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INTRODUCTION

Brief Chronology/Timeline of Sesame
Sesame seed is considered to be the oldest oilseed crop
known to humanity, domesticated 3,000 to 4,000 years ago.
Sesamum has many species, most being wild and native to
sub-Saharan Africa. Sesamum indicum, the cultivated type,
originated in India. It tolerates drought conditions well,
growing where other crops fail. S. orientale is the other main
species. Sesame has one of the highest oil contents of any
seed. With a rich, nutty flavor, it is a common ingredient in
cuisines around the world.
126 BCE – At the zenith of Han dynasty power in China,
during the long reign of Han Wudi (Wade-Giles: Wu Ti,
“Martial Emperor”), which lasted from 141 to 87 B.C.,
during the Former / Western Han dynasty. This emperor
sent Zhang Qian (W.-G. Chang Ch’ien) on a mission to the
west. Zhang actually led two expeditions along the Silk
Road. He returned to China in 126 BCE. He is credited
with introducing a number of foods to China including
sesame (huma, modern zhima or mazi) Bray 1984, p. 516).
Wilkinson (2000, p. 639, 743).
100 CE – The earliest known reference to sesame is
said to appear in the Shennong Bencao Jing [Classical
Pharmacopoeia of Shennong, the Heavenly Husbandman].
Thereafter sesame is mentioned in many early Chinese
documents cited herein.
150 CE – Shiming [Expositor of Names] by Liu Xi. The
Shiming discusses different types of pasta (both nonfilamentous and filamentous) including one with sesame
seeds (huma) sprinkled over it (p. 468, 472s,
480, 484).
160 CE – Simin Yueling [Monthly Ordinances for the Four
Classes of People] by Cui Shi. 2nd month: On the day of
the spring equinox [March 20], thunder will be first heard.
One can plant spiked millet, soybean (dadou), female hemp
(which does not yield fiber), and sesame (huma; “foreign
hemp”). One can sell millet, panicled millet, soybeans,
hemp, and wheat seed.
3rd month: When it rains, it is time to plant hemp and
sesame.
544 CE – Qimin Yaoshu [Important Arts for the People’s
Welfare] by Jia Sizie. Book 2 gives the best time to plant
sesame seeds. Using green manure is the best thing to do.

The best preceding crops for plowing under as green manure
are Dolichos beans (lüdou) or azuki beans. The next best
crops are hemp, foxtail millet (su; Setaria italica), or sesame
seeds. Harvest dates are given for azuki beans and sesame
seeds.
840 CE – In Japan, each feudal domain (kuni) is encouraged
to plant millet, barnyard millet, barley, wheat, soybeans,
azuki beans, and sesame seeds (Akio Saito. 1985. Daizu
Geppo. Jan. p. 12-14.

980 CE – Wulei Xianggan Zhi [Treatise on the Mutual
Responses of Things according to Their Categories] by Lu
Zanning (Su Shi). Perilla oil was used in cooking and that,
as a cooking oil, it was inferior to sesame oil but superior to
hemp seed oil.
1000 CE – Tilopa (988-1069), the first human guru of the
Kagyü lineage in India, achieves complete enlightenment
through pounding sesame seeds (til). From the Sanskrit word
til his name derives (Source: The Rain of Wisdom, 1999, p.
309, 324-25).
1226 – Kitab al-Tabikh [A Baghdad Cookery Book] is the
earliest known book to mention sesame seeds. Sesame oil is
called for in nine recipes, but olive oil is considered to be of
better quality. Sesame seeds are called for in 3 recipes (p. 77,
78, 86).
1373 – Kitab Wasf al-at’ima al-Mutada [The description of
familiar foods] is the 2nd earliest document seen that mentions
sesame. Written in Arabic, it mentions tahineh [tahini].
1510 – Zerzalino, the first of many Anglo-Indian words for
sesame, is cited by Varthema (p. 86) – in Hobson-Jobson by
Yule & Burnell (1886, p. 285-86).
1586 – Foure Bookes of Husbandrie, by Heresbach and
Googe. Earliest English-language document seen that
mentions “Sesamum,” or “Sesamo.”
1597 – The Herball: or, Generall Historie of Plantes. 2 vols.,
by John Gerard. Contains a chapter titled “Of the Oylie Pulse
called Sesamum.” It is the earliest to mention “Sesamum
seedes,” to give the Greek name for sesame (which today is
“sesamon”), to list ailments for which sesame is a remedy,
and to have an illustration of a sesame plant.
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1640 – Theatrum Botanicum:The Theater of Plants or an
Herbal to a Large Extent, by John Parkinson. Contains a
chapter titled “Sesamum: The Oyly Purging Pulse Sesamum.”
It is the earliest to mention “Sesama” or “Sempsem.”
1704 – The terms Ajonjoli or “oil of Ajonjoli” are first used
to refer to the Spanish name for sesame seeds (Fernandez
Navarrete, p. 251-52).
1762-63 – The 2nd edition of Species Plantarum by Linnaeus
gives the Latin name of sesame as Sesamum Orientale.
It adds: “English names: English names: Oily grain.
Observations: Propagated in the Levant [countries of the
eastern Mediterranean] for oil, which does not soon grow
rancid by keeping.”
1769 – A Description of East-Florida, with a Journal, Kept
by John Bartram of Philadelphia, Botanist to His Majesty for
the Floridas; upon a journey…, by William Stork of England
is the first in English to contain the term Sesamum Orientale,
the scientific name of sesame.
1772 – An article by John Ellis, titled “A catalogue of such
foreign plants as are worthy of being encouraged in our
American colonies for the purposes of medicine, agriculture,
…” is published in the Transactions of the American
Philosophical Society [Philadelphia], 1:259.
1774 May 25 – The word “benny” is first mentioned in
the United States in an article in the Georgia Gazette
(Savannah). Samuel Bowen (of soybean fame) exported
them and apparently grew them.
1775 – In A Concise Natural History of East and West
Florida, Bernard Romans says of sesame: “XI. Sesamen
or oily grain, This was introduced by some of the Negroes
from the coast of Africa, into Carolina, and is the best thing
yet known for extracting a fine esculent oil; it will grow in
any sandy ground, even luxuriantly, and yields more oil than
any thing we have as yet knowledge of: Capt. P. M’Kay
of Sunbury in Georgia, told me that a quantity of this seed
sent to Philadelphia, yielded him twelve quarts per bushel;
incredible as this may appear, i have the greatest reason to
believe him; the first run of this oil is always transparent,
the second expression, which is procured by the addition of
hot water, is muddy, but on standing it will deposit a white
sediment, and become as limpid as the first; this oil is at first
of a slightly pungent taste, but soon loses that and will never
grow rancid even if left exposed to the air; the Negroes use
it as food, either raw, toasted, or boiled in their soups and are
very fond of it, they call it Benni.
“All the culture it requires is to be sown in drills about
eighteen inches apart and by frequent hoeings to be kept

clean.”
That Negroes from the coast of Africa first introduced it
to the colonies is first stated here.
1801 – The word “gingely” and the term “gingely oil” are
first used in English (Moor 1801, p. xxxv).
1804 – The word Sessamum is first used in English (Barrow
1804, p. 546, 575).
1809 – The words Jugoline, Jugeoline, Wangal, and
Sesamum Indicum are first used in a long, excellent article
in the Natchez Weekly Democrat (Mississippi), titled
“Communication respecting the Benni,” by A Planter.
1820 – The word “sesame,” so widely used today, is first
used in The Pharmacopoeia of the United States of America,
by Lyman Spalding (p. 250).
1826 – The word “gingilie” and the term “gingilie oil” are
first used in English (Ainslie, p. 255-57).
1830 April 24 – The term “Sesame seed” is first used in
English (Leeds Mercury, West Yorkshire, England, p. 4).
1832 – Two species of sesame seeds are listed under
Sesamum (p. 81): (1) Sesamum orientale. Its vernacular
names are Tila (in Sanskrit) and Til (in Bengalee and Hindi);
(2) Sesamum Indicum. Its vernacular name is Krishnatil in Hindee (English Index to Plants of India, by Henry
Piddington).
1836 – The term “sesamum oil” is first mentioned (The
Chinese, by John Francis Davis, vol. 1, p. 303).
1840 – The term “sesamum seed” is first used (Travels in the
Burman Empire, by Howard Malcolm, p. 56).
1850 – The term “sesamum plant” is first mentioned (The
Natural Productions of Burmah, by Francis Mason, p. 176).
1852 Oct. 20 – The terms “suffed-til,” “kala-til,” and “tillee”
are first used (The Morning Post {London, England}, p. 9,
col. 3).
1854 – Sesame or teel, Sesamum orientale, S. indicum,
Gingellie oil or suffed-til, Behens oil, Siriteh, bennie seed,
wanglo, gingelly teel, or sesame seed, sesame oil, black til,
and gingelie oil (The Commercial Products of the Vegetable
Kingdom, by Peter Lund Simmons, p. 533-34).
1856 Dec. 4 – “Gingilly” is first used to refer to sesame oil
(Bradford Observer, West Yorkshire, England. p. 2, col. 4).
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1857 Jan. 12 – “Benniseed” is first used to refer to sesame
seed (Liverpool Mercury, England. p. 2).
1857 Oct. 23 – “Tilseed” is first used to refer to sesame
seed and “gingeli” to refer to sesame oil (The Morning Post,
London, p. 2).
1869 Nov. 26 – The terms “gingilie” and “gingilie seed” are
first used to refer to sesame seed (Sydney Morning Herald
{New South Wales, Australia}, p. 4, col. 5).
1869 – The term “Gingelli-seed Oil” is first used to refer to
sesame seed oil (Chamber’s Encyclopedia).
1874 – The long section in Pharmacographia, by Flueckiger
and Hanbury is worth quoting: The section titled “Sesameæ,”
has the subtitle “Oleum Sesami.” The line below that reads:
Sesamé Oil, Gingeli, Ginyili or Jinjili Oil, Til or Teel Oil,
Benné Oil; F. [French] Huile de Sésame; G. [German]
Sesamöl.”
Contents: Botanical origin. History. Production.
Description. Chemical
composition. Commerce. Uses.
“History: Sesamé is a plant which we find on the
authority of the most ancient documents of Sanskrit, Greek,
and Roman literature, has been used by mankind for the
sake of its oily seeds from the earliest times. In the days of
Pliny, the oil was an export from Sind to Europe by way of
the Red Sea, precisely as the seeds are at the present day. \
“During the middle ages the plant, then known as Suseman
or Sempsen, was cultivated in Cyprus, Egypt and Sicily.
In later times, sesamé oil gave way to that of olives, yet at
present it is an article which, if not so renowned, is at least of
far greater consumption.
“The word Sesamé is derived from Simsim, the Arabic
name of the plant. The Indian languages have their own
terms for it, the Hindustani Til, from the Sanskrit Tilaha,
being one of the best known.*
Footnote: * “We know not the origin of the word Gingeli,
which Roxburgh remarks was (as it is now) in common
use among Europeans. No such name occurs in the copious
lists collected by Moodeen Sheriff and published in the
Supplement to the Pharm. of India. The word Benné is, we
believe, of West African origin, and has no connexion [sic]
with Ben, the name of Moringa.”

has a long, scientific and very interesting entry on “Sesame
– Sesamum indicum and S. orientale. It belongs to the order
Pedalineæ.
1886 – A long, superb entry titled “Gingeli, Gingely, &c.” in
Hobson-Jobson by Yule and Burnell (p. 285-86).
1888 June 22 – “The bakers of Mexico have petitioned the
government of the federal district to be permitted to use an
oil made from a seed called ajonjoli instead of lard in the
manufacture of bread.” “Ajonjoli oil” is also mentioned
(Galveston Daily News {Texas}. p. 6).
1893 – In A Dictionary of the Economic Products of India
(vol. 6:2), by George Watt, the section titled Sesamum (p.
502-42) contains superb, detailed information on Sesamum
Indicum D.C. [de Candolle], sesame with emphasis on
“Gingelly or sesame oil, English; Benné, huile de sésamé,
French; Sesamoel, German.” Contents: Vernacular names
(Many Indian vernacular names in various languages are
given, including til, tir, gingli, gingili, tilmi, tili, tilmin,
sumsum, etc.). Perhaps 100 new words related to sesame are
introduced.
1904 – In Chemical Technology and Analysis of Oils, Fats,
and Waxes. 3rd ed., Julius Lewkowitsch devotes pages 53844 to “Sesamé oil, gingilli oil, or teel oil.”
1912 Dec. 3 – A British Patent applied for by Fritz Goessel
is the earliest English-language document seen that mentions
a milk made from “sesame or teel seeds.” The patent was
accepted in June 1913.
1935 May 12 – The term “sesame butter” is first used to a
food resembling peanut butter. It was brought back from
Kurdistan by Jocelyn Crane (Daily News {New York, NY},
p. 49, cols. 3-4).
1935 Aug. 1 – The term “sesame seed butter” is first used.
It is sold at Allen’s Market in Salem, Oregon (Statesman
Journal {Salem}, p. 7).
1938 May 24 – The word “Tahini” and the term “Sesame
Tahini” are first used to refer to sesame butter (Nashville
Banner, p. 10).

1879 – The word “goma,” the Japanese word for sesame, is
first used. The cake (goma kasu) and oil (“extensively used
in cooking”) are both mentioned (Japan, by Kinch).

1950 May – The word “tahina” is first used to refer to tahini
by Elizabeth David in A Book of Mediterranean Food (p.
146).

1880 – The word “tili” is first used to refer to sesame in India
(Gazetteer of the Bombay Presidency. 12:152).

1955 – The term “sesame paste” is first used to refer to tahini
by Elizabeth David in A Book of Mediterranean Food (p.
158-59).

1884 – In Origin of Cultivated Plants, Alphonse de Candolle
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1956 – The term “sesame tofu” is first used to refer to a
product resembling silken tofu but made from sesame seeds
via steaming and without a coagulant (Japanese Cooking of
All Kinds, by Chieko Sato).
1962 – The word “gomashio” is first used in an Englishlanguage document to refer to sesame salt (The Art of
Japanese Cookery by Masaru Doi, p. 24-25).
1965 Oct. – The word “gomasio” is first used (spelled
incorrectly and imitated by many later macrobiotic writers)
in an English-language document to refer to sesame salt (You
Are All Sanpaku, English version by William Dufty).
1974 Sept. – The “Trade price list / order form” from
Harmony Foods in London is the first to offer “Tahini sesame
cream.” That may well be the same as Tahini.
1974 – The term “Goma dofu” (Japanese) is first used in
English to refer to sesame tofu (The Art of Just Cooking.
With Nahum Stiskin, by Lima Ohsawa).
1989 – The Oxford English Dictionary, 2nd ed., edited
by Simpson and Weiner, has a marvelous, long entry for
“Sesame. Also: Sesamine, sesamoid.”
The earliest entry is: ca. 1440. Palladius on Husbandry x.
67 “Sysane in faat soil & grauel is sowe.”
Followed by 1551 (sesam), 1562 (sesama), 1600
(Sesama), 1601 (Sesama), 1682 (Sesami), 1736 (Sesama...
sesame), 1744 (Sesamo), 1785 (Sesame), 1877 (sesame).
2018 – Sesame: Current Status. World production in
2018 was 6 million tonnes, with Sudan (981,000 tonnes),
Myanmar (768,858 tonnes), and India (746,000 tonnes) as
the largest producers (Source: Wikipedia).

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

•

58 different document types, both published and
unpublished.

•

1766 published documents - extensively annotated
bibliography. Every known publication on the subject in
every language.

•
•

198 unpublished archival documents.

•

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

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

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

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

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

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

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

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

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

Soyinfo Center
P.O. Box 234,
Lafayette, CA 94549 USA
Phone: 925-283-2991
Fax: 925-283-9091
www.soyinfocenter.com
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HISTORY OF SESAME (100 CE to 2022)

1. Zhang Qian (W.-G. Chang Ch’ien) returns to China from
his long expedition to the west on the Silk Road / Route
(Early event). 126 BCE.
• Summary: The zenith of Han dynasty power in China
occurred during the long reign of Han Wudi (W.-G. Wu
Ti, “Martial Emperor”), which lasted from 141 to 87 B.C.,
during the Former / Western Han dynasty. This emperor
sent Zhang Qian (W.-G. Chang Ch’ien) on a mission to
seek alliances against the Xiongnu. The first famous and
documented Chinese traveler, Zhang led two expeditions to
the Western Regions in the 2nd century B.C.
In the process he explored the Silk Roads, the first routes
recorded in Chinese historical sources; they run east-west,
skirting the Taklamakan desert of Central Asia. He spent
a total of 11 years abroad, mostly in captivity, married a
Xiongnu wife, and had children by her. He played a key role
in opening up the Western Regions and establishing Han
policy towards its neighbors there.
He is credited with introducing a number of foods to
China including peas (hudou, modern wandou), broad beans
(hudou, modern candou), and sesame (huma, modern zhima
or mazi) (Bray 1984, p. 516). Wilkinson (2000, p. 639, 743).
2. Shennong bencao jing (Benjing) [Classical pharmacopoeia
of Shennong, the Heavenly Husbandman]. 100 CE. China.
Passage on soy reprinted in C.N. Li 1958 #51, p. 60. [Chi]
• Summary: Wade-Giles reference: Shên Nung Pên Ts’ao
Ching (Pên Ching). Later / Eastern Han dynasty. A very
famous and important book. Widely reputed to be the
first Chinese pharmacopoeia (Bencao), it was lost as a
separate work, but was repeatedly quoted in all subsequent
compendia of pharmaceutical natural history. The author(s)
are unknown. Based on Chou and Ch’in material, it was
reconstructed during the Han period but did not reach
final form before the 2nd century CE. The book contains
instructions on how to prescribe, administer, and process 365
drugs that are divided according to their strength / toxicity
into three categories: superior, common, and inferior.
Soybeans are mentioned twice among the “common”
drugs. (1) Yellow curls from the soybean (dadou huangjuan;
very short soy sprouts): The flavor is sweet and neutral /
mild / balanced [on the heating-cooling or hot-cold foods
and medicine continuum]. Used to treat numbness in the
joints, muscles, and knees. (2) Raw soybeans (sheng dadou):
Used externally to relieve swellings. Boil the raw soybeans

in water then drink the cooking liquid to “kill the devils
and toxic materials.” It also relieves pain. Azuki beans
(chixiaodou or “red small beans”) help to eliminate water
(edema?), expel swellings due to blood, and make the skin
smooth. (Translated by H.T. Huang, PhD, March 2002).
Dr. Huang adds: This book is divided into three parts or
chapters. The first concerns the “princely” or higher drugs,
which are the least toxic. These are good for general health,
contain no dangerous active principles, and are capable of
being taken constantly with no harmful or negative effects.
The lower of the three classes are for use in emergencies,
contain dangerous or quite toxic active principles, have to
be prescribed in small doses, and should not be taken for
a long time. All drugs are considered to be poisonous or
toxic. When you are very sick, you take something toxic to
counteract the poison in your body. The least toxic drugs
do the least harm, but that does not mean they are the least
effective. Previously (2001 July 3) he added: Looking at the
Chinese-language edition of this book, he is quite sure (but
not certain) that the Chinese characters sheng dadou refer
here to raw, uncooked mature dry soybeans and not to green
vegetable soybeans or to “Fresh bean” (as Hagerty {1917}
translates the term). This is clear because they are listed
under and as a subset of soybean sprouts (pronounced dadou
huangjuan and translated “yellow curls”), which is the main
item and which is regarded as more important medicinally.
These raw soybeans are called sheng dadou rather than
simply dadou (“soybeans”) to more clearly differentiate
them from soybean sprouts. It is understood that these raw
soybeans must be cooked for a long time before they can be
eaten or used medicinally. Sheng dadou is used to reduce
swelling. If you drink the juice which remains after boiling,
it will reduce the worst kind of poisoning and alleviate pain.”
“It has a sweet taste and a uniform / even nature.”
Huang (2000, p. 295-97) gives an excellent history of
soybean sprouts in early Chinese literature. Although they
were first mentioned in this document, it is difficult to say
when they were first prepared as medicine or food. They
“probably first came into medicinal use during the Han
dynasty.”
Wilkinson (2000, p. 660). “Shennong’s Classic Materia
Medica, compiled in the Qin and Han, is the earliest
systematic pharmacology to have survived.”
Talk with H.T. Huang, PhD, expert on the history of
Chinese food and agriculture. 1998. Oct. 14. This work was
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compiled starting in the Early / Western Han dynasty [206
BCE to 8 CE] from material that had existed long before.
Today it is considered by Chinese authorities as a genuine
work. Both the azuki bean [written with the characters red
+ little + bean] and soybean sprouts [yellow + curls + big +
bean] are mentioned in the same passage of this early work.
The azuki bean is listed in the middle of the three classes
of medicines. It is said to eliminate / dispel water (from the
body) and modulate the blood.
Note 1. This is the earliest Chinese-language document
seen (Oct. 2021) that uses the term chixiaodou to refer to
azuki beans.
Wang Lianzheng (1987, p. 246): This book contends that
sesame oil can give people energy, benefit the brain, and help
them grow muscles.
Needham (1986, p. 235-48) in the section titled “The
Heavenly Husbandman,” clarifies the history of this work
and of its mythical author.
Bray (1984, p. 629): Shen Nung Pên Ts’ao Ching.
Classical Pharmacopoeia of the Heavenly Husbandman.
Dates from the Early / Former Han, based on Chou and Ch’in
material, but not reaching final form before the 2nd century
CE. Writers unknown. Lost as a separate work, but the basis
of all subsequent compendia of pharmaceutical natural
history, in which it is constantly quoted. Reconstituted and
annotated by many scholars; see Lung Po-chien (1957), pp.
2 ff, 12 ff. Best reconstructions by Mori Tateyuki (1845, in
Chinese) and Liu Fu (1942). In his commentary on the text,
Mori Tateyuki (1845) notes that, in antiquity, there were
more prescriptions using soybeans, but their number seems
to decrease in later works.
Needham (1977, p. 86): “The official class of China,
fundamentally an agricultural country, has always had an
interest in the food of the people. In fact, Shên Nung, one
of the earliest legendary sages of Chinese history, who is
supposed to have introduced the cultivation of the five sorts
of grain (wugu), and invented the plough, is also pictured
as an experimentalist who tasted all kinds of plants and
classified them according to their nature and their effects
on the individual, into various groups for ordinary and
medicinal uses. Although the book Shên Nung Pên Ts’ao,
which contains three volumes with 365 varieties of plants
for medicinal use, has no real connection with the legendary
culture hero, it cannot be later than the beginning of the
Christian era since in 4 CE the emperor convoked an
assembly of experts in Pên Ts’ao (See Ch’ien Han Shu,
chap. 12, p. 92) and it is referred to in the biography of an
important physician (Lon Hu) of the same period. The oldest
version probably existed before the 1st century BCE. It may
be significant that the Pên Ts’ao divides plants into three
categories, superior, medium, and inferior, according as they
possess ‘rejuvenating,’ tonic or curative properties. Hence
at this early date there was a suggestion that prevention was
more important than cure.”

Unschuld, Paul U. 1977. “The development of medicalpharmaceutical thought in China.” Comparative Medicine
East and West 4(2):109-15; 5(3-4):211-31. Dec. One of the
best sources on the history of herbals, including this one. He
finds the first reference to Shen Nung as herbalist dates from
Liu An’s work in the mid-2nd century BCE. Then herbals
named after Shen Nung began to accumulate.
Needham (1962) gives date as 1st century CE. Liang
Ch’i-ch’ao says 3rd century CE. Treats 365 different drugs
in accord with number of days in year, arranged in 3 classes
according to their medical virtues.
Merrill and Walker (1938, p. 556): “This work [Shênnung pên ts’ao ching] by an early mythical Chinese ruler
and known only by numerous references to it in Chinese
literature, is the first Chinese materia medica mentioned
in the famous classic by Li Shih-chên, Pên ts’ao kang mu
(1590). It has been recreated from quotations given in the
Ming i pieh lu. For a discussion see Bretschneider, E.V.,
1882-96 (main bibl.) (16:27-32).”
Hagerty (1917, p. 8-9. Translation of Wu 1848): “The Ta
tou huang chüan ([soy] Bean sprouts) have a pleasant taste
and a tranquil or uniform effect upon the human system.
They are used as a remedy for paralysis, palsy, and pains in
the thighs.”
Hagerty (1917, p. 2): The Pên ts’ao ching (Shên Nung
Pên ts’ao ching) says: “The Shêng ta tou [Chinese characters:
raw / fresh + large + bean] (Fresh bean) has a sweet taste and
a uniform nature and may be eaten daily without satiation. It
is used as a remedy for reducing swellings like tumors and
abscesses. By boiling in water and drinking the broth which
is made, we have a remedy which may be used for the worst
forms of poisoning, and relief of painful condition.”
Bretschneider (1882): “Soy sprouts taste sweet and
smooth.” Compiled in Han dynasty. “The soybean is
included in the 2nd class of drugs.”
Note 2. This is the 2nd earliest document seen (May
2014) that mentions soybean sprouts, which it calls dadou
huangjuan (“soybean yellow curls”). The text is unusual for
several reasons: (1) The soybean itself is not mentioned. (2)
The soybean sprouts are mentioned only as a medicine, not
as a food. (3) The use of soybean sprouts as food did not
become popular in China until the Song dynasty (960-1127
CE), about a thousand years later. This is a rare example of
a food that was known during the Han but did not become
popular until the Song. During the Song, when bean sprouts
became popular in China, mung beans were most widely
used for sprouting, but soybean sprouts were also used as
food at that time. Soybean sprouts are not even mentioned
in the famous Ch’i-min yao-shu of 535 CE. They are a good
food, more digestible than whole cooked soybeans and richer
in several vitamins.
Note 3. This is the earliest document seen (May 2014)
that contains the term Shêng ta tou. The Chinese character
Shêng can mean either “raw” or “fresh.” Yet raw soybeans
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are very different from fresh green soybeans.
Note 4. In early editions of this work, the two passages
on soy sprouts and on fresh / raw soybeans were kept
separate. In later, versions, however, they were often merged
into one.
Note 5. This is the earliest document seen (Feb. 2022)
that mentions sesame seeds.
3. Liu Xi. comp. 150 CE. Shiming [Expositor of names].
China. Passage on soy reprinted in C.N. Li 1958 #46, p. 57,
and #221, p. 234. [Chi]
• Summary: Wade-Giles reference: Shih Ming, by Liu Hsi.
Later / Eastern Han dynasty. Shu (the simplified character)
means soybeans (shu, the early, more complex character).
In Chapter 13, fermented black soybeans (shi) are
mentioned twice. The first states: Shi is also written as shi (a
Chinese character with the same pronunciation / sound that
refers to something delectable and highly desirable). It is
used to blend / harmonize the five flavors. Shi is necessary
for this blending to succeed. It helps to make things sweet
and delectable. That’s why the people of Qi [a region in
today’s Shandong province near the birthplace of Confucius]
call it shi (fermented black soybeans). Because it sounds just
like shi (delicious / delectable) (See Huang 2000, p. 337).
The second reference to shi in Chapter 13 is in a recipe for
dry-roasted meat. “Marinade meat in malt sugar, honey,
and shizhi (fermented black soybean extract; literally “juice
from shi”), and roast it until it has the consistency of dried
meat” (see Huang 2000, p. 360). (Translated by H.T. Huang,
PhD, Feb. 2002). Dr. Huang adds: By the late Han period,
shi was a popular food product. The fact that it was traded
extensively makes it clear that it was considered a culinary
necessity of daily life. The second reference is interesting
in terms of the origin of soy sauce. Shizhi was an extract,
probably made by boiling shi in water; so it was something
like miso soup without the added vegetables, etc. Shizhi
is also mentioned several times in the Qimin Yaoshu (6th
century CE), but it is not mentioned in any other work in
between. It was a precursor of soy sauce but it would have
lacked the richness of soy sauce.
Note: This is the earliest document seen (May 2014) that
mentions fermented black soybean extract / sauce, which it
calls shizhi.
Huang (2000) discusses the different types of ferments
(qu, koji) listed in this work and, throughout Chinese food
history (p. 167, 261, 150-68). The Shiming says “when
hai is soupy, it becomes tan. Thus hai can be construed
as a thick meat sauce (or a paste), and tan a thin one” (p.
334). This work says that fermented black soybeans (shi)
are “delectable and highly desirable. It was a popular food
product. In fact, the extensive trade in shi during the HanWei Period [202 BCE to 265 CE] leaves no doubt that it was
considered a culinary necessity of daily living” (p. 337).
Fermented black soybean sauce (shizhi) was apparently a

well-known flavoring agent during the Han. The Shiming
states: “Roast-dry meat: marinate meat in sugar, honey, and
shizhi and roast it until it has the consistency of dried meat”
(p. 360). The Shiming discusses different types of pasta
(both non-filamentous and filamentous) including one with
sesame seeds (huma) sprinkled over it (p. 468, 472s, 480,
484). Gives a good history of malt sugar made from various
cereals (p. 457-58); one type (i) is mentioned in the Shiming.
Wilkinson (2000, p. 66, 790): The chapter titled
“Dictionaries” states that China’s first etymological
dictionary, the Shiming, compiled by Liu Xi, appeared circa
200 CE. Liu used rhyming puns plus the literary and spoken
languages of his day, to trace the origins of 1,500 words in
27 categories. This is a major work.
Hagerty (1917, p. 33): “The Shih Ming, or Explanation
of Terms, by Liu Hsi of the After Han Dynasty period says:
‘The Shih, or Bean relish, has an excellent taste, having all
five flavors harmonized together. This sauce is necessary in
order to complete the flavor of the food and make it taste
good. For this reason the people of Chi state pronounce the
character for shih (Cc), the name for bean relish, the same as
the character (Cc) (?) which denotes “excellent.”’”
4. Cui Shi. 160 CE. Simin yueling [Monthly ordinances for
the four classes of people]. China. Passage on soy reprinted
in C.N. Li 1958 #45, p. 56. [Chi]
• Summary: Wade-Giles reference: Ssu Min Yüeh Ling, by
Ts’ui Shih. Later / Eastern Han. A detailed description, lunar
month by month, of the activities of a well-to-do household.
An early and important agricultural treatise of the late Han
dynasty (2nd century CE). The following is based on the
translation by Hsu Cho-yun (1980, p. 217-23). 1st month
[February]: The first day of the first month is called the
New Year. One can make various sauces (or pastes). During
the first ten days of the month, roast / fry soybeans (dou);
in the second ten days, boil soybeans. Chopped soybeans
(or groats) are made into modu (W.-G. mo-tu) (a type of
jiang–apparently fermented, salted soy paste), which, by
the conjunction of the 6th and 7th month, should be used
for making pickled melons, fish sauces, meat sauces, and
basic [liquid / clarified] soy sauce (qingjiang; W.-G. ch’ing
chiang).
2nd month: On the day of the spring equinox [March
20], thunder will be first heard. One can plant spiked millet,
soybean (dadou), female hemp (which does not yield fiber),
and sesame (huma; “foreign hemp”). One can sell millet,
panicled millet, soybeans, hemp, and wheat seed.
3rd month: When it rains, it is time to plant hemp
and sesame. When the mulberry turns red, one can plant
soybeans.
4th month: One can plant millet, spiked millet, soybeans
and lesser [azuki] beans (daxiaodou), and sesame.
5th month: On the day of the summer solstice [June
21-22], present wheat and fish to ancestors and deceased

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 20
parents; offer sacrifice and follow the procedures for food
preparation, purification and cleansing. When timely rains
fall, one can plant sesame and male hemp. One can prepare
elm sauce and minced meat sauce. One sells [soy] beans,
lesser [azuki] beans (daxiaodou), and sesame.
6th month: One can sell soybeans, buy oats and wheat,
and collect plain white silk.
7th month: On the sixth day, the five grains (wugu) and
the mill should be ready. One can sell lesser [azuki] beans
and [soy] beans, buy wheat, and collect raw silk and white
silk.
8th month: One can make mo-tu preserve [perhaps
fermented soybean] paste and collect leaves of beans.
9th month: Soy is not mentioned.
10th month: One harvests the five grains. One should
purchase spiked millet, [soy] beans and lesser [azuki] beans,
and hempseed.
11th month: The winter solstice arrives. Buy spiked
millet, [soy] beans, lesser [azuki] beans, and hempseed.
12th month: Soy is not mentioned. (Translated by H.T.
Huang, PhD, Feb. 2002).
H.T. Huang adds: The four classes of people (in
descending order of importance) referred to the scholars
/ government officials, farmers, artisans / laborers, and
merchants. Scholars were the highest class because they ran
the country. The merchants were the lowest class because it
was felt they did not produce anything. This system lasted
from antiquity until about 1949. Ordinances, usually issued
by a high official (up to the emperor or king), were executive
orders, suggestions, or exhortations as to what the people
should or should not do, often in connection with food,
crops, or daily living.
H.T. Huang (2000, p. 347, 359, 362-64, 371-72) argues
convincingly that the qingjiang (clear chiang or “clarified
soy sauce”) made during the 1st month is a liquid soy
condiment, similar to today’s soy sauce, obtained as a
by-product of chiang. Mo-tu has also been interpreted as
fermented soybean paste by Miao Ch’i-Yü ed. (1981, p. 23)
and Hung Kuang-Chu (1984, p. 93).
Fukushima (1989, p. 3). This document describes the
first liquid soy sauce. “The liquid products which belong
to the category of soy sauce did not appear in the literature
before the later Han dynasty (about 25-220 CE). There
is a description of the liquid product which was made by
separating the liquid portion from the chiang in Ssu-ming
Yüeh-ling (Shimin-Getsurei in Japanese), published by
Ts’ui Shih (Sai Shoku in Japanese) in the later Han dynasty.
This liquid was called chiang ch’ing, which means ‘clear
chiang.’”
Bray (1984, p. 56, 630): Monthly Ordinances of the
Four Sorts of People. Later Han, c. 160 CE. By Ts’ui Shih.
Translated by Herzer (1963, in German). Our present version
of this book is based almost exclusively on passages cited in
the Qimin Yaoshu (544 CE).

Bo (1982): This work states, “On New Year’s Day, make
various types of chiang, meat chiang and ch’ing chiang.” The
term “ching” means “refined” or “clear.” This ch’ing chiang
must be today’s filtered soy sauce. In the Ch’ing dynasty
(1644-1912) this same term was used to refer to soy sauce.
Even today a lot of people along the Yellow River or in the
countryside of eastern north China still refer to soy sauce as
“ch’ing chiang.” Also, up until recently, in restaurants and
hotels in Beijing, there were typically two white ceramic
pots. On the one containing soy sauce was written “ch’ing
chiang” and on the one with vinegar, “kao ts’u.” Also, in
Korea they used to call soy sauce “ch’ing chiang.”
Bray (1981): Almanac of agricultural practice,
household management, and ritual for landowning class.
With planting instructions. Based on a reconstruction of the
text by Shi Shenghan. Also parts appeared in the Ch’i-min
yao-shu. The original work is lost.
Shih Shêng-han (1962), in his translation and
interpretation of the Qimin Yaoshu, includes a lengthy
analysis of the sources from which it is drawn. On pages
21-23 is a detailed discussion (with one long excerpt) of this
book (Simin Yueling) and its author. The excerpt states that
in the 5th month, one may sell soybeans and azuki beans
(daxiaodou), and sesame, and buy barley and wheat.
Note 1. This is the earliest document seen (May 2014)
that mentions soy sauce, which it calls qingjiang.
Note 2. This is the earliest document seen (May 2014)
that clearly mentions sesame seeds, which it calls huma.
Bray (1984, p. 425) says that “sesame did come to China
from the West in or just after Han times.” Address: Anhui
province, China.
5. Zhang Hua. 290 CE. Bowu zhi [Records of the
investigations of things]. China. Passage on soy reprinted in
C.N. Li 1958 #56, p. 62. [Chi]
• Summary: Wade-Giles reference: Po Wu Chih, by Chang
Hua. Western Jin dynasty. This well-known book is about
myths (shenhua) and research into the natural world. It was
written during the Western Jin (265-316 CE). Chapter 1
states that soybeans (shu) and taro are planted in red earth.
Chapter 2 says that if you eat soybeans (dou) for 3 years,
your abdomen will feel heavy and perhaps bloated, and your
bodily movements (as when you walk) will feel sluggish
and difficult. The I-Wen (like a supplement) mentions that
soybeans (shu) are a crop. The last sentence cited reads:
“... also in foreign countries you get sesame (huma) and
soybeans (dou). Or they are called soybeans from the Rong/
Jung tribe (rongshu). (Translated by H.T. Huang, PhD,
March 2002).
Dr. Huang adds: (1) Chapter 2 implies that excessive
consumption of soybeans could be harmful to one’s health.
Eating soybeans for three years probably means eating
substantial amounts of them daily or almost daily for 3
years. The result does not refer to gaining weight or to bowel
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movements. (2) In the supplement, it is not clear (since we
do not know the context) whether sesame and soybeans were
sent to or received from foreign countries, i.e. those outside
the Han boundaries.
Wilkinson (2000, p. 569) translates the title as “The
treatise on research into nature,” gives the date as 4th
century CE, and notes that an annotated, complete translation
by Roger Greatrex was published in 1987 in Stockholm,
Sweden; a concordance to it is forthcoming.
6. Jia Sixie. 544 CE. Qimin yaoshu [Important arts for the
people’s welfare]. China. Passage on soy reprinted in C.N. Li
1958 #66, p. 66-67, and #295, p. 216-20. Translated by Shih
Sheng-han 1958, 1962. [Chi]
• Summary: Wade-Giles reference: Ch’i Min Yao Shu
(QMYS) by Chia Ssu-hsieh. Northern dynasties–Northern
Wei (386-534 CE; established by nomadic people from the
northern steppes). This is the world’s earliest encyclopedia
of agriculture. H.T. Huang (2002) adds: “This is the most
important book on agriculture or food technology ever
published in China. At a remarkably early date it gives
both general information and great detail about agriculture
and food processing.” The QMYS is divided into 10
books / fascicles (juan), and subdivided into more than 91
consecutive parts.
In his Preface, Jia Sixie states that the material in his
book comes from four sources: (1) The Chinese classics;
(2) Contemporary books, proverbs, and folk songs; (3)
Information gathered from experts; and (4) His personal
experience (“original material”).
A partial English-language translation of the “original
material” and commentary by Shih Shêng-han was published
in 1958 (2nd ed. 1962). The numbered text below is based on
the 1962 translation titled “A preliminary survey of the book
Ch’i Min Yao Shu: An agricultural encyclopaedia of the 6th
century.” 2nd ed. Peking, China: Science (Kexue) Press. x +
107 p.
Book 2. General comments. The best time to plant
soybeans (dadou) and oilseed hemp (youma) depends on the
climate and soil condition. “Realization of the importance
of proper choice of season and soil.” These two factors are
the key to agricultural success. A table (p. 33) shows: Best,
medium, and latest time for various operations: Planting
spring soybeans: Best time–First ten days of the 2nd month.
Medium–First ten days of the 3rd month. Latest time–First
ten days of the 4th month. Also gives such times for azuki
beans, male and female hemp, and sesame seeds. For making
jiang: Best time–12th and 1st month. Medium–2nd month.
Latest–3rd month. Making shi (fermented black soybeans):
Best–4th and 5th month. Medium–20th day of 7th month
until 8th month. Latest–None. In addition: Large dark-red
beans (da chidou) should be planted in the 3rd lunar month,
and harvested in the 6th month (See Li 1958 #385).
Note 1. This is the earliest document seen that uses the

verb “harvest” as a verb in connection with soybeans.
Note 2. The scientific- and common name of dark-red
beans is unclear; it may well be another name for azuki
beans.
Chapter 4. Millets. It is best to plant millets on new
fields (without a previous crop), or on a field where the
previous crop was soybeans. Best, medium, and least suitable
soil / ground for planting various crops. Spiked millet: Least
suitable–Following turnips or soybeans. Panicled millets–
Medium soil–Following soybeans. 1.3 Amount of seeds to
be sown at different seasons: Soybeans: Best time–8 sheng/
mou (= 220 ml/508 square meters). Medium time–10. Latest
time–12.
Chapter 6, “Soybeans” (dadou):
Note 3. The first third (approximately) of this
section is quotations from four early Chinese works and
commentaries on them: (1) The Erya (Literary expositor)
(ca. 150 BCE) says: “rongshu is the same as renshu.” Sun
Yan’s commentary on the Erya explains that rongshu is the
soybean (dadou).
(2) According to the Guangya by Zhang Yi (Ancient
dictionary: Enlargement of the Erya) (230 CE), soybeans
(dadou) are called shu; azuki beans (xiaodou) are also called
da. Hudou is jiangdou. Dr. Huang adds: The true identity of
hudou is unknown.
(3) The Guangzhi by Guo Yigong (Extensive records of
remarkable things) (390 CE) says: When you plant the azuki
bean (xiaodou), you can get three crops a year. The flavor
is good. Baidou (“white bean”) is coarse, large, and edible.
Cidou (“prickly bean”) is also edible. Judou (“millet bean”)
has a seedling which is like that of the azuki bean (xiaodou).
The flowers are purple. It can be used for flour (mian). It
is grown in a place called Zhuti within Jianin (in today’s
Sichuan). Of soybeans (dadou), we have the yellow luodou
(“drop bean”), the yudou (“imperial bean,” in which the bean
is elongated), the yangdou (“poplar bean”), whose leaves
are edible, and the hudou (“foreign bean”), which comes in
green (qingdou) and yellow (huangdou) varieties.
(4) According to the Bencao (probably Shennong
Bencao Jing; Benjing) (Classical pharmacopoeia of
Shennong, the Heavenly Husbandman) (100 CE), when
Zhang Qian (W.-G. Chang Ch’ien) traveled to foreign lands,
he brought hudou (“foreign bean”) seeds back to China.
Note 4. Zhang went west along what is now called the
Silk Road during the Former / Western Han dynasty, was
gone for 11 years, and returned to China in 126 BCE. The
hudou is now generally thought not to be a soybean.
The Qimin Yaoshu then begins: So now (i.e., Later
Wei), we have two kinds of soybeans (dadou), black and
white, as well as changshao (“long tip”) and niujian (“cow
path”) varieties. There are three kinds of azuki beans
(xiaodou): The green (ludou), the red (chixiaodou), and
the white (baixiaodou) varieties. There are also the yellow
Korean bean (huang gaolidou), the black Korean bean (hei
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gaolidou), the yandou (“swallow bean”) and the bidou; all
are varieties of soybeans (dadou). Then there are wandou,
jiangdou, and laodou; all are varieties of azuki beans
(xiaodou).
Note 5. This is the earliest document seen (May 2021)
that mentions Korea in connection with soybeans.
Note 6. This is the earliest Chinese-language document
seen (Oct. 2021) that uses the word baixiaodou to refer to
white azuki beans.
Spring soybeans (dadou): Plant them at the same time
as the early grains; the middle of the 2nd lunar month is best.
Use 8 sheng of seeds per mou. The second best planting time
is the first third of the 3rd lunar month; use 10 sheng per
mou. The latest you can plant them is the first third of the
4th lunar month; use 12 sheng per mou. If you meet with late
germinating weather, you can plant in the 5th or 6th lunar
month, but you must increase the amount of seed used.
The soil should not be overly fertile. After land has
been harvested in the previous autumn, it can be planted
sparsely. If the soil is too rich, you may get luxuriant growth
but fewer pods. Harvest the crop late. The pods do not drop.
If you harvest too early, the seeds will not be full. Use a
drill to plant, so the seeds will be placed deep in the soil.
The seedlings will be sturdy and have deep roots to reach
the moisture in the soil. Pierce (?) once, plow once, and hoe
several times.
Mow / cut when all the leaves have fallen. When some
leaves are left, it is harder to cut the stems. After mowing,
quickly plow stubs under the soil. The soybean stubs dry out
easily. If you do not plow them under, the soil will not retain
moisture.
To produce [soybeans] for animal feed (jiao), use a
wheat field as a base, and plant 3 sheng of seeds per mou.
Broadcast the seeds and use a plow to form a narrow and
shallow channel; level it plane. If the weather is dry, the
stems will be coarse and sturdy, and the leaves sparse. If
there are too few seeds, the seedlings will not grow tall; if
the seeds are placed too deep, the seedlings will not be able
to emerge from the soil.
If the soil is too damp, first plow deeply, then broadcast
the seeds away from the plowed furrows and level the soil.
Do not do this if the soil is not too damp.
In the 9th month, if you see leaves close to the ground
turning yellow and about to fall, immediately harvest the
crop. Even if the leaves do not turn yellow, they can easily
start to rot. If you do not harvest, the wind will quickly strip
the leaves, and the rain will rot the stem. The crop will be
ruined.
Book 2, “Cultivating cereal grains.” The best way
to improve the soil is to plow under green beans (lüdou,
probably Dolichos species rather than mung beans or green
gram). Azuki beans or sesame seeds (huma) are next (Note
7. Sesame seeds are not a legume and do not enrich the soil).
It’s best to broadcast these densely in the 5th or 6th month,

then plow them under [as green manure] in the 7th or 8th or
eighth month. In the yield of spiked millet planted the next
spring should be 10 sheng per mou. The effect is as good
as adding the excreta of silk worms or well-rotted compost.
Varieties of crops. The Chinese and English names of 7
cereal crops and the number of varieties of each recorded in
the QMYS are given; soybeans are not in this list. Fertilizing
the ground: Succession of crops. This table is similar to a
previous one but: For soybeans: Most favorable forerunner–
Spiked millet. For azuki beans the best forerunner is spiked
millet or wheat. The QMYS was the first book to state
that using green manure is “the best thing to do.” The best
preceding crops for plowing under as green manure are
Dolichos beans (lüdou) or azuki beans. The next best crops
are hemp, foxtail millet (su; Setaria italica), or sesame seeds.
The least desirable are rapeseed / colza (wujing) or soybeans
(dadou).
Note 8. This is the earliest document seen (May 2014)
worldwide that mentions rapeseed.
Harvesting and storing crops. Soybeans: In the 9th
month, when the lower leaves become yellow and fall, reap
quickly. Different harvest dates are given for azuki beans and
sesame seeds.
Chapter 8 (Li 1958, p. 217)–Hemp: Be careful not to
plant soybeans (dadou) mixed with hemp.
Chapter 10–Barley or wheat: Upland (high) fields are
good for cultivating cereal grains or beans.
Note 9. This is the earliest document seen (May 2021)
that gives basic formulas for fermented soyfoods or soy
condiments such as jiang, soy sauce, etc.
7. Lu Zanning (Su Shi). 980 CE. Wulei xianggan zhi
[Treatise on the mutual responses of things according to their
categories]. China. Passage on soy reprinted in C.N. Li 1958
#94, p. 76. [Chi]
• Summary: Wade-Giles reference: Wu Lei Hsiang Kan
Chih, by Lu Tsang-Ning. The section titled “Miscellany”
states: “Soybean oil can be mixed with tung oil for use in
caulking boats / ships.” (Translated by H.T. Huang, PhD,
July 2002). Huang (2000, p. 301, 436-40, 627) states that this
book is attributed wrongly to Su Dongpo (W.-G. Su TungP’o); the actual writer is the Buddhist monk Lu Zangning.
The book also states that frying tofu in soybean oil produces
a flavorful dish. Dr. Huang adds: Although the soybean is
one of the principal sources of oil in the world today, it is
difficult to obtain this oil from soybeans. Therefore this
earliest reference to soybean oil does not appear until the
Song dynasty–rather late in Chinese history. The Qimin
Yaoshu [Important Arts for the People’s Welfare (to gain
their living in peace)], completed in 544 CE, discusses
commercial methods for pressing oils from colza / rape seeds
(manjing), perilla seeds (ren), and almonds. It states that
perilla oil was used in cooking and that, as a cooking oil,
it was inferior to sesame oil but superior to hemp seed oil.

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 23
However it does not mention the pressing of either sesame
seeds or hemp seeds. Buddhist monks in China, like early
European Christian monks, were generally very learned. Lu
Zangning may also have written other books.
Note 1. This is the earliest document seen (Jan. 2019)
that mentions soybean oil–both in non-food and food uses.
Even though soybean cake / beancake is not mentioned, it
must have existed in China by this time since it is always a
by-product or co-product of the process for making soybean
oil.
Note 2. This is the earliest document seen (Oct. 2017)
concerning the industrial utilization of soybeans or of
soybean oil [for caulking boats / ships], or the use of soybean
oil as a drying oil.
Note 3. This is the earliest document seen (May 2014)
worldwide that mentions frying tofu or fried tofu.
Note 4. This is the earliest document seen (Oct. 2017)
that uses the word “caulking” (or “caulk” or “caulked”) in
conjunction with soybeans.
Note 5. Tung oil is a drying oil which, during the 20th
century, became a rival of linseed oil in many applications in
the Western world.
8. Tilopa (988-1069), the first human guru of the Kagyü
lineage in India, achieved complete enlightenment through
pounding sesame seeds (Early event). 1000. [1 ref]
• Summary: Tilopa was born in eastern India. He was
inspired to the Buddhist path by a mysterious encounter with
a hideously ugly woman, who was yidam Vajrayogini, a
tantric manifestation of the principle of coemergent wisdom.
She challenged Tilopa’s understanding of the phenomenal
world by showing him that it was sacred reality, full of
“true meaning.” He studied the tantric teachings with many
gurus in India. His root guru was Vajradhara, the primordial
buddha. He learned that all phenomena are fundamentally
pure and manifest the enlightened world beyond good and
evil.
Tilopa made his living pounding sesame seeds (Sanskrit:
til), and from that word his name derives. It is said that
through the pounding of sesame seeds and the extraction
of their oil he achieved complete enlightenment in the
vajrayana. He wrote a famous song about pounding sesame
seeds.
Tilopa transmitted his teachings to the great Pandita
Naropa (1016-1100), who in order to study with Tilopa had
renounced his monastic vows and lived as a mahasiddha.
Source: The Rain of Wisdom (1999), p. 309, 324-25.
9. Lin Hong. 1200? Shanjia qinggong or Shanjia gongqing
[Basic needs for rustic living]. China. Passage on soy
reprinted in C.N. Li 1958 #303, p. 221-22. Undated. [Chi]
• Summary: Wade-Giles reference: Shan Chia Ch’ing Kung,
by Lin Hung. Southern Song dynasty. Japanese reference:
Sanka Seikyo / Sankaseikyo, by Rinko. An important work.

The section titled “Swanlike yellow bean sprouts” states
(see Huang 2000, p. 296): Several days before the 15th day
of the 7th moon, people soak black soybeans (heidou) in
water then allow them to sprout as follows: Spread grain
chaff on a tray, top the layer with sand, plant the beans in
the medium, then press surface with a wooden board. When
beans are sprouted [remove board and] cover tray with an
[inverted] pail. Remove pail each morning so that sprouts are
exposed briefly to the sun. This will enable sprouts to grow
evenly and be protected from sun and wind. On the 15th
day, display tray in front of the ancestral tablet. After three
days, remove tray and wash sprouts clean. Grill sprouts with
oil, salt, vinegar and spices to give a savory dish. They are
especially good when rolled in a sesame pancake. Because
the sprouts are light yellow, and are shaped like the neck of a
swan [goose], they are called “swanlike yellow bean sprouts”
(Ehuang dousheng). Huang (2000, p. 296) notes that this is
the “earliest documentation we have on the preparation and
use of soybean sprouts as a food” is in this book. A footnote
(Huang, p. 296) states: “The 15th day of the 7th month is
the Summer Festival Zhongyuan when offerings are made
to the ancestral spirits. A long soybean sprout with a yellow
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tip may resemble the neck of a swan with a yellow beak,
hence the name Swan-like bean sprout. Except for the step
of exposing the germinating beans to sunlight, this recipe is
basically similar to those given in later works, in which the
beans are always kept in the dark to prevent the generation of
chlorophyll and the emergence of a bitter taste.”
Note 1. This is the earliest document seen (May 2014)
that uses the term heidou to refer to black soybeans.
Huang (2000, p. 301) states that this work describes two
dishes containing tofu: One, named Snow and Red Cloud
Soup, is prepared by cooking tofu with hibiscus flowers;
the other, Tofu à la Su Dongpo [named after the great Song
dynasty poet (W.-G. Su Tung-P’o), who lived 1036-1101] is
made from yew nuts, scallions, oil and soy sauce.
Huang (2000, p. 354) says that this work contains
at least nine recipes in which jiang is used, including the
celebrated Tofu à la Su Dongpo mentioned above.
Huang (2000, p. 358) notes that the earliest references
to the term jiangyou [soy sauce; the same characters used to
write the Japanese word shoyu] occur in two works of the
late Song dynasty. This work (which may be the first of the
two) gives four recipes in which jiangyou is used to flavor
various vegetables and seafood. A footnote summarizes the
recipes, with page numbers from the 1985 modern Chinese
version: Soy sauce, ginger threads, and a little vinegar are
used as a dressing for lightly cooked young chives (p. 34).
A stir fry of spring bamboo shoots, bracken leaves and fish
or shrimp is seasoned with soy sauce, sesame oil, salt and
pepper (p. 47). Soy sauce is used with sesame oil, pepper
and salt to flavour young bamboo shoots, mushrooms and
Chinese wolfberry seeds (p. 66). Soy sauce and vinegar are
used to season blanched shoots of the daylily [day lily; genus
Hemerocallis].
Huang continues (p. 358): Neither work tells us how the
jiangyou was prepared. This does not necessarily mean that
soy sauce first originated during the Song. Rather, it means
rather that by the time of the Song, jiangyou had become the
accepted name for the liquid seasoning derived from shi or
jiang. Most scholars agree that soy sauce is almost as old as
soy jiang, but opinions differ as to what it was called before
it became known as jiangyou during the Song. A footnote (p.
358) cites three Chinese-language works from the 1980s that
discuss this issue.
A full-page table (Huang, p. 372) shows the “Usage of
soy condiments in food recipes from the Han to the Qing
dynasties.” Jiang itself is used in 9 recipes, soy sauce called
jiangyou in 3 recipes, and soy sauce called jiangzhi (W.-G.
chiang chih) in 1 recipe.
Note 2. This is the earliest Chinese-language document
seen (May 2014) that uses the word jiangyou (one of two
documents) or the word jiangzhi to refer to soy sauce.
It is surprising that the sauce made from jiang should
have been called jiangyou at all. Throughout the history
of the Chinese language you has always meant the oily (or

greasy), water insoluble substance derived from animal,
vegetable, or mineral sources, for example, zhuyou (lard),
niuyou (butter), chaiyou (rapeseed oil), xiangyou (sesame
oil), tongyou (tung oil), shiyou (petroleum) etc. Jiangyou
(or shiyou) is the one, notable exception. It is an aqueous
solution (or suspension) of a variety of substances and by
no stretch of the imagination can it be construed as a yu
(oil). Nevertheless, the term jiangyou (soy sauce) gained
acceptance in the Song dynasty and is now firmly ensconced
in the language, perhaps as an indication of its very special
role in the daily life of the Chinese. Thus, we have a
surprising situation in which an English translation, ‘soy
sauce’ (sauce prepared from the soybean) is a more rational
name for the product than its Chinese original, jiangyou (oil
derived from jiang) (p. 358).
Note 3. This is the earliest document seen (May 2014)
that mentions sesame oil, which it calls xiangyou.
Question: If soy sauce were made from whole soybeans
(which contain about 16-20% oil), why wouldn’t that oil
rise to the top of the soy sauce, whence it would have to be
skimmed off before the soy sauce could be used? Dr. Huang
answers (Oct. 2002): There should have been a lot of oil on
top of the soy sauce. However in the early Chinese literature,
some of which goes into great detail about the process,
there is no mention of any oil atop the soy sauce. In the old
process, which used mixed cultures of microorganisms,
I suspect much of the oil is simply hydrolyzed by lipase
enzymes. The oil may have started to appear in modern times
when they began to use pure cultures.
Yan-Kit So. 1992. Classic Food of China (p. 27-28).
“The other book of interest [from the Song dynasty] is
Shanjia Gongqing or The Simple Offerings of a Mountain
Hermit by Lin Hong, a hermit who lived in Zhejiang
province towards the end of the Song dynasty in the 13th
century. Not a pure vegetarian, Lin nevertheless preferred
vegetables to meat, and this is reflected in his book.
Of the hundred or so dishes, most use only vegetables,
fruit, flowers, fungi and bean curd. He was particularly
fond of using regional vegetables such as watershield,
Chinese clover, bamboo shoots, and chrysanthemums... An
enthusiastic proponent of medicinal herbs, he also aimed,
with his recipes, to provide cures for illnesses.”
Lin is “acknowledged as the first person who used the
modern term jiangyou for soy sauce.” He “may have used
the term ‘simple offerings’ in the title of his book, but many
of his dishes [recipes] are anything but simple, both in their
preparation and their conception. Lin was fond of using his
ingredients to project artistic and sensual images, and he
liked to write poems or borrow classical illusions to enhance
their significance.”
Fukushima (1989, p. 4): “The first appearance of the
name of chiang-yu was in Shan-chia Ch’ing-kung (SanyaSeikyo in Japanese) by Lin Hung (Rin Ko in Japanese) in the
Sung dynasty (960-1127 CE).”
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Bo (1982): It was recently discovered that the term
“chiang-yu,” written with the same characters as the
Japanese term “shoyu,” and both meaning soy sauce, was
used for the first time in China (or the world) in this work,
written during the Sung dynasty. Shoyu was used either in
recipes that didn’t contain meat, or in side dishes. It was an
important seasoning to be sprinkled on foods.
10. Wushi zhongguilu or Zhonggui lu [Madam Wu’s recipe
book]. 1200? China. Passage on soy reprinted in H.T. Huang
2000, p. 358. Undated. [Chi]
• Summary: Wade-Giles reference: Wu Shih Chung Khuei
Lu. Also known as Chung Khuei Lu. Author unknown;
reputed to be Madam Wu. Southern Song dynasty. Huang
(2000, p. 358) notes that the earliest references to the term
jiangyou [soy sauce] occur in two works of the late Song
dynasty. This work describes the use of jiangyou in cooking
meat, crab, and vegetables. A footnote summarizes the
recipes, with page numbers from the 1987 modern Chinese
version: Soy sauce is used to marinate sliced raw meat before
stir-frying (p. 8). Crab is cooked in wine, soy sauce, vinegar,
wine fermentation lees and sesame oil (p. 10). Soy sauce,
sesame oil, vinegar and pepper are mixed as a dressing for
various vegetables (p. 21).
A full-page table (Huang 2000, p. 372) shows the
“Usage of soy condiments in food recipes from the Han
to the Qing dynasties.” Only seasonings based on jiang
(fermented soybean paste) are used in this book; none are
based on fermented black soybeans (shi). Jiang itself is used
in 5 recipes, and soy sauce made from jiang (jiangqing) in 3
recipes.
Note: This is the earliest Chinese-language document
seen (May 2014) that uses the word jiangyou to refer to soy
sauce (one of two documents).
Yan-Kit So. 1992. Classic Food of China (p. 26-27).
“It is not until the Song dynasty (960-1279 CE) that we
find cookery books of broad scope again. Two in particular
warrant our attention. The first, Zhonggui Lu or Records
of Home Cooking, was written by a Mrs. Wu, who may be
called the first Chinese woman cookery writer. Not even
her first name is known, let alone other biographical details,
save that she lived in Pujiang in Zhejiang province. About
6,500 words in length and containing sixty-five recipes with
instructions and quantities of ingredients, her book reflects
the evolving Shanghai or Eastern regional cuisine. More than
thirty are vegetable recipes, six fish, three crab, two prawn,
one razor clam, six pork, one chicken, one yellow bird and
two on fermenting soy beans.” One sweet recipe, a dumpling
made to celebrate the Double Fifth Festival (see p. 56) calls
for a rich stuffing that includes red beans [azuki]. In her
recipe to intoxicate crabs, she calls for the use of soy sauce.
Mrs. Wu made a considerable impression on writers in later
dynasties, “so much so that one Ming writer, Gao Lien, who
had two cookery books under his belt, transcribed the whole

of Zhonggui Lu into one of his books. A Qing woman writer
in the 19th century, Zeng Yi, who was as well versed in
medicine and poetry as in cookery, also chose the same title
for her small cookery book of twenty recipes, although her
recipes were her own.”
11. al-Baghdadi, Shams al-din Muhammad b. al-Hasan.
1226. Kitab al-tabikh [A Baghdad cookery book]. Baghdad,
Iraq. [Ara]
• Summary: An English translation (by A.J. Arberry) of this
important medieval Arabic cookbook was first published in
the periodical Islamic Culture (1939, vol. 13); this was the
first translation of medieval Arab recipes into a European
language since the Middle Ages. Nearly all the recipes had
been extinct for centuries. It was published again in 1985
in Petits Propos Culinaires (No. 21), and a third time in:
Rodinson, Maxime; Arberry, A.J.; Perry, Charles. 2001.
Medieval Arab Cookery: Essays and Translations. Totnes,
Devon, England: Prospect Books. 527 p. See p. 19-89.
Almonds (“sweet almonds)” are called for throughout
this book; they are often peeled, finely chopped or ground,
and soaked in water. In several recipes they are “milked”
or made into milk: “Peel sweet almonds and grind, then
mix with a little water: flavor [the recipe] to taste with the
water and milk of the almond (p. 44). “Take a portion of
sweet almonds, peel, grind fine, stir in water, and add to the
saucepan, making a broth as desired of the milk of almonds.
Before putting in the milked almond, one may also add
cabobs... (p. 55; see also p. 56, 58-59). Almond oil is called
for in one recipe (p. 81).
Note 1. In each recipe in which the almonds are ground,
they are immediately mixed with some water; they are
apparently never used as almond paste.
Sesame oil appears in 9 recipes, but olive oil is
considered to be of better quality. Sesame seeds are used in 3
recipes (p. 77, 78, 86).
Some of the recipes also call for murri, a liquid
seasoning made from fermented barley, for which Chinese
soy sauce makes an excellent substitute. Interesting,
sometimes exotic-sounding ingredients are used throughout
the book: mastic, Medina dates, mint, pomegranate seeds,
poppy flour, rose-water, saffron, sugar, and sumach juice.
Note 2. This is the earliest document seen (Sept. 2013)
that mentions almonds. Note 3. This is the earliest document
seen (Aug. 2013) that mentions almond milk, or any nondairy milk other than soymilk.
Note 4: This is the earliest document seen (Jan. 2005)
that mentions almond oil.
Note 5: This is the earliest document seen (Sept. 2007)
that mentions olive oil (or olives). Address: Baghdad.
12. Saito, Akio. 1292. [Chronology of soybeans, 122 B.C.
to A.D. 1292] (Document part). In: Akio Saito. 1985. Daizu
Geppo (Soybean Monthly News). Jan. p. 12-14. [Jap; eng+]
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• Summary: 122 B.C.–It is said that Lord Liu An of
Huai-nan (Wainan O Ryuan) invented tofu. Therefore it is
sometimes called “Wainan.”
300 A.D.–By this time in Japan people are using
fermented foods such as kuki, sake, vinegar, sushi, and
hishio made from herbs (kusa-bishio) and grains (kokubishio). Kuki is a bean-based product related to miso, natto,
or tamari.
630 A.D.–Igunami no Otasuki is sent as a student from
Japan to T’ang dynasty China (Kentoshi). It is thought that
foods like tofu were brought back to Japan by such student
monks when they returned [but there are no records of this].
701 A.D.–The Taiho Law Codes (Taiho Ritsuryo)
are established, and they call for the establishment of the
Hishio Tsukasa (Bureau for the Regulation of Production,
Trade, and Taxation of Hishio and Misho), located in
the Imperial Palace as an annex to the emperor’s kitchen
(daizenshoku). Soybeans were definitely used to make these
fermented foods and seasonings such as hishio (like Chinese
chiang), fermented black soybeans (shi, kuki), and misho
(a forerunner of miso; the term “miso” had not yet been
coined).
741 A.D.–Two new Buddhist temples are added to
each feudal domain (kuni): Kokubunji is for monks and
Kokubunniji is for nuns. It is said that from this time,
fermented black soybeans (tera nattô, or shiokara nattô)
spread throughout Japan. They are made from soybean koji,
which is soaked in salted water and dried.
794–The capital of Japan is relocated to Kyoto from
Nara. The Heian period (794-857) begins.
794-1190–Salted pickles (shio-zuke), hishio pickles
(hishio-zuke), miso pickles (miso-zuke), and sake lees pickles
(kasu-zuke) are eaten. The pickles were made by various
methods. But only during and after the Muromachi period
(1338-1573) were the various pickles made often.
802–Sakanoue no Tamuramaro (758-811) recommends
that farmers in Tanzawa grow soybeans as an emergency
food.
840–Each feudal domain (kuni) is encouraged to plant
millet, barnyard millet, barley, wheat, soybeans, azuki beans,
and sesame seeds.
901–The Chinese character so in the present word miso
appears for the first time in the Sandai Jitsuroku.
927–The Engishiki is completed by Fujiwara no Tokihira
(871-811) and others. In this book it is written: “In the feudal
domain of Omi 60 koku of soybeans [1 koku = 47.6 gallons
or 180 liters], in the domain of Tanba 30 koku, in the domain
of Harima 20 koku, in the domain of Misa 10 koku, and in
the domain of Iyo 10 koku are recommended (susumu). It
seems that the soybean was an important crop in those days.
Soybeans, rice, wheat, sake, and salt are given as the raw
materials for making misho (a product resembling miso). The
places famous for making misho are Omi, Hida, Yamato, etc.
There are 27 misho shops in the Nishi no Kyo area of Kyoto.

It is stated in the Engishiki that in order to make 1.5 koku of
hishio you need 3 koku of soybeans, 1.5 koku of salt, 0.15
koku each of rice, wheat, and sake, and 0.043 koku of nonglutinous rice (uruchi-mai). Hishio at that time would seem
to resemble today’s kidamari; it would seem to have been
very salty.
1068?–Salty natto (shiokara nattô; probably fermented
black soybeans) appears for the first time in the book Shin
Sarugakki, by Fujiwara no Akihira (lived 989-1066). In this
book the lifestyle, manners, and customs of the time are
described.
1083–Stringy natto (itohiki nattô) is discovered
accidentally in Oshu (northeast Japan) during the conquest
of Oshu by Minamoto (Hachimantaro) Yoshiie (lived
1041-1108). It is said that the natto was made when cooked
soybeans were placed in a sack strapped over the back of
a horse. The warmth of the horse caused the fermentation.
There are so many legends like this on in the northeast
prefectures (Tohoku Chiho) of Japan that it seems possible
that natto was originally made there.
1183–Tofu is first mentioned in a document from
the Great Kasuga Shrine (Kasuga Taisha) in Nara. The
characters used to write the word tofu then were different
from the characters used today. It seems that this tofu was
very hard.
Note: See Diary of Hiroshige NAKAOMI, entry of
1183.
1192–The Kamakura period and shogunate begins as
Minamoto no Yoritomo (1147-1199) becomes the first head
shogun.
1228–The Buddhist monk Kakushin returns to Japan
from Song dynasty China having learned the method for
making fermented Kinzanji miso. While fermenting the miso
in Japan, he discovers that the liquid which gathers on the
bottom of the vats can be used as a tasty seasoning. Note
1. This tamari is considered the first soy sauce in Japan.
Kinzanji miso is a type of namémiso (Finger Lickin’ Miso)
made from roasted soybeans and barley koji. To these are
added eggplant, white melon (shiro uri), etc., and the mixture
is fermented.
1288-1292–Tamari-style shoyu is sold from Yuasa in the
Kishu area (in today’s Wakayama prefecture).
Note 2. This document contains the earliest clear date
seen for the cultivation of soybeans in Japan (A.D. 802, and
840), or for the appearance of the term “tamari” in Japan
(1228).
Note 3. This is the earliest document seen (Sept. 2014)
that mentions sesame seeds (802 A.D.). Address: Norin
Suisansho, Tokei Johobu, Norin Tokeika Kacho Hosa.
13. Jujia biyong shilei quanji [Essential arts for family living
(encyclopedia)]. 1301. China. Passage on soy reprinted in
H.T. Huang 2000, p. 352. Undated. [Chi]
• Summary: Wade-Giles reference: Chü Chia Pi Yung Shih
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Lei Ch’üan Chi, author probably unknown or maybe by
Hsiung Tsung-Li (pinyin Xiong Zongli). Late Yuan (Mongol)
dynasty.
Huang (2000, p. 352) states that this book “presents
two methods for making jiang from soybeans, one for shu
huang jiang (ripe yellow soy paste) and the other for sheng
huang jiang (raw yellow soy paste). The names are actually
misleading since the ‘ripe’ and the ‘raw’ refer to the manner
in which the beans are treated before mixing with wheat
flour for the first fermentation and do not refer to the quality
of the final product. In the shu or ‘ripe’ case, the beans are
roasted and ground into flour; in the sheng or ‘raw’ case the
beans are soaked overnight and boiled until soft and tender.
The product from the first fermentation is called huangzi
[‘yellow child,’ soybean koji] and well as jianghuang [‘jiang
yellow’].”
Huang (2000, p. 355-56) gives an interesting full-page
table which compares the processes for making the following
types of jiang: Soybean (dou), wheat (mien), sweet flour
(tianmien), azuki bean (xiaodou), jack bean, barley (damai),
and elmnut (yuren). Each of the processes except one is
based on the Jujia Biyong (ca. 1350); the process for making
sweet flour jiang is based on the Bencao Gangmu (The great
pharmacopoeia) (1596 CE).
A full-page table (Huang, p. 372) shows the “Usage of
soy condiments in food recipes from the Han to the Qing
dynasties.” Only seasonings based on jiang (fermented
soybean paste) are used in this book; none are based on
fermented black soybeans (shi). Jiang itself is used in 17
recipes, and soy sauce made from jiang (jiangqing) in 1
recipe.
Huang (2000, p. 297) notes that this is the earliest
document seen to use the term douya, which, in English, is
the modern term–”bean sprouts.” Mung beans (lüdou) are the
preferred beans for making such sprouts. A long quotation
describes the process in detail and gives a recipe.
Huang (2000, p. 255) quotes a passage describing the
process for making jufu (also known as jubing), from dairy
milk curds. Its says to coagulate cow’s milk by adding
vinegar, just as when making tofu (doufu). When the dairy
curds are fully formed, drain in a silk bag and press with a
stone. Add salt and store in a jar.
Letter from Dr. H.T. Huang. 1996. Sept. 29. “I am glad
you brought up the question of when vegetarian mock meat
dishes were first prepared in China; it is one that requires
further research. The earliest examples of mock meat dishes I
have found so far were made with mien-chin (wheat gluten).”
Gluten is used “in a recipe for mock lung sausage and one
for mock eel.” The book contains 4 vegetarian recipes using
mien chien (wheat gluten), found on pages 132-34. These are
vegetarian versions of grilled liver, barbecued liver, mock
fermented beans (doushi = fermented black soybeans), and
mock fish.
Note 1. This is the earliest document seen (Nov. 2014)

concerning meat alternatives. It is also the earliest Chineselanguage document seen (Nov. 2014) concerning meat
alternatives.
Note 2. This is the earliest document seen (Oct. 2014)
that mentions a meat alternative in the form of fish or
seafood (“mock eel”).
Note 3. This is the earliest document seen (Oct. 2014)
that mentions a meat alternative in the form of sausage
(“mock lung sausage”).
Note 4. This may be the earliest document seen (Sept
2021) concerning roasted soy flour–but we cannot be sure.
Note 5. This is the earliest document seen (May 2014)
concerning a meatless sausage.
Huang (2000, p. 194-95) notes that this book contains
probably the earliest account of the process for making red
ferment [hong qu; red rice koji] and a red wine.
Bray (1984, p. 623): Translates the title as “Collection
of certain sorts of techniques necessary for households
(encyclopedia).” Published in Yuan, 1301 CE. Probably by
Hsiung Tsung-Li. Ed. Ming, 1560 CE, T’ien Ju-Ch’eng.
Partly reprinted in Shinoda & Tanaka (1973), “A Collection
of Chinese Dietary Classics.” Also discusses hemp oil, which
was widely used in traditional China, was considered to have
an offensive smell, and was rated lowest of all the cooking
oils, but it was a good lamp oil as it did not smoke or hurt the
eyes” (p. 51).
Bo (1982): This book mentions wheat chiang. It also
gives a detailed description of the method for making
fermented black soybean sauce: Two months after
September, heat clear sesame oil, stir in 3 tou [unit of
measure] of good fermented black soybeans (shi), mix,
steam, and cool. Sun dry then steam again. After repeating
this process 3 times, mix in 1 tou of white salt and put
everything in a large cauldron with 3-4 tou of hot water.
Add 1 ry each of three spices, 5 kin each of white onion and
(?). Simmer down to two-thirds the volume and store in a
container. From this it is clear that fermented black soybean
sauce was a kind of soy sauce with flavorings and spices.
14. Wang Zhen. 1313. Wangzhen nongshu [Wang Zhen’s
agricultural treatise]. China. Passage on soy reprinted in
C.N. Li 1958 #131, p. 92-93, and #307, p. 222-23. Illust.
Also published in 1956 by Zhonghua Press, Beijing. (Pinyin:
Wang Zhen. Nongshu). [Chi]
• Summary: Wade-Giles reference: Wang Chên Nung Shu,
by Wang Chên. The title of this illustrated Yuan (Mongol)
dynasty book is also given as simply Nongshu, since Wang
Zhen is the author. There are three numbered sections titled
“Principles of agriculture and sericulture;” soy is mentioned
in each.
No. 1. The subsection titled “Annual agricultural
activities” states: In the second month, plant soybeans. In
the eighth month, mow the soybean stems (yi doujiao; i.e.,
harvest the soybeans). In the ninth month, when you might
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get frost, it is time to harvest soybeans (dadou).
No. 2. The subsection titled “Methods of planting #6”
lists all the common seeds that can be planted in a field; these
include panicum millet, setaria millet, paddy rice, hemp,
barley, wheat, soybeans (dadou), and azuki beans (xiaodou).
It then describes four different planting methods: (1)
Broadcasting (manzhong), drill planting in rows (louzhong),
guazhong, and planting in difficult places ouzhong. For
broadcasting: Carry a container of 2,000 cc (2 dou) capacity
containing the seed grain under your left arm. Using your
right hand, take a handful of seed from the container as
you walk and, every three steps, scatter it over the prepared
field, trying to get even distribution, so that the young plants
will be neither too crowded nor too sparse. This was the
method used in northern China during the Qin, Han, and
Jin dynasties (221 BCE to 420 CE). Another method more
often used in northern China was drill planting in rows,
which is described in the Qimin Yaoshu (544 CE). A special
machine (perhaps pulled by oxen) was used to compact the
earth, while drilling holes in it. A person walked behind and
stamped the holes with his feet. Today (1313 CE) they use
a seed-drill (see Bray 1984, p. 256-57) which automatically
plants the seeds in rows. “One man is needed to lead the ox
and one to hold the drill, shaking it as he walks so the seed
falls by itself.” The ouzhong method is used near the hilly
areas, where there are steep rocky hillsides or city walls. You
apply fertilizer and irrigate [by hand].
No. 3. The subsection titled “Organic fertilizers #8”
quotes the Qimin Yaoshu: To enrich the field, mung beans
(lüdou) are best. Next best are azuki beans (xiaodou) and
sesame seeds (huma). It’s best to plant in the 5th to 6th
months. In the 7th to 8th months you kill them [probably by
plowing under as green manure]. In the spring, if you plant
cereals [after the legumes], you will get 10 piculs per mou.
It’s as good as using the droppings of silkworms, as well as
other excreta [from both farm animals and humans]. Note 1.
Shows Chinese awareness of growing legumes before cereal
grains to increase the yield of the cereals. (Translated by H.T.
Huang, PhD, Sept. 2002).
The section titled “Soybeans” (dadou, also called bidou)
states: There are three kinds of soybeans (dadou): white,
black, and yellow. The Guangya (230 CE) says the soybean
(dadou) is shu. The Erya (200 BCE) says that “rongshu is
the same as renshu.” Then comes a long quotation about
when to plant soybeans. Black soybeans are good for
relieving hunger and also as a reserve against famine years.
In years of abundance you can use them as fodder / feed
(liaoshi) for cattle and horses. Yellow soybeans (huangdou)
can be used to make tofu (doufu), and to make jiang and
related materials [perhaps such as fermented black soybeans
and soy sauce]. White soybean congee (baidouzhou) can be
used as a supplemental food. The three soybean varieties
(sandou) have different colors and different uses, but they
are all beneficial grains.

Huang (2000, p. 441-57) states that this is the earliest
Chinese document seen which contains a description of an
oil press (youzha; used to press oil from seeds–in this case
sesame seeds). He translates the long passage describing the
wedge press, notes that the illustration which accompanies
it bears no relationship to the description, then examines
why the oil press was developed so much later in China than
it was in Mediterranean civilizations–where olive oil was
being pressed by the 6th century BCE. The most common
wedge press was made from large tree trunks, slotted and
hollowed out. The seeds were roasted in a large pan over a
stove, crushed, then pressed, using wedges hit by a hammer
or mallet. A photo (p. 449, from Hommell 1937, p. 91)
shows a wedge press. Note 2. This is the earliest document
seen (Sept. 2016) that mentions a wedge press–but not in
connection with soybeans.
Bray (1984, p. 628) cites this as Nung Shu (Agricultural
Treatise). Published in Yuan, 1313 CE. By Wang Chên.
Textual references are to the 27 chüan Palace ed. of 1783,
prefaced 1774. However it is indexed under Wang Chên
Nung Shu and refers to many ingenious early Chinese
agricultural implements. Concerning woodblock printing (p.
49): The development of printing during the Song dynasty
enabled the Chinese government to disseminate both old
and newly commissioned agricultural works. Thus, the
number of agricultural works published in China increased
exponentially from the Song on. Woodblock printing also
made possible the use of illustrations, yet relatively few
Chinese agronomists used this new technology. The great
pioneer in this field was Wang Chên, author of this book
in 1313. Sadly, “most subsequent authors were content
to simply crib their illustrations, if any,” from this book.
The book devotes a special section to the preparation and
weaving of hemp (p. 535).
Concerning soybeans (Bray 1984, p. 514): “Black
soybeans are a food for times of dearth; they can supplement
[cereals] in poor years, and in good years they can be used
as fodder for cattle and horses.” Of the various kinds of
soybeans, “although some were thought to be fit only for
fodder except in times of famine, others were considered to
make wholesome porridges and gruels.”
Concerning kaoliang, Bray says (p. 449) that the
word kao liang (literally “tall millet”) first appears in this
document, but the plant was more commonly known in premodern times as shu shu (“Szechwan millet”).
Bo (1982): This work states, “Soybeans are the grain
that helps the world. Tofu and chiang ryo? are made from
them. The latter product, used in the recipes in the book,
must be soy sauce.”
Bray (1981): A practical handbook on the essentials of
agriculture and sericulture in south China. With the Qimin
Yaoshu perhaps the most fundamental work. The text (except
for capitalization and commas) is identical to that in Hagerty
1917.
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Perkins (1969): Beancake is not mentioned in the 1313
edition of this book.
Needham (1965), in Science and civilisation in China.
Vol. 4, Physics. Part II: Mechanical engineering, in the
section on oil mills (p. 206-10), states that Wang Zhen first
describes the horizontal wedge press used for pressing
oil from Chinese oilseeds. However soybeans are not
specifically mentioned.
Hagerty (1917, p. 17): Cited as “Nung Shu (Treatise on
Husbandry), by Wang Cheng.” “The Ta tou bean includes
three varieties, Pai, or White, Hei, or Black, and Huang, or
Yellow. The Pai tou, or White bean, is utilized for making
congees or gruels, but all kinds may be mixed and used for
food” (See: Bretschneider, E. 1882. Botanicon Sinicum.
1:81).
15. Kitab wasf al-at’ima al-Mu-tada [The description of
familiar foods]. 1373. Cairo, Egypt. [1 ref. Ara]
• Summary: For an excellent, colorful translation of this
book see: Rodinson, Maxime; Arberry, A.J.; Perry, Charles.
2001. Medieval Arab Cookery: Essays and Translations.
Totnes, Devon, England: Prospect Books. 527 p. See p.
273-465. Almonds (in various forms) appear in many of
the recipes in this medieval Arabic cookbook, as peeled
sweet almonds (e.g., p. 305, 312, 315, 325), blanched sweet
almonds (p. 328), sweet almonds pounded to a paste (p.
306-07, 309, 311-14, 337, 339), sweet almonds pounded
and milked with water (i.e., almond milk, p. 319, 322, 336),
and sweet almond oil (p. 308, 332). See also marzipan in the
index. Milk is also made from safflower seeds (“pounded
fine and milked with water,” p. 316, 318-19, 336), and
walnuts (“walnut meats, pounded fine and milked in water,”
p. 309). Sesame oil is used in many recipes and sesame seeds
in a few (p. 317). Soy sauce is used as a substitute for murri
(fermented barley) in quite a few recipes (p. 308, 310, 317,
328).
Note 1. This is the earliest document seen (Aug. 2013)
concerning a non-dairy milk made from safflower seeds, or
from walnuts.
Interesting, sometimes exotic-sounding ingredients are
used throughout the book: apricot, chufa, camphor, Ceylon
cinnamon, a race of ginger, jujubes, kishk (dried yogurt),
mastic, mint, noodles, Persian yogurt (laban farsi, p. 314),
pistachios (pounded, p. 316), pomegranate seeds, purslane
stalks, quince, rose-water, rue, saffron, spikenard, sugar, tiger
nut, verjuice, tahineh [tahini, sesame butter] (p. 312-13).
Note 2. This is the earliest document seen (Feb. 2022)
that mentions sesame seeds.
Note 3. This is the earliest document seen (Feb. 2022)
that mentions tahini (which it calls tahineh). Centuries later it
also came to be known as “sesame butter” or “sesame paste.”
Note 4. This is the earliest document seen (Feb. 2022)
concerning a non-dairy nut or seed butter, tahineh, made by
grinding sesame seeds until smooth.

Note 5. This is the earliest document seen (Dec. 2012)
that mentions almonds pounded to a paste [almond paste];
centuries later it also came to be known as “almond butter.”
Address: Cairo, Egypt.
16. Yu Zhenmu. 1401. Zhongshushu [Book of tree planting].
China. Passage on soy reprinted in C.N. Li 1958 #135, p. 94.
[Chi]
• Summary: Wade-Giles reference: Chung Shu Shu, by
Yü Chên Mu. A well-known Ming dynasty work. The
section titled “Grains” discusses the weeding and planting
of soybeans (dou). You can still weed the field when the
soybeans have started to flower. You can plant wheat and
soybeans at the same time in the 12th month (winter); the
soybeans will germinate in the spring of the next year.
(Translated by H.T. Huang, PhD, Oct. 2002).
This section also discusses hemp (dama, used for fiber)
and sesame seeds (yuma or “oil hemp,” used for oil and
food).
Other sections discuss natural forms of insect control,
including the use of ants to control insects.
Bray (1984, p. 624): “Book of tree planting.” Ming
dynasty.
17. Palladius on hosbondrie. 1420. See Chap. x, p. 67. *
• Summary: “Sysane in faat soil & grauel is sowe.” (EETS
1873-1879). Also: Lidell (1896).
Note: Palladius on husbondrie, Part 1, by Palladius,
Barton Lodge, and Sidney J.H. Heritage was published in
1975 in English in an unalterted / unexpurgated edition.
Reprint Millwood, New York. Kraus Reprint 1975 Early
English Text Society Original series 52. 2 vols. xxxvi + 387
pages. The original manuscript was from about 1420 A.D. in
Colchester Castle, edited by Barton Lodge.
18. Heresbach, Conrad; Googe, Barnabe. 1586. Foure bookes
of husbandrie. At London: Printed for Iohn Wight. 193
leaves. Index.
• Summary: A translation of: Rei rusticae libri quatuor.
Page 29b contains a section titled “Rape,” which states:
“Amongst the Winter seedes, Rape seed dooth chalenge his
place, whiche I take to be the seede of the Rape which Plinie
maketh for this third kinde.”
On page 32b is a section titled “Sesamum” which
begins: “Rigo: What say you to Sesamum, that was greatly in
vse [use] in the olde tyme.”
Cono: Sesamum is named with the Greeks sesamon,
the Italians Sesamo, the Spaniard Aionioli, the Frenchmen
Iugiolin. In times past, it hath been more used and greatly
commended. At this day it is knowen to a very few,... we
scarcely knowe what it is. Some reckon it in the number of
Grayne, and somew of Pulse: the stalke thereof is not lyke
Millet or Pannicle, full of ioyntes [joints], but playne and
smoothe like a reede, the leaves thereof ruddy [reddish], the
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seede white, not so bigge as Lineseede, and is conteined in
little knoppes like Poppie: it is sowen before the rising of the
Seuen Starres, after the manner of Italy. Columella sayth,
that he hath seene it in Cicilia and Syria sowed in June and
July, and reaped in Autumne.
“It requires a mellowe blacke moulde, though it wyll
growe uppon good sandy grounde, and forced, rayne is
hurtfull unto it after it is sowed, where as it dooth good to
all other grayne, no great Cattell nor Germine wyll meddle
with it, it hurteth ground very muche, because of the great
quantitie and thicknesse of the stalke, and the number of the
rootes. Plinie wiyteth, that it was brought out of India, and
used both for meate and oyle. But to returne to such grain
as we are acquainted with. Amongst the Sommer seedes is
Aycelyn [?] to be reckoned. The husbandmen doo sometime
make a medley of sundry sortes of seeded, and sowe them
partly for Cattell, and partly for hope, that though some of
them fayle [fail] yet some wyll growe. But here must you
beware, lest you mingle not Winter Corne and Sommer
Corne together, for that were a great oversight, and one
of them must needes perishe. Some Barley may well be
mingled with Dates or Buck, as well as for brewing, as
for feeding cattell: and Tares left, the Countrey mans long
looked for wine; and the reward of all his tayle [toil].”
Note 1. This is the earliest English-language document
seen (Feb. 2022) that uses the word “Sesamum” to refer to
sesame.
Note 2. This is the earliest English-language document
seen (Feb. 2022) that uses the word “Sesamo” to refer to the
Italian name for sesame.
On page 40 the section titled “Rape harvest” states:
“Amongst Grayne & Pulse, the first that is to be gathered, is
Rape seede.”
On page 41 is a section titled “Hempe harvest” states:
Then foloweth the Hempeharvest...
Pages 86 and 86b discuss olive trees and olive oyle
[olive oil].
Note 1. Collected by M. Conradus Heresbachius...;
Newly Englished, and increased by Barnabe Googe, Esquire.
This text originally appeared in 1577, but was published
in 1586. Translation of Rei rusticae libri quatuor (1755).
Conrad Heresbach lived 1496-1576. Barnabe Googe lived
1540-1594.
Note 2. This is the earliest English-language document
seen (Jan. 2008) that mentions “Rape seed” (two words,
regardless of capitalization or hyphenation) or “Rape”
(referring to a seed). Address: 1. Councellor to the high and
mightie Prince, the Duke of Cleue.

• Summary: “Of the Oylie Pulse called Sesamum.” Chap.
499. pp. 1054-55. Vol. II.
The description.
“Sesamum hath a thicke and fat upright stalk, a cubite
and a halfe high, garnished with leaues [leaves] much like
the Peach or Almond, or rather in mine opinion, more like
the leaues of Basill: among these leaues come foorth small
red flowers, which turne into rounde, long, and crefted cods
[pods], containing white fat oileous seede: Theophrastus
affirmeth, that there is a kind thereof which is white, bearing
onely one roote; no kinde of beast will eate this plant when
it is greene, bicause of his bitternes, but being withered and
dried, the seed therof becommeth sweet, and the cattle will
feede on the whole plant.
“The place. It groweth both in Egypt and in India,
Sesama saith Plinie, came from the Indies; they make an oile
of it, and is a stranger in England.

19. Gerard, John. 1597. The herball: or, Generall historie
of plantes. 2 vols. London: Imprinted by John Norton;
Amsterdam: Theatrum Orbis Terrarum. 20 + 1392 + 72 p.
Illust. 33 cm (folio). Facsimile edition reprinted in 1974 by
W.J. Johnson (Norwood, New Jersey). [5 ref]
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“The time.
“It is one of the sommer graines, and is sowen before the
rising of the seauen stars, as Plinie writeth; yet Columella
saith, that Sesamum seedes must be sowen after Autumne
AEquinoctiall, against the Ides of October: they require
for the most part a rotten soile, which the husbandmen of
Campania do call a blacke moulde.
“The names.
“The Graecians call this graine [?]: the Latines also
Sesamum, and Sisamum, and often in the Foeminine gender
Sesami: we are constrained for want of an English name to
use the Latine: it is unknowne to the Apothecaries, especially
the plant it selfe; but the seede and oile thereof is to be found
among them: we may call it Turkie Millet.
“The temperature and vertues.
“According to some it is hot and dry in the first degree:
the seed thereof as Galen saith, is fat, and therefore being
laid vp it commeth to be oilie very quickly; wherefore it
speedily filleth and stuffeth vp those that feede thereof,
and ouerthroweth the stomacke, and is slowe of digeftion,
and yeeldeth to the body a fat nourishment: therefore it is
manifest, that it cannot strengthen the stomacke, or any
part thereof, as also no other kinde of fat thing: and the
juice that commeth thereof is thicke, and therefore it cannot
speedily passe thorow the veines; men do not greatly feede
of it alone, but make cakes thereof with hony, which they
call [Greek word]; it is also mixed with bread, and is of an
hot temperature, for which cause it procureth thirst: and in
his book of the faculties of Simple medicines he saith, that
Sefamum is not a little clammie and fat, and therefore it is
an emplastick, and a softner, and is moderately hot: the oile
which commeth thereof is of like temperature, and so is the
decoction of the herbe also.
“Dioscorides writeth, that Sesamum is an enimie to the
stomacke, it causeth a stinking breath if it remaine stinking
betweene the teeth after it is chewed.
“It wasteth away the grossnes of the sinewes, it is
a remedy against brusings of the eares, inflammations,
burnings, and scaldings, paines of the joints, & biting of the
poisonsom horned serpent called Ceraftes: being mixed with
oile of Roses it taketh away the headach, which commeth of
heat.
“Of the same force is the herbe boiled in wine, but it is
especially good for the heat and paine of the eies.
“Of the herbe is made an oile vsed of the Egyptians,
which as Pliny saith, is profitable for the eares. It is a
remedie against the sounding or ringing in the eares.”
Note 1. This is the earliest English-language document
seen (Feb. 2022) that uses the term “Sesamum seedes” to
refer to sesame seeds.
Note 2. This is the earliest English-language document
seen (Feb. 2022) that gives the Greek name for sesame
[which today is sesamon].
Note 3. This is the earliest English-language document

seen (Feb. 2022) that lists many ailments for which sesame is
a remedy.
Note 4. John Gerard lived 1545-1612. Edmund
Bollifant, printer. Bonham and John Norton, booksellers.
William Rogers, engraver. Address: Master in chirurgie.
20. SoyaScan Notes. 1606. What is “sweet oil” or “sweet
oils”–Examples from the Oxford English Dictionary Online
in chronological order (Overview). Compiled by William
Shurtleff of Soyinfo Center.
• Summary: During the 18th and early 19th centuries, the
terms “sweet oil(s)” and “sweet oyl(s)” were quite widely
used in culinary contexts. Yet we have been unable to find
a definition. They seem to refer to vegetable oils that taste
good and are well suited for culinary use; these seem to
include rapeseed and coleseed oil, sesamum / sesame oil,
mustard seed oil, walnut oil, almond oil, cocoa-nut / coconut
oil, and maybe olive oil. Olive oil seems to have been the oil
of choice during this period, yet I have never seen it listed
among the “sweet oils.”
1606–Holland. Sueton. Annot. 30a. “Whose lokes and
faix [the hair of the head] were so slick and glib with sweet
oyles, that they shown againe.” Note: In this case, “sweet
oyles” may refer to ointments, perfumes, and unguents, as
sold by a myropolist.
1615–Markham. Eng. Housew. (1660) p. 69. “To know
the best bastings for meat, which is sweet Butter, sweet Oyl,
etc.”
1632–Massinger & Field. Fatal Dowry IV, i, “Season
now your youth With one braue thing, and it shall keep
the odour... and on your Tombe Sent like sweet oyles and
Francincense.”
1656–T. Blount. Glossographia, Myropolist, “a seller of
sweet Oyls, Ointments or Perfumes.”
1693–Dryden. Juvenal. iii. p. 122. “His once unkem’d,
and horrid Locks, behold, Stilling [Exuding] sweet oyl.”
1753–Chambers. Cycl. Supp. s.v. [under the word].
Butter-nut [White Walnut, Juglans cinerea], a fruit in New
England, whose kernel yields a great quantity of sweet oil.
Note: This walnut is different from J. regia, the common or
Persian walnut. widely used for food and timber.
1755–G.G. Beekman. Let. 30 June in P.L. White.
Beekman Mercantile Papers (1956). I. p. 257. “Pray Procure
a bottle of best Sweet Oyl and Devide [sic] it into Two
Bottles and have them well filled with New Picked Sweet
Orringe [Orange] Blossoms.”
1774–J. Andrews. Letters. Aug. 6 (1866). “Early this
morning arriv’d in town eleven carts loaded with meat fish
and one loaded with sweet oil.”
1790–Columbian Centinel. Sept. 29. p. 19, col. 3. [For
Sale,] “Fresh jar Olives, Lemons, Sweet Oil” [etc.].
1807–T. Buchanan. Journ. I, 8. “The oil... of Sesamum,
by the English called Gingeli, or sweet oil.”
1837–N. Whittock, et al. Compl. Book of Trades. p. 239.
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“Another species of oil-merchants deal mostly in sweet oils,
and a few leading articles of foreign produce, termed dry
saltery.”
1847–Mather in Whistlebinkie (1890) II. 165. “Wi’ a lick
o’ sweet oil an’ a feeze [rush or rub] o’ her hand.”
1906–Mrs. Beeton. Household Management. p. 1911.
“If there is much cheesy-looking substance on the body [of a
newly born child] it may be removed with a little sweet oil,
and then well soaped with a soft flannel.”
21. Wang Xiangjin. ed. 1621. Qunfang pu [The assembly
of perfumes, or Monographs on cultivated plants]. China.
Passage on soy reprinted in C.N. Li 1958 #154, p. 99, and
#315, p. 227-28. [Chi]
• Summary: Wade-Giles reference: Ch’ün Fang P’u, by
Wang Hsiang-Chin. Li (1958) and Bray (1984) give the date
as 1621; Needham (1986) and Huang (2000) give the date as
1630. Ming dynasty. “Heavenly perfumes:” During the 8th
month rains, it rained soybean flowers (douhua).
In the part titled “Assembly of cereals,” section No. 1
is about fertilizing the soil. Green beans are the best; azuki
beans and sesame seeds are next best. It is advantageous to
plant them before planting cereals. In the 7th or 8th month,
plow them under. They are as effective as the droppings
of silk worms or fresh manure, and are especially good for
planting wheat.
Note 1. This passage describing green manuring is found
in the Nongsang Cuoyao (Selected essentials of agriculture,
sericulture, clothing and food) (1314), and even earlier in the
Qimin Yaoshu (Essential techniques for the subsistence of
common people) (544 CE).
Section No. 3 titled “Black soybeans” (heidou) states:
Dou is the general name for beans in the pod. The large ones
are called shu. The little ones are called ta. The leaves are
called huo.
Third lunar month: Plant black soybeans (heidou) and
regular soybeans (dadou). Fifth lunar month: Plant the late
varieties of regular soybeans, black soybeans, and yellow
soybeans (huangdou). Ninth lunar month: Harvest the
various mature soybeans.
Black soybeans (heidou): They are widely grown and
the young plants (miao) grow to a height of 3-4 feet. The
pods are several inches long, and may contain 5 or 6 beans.
Some pods contain only 1-2 beans. They mature by the time
of the first frost. The smaller ones are used medicinally. The
larger ones can be eaten; they are used for making fermented
black soybeans (doushi) or feeding animals. The flavor is
raw (sheng) and neutral. When fried, it is considered to be a
“hot” (re, or “heating”) food, but when boiled it is considered
to be a “cold” (han, or “cooling”) food. It can be used several
ways. Children 10 years old or younger should not eat the
fried beans together with pork; they might suffocate and die.
Do not eat hemp seeds together with fried black soybeans.
The leaves are called huo [and can be eaten]. Planting: A

good time to plant soybeans is when the locust trees are free
from insects. Plant sparsely in fertile soil and densely in poor
soil.
Yellow soybeans: There are two varieties–large and
small. You can harvest the seedlings (miao), the leaves, and
the pods–just like the black soybeans mentioned above.
The leaves are slightly lighter in color and the pods are a
little fatter than those of black soybeans. The beans can be
eaten as whole soybeans (dou), or they can be made into
jiang (fermented soybean paste), fermented black soybeans
(doushi), soy oil (douyou), or tofu (doufu). The residue (zhi,
Jap: okara) from the tofu can be used to feed pigs. In times
of famine, people also eat this residue. The presscake (zhi,
“residue”) that remains after pressing out the oil (you) can
be used as a fertilizer. The stems can be burned for fuel. The
leaves are called huo, and when these leaves are young, they
can be eaten. (Translated by H.T. Huang, PhD, Nov. 2002).
Note 2. This is the earliest document seen (Oct. 2017)
concerning the use of soybean presscake (or cake–the residue
from pressing the oil from whole crushed soybeans) as a
fertilizer.
Note 3. This is the earliest document seen (May 2014)
that mentions okara, the residue of dietary fiber that is a
by-product of making soymilk or tofu, which it calls zhi
(meaning “residue”).
Note 4. This is the earliest document seen (May 2014)
concerning the use of okara (residue from tofu) as a feed for
pigs or other animals.
Talk with H.T. Huang, PhD, expert on the history of
Chinese food and agriculture. 2001. July 10. What is the
difference between eating (doumiao) and (huo)? In antiquity
in China, soybean leaves (hou) were sometimes used to
make soup. These leaves were typically picked when the
plant was still green but fairly large and mature; the plant
was probably not uprooted, but continued to grow. On the
other hand, the soybean seedlings (doumiao) were uprooted
when they were still quite young, and the leaves were more
tender. These tender leaves were prepared differently and
eaten as a succulent vegetable. (Doumiao) is served today
as a dish in Chinese restaurants, yet Dr. Huang has never
seen it mentioned for use as a vegetable the early Chinese
food literature–say before the year 1500. By contrast, Dr.
Huang has never seen soybean leaves (huo) served as a dish
in Chinese restaurants but they are mentioned in the earliest
Chinese literature (Book of Odes / Shih Ching, 7th to 10th
century BCE).
H.T. Huang (2000, p. 456n) states that the sunflower
(xiangri kui) originated in North America and was introduced
to Europe in about 1510. In China, it first appeared in this
1621 book.
Wang Lianzheng (1987, p. 246) states that the sunflower
is first mentioned in China in this book, where it is called
wenju (“gentle chrysanthemum”) and ying yang hua (“facing
sunlight flower”). Today, sunflowers are an important oil
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crop in northern China.
22. Song Yingxing. 1637. Tiangong kaiwu [Exploitation of
the works of nature]. China. Passage on soy reprinted in C.N.
Li 1958 #160, p. 103-08. [Chi]
• Summary: Wade-Giles reference: T’ien Kung K’ai Wu,
by Sung Ying-Hsing. Ming dynasty. For English-language
translations of the entire book see: (1) E.-Z. Sun and S.-C.
Sun (1966), and (2) Li Chiao-P’ing et al. (1980).
In the section titled “General names” the soybean (shu)
is mentioned as one of the “five grains.”
The long section titled “legumes” (shu) notes that one of
the many types of Chinese legumes is the soybean (dadou)
of which there are two colors: black (heidou) and yellow
(huangdou). Different varieties, their time of planting and
harvest, and uses are discussed. North of the Huai River,
black soybeans are fed to horses and mules that are used
on long journeys. All types of jiang, sauce, and curds [tofu]
made from beans are made from the soybean.
The chapter on “Vegetable oils and fats” notes that the
oil of yellow soybeans is one of the best for eating; from
each tan of yellow soybeans, 9 catties of oil is obtained.
In Jiangsu (W.-G. Kiangsu) soybean oil is used as food for
humans, and the meal cakes are fed to pigs. For more details,
see the two English-language translations cited above.
Note 1. This is the 2nd earliest document seen (Aug.
2016) that mentions soybean cake or meal.
Note 2. This is the earliest document seen (Aug. 2016)
that describes the feeding of defatted soybean cakes to
livestock–in this case pigs.
Huang (2000, p. 197-200, 444-45, 447, 450-52) cites
and quotes from this book. See also Bray (1984, p. 513n,
518, 631, 707).
In Huang 2000 (p. 197-203) the section titled
“Preparation of red ferment in the T’ien Kung K’ai Wu,” uses
the term dan qu to refer to this cinnabar / red koji, which is
prepared with regular (non-glutinous rice) and is twice as
expensive as regular koji. A detailed translation is given with
three illustrations and two photos. The photos show grains
of red rice koji from Foochow. The illustrations show: (1)
Two men, each carrying two baskets filled with regular rice
to a stream using a shoulder pole. (2) Inoculated steamed rice
piled on a mat and spread on round woven bamboo trays in
wooden racks. (3) Mixing cinnabar / red koji into a pile of
steamed rice on a mat to inoculate it.
Note 3. These are the earliest illustrations seen (May
2014) that show clearly the koji-making process for regular
or red koji. The new koji is used not so much for its ability
to turn foods red, but for its ability to keep them from
spoiling. The passage in this book on making cinnabar koji
begins: The process for making cinnabar / red koji is a recent
innovation. It works by extracting wondrous powers out of
the rank and putrid, and by transforming and distilling the
essences [of grains]. When spread thinly on fish or meat–the

foods that spoil most easily–the red koji will enable them to
retain their freshness even at the height of summer. No flies
will come near them for up to 10 days, and their color and
flavor will remain as fresh as before. It is indeed a marvelous
medicament (Huang 2000, p. 197).
Other illustrations show: (4) A winnowing machine at
work, separating seeds from hulls and chaff. (5) Oil seeds
being steamed (left) and roasted (right).
Letter from H.T. Huang, PhD, expert on the history of
Chinese food and agriculture. 1994. May 10. This famous
work on Chinese technology is one of the few post-Han
Chinese documents that contains information about Li, the
early Chinese forerunner of Japanese amazake. It states in
Chapter 17, “Yeasts”: “In ancient times, qu (rice koji) was
used for making wine (jiu) and nie (malt) for making sweet
wine (li). In later times the manufacture of sweet wine was
discontinued because its flavor was thought to be too weak,
and the art of using malt [to make li] was consequently lost.”
(Dr. Huang’s translation).
Perkins (1969) says in a footnote on p. 71: “Beancake is
not mentioned in the Nung shu (1313 ed.). The first reference
of which I am aware is referred to in the Ch’en Tsu-kuei
(1958, p. 99). It is also mentioned in Hsu Kuang-ch’i, 1628,
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and in the T’ien-kung k’ai-wu [p. 216 of 1966 ed.] both
seventeenth-century publications.”
E.-Z. Sun and S.-C. Sun, trans. and ed. (1966). T’ienKung K’ai-Wu, Chinese Technology in the Seventeenth
Century. University Park & London: Pennsylvania State
University Press. Chapter 12, titled “Vegetable oils and
fats” states (p. 215-16): “For eating, the oils of sesame
seeds, turnip seeds, yellow soy beans, and cabbage... seeds
are the best.” Next in quality come perilla and rape-seed
oil. The yield of oil (in catties per tan) is given for many
Chinese oilseeds. The two oilseeds with the lowest / worst
yields of oil are: cotton seeds 7, and yellow soy beans 9. By
contrast, sesame, castor, and camphor seeds yield 40 and
rape seeds yield 30-40. Some of the illustrations shows here
are also found in this 1966 edition as follows: (a) “Washing
fermented rice in a mountain stream” (p. 291). (b-c) “Using
air to ferment steamed rice in bamboo trays” (p. 293).
Platt (1956, p. 835) notes: The second volume of this
1637 work “is devoted to oils and fats. From this work it
may be deduced (according to information supplied by Dr.
G.D. Lu) that the soya bean was grown for its oil as early as
the third century CE. The yield of oil reported at this time
was 9 catties per picul of oil seeds; since a picul is a hundred
catties it means that, using a simple press, 9% of oil was
extracted. [Note 4. 1 picul = 133.3 pounds weight. This is
about as much as one man with a yoke can carry]. It may be
of interest to those concerned with animal nutrition that the
press cake at that time was fed to pigs, or used as fertilizer...
The fighting horses and donkeys had to be fed with the black
soya bean in order to increase their endurance and muscular
power.”
Note 5. This is the earliest document seen (July 2016)
that mentions cotton seed oil.
Note 6. This is the earliest document seen (May 2014)
that mentions both rapeseed (or rapeseed oil, chaiyou) and
soybean oil. See also Huang 2000 (p. 447-53, 456).
23. Song Yingxing. 1637. Tiangong kaiwu [Exploitation of
the works of nature]. China. [Chi]
• Summary: Wade-Giles reference: T’ien Kung K’ai Wu, by
Sung Ying-Hsing. Ming dynasty. The following translation
is by M.J, Hagerty from the section on “The beans” in the
Imperial Encyclopedia (T’u shu shih ch’eng. Published,
1728). See p. 10-17 in Hagerty. See also Bretschneider.
Botanicon Sinicum 1:198. “(Second edition published in
1637). Under the heading of Shu, or Beans, says: ‘In the
Shu class of grains there are as many varieties as there are
among the T’ao, or Rice, and Shu, or Millet. The Shu may
be planted and harvested in all four seasons, and is a real
substantial grain which may be utilized as a food and drink
without satiation. There is one variety called the Ta tou, or
Large bean [soybean], which grows in two colors–black and
yellow. Those black and yellow beans must be planted about
the time of the ch’ing ming season (April 5-19). The yellow

been includes three kinds, as follows: Wu yueh huang tou,
or Fifth month yellow bean, Liu yueh pao, or Sixth month
bean, and Tung huang tou (3 Cc = 3 Chinese characters
given), or Winter yellow bean. The Wu yueh hung tou, or
Fifth month yellow bean, yields few grains in its pods,
while the Tung huang tou, or Winter yellow bean, yields
at least double those of the preceding. The Hei, or Black
variety [of soybean], is harvested in the eighth month. It is
customary when taking a long journey north of the Huai
river, to feed the horse with black beans in order to make it
strong. The abundance or scarcity of the Ta tou [soybean]
crop depends, first, upon the fertility of the soil, second,
upon diligent weeding and cultivation, and third, upon
sufficient rain and dew for moisture. Shih, or Bean relish,
Chiang, or Bean sauce, and Fu, or Bean curd, are all made
of the Ta tou, or Large beans, as they contain the elements
necessary (?). Kiang-nan also has the Kao chiao huang tou,
or High foot yellow bean. This is planted in the sixth month
in a field from which an early crop of Tao, or Rice, has been
harvested, and is harvested in the ninth or tenth month. The
people of Chi-chun, a locality of Kiangsi province, practice
a very good method in cultivating these beans. This consists
of using the fields from which a harvest of rice has been
gathered, and instead of plowing the land a hole is scraped
out of each clump of the rice stalks with the finger, and in
this hole is planted three or four seeds. When the dew falls
upon the stumps of the rice plant, it will flow down to the
seeds, nourishing them. Owing to the nature of the bean, it
is very easy to grow, and when the stumps or roots of the
rice plant are thoroughly saturated with moisture, they rot
and act as fertilizer to the bean plant. If after the seeds send
forth their shoots, there is no fall of rain to provide moisture,
thereby producing a droughty condition, water should be
drawn from a well and the field irrigated, using one sheng
or pint to each plant. The field should now be cultivated
in order to assure a very large harvest. When the Ta tou,
or Large beans, have been planted and do not send forth
shoots in the proper season, care must be taken in order to
prevent injury by pigeons and swallows (eating the seed?).
One variety which is called the Lu tou (2 Cc), or Green bean
[mung bean], is a round, small variety shaped like a pearl.
The Lu tou bean must be planted during the Hsiao shu, or
slight heat season (July 7-22), if it is planted before that time,
the sprouts will creep along the ground, extending a number
of chih, or feet, and the pods will be very few. If planted after
the Hsiao shu season at any time up to the Ch’u shu, or Limit
of heat season (August 23- September 7), the plants will
blossom in proper season and while pods will form, they will
contain few seeds or grains. This plant includes two varieties,
one of which is called Chai lu chia tou, or Pick green pods
bean. These are picked as fast as they mature and may be
gathered from day to day. Another is called Pa lu tou, or Pull
green Beans. When these are old and sufficiently matured,
the whole field is harvested once only. The Lu tou, or green
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beans [mung beans], are ground, washed to purify the grain
and then dried in the sun, after which they are made into
flour. This flour is used to make tang pien, a thin sheet-like
cake, and Ts’o su, a somewhat similar preparation but made
into strips which are narrow and thick. The people regard
these articles of food as luxuries and they are considered
valuable. Even the water which was used to wash the bean
grains may be spread upon the fields, making the soil fertile.
To preserve the seeds of the Lu tou, they are mixed with ti
hui (2 Cc), or Earth lime (?)Shih hui (2 Cc) or stone lime
(?),Ma liao (2 Cc), or Pologonum (the straw, chaff, etc. (?)),
or huang tu (2 Cc) or yellow earth (clay? loess?). If this is
done, there need be no fear of damage by worms around the
fourth or fifth months. If a period of dryness should ensue,
causing a drought, the plants will also be free from worms
or bugs. When the Tao, or rice crop has been harvested,
either in the summer or winter, the earth, in the fields which
are to be planted with Lu tou beans, should be broken up
fine, using a long club like an axehandle for this purpose.
If there should be a heavy rain within one day after the Lu
tou has been planted, which causes the earth to become hard
and solid, thereby preventing the beans from growing, steps
should be taken to prevent too much water coming onto
the fields, and to provide an outlet for the surplus water.
Cultivate the Lu tou and Ta tou beans [soybeans] with plow
and spade, but this cultivation should be shallow, as the plant
does not benefit by deep cultivation and the roots should be
short and the stalks straight. If the soil is plowed deeply, the
loose earth will cover the beans and half of them will not
grow. Deep plowing or cultivation is not suitable for plants
of the Shu class [legumes], but the farmers of ancient times
were not aware of this.
“’One variety, called the Wan tou, has beans which are
black and speckled in color and round in form like the Lu
tou, but larger. This variety is planted in the tenth month, and
in the fifth month of the following year, the crop is harvested.
These beans may also be planted under deciduous trees,
the foliage of which, is of slow growth (thereby allowing
moisture to penetrate to the bean plants). One variety, which
is called Tsan tou, or Silkworm bean, has a pod which is
similar in form to a silkworm. The bean seeds are larger
than those of the Ta tou, or Large bean. These are planted in
the eighth month, and in the fourth month of the following
year they are harvested. These beans are found in Chekiang
province, and are usually planted around the Sang, or
Mulberry tree. If the foliage of the mulberry tree is so dense
that it covers the growing bean plants, thereby intercepting
the dew, they will not grow. At the time when the Tsan tou
and Wan tou have very bushy stalks and dense foliage, the
pods of the other varieties have already formed and are filled
with ripe mature beans. The region around the upper part of
the Hsiang and Han rivers (in Hupeh) produce very many
of these beans. They are also cheap and are regarded as
satisfactory an article of food as Shu, or Glutinous millet, and

Chi, or Non-glutinous millet.
“’One variety which is called Hsiao tou, or Small
bean [azuki], or Chih hsiao tou, or scarlet bean, is utilized
medicinally and has remarkable merit. The Pai hsiao tou,
or Small white bean, also known as the Fan tou (2 Cc), is
suitable to eat and is a very good nourishing grain. This bean
should be planted after the Hsia chih, or summer solstice
(June 21 to July 6) and is harvested in the ninth month.
This variety is found growing abundantly in the region of
Yang and Huai (usually means region of Kiangsu and Anhui
province). One variety which is called Lu tou (2 Cc) was
found growing wild in all the fields in ancient times and
at present is extensively grown in the northern section of
China. For the manufacture of bean curd, the bean rivals the
Lu tou (2 Cc). This preparation was sold daily by peddlers
in Peking, and was commonly called Lu tou p’i (3 Cc).
Judging from this statement there must have been many
of these beans produced. One variety, which is called the
Pai pien tou, or White flat bean, is a creeping kind which
grows around fences. It is also called O mei tou, or Beautiful
eyebrow bean. Others of this class are the Chiang tou (2
Cc) (Dolichos sinensis), Hu pan tou (3 Cc), or Tiger’s stripe
bean, Tao tou (2 Cc), or String bean, and the Ta tou (2 Cc),
or Large bean [soybean]. All are classified into either greenskinned or gray-colored classes. There are many varieties
found growing profusely, only in certain localities, which
are too numerous to describe here. All beans may be used
as a vegetable or as a substitute for ku, or grain, and provide
all the people with food. The naturalist must not neglect the
study of these kinds of beans.
“’When the beans which are harvested are few, it is
customary to use a flail to separate the grains from the
chaff, and in this way save the strength of the farmer. The
usual method is to spread them on the surface of the field
(thrashing floor?), letting them dry in the sun, and having an
ox draw a heavy stone over the surface of the bean stalks, the
pressure causing the bean grains to fall out of the pods. It is
also customary to beat the bean plants with a flail, the handle
of which, is made of stout bamboo, having at the end a crank
or swivel-like arrangement with a ring, to which is attached
a wand more than three feet in length. The beans to be flailed
are spread upon the ground and beaten with this implement.
After the beans are separated by beating, they are shaken in
the wind, which blows away the pods and leaves, after which
they are sifted in order to remove everything but the good
bean grains, and finally they are removed to the granary.
The Ch’ung mo (2 Cc), or pestle and mortar (?), is not used
in grinding Ma, or hemp seeds, and the Wei nien (2 Cc), or
millstone (?), is not used for grinding the Shu, or bean.’”
Bretschneider 1882 (Vol. 1, p. 198). “885. (4 Cc). T’ien
kung k’ai wu. A treatise on Technology by (3 Cc) Sung Ying
sing. Second edition in 1637.–Stanislas Julien has translated
many articles from this work.”
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24. Dai Xi. comp. 1640. Yangyu yueling [Monthly
ordinances for superabundance]. China. Passage on soy
reprinted in C.N. Li 1958 #163, p. 109-10, and #320, p. 229.
[Chi]
• Summary: Wade-Giles reference: Yang Yü Yüeh Ling, by
Tai Hsi. Ming dynasty.
The section titled “Third lunar month [about April],
first half, planting” states: Soybeans (dadou) are suitable
for planting. They can also be planted in the summer. Plant
sparsely in fertile soil and densely in poor soil. As soon as
the seedlings come up, remove any weeds. In years when
there are no insects on the locust trees, soybean yields will be
good. Avoid planting on shen days; plant on mou days. Note
1. These are two of the 12 “stem days.”
Black soybeans (heidou). Plant in fertile soil. Take a
handful of seeds, then broadcast one handful as you take
each step. Remove weeds as soon as the seedlings emerge.
Be sure there are no weeds. You can also plant black
soybeans in the fourth lunar month.
The section titled “Fourth lunar month [about May],
first half, planting” states: Plant dark-red beans (chidou),
soybeans (dadou), azuki beans (xiaodou), yellow soybeans
(huangdou), and black soybeans (heidou).
The section titled “Fifth lunar month [about June],
first half, planting” states: Plant sesame seeds (zhima) and
soybeans (dadou). Till the soil twice before planting. For
panicum and setaria millets (shu, su), till the soil three
times. The earlier the better. You can also plant red beans
(chidou), mung beans (lüdou), and late varieties of soybeans
(wandadou). (Translated by H.T. Huang, PhD, Nov. 2002).
Note 2. This is the earliest document seen (May 2014)
that mentions early- or late-maturing varieties of soybeans.
Note 3. This is the earliest seen (May 2014) that
recommends double tilling / digging of the soil.
Note 4. Planting instructions are also given for other
varieties of beans in other months.
Bray (1984, p. 632): “Monthly ordinances for
superabundance.” Ming dynasty. 1633.

fat, strong and round, two or three foote high; from whence
shoote forth on all sides (if it obtaine a strong fat ground,
and a warme place) diverse stalkes of leaves, like unto the
other, (or else abideth bare or without branches) two for the
most part set at a joint, and at each joynt of the stalke up to
the toppe, commeth forth one flower, of a whitish colour,
which is somewhat long like unto a Bell flower, made of one
leafe without division at the edges, having a few long threds
at the bottome, not rising so high, that they may be seene
without opening the flower: after the flowers are past, there
come up in their steede, small long hard cods, having three
or foure or five ribbes or crestes, which doe open themselves
into so many parts, having in each part small whitish yellow
flat seedes lying therein: the roote is somewhat great and
long, with many strings and fibres at it, taking as fast hold
in the ground, as a Sowthistle doth: both leaves, stalkes, and
seedes are very bitter while they are greene, that cattle will

25. Parkinson, John. 1640. Theatrum botanicum: The theater
of plants or an herbal of a large extent. London: Printed by
Thomas Cotes. 1755 p. See p. 254-55. Chap. XLVI. Illust.
[Eng]
• Summary: This book is sometimes called Parkinson’s
Herbal (1640). Page 254:
“Sesamum. The oyly purging Pulse Sesamum.
“This plant upon the first springing thereof from the
seede, riseth up with foure small long and somewhat broad
leaves, betweene which come forth other, that when they are
full growne, are as large and long as the great Nightshade
leaves, but some deepelier [sic] dented than others, and even
almost torne; especially at the lower end of the leafe next
the stalke, each standing on a long footestalke: the stalke
riseth from among the lower leaves, being straight, thicke,
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not touch them, but being dried they become more pleasant
for them to eate: and the seede becommeth more oyly than
Linseede, from whence is pressed forth a whitish oyle, very
sweete while it is fresh, and will not in a long time decay or
grow stronger.
“The Place.
“It groweth naturally in the Indies and other Easterly
countries, but is onely sowen [only sown] in the fields, of
Syria, Egypt, Sicily, Candy [Ceylon, Sri Lanka], Greece, and
other places there abouts it is to be had but in the gardens
of lovers of rare plants in all Italy, neither in the transalpine
countries: the Apothecaries in our land doe seldome use
either seed or oyle, few or none of them ever saw the seede,
much lesse the plant.
“The Time.
“It floweth [flowereth?] not untill July, and ripeneth not
the seede untill September.”
At this point on page 254 is a large illustration of the
plant. showing leaves, pods, flowers, seeds, and root.
“The Names.
“It is called [?] and [?] in Greeke, and Sesamum and
Sesama in Latine of all Writers thereof. Alpinus saith it is
called in Egypt Sempsem, the oyle thereof Syris; and the
foot and grounds of the oyle Thaine. All Authours almost
doe number it among the graines and cornes, as a kinde
thereof, and not of the pulse, which doe all for the most part
beare cods [pods?], yet of diverse fashions, but why they
should doe so, I cannot conceive any other reasons, than
that it was put into bread as Poppy seede was, the seede
being somewhat like unto Millet, and that it was sowen in
the fields, as other graine and pulse were; for Theophrastus
in distinguishing the kinds of graine, lib. 8 cap 1. maketh 3.
sorts, the first wheate, barly, &c, the second beanes, pease
&c. the 3. Millet, Panicke [Italian or foxtail millet] and
Sesamum, where of corne beareth spikes or eares, pulse
beare cods, and those that are like Millet, Panicke, &c. doe
beare ajuba or maine, for so he calleth that reede-like tuft
or bushy feather like toppe which the Millet and Panicke
doe beare, and fetteth downe Sesamum omong them: now
Sesamum hath no such bushy feather toppe as Panicke or
Millet, or as the like have, but rather severall cods as the
pulse, allthough in differing manner; but Galen in primo
Alimentorü doth number it among the pules, and saith it was
in his time eaten of many as pulses are. Bellonius in the 29th
Chapter of his third booke of Observations, setteth downe
the manner of making the oyle of Sesamum, which if any be
desirous to know, I referre him to the Author.
“The Vertues.
“The seede and oyle of Sesamum are all of one qualitie
and temperature, being neere the second degree of heate
and moisture, both mollifying and dissolving: but the leaves
especially while they are greene, are more cooling, fit to
represse the inflammations and griefes of the eyes, by way
of fomenting them, the seede is taken inwardly in decoctions

or other wayes, or used in glisters to loosen the belly, when
it is bound or pained by the chollicke, which it worketh by
his unctuous or oylie quality, and therefore the oyle is often
used for the same purposes: both Dioscorides and Galen say
that it troubleth and overturneth the stomack, by reason of
his uctuosity, and doth hardly digest with them that eate it,
yeeldeth a grosse nourishment unto the body, and filleth it
up with fat flesh quickly: it causeth a stinking breath because
it often sticketh in the teeth when it is eaten, whereby it is
offenlive: Alpinus saith that the Egyptians use the decoction
of the seede, to those that are troubled with the cough, the
shortnesse of breath, the pleuresie or hard scirrhous swellings
of the liver, and Mesues saith, it lenifieth the roughnesse
or hoarseneffe of the throat, and voyce, making it cleare
and free of paine: it careth the bitings of the horned serpent
Cerastes, and easeth the paines of the head, proceeding
of the heate of the sunne: the decoction of both herbe and
seedes with some honye, is very profitable for women to fit
in whose wombes are hard or swollen, and to bring downe
their courses when they are stayed, as also to wash their
heads, that are much troubled with dandraffe, or scurfe, or
dry scabbes: the herbe or seede stayeth vomiting taken in
an egge: Mesues saith also that the seede or oyle doth fatten
the body, and encreaseth sperme. The oyle is of great use
and effect to anoint the face or hands; or any other part of
the body, to clense the skinne, and to take away sunburning,
morphew [British: a blemish on the skin or blister caused by
scurvy], freckles, spots or scarres or any other deformities
of the skinne, proceeding of melancholy: it is good also to
anoint any part scalded or burnt with fire: it helpeth those
sinewes that are hard or shrunke, or those veines that are too
great. The seede was in ancient times much used in bread for
to relish and to make it sweeter, as also in cakes with honey
as Poppie seed was.”
Note 1. This is the earliest English-language document
(Feb. 2022) seen that gives the Greek names of sesame; two
Greek names are given.
Note 2. This is the earliest English-language document
(Feb. 2022) seen that lists many medicinal or therapeutic
uses ascribed to sesame.
Note 3. This is the earliest English-language document
(Feb. 2022) seen that gives the word Sesama as one of the
Latin names for sesame.
Note 4. This is the earliest English-language document
(Feb. 2022) seen that gives the word Sempsem as an
Egyptian name for sesame.
26. Fernández Navarrete, Domingo. 1665. [Journal]. In:
Awnsham Churchill and John Churchill, comps. 1704. A
Collection of Voyages and Travels. London: Published by the
author. 4 vols. See vol. 1, p. 251-52. Chap. 13. [Spa; Eng]
• Summary: This passage in Fernández Navarrete’s journal,
written in 1665 in Spanish, first published in Spanish in
1676, but not published in English until 1704 by Churchill &
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Churchill, appears in Chapter 13 of the Journal, titled “His
Journey to Che Kiang” (p. 251-52). The following is from
the 1704 translation; the unnamed translator may have been
Captain John Stevens:
“16. Before I proceed to the next chapter, because I
forgot it in the first book, I will here briefly mention the most
usual, common and cheap sort of food all China abounds in,
and which all men in that empire eat, from the emperor to
the meanest Chinese, the emperor and great men as a dainty,
the common sort as necessary sustenance. It is call’d teu fu
[tofu], that is, paste of kidney-beans [Llamase Teu Fu, esto
es, masa de frixoles {frijoles}]. I did not see how they made
it. They draw the milk out of the kidney-beans, and turning
[curding] it, make great cakes of it like cheeses [quesos], as
big as a large sieve, and five or six fingers thick. All the mass
is as white as the very snow, to look to nothing can be finer.
It is eaten raw, but generally boil’d and dressed with herbs,
fish, and other things. Alone it is insipid, but very good so
dressed and excellent fry’d in butter. They have it also dry’d
and smok’d, and mix’d with caraway-seeds, which is best
of all. It is incredible what vast quantities of it are consum’d
in China, and very hard to conceive there should be such
abundance of kidney-beans. That Chinese who has teu fu,
herbs and rice, needs no other sustenance to work; and I
think there is no body but has it, because they may have a
pound (which is above twenty ounces) of it any where for
a half-penny. It is a great help in case of want, and is good
for carriage. It has one good quality, which is, that it causes
the different airs and seasons, which in that vast region vary
much, to make no alteration in the body, and therefore they
that travel from one province to another make use of it.
Teu fu is one of the most remarkable things in China, there
are many will leave pullets for it. If I am not deceiv’d, the
Chineses of Manila [Philippines] make it, but no European
eats it, which is perhaps because they have not tasted it, no
more than they do fritters fry’d in oil of Ajonjoli ([sesame
seed] a very small seed they have in Spain and India, which
we have not) which the Chineses make in that city and is an
extraordinary dainty.”
Note 1. Friar Domingo Fernández Navarrete was born
in 1618 in Castrogeriz, Spain (he was Castilian), and he
died in 1686 on the island of Santo Domingo, where he was
Archbishop and Primate of the Spanish Indies. He wrote in
Spanish, and served as a Dominican missionary in China
(where he observed soyfoods) from 1658 to 1669.
Note 2. This is the earliest document seen (March
2021) in the Western world, or written by a European, that
mentions soymilk, although it is described as a step in the
process of making tofu rather than as a beverage. It is the
third earliest that mentions soya or tofu.
Note 3. This is the earliest Spanish-language document
(March 2021) seen that mentions tofu, which it calls Teu Fu
or masa de frixoles {frijoles}. The author is not certain that
Chinese in Manila made tofu. If they did, this would be the

earliest document seen (March 2021) concerning soybean
products (tofu) in the Philippines. This document would
also contain the earliest date seen for soybean products in
the Philippines (1665); soybeans as such had not yet been
reported by that date. Yet if the Chinese were making tofu at
this time in Manila, they must have had soybeans. Therefore,
this would be the earliest document concerning soybeans in
the Philippines. And these soybeans were probably being
cultivated at this time in the Philippines.
Note 4. This is the earliest document seen (March 2021)
concerning soybeans in connection with (but not yet in)
Spain.
Note 5. This may be the earliest document seen (March
2021) concerning soybeans in Southeast Asia. This document
contains the earliest date seen for soybeans in Southeast Asia
(1665).
Note 6. This is the earliest document seen (March 2021)
that mentions smoked tofu. It is interesting that a European
mentions smoked tofu, which he apparently saw in China,
before it is mentioned in any known Chinese document–in
1680.
Note 7. This is the earliest European-language document
seen (March 2021) that mentions sesame oil, which it calls
“oil of Ajonjoli.”
Note 8. This is the earliest European-language document
seen (March 2021) that mentions dry / dried tofu (“They
have it also dry’d”) in China. This probably refers to doufugan (which literally means “tofu dry” but which we call
“pressed tofu”).
Note 9. Navarrete’s 1665 journal is the earliest Spanishlanguage document seen (March 2021) concerning soy.
When it was published in 1676 in Spanish, it was the earliest
Spanish-language publication seen concerning soy.
Note 10. For a biography of Domingo Fernández
Navarrete (1610-1698), see J.S. Cummins (1962). In the
National Union Catalog, his surname is given as “Fernández
Navarrete” (i.e. his name is indexed under “F,” not under
“N”). In May 1677, long after leaving China, he was
nominated Archbishop of Santo Domingo (an early name for
the Dominican Republic); he arrived there on 20 Sept. 1677.
He learned about food uses of soybeans in about 1665 while
he served as a Dominican missionary in China (1658-1669).
The island on which he was archbishop, called Hispaniola in
English or Española in Spanish, was visited by Christopher
Columbus in 1492 and settled in 1493; it became the center
of Spain’s rule in the West Indies and the base for Spain’s
expansion to the American mainland. Its capital constitutes
the oldest continuous European settlement in the Americas.
The natives were soon exterminated by the Spanish and
replaced by negro slaves. During the 1600s, the western
third of the island (known today as Haiti) was occupied by
French buccaneers and ceded to France by Spain in 1697,
after Navarrete wrote about soya; it came to be known
by the French as the colony of Saint Domingue, while
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the eastern two-thirds of the island where Navarrete lived
(Santo Domingo, known today as the Dominican Republic)
remained under control by Spain. Hymowitz and Newell
(1981) noted that this was the earliest accurate European
description seen for the use of soybeans as a food. Thus the
first two European references to soyfoods were both about
tofu.
For a good biography of Fernández Navarrete, see
Cummins 1962.
27. Shixian hongmi [Guide to the mysteries of cuisine].
1680. China. Passage on soy reprinted in H.T. Huang 2000,
p. 325-27. [Chi]
• Summary: Wade-Giles reference: Shih Hsien Hung Mi.
H.T. Huang (2000, p. 623) states that this book is attributed
to Wang Shizhen (Wade-Giles: Wang Shih-Chên) but more
probably was written by Zhu Yizun (W-G: Chu I-Tsun).
Huang states (p. 324) that frozen tofu (dong doufu; W.G. tung toufu) is first mentioned in Chinese in this work. The
section titled “Frozen tofu” states: In the depths of winter,
place a cake of tofu (doufu) outdoors in a basin of water
overnight. The water will freeze even though the tofu itself
may not. However the beany flavor will be lost in the water,
leaving the flavor of the tofu much improved. Another way
is to freeze the tofu itself without the water. When thawed, it
will look like a little beehive. Wash it well. Heat it in a soup
base or fry it in oil. It will be an unusual dish regardless of
how it is cooked. Huang adds that this same description of
the process is repeated in the Yang Xiaolu (1698).
Note 1. This is the earliest Chinese-language document
seen (May 2014) that mentions frozen tofu, which it calls
dong doufu.
Note 2. Dr. Huang states (March 2004) that the term
dong doufu almost always refers to tofu that has been frozen,
then thawed and dried. However he has never seen an early
description of how it was thawed and dried. In addition, he
has never heard the term bing doufu (“ice tofu”), meaning
“frozen tofu.”
Huang (2000) states (p. 325) that pressed tofu
(doufugan, “tofu + dry”) is first mentioned indirectly in this
work in connection with the preparation of smoked tofu
(xun doufu; W.-G. hsün toufu), which is first mentioned in
Chinese in this 1680 book. The section titled “Smoked tofu”
states: Press tofu until it is as dry as possible. Soak it in
brine, wash well, then dry it in the sun [to give doufugan].
Spread sesame oil over the surface, then smoke it. Another
method is to soak tofu in brine, wash well, then dry it in the
sun. Boil it in soup stock, then smoke it.
When William Shurtleff saw pressed tofu (doufugan)
prepared in Taiwan and China during the 1970s, it was
always pressed using either a hand-turned screw press
or a lever-press with huge stones. He never saw it being
dried in the sun. Perhaps the efficiency of the screw press
in removing moisture from the tofu made the sun-drying

unnecessary. Note that sun-drying takes extra time and
exposes the warm tofu to unwanted microorganisms.
Huang (2000, p. 326) translates the earliest known
account of making fermented tofu*: To make Fujian (W.-G.
Fukien) style fermented tofu (doufuru, W.-G. tou fu ju), press
tofu until it contains a little moisture as possible or wrap
it in fine cotton paper and desiccate it in fresh ashes. Cut
cake into thick square pieces and place them in rows on a
bamboo steamer pad. After all steamer tiers are filled, cover
steamer. [The best time to make it] is in the 2nd or 3rd month
in spring or 9th or 10th month in autumn. Place steamer in
an airy place. After 5 or 6 days, surfaces [of tofu] will be
covered with a hairy growth, which may gradually turn black
or greenish red. Wipe hair off tofu squares with a piece of
paper. Save it, making sure not to damage the skin. For [the
tofu from] each dou of beans, prepare 3 catties of soy sauce
and 1 catty of fried salt. (If soy sauce is not available, use 5
catties of salt.) Grind 8 ounces of fresh red ferment spiced
with clean peppercorn, fennel and licorice, then mix powder
with salt and wine. Place tofu in a jar, add wine sauce
mixture, then seal mouth of urn with clay. Allow urn to stand
for 6 months; an excellent flavour will result.”
(Footnote: *The original passage is interspersed
with notes that describe a variation of the process as it
was practiced in Zhejiang (W.-G. Chekiang). These notes
make the text somewhat confusing to read, so they were
left out in the translation. However, from these notes we
can reconstruct the Zhejiang process as follows: After the
steamer is filled with tofu squares, steamed them. Place
the steamer, while still hot, on a bed of rice straw and
cover completely with rice husks–in a place with little
air movement. Remove tofu squares after 5-6 days. Press
down and flatten the hairy growth. [This will help to keep
the product fresh.] Then layer the squares in a jar. Sprinkle
a pinch of salt on each piece of tofu until all surfaces are
evenly salted. For each layer of tofu there should be a layer
of salt. When salt is dissolved, each piece is heated in the sun
by day and marinated in sauce mixture [as indicated in the
Fujian process]. Continue sunning and marinating until all
sauce is used up. Soak layered tofu in a jar with wine. Then
seal mouth of urn with clay. Allow the urn to stand for 6
months and an excellent flavour will result).
Note 3. This is the 2nd earliest document seen (May
2014) that mentions fermented tofu, and the first to call it
doufuru.
Huang (2000, p. 326) continues by noting: Two other
passages in the Shixian Hongmi are also of interest in this
connection. One describes a method for making zao rufu
(W.-G. tsao ju fu), i.e. fermented tofu (furu) aged with a
fermented mash [rice wine dregs]: Transfer ripened rufu
or samples that are too salty in layers to a new vessel. Line
fermented mash or residue between layers and allow material
to age. A product with a unique flavor is obtained. The other
deals with the making of doufu fu (W.-G. tou fu fu), a deep
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fried ‘stinky’ dewatered tofu: Take good quality [pieces
of] tofu and grill in oil. Then cover with a cloth screen to
keep out flies and other insects. When a “stinky” odour is
developed, fry the pieces again in hot “boiling” oil. The
flavor is excellent.
Note 4. This “stinky” tofu is probably chou doufu. If
it is, this is the earliest document seen (May 2014) that
mentions a type of chou doufu (“stinky tofu”).
Huang (2000, p. 326-27) comments further: Two
interesting points emerge from these passages. First, by the
time that the Shixian Hongmi (1680 CE) was published, furu
and rufu had apparently become synonyms for fermented
tofu. The word fu could now mean a gel or custard made
from any edible suspension or emulsion of food material, and
ru any type of dairy or soy milk derived product. Second,
although the word zha (W.-G. cha) was not used, there is no
question that the frying in “boiling oil” shown in the second
passage indicates that deep frying was a common method of
cookery during the Ming dynasty.
Huang (2000, p. 341) states that this book contains
an interesting recipe in which fermented black soybeans
(shi) are stewed with pieces of pressed tofu (doufugan) and
bamboo shoots.
A full-page table (Huang, p. 372) shows the “Usage of
soy condiments in food recipes from the Han to the Qing
dynasties.” Seasonings based on jiang (fermented soybean
paste) are used in 49 recipes: jiang itself in only 8, soy sauce
made from jiang named qingjiang in 1 recipe, soy sauce
named jiangyou in a whopping 37 recipes, soy sauce named
jiangzhi in 2 recipes, and soy sauce named jiangshui in one
recipe. Seasonings based on fermented black soybeans (shi)
are used in only 6 recipes: Fermented black soybeans (shi) in
4 recipes, and fermented black soybean sauce named shizhi
in 2.
Talk with H.T. Huang. 2001. Feb. 20. This 1680 book
contains a recipe titled Soy Sauce Pressed Tofu (Jiangyou
Fugan) which states: Cut pressed tofu (doufugan) into
pieces. Mix 1 catty of soy sauce with 2 catties of water.
Filter the liquid mixture then boil it. Filter it again to remove
any remaining residue. Now add to the liquid: mushrooms
and 4 different spices (dingxiang, baiqi, dahuixiang,
and guipi {cassia bark, Cinnamomum cassia}), and tofu.
Boil for several minutes. Remove from heat and allow to
stand for half a day. The color still will not be very dark.
Remove tofu from liquid and dry it. After 1 night, repeat the
process of boiling and soaking several times. Note 5. This
yields a highly seasoned tofu with a long shelf life at room
temperature.
Note 6. This is the earliest document seen (May 2014)
that recommends adding mushrooms or spices / seasonings
to soy sauce to enhance its flavor.
28. Jinrin kinmô zui [Illustrated encyclopedia of life in the
Edo period]. 1690. Kyoto, Japan. Reprinted in 1990 by

Heibonsha (Tokyo); edited by Asakura, Haruhiko. [Jap]
• Summary: The following page numbers refer to the
1990 reprint edition published in Tokyo by Heibonsha. The
compiler of this remarkable work is unknown. At the bottom
of almost every page (up to p. 293) are one or two half-page
illustrations. Pages 317-31 are footnotes, followed by a
syllabary index (a e u e o, ka ki ku ke ko).
The original edition was divided into seven volumes,
including: 2. Noh drama. 3. Producers (farmers, woodcutters,
fishermen, etc.). 4. Merchants (sellers). 5. Craftspeople. 6.
Various and other jobs. 7. Entertainers. At the end is a long
section of footnotes and annotations.
Page 121. The illustration is titled Kuzune-hori (Digging
kuzu root). Yoshino kuzu is the best known in Japan.
Page 142. Shoyu is a famous product of Sakai. Produced
in Osaka and Sakai, it is shipped to various places (no
illustration).
Page 144. The right illustration is titled Koji-shi (Koji
maker). Miso makers, manju (steamed bun) makers, and
many others use koji. The illustration shows a man carrying
four koji trays (koji-bune) filled with koji; he is about to put
them into the incubation room (muro, which has a rounded
top) where the koji will ferment. The text mentions a “thin
board” (usuita), which may be a second type of koji tray,
shown on the ground at right, lacking either one or both
ends. The volume of koji is measured by the standardized
size of the koji tray.
Page 144. The left illustration is titled Miso-ya (Miso
shop). It shows two men mixing or pounding something
(either koji, cooked soybeans and water before fermentation,
or miso after fermentation) in a wooden mortar (usu,
suribachi) using long wooden spatulas or pestles. They use
a wooden spatula (sekkai) as their store sign. Behind the
men to the left is a vat of fermenting miso with stones on top
for pressure. Two wooden scoops in a rectangular wooden
“boat” are used for scooping and measuring koji, cooked
soybeans, and/or salt. The text says: “Miso makes a good
seasoning and helps keep people healthy. A day cannot go by
without it.”
Page 152. The illustration, titled Kome-ya (Rice shop),
shows a man unloading a bale of rice (wrapped in rice
straw) from the back of his horse. Nearby is a rice merchant,
standing on a low platform near two other bales of rice. The
text notes that the shop sells the “five grains” (go-koku),
which include soybeans (daizu).
Page 160. The left illustration, titled Yakidofu-shi
(Grilled tofu man), shows a man making grilled tofu over
a rectangular brazier. In his right hand is a fan, with which
he fans the coals beneath several cakes of tofu. In his left
hand is a skewer with two prongs that pierce a cake of tofu.
In front of his brazier is a wooden pail, which may be used
to store cakes of tofu in water. At the front left is a sloping
tray on which slices of tofu are drained. The maker of grilled
tofu can found in market places, temple gatherings, festivals,
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and wherever people gather around. Note: This is the
earliest Japanese-language document seen (April 2013) that
mentions grilled tofu, which it calls yaki-dôufu.
Page 162. The illustration, titled Ko-ya (Flour shop),
shows three people turning a large hand-turned stone mill in
which various types of flour (including soy flour, daizu no
ko, which is probably roasted soy flour {kinako}) are ground.
Ropes from the ceiling hold up the t-shaped end of a pushpull device used to help turn the heavy upper stone.
Page 166. The right half of the illustration (not shown)
is titled Seller of Tataki natto in Kyoto. To make this natto,
dice stringy (itohiki) natto finely, then shape into a thin,
flat square. Mix in finely chopped greens and tofu. It is an
inexpensive, fast food. It is sold by walking street vendors
from the end of September until February, especially at
Tomikoji-dori, Shijo-agaru machi (probably in Kyoto).
The other illustration shows two men in front of a shop.
Each is carrying a shoulder pole on one shoulder; from each
end are suspended containers used to hold food. Each is also
wearing straw sandals (waraji). The man on the right carries
containers that are shaped like boxes with the long edges
oriented vertically. A sliding panel may be used to open each
box. Inside are either utensils and the ingredients for making
tataki-natto, or bowls of tataki-natto ready to eat.
Note: This is the earliest document seen (Jan. 2012)
that contains the word itohiki or the term “Tataki natto” in
connection with natto,
Page 225. The left half of the illustration is titled Horo
miso, which is a kind of miso. The character for Ho means
“law” or “dharma.” The man on the left has cylindrical
wooden containers (magemono, shaped like traditional
Japanese steamers) suspended from each end of his shoulder
pole. Atop each is a bamboo mat (sudaré). The text states:
This miso is made with black soybeans (kuro mame). The
men who sell it all wear orange robes dyed with persimmons.
They never put down the merchandise. Its container was
covered and they carried it using a shoulder pole to keep it
clean. When they had to put it down, they placed it with one
side leaning against something. If anyone stepped over it,
the seller demanded that that person buy it. To make horo
miso, cook black soybeans, then drain off and squeeze out
the liquid. The result is a very firm miso with a low water
content. Originally it was used in temples, but later it came
to be used by the common people.
Note: Naomichi Ishige, a scholar of and expert on
Japanese food history, writes (personal communication,
March 2008): “To make horo miso, mix miso, minced
walnut, sesame, and Japanese sansho pepper, then saute the
mixture with vegetable oil in a pan. People eat horo miso
with rice, or have it as a relish when they drink sake.
“In the Jinrin kinmo zui, the reason tataki natto is
thin and formed is because people thought that type of
natto could be easily dissolved in miso soup. However, its
rectangular shape does not relate to the way of cooking.

“I am not sure how the peddler in the picture put
his goods in a box that he carried. I only imagine that he
wrapped a rectangular tataki-natto in a bamboo sheath and
stored it in the box.
“When peddlers began to sell granulated itohiki natto,
they put the itohiki-natto into a bamboo basket. They ladled
up the quantity needed by a rice scoop (shamoji) and sold it.
Or, they wrapped the itohiki-natto in a straw parcel and sold
the parcel.” See also letter about natto history from Ishige
sensei to Shurtleff, dated 16 March 2008.
Page 225. The right illustration is titled Tofu-shi
(Tofu maker). The text states: Among the craftsmen, tofu
makers rise the earliest each morning. Some sell deep fried
tofu pouches (aburaagé). The book Kuni Hana Manyoki
mentions the places named Maruyama and Reizan where the
craftsmen lived. There may have been a lot of tofu makers
who lived in this area. The illustration shows a tofu maker in
his shop, sitting at the end of a firm pole used as a lever press
to press the soymilk out of the okara in the pressing sack
(which is placed on a rack) into the wooden vat below. It will
then be curded to make tofu. Also visible in the tofu shop are
a wooden tofu forming box with 3 holes in each side, and
four hanging noren curtains.
Page 291. The illustration is titled Yaku-harai (Driving
out bad luck). The text mentions setsubun (the annual
festival on the evening of the last day of winter, just before
the first day of spring, also celebrated by some as New
Year’s Eve–according to the old lunar calendar) and roasted
soybeans (iri-mamé / iri-mame). On the evening of setsubun,
Japanese wished to be cleansed of all bad spirits and bad
luck. So they scattered roasted soybeans (with coins?) and
cried out a slogan wishing for long life. This kept them very
busy. Note: New Year’s Eve and Day are not traditional
Japanese concepts; they were imported from China and the
West during the 20th century. Address: Japan.
29. Phillips, Edward. 1696. The new world of words: or, A
universal English dictionary... 5th ed. London: Printed for
Richard Bentley in Russell-Street, Covent-Garden... 407 p.
35 cm. *
• Summary: “Sesamoide. Sesamum seeds.”
30. Fernández Navarrete, Domingo. 1704. An account of the
empire of China, historical, political, moral, and religious.
Vol. 1. In: Awnsham Churchill and John Churchill, comps.
1704. A Collection of Voyages and Travels: some now
printed from original manuscripts,... London: Published by
the author. 4 vols. 424 p. See p. 251-52. Chap. 13. [Eng]
• Summary: The subtitle of the entire volume reads: “Some
now printed from original manuscripts. Others translated out
of foreign languages, and now first pub. in English. To which
are added some few that have formerly appear’d in English,
but do now for their excellence and scarcity deserve to be
reprinted.”
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At the bottom of the title page of this chapter is written:
“Written in Spanish by R.F.F. Dominick Fernandez Navarette
[sic, Navarrete], Divinity Professor in the College and
University of St. Thomas at Manila, Apostolick Missioner
in China, Superior of those of his Mission, and Procurator
General at the Court of Madrid for the Province of the
Rosary in the Philippine Islands, of the Order of Preachers.”
Domingo Fernández Navarrete lived 1610-1698. Many
curious observations are contained in this work, which
is a translation of Tratados historicos, politicos, ethicos,
y religiosos de la monarchia de China (1676). In this
collection it appears as the first item in Volume I, which
bears out the tendency for travel literature of this period
to be of less significance for geography and history than
for literature. The name of the translator is not mentioned,
but Cummins (1962, p. cxvi) speculates that it may have
been Captain John Stevens. The Tratados appears in all the
Churchill editions.
The author’s exact description of tofu in China, which
first became available in English in 1704 in this book as
compiled/edited by Churchill and Churchill is as follows:
“16. Before I proceed to the next chapter, because I

forgot it in the first book, I will here briefly mention the most
usual, common and cheap sort of food all China abounds in,
and which all men in that empire eat, from the emperor to
the meanest Chinese, the emperor and great men as a dainty,
the common sort as necessary sustenance. It is call’d teu
fu, that is, paste of kidney-beans [Llamase Teu Fu, esto es,
masa de frixoles {frijoles}]. I did not see how they made it.
They draw the milk out of the kidney-beans, and turning it,
make great cakes of it like cheeses, as big as a large sieve,
and five or six fingers thick. All the mass is as white as the
very snow, to look to nothing can be finer. It is eaten raw,
but generally boil’d and dressed with herbs, fish, and other
things. Alone it is insipid, but very good so dressed and
excellent fry’d in butter. They have it also dry’d and smok’d
[dried and smoked], and mix’d with caraway-seeds, which
is best of all. It is incredible what vast quantities of it are
consum’d in China, and very hard to conceive there should
be such abundance of kidney-beans. That Chinese who has
teu fu, herbs and rice, needs no other sustenance to work; and
I think there is no body but has it, because they may have a
pound (which is above twenty ounces) of it any where for
a half-penny. It is a great help in case of want, and is good
for carriage. It has one good quality, which is, that it causes
the different airs and seasons, which in that vast region vary
much, to make no alteration in the body, and therefore they
that travel from one province to another make use of it.
Teu fu is one of the most remarkable things in China, there
are many will leave pullets for it. If I am not deceiv’d, the
Chineses of Manila [Philippines] make it, but no European
eats it, which is perhaps because they have not tasted it, no
more than they do fritters fry’d in oil of Ajonjoli ([sesame
seed] a very small seed they have in Spain and India, which
we have not) which the Chineses make in that city and is an
extraordinary dainty.”
Note 1. This is the earliest English-language document
seen (Feb. 2006) that uses the term “kidney- beans” to refer
to soybeans.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the word “teu fu” (or “teufu”) to refer to Chinese-style tofu, or that uses the word
“cakes” or “cheeses” (“make great cakes of it like cheeses”)
in connection with tofu. This is also the earliest Englishlanguage document that mentions tofu in connection with
China. Benjamin Franklin in London read the English
translation and in 1770 wrote his friend John Bartram
in Philadelphia, Pennsylvania, about tofu and Chinese
Garavances / Caravances.
Note 3. This is the earliest English-language document
seen (April 2013) that mentions smoked tofu or that uses the
word “smoked” (actually smok’d) in connection with tofu.
Note 4. This is the earliest English-language document
seen (Feb. 2022) that mentions uses the word Ajonjoli to
refer to sesame seeds. Note 5. This is the earliest Englishlanguage document seen (April 2013) that mentions dry
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/ dried tofu (“They have it also dry’d”) in China. This
probably refers to doufu-gan (which literally means “tofu
dry” but which we call “pressed tofu”).
Note 8. This is the earliest book chapter seen (Oct. 2014)
that mentions soy.
For a good biography of Fernández Navarrete, see
Cummins 1962. Address: Divinity Professor in the College
and University of St. Thomas at Manila, Philippines.
Apostolick Missioner in China.
31. Kaempfer, Engelbert. 1712. Amoenitatum exoticarum
politico-physico-medicarum, fasculi v. [Exotic novelties,
political, physical, medical. Vol. 5]. Lemgoviae, Germany:
H.W. Meyer. 912 p. See p. 837-40, 834-35. Illust. p. 838.
Reprint of original edition published in 1983 by Steiner
(Wiesbaden). [Lat]
• Summary: This is Kaempfer’s first major work, his most
famous, and his first to mention the soybean. Kaempfer
was born on 16 September 1651 at Lemgo, in what is today
Germany. [Note 1. Germany was not a country until 1871.
Lemgo is presently a city in North Rhine-Westphalia, 44
miles southwest of Hannover.] He lived and traveled in
Japan from 23 September 1690 to November 1692 and
made many interesting observations. This book, written
in Latin, was published in Lemgo in 1712, some 16 years
after his homecoming. The fifth fascicle of the 900 page
book, which contains a description of the plants of Japan,
includes a full-page illustration (drawing; p. 838), by
Kaempfer, of a soybean plant with details of the flower
parts and their names. This is the earliest illustration of a
soybean plant published in the Western world. Also contains
a description of the plant, and descriptions of how to make
miso and shoyu. He called the soybean “Daídsu” and wrote
the Chinese characters before the romanized name in the
sequence “zu” “dai” from left to right. The actual Japanese
spelling is “daizu.”
Note 2. This the earliest published Western or European
document seen (March 2021) that refers to soybean as
Daidsu.
Note 3. This the earliest published Western or European
document seen (April 2021) about the soybean and the
earliest one that links the soybean and products made from it
(miso and shoyu / soy sauce).
Note 4. This is the earliest document seen (March
2021) written by a European or Westerner in which Chinese
characters are used to write the name of the soybean or
related products.
Kaempfer’s description of the soybean in Latin (p. 83740) begins: “Daídsu, vulgo & literatis; & ob excellentiam
Mame, i.e. legumen, dictus. Phaseolus erectus, siliquis
Lupini, fructu pisi majoris candido...”
Translated into English, this reads: “Daidsu–as people
and scientists call it, is also called ‘mame’ for its excellence.
An upright bean, a leguminous plant like the lupin, with

whitish fruit somewhat larger than peas. A bean, similar
to the afore-mentioned, but four feet high and with more
branches and leaves, with upright stem, irregular branches
and with hairs. It stretches forth leaves like the garden bean,
but with more pubescence on the under side of the leaf. In
the month of August it bears on pedicels in the axil of the
leaves several bluish white flowers with a large standard,
which resemble those of lentils. These tiny blossoms are
followed by pods measuring 1½ inches long, which are
covered with heavy hairs (pubescence) resembling those
of the yellow lupin. The pods contain two, and more rarely
three seeds, similar to garden peas in size, shape and taste,
but laterally somewhat compressed, and with a chestnut
brown eye (hilum).
“This legume supplies to the Japanese kitchen vital
elements, for they make from it the following: 1–A kind of
pap that they call miso, which is added to dishes instead of
butter. Butter is unknown under this strip of heaven. 2–And
then the famous so-called shoyu (Sooju), a sauce which is
poured over if not all dishes, at least over all cooked and
fried meals. I add the processing methods for both.
“To make miso, one takes one measure of mame or
phaseolus Daidsu (phaseolorum Daids) which is cooked with
water for a long time and then brayed or ground and mixed
into a soft pap. Under continued braying, common salt is
added, in summer four parts, in winter three. If less salt is
added, one gets the product quicker, but shelf life is shorter.
After reducing has been repeated, one mixes the pap with
koos [he probably meant koji] or dehulled rice (Oryza), and
mixes the total by repeated braying. This rice in preparation
has been boiled a little in the steam of unsalted water. One
lets the mixture cool down and remain in a warm cellar one
or two days and nights to ripen. This mixture, which has the
texture of a pap or spread, is put into a bowl that recently
contained the popular sacki, a rice wine. Before using, one
lets the bowl stand one or two months untouched. Koos lends
to the product an agreeable taste, and its production requires,
like that of the Germans’ ‘polenta’ [gruel] the experienced
hand of the master. Those therefore who make it are held in
high esteem, and they sell it ready made.
Note 5. This is the earliest Latin-language document
seen (April 2021) (and the earliest document published in
Europe) that mentions miso, which it calls Miso. It is also the
earliest document seen (April 2021) that compares miso to
butter.
“To make shoyu (Sooju) one uses the same beans just
as thoroughly cooked. And muggi, which is barley or wheat
fermented (with wheat the product becomes darker) which
has been coarsely ground. One mixes equal units with
ordinary salt, or only one unit with half of it. The beans are
blended with the prepared grain, and one lets the mixture
stand in a warm place under cover a day and a night for
fermentation. Then the salt is added, one stirs the mass and
mixes with water, normally two units to half. When this has
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been done, the well covered mass is stirred once (better two
or three times) the next day and each subsequent day by
means of an oven rake. This work is continued for two or
three months, then the mass compressed and filtered and the
liquid preserved in wooden containers. The older it becomes,
the clearer and better it will be. The squeezed mass is again
filled up with water and newly stirred and some days after
treatment pressed again.
Note 6. This is the earliest document seen (March 2021)
that uses the word koos to refer to koji, or that uses the word
Sooju to refer to shoyu (soy sauce).
Paragraph 3 reads as follows in the original Latin: “Hoc
legumen in coquina Japonicâ utramque replet paginam; Ex
eo namque conficitur: tum puls Miso dicta, quæ ferculis pro
consistentiâ & butyri loco additur, butyrum enim hôc coelô
res ignota est; tum Sooju dictumcelebre embamma, quod nisi
ferculis, certè frictis & assatis omnibus affunditur. Utriusque
conficiendi modum appono:”
On pages 832-33 Kaempfer describes various types of
sea vegetables including Ama nori, Tokoto tengusa, Aonori,
Konbu, Arame, Miru, etc.
On page 834 Kaempfer lists the Go-koku (five chief
cereal grains): come [kome], Oryza in genere: quinque grana
Japoniis go kokf secundum excellentiam dicuntur: come,
Oryza [rice]; o muggi, Hordeum [wheat]; ko muggi, Triticum
[barley]; daidsu [daizu, soybean], Phaseoli facie Lupini;
& sjodsu seu adsuki, Phaseoli vulgaribus similes [Adzuki,
azuki, or Phaseolus radiatus, L.].
On page 834 he mentions awa and hie millets
(Panicum), soba (buckwheat; Fagopyrum sativum), goma
(sesame; Sesamum), keshi (poppies, Papaver), and maybe
peas (Pisum) or Soramame (broad beans).
On page 836 are botanical descriptions, each with 1-2
Chinese characters (read from right to left), of: Broad beans
(Sora mame), sword beans (Natta mame [nata mame]),
peanuts (Nankin mame or Nankino), and cowpeas (Sasagi
[sasage], Shiro Sasangi).
On p. 837 is a detailed botanical description (in Latin)
of the azuki bean, starting with a Chinese character: “Too,
vulgo Atsuki [Adzuki], Phaseolus hirsutus...” Note 7. This is
the earliest Latin-language document seen (Oct. 2021) that
mentions azuki beans, which it calls sjodsu, adsuki, or atsuki.
On page 840 are shorter descriptions (in Latin) of
“Siuku, vulgo Kuro mame [Black soybean], i.e. Phaseoli
nigri. Phaseoli Daidsu species sive varietas, fructo nigro,”
and “Katz, vulgo Kudsu [Kudzu], Kudsu Kádsura.”
Note 8. This is the earliest document seen (March 2021)
concerning soy in connection with (but not yet in) Germany.
Other early authors to cite soy were Linnaeus (1747, p. 222,
and 1753, p. 727), Osbeck (1771, p. 253), Linnaeus (1772, p.
171), de Candolle (1885, p. 331), Yule & Burnell (1886, p.
651), and Blasdale (1899).
Note 9. This is the earliest document seen (March 2021)
by or concerning Englebert Kaempfer in connection with

soybeans.
Note 10. This is the earliest document seen (March
2021) that mentions lupins.
Note 11. This is the earliest document seen (March
2021) that mentions both lentils and soybeans.
An illustration, which is thought to show Engelbert
Kaempfer riding on a horse in Japan, was sent to Soyfoods
Center by Herr Deubel of Germany. Address: Lemgo,
Germany.
32. Ali Baba and the forty thieves. 1722. In: Arabian nights
entertainments: Consisting of one thousand and one stories...,
translated by A. Galland. *
• Summary: Chap. XI, p. 29. “Their Captain... came under
the Tree in which Ali Baba was hid, and... pronounced these
words distinctly, Sesamum (which is a sort of Corn), openo”
[from the French Sesame, ouvre-toi].
Chap. XI, p. 30. “He went among the shrubs and
perceiving the Door, he said, Open Sesame; the Door flew
wide open.”
Note: Antoine Galland lived 1646-1715.
33. Ainsworth, Robert. 1736. Thesaurus linguæ latinæ
compendiarius: or, A compendius dictionary of the Latin
tongue, designed for the use of the British nations: in three
parts. London: Printed for J.J. and P. Knapton [etc.]. 3 parts
in 1 vol. 23 x 19 cm. *
• Summary: “Sesama, a white grain or corn growing in
India,... sesame.” Note: Includes both Latin-English and
English-Latin dictionaries. Robert Ainsworth lived 16601743.
34. Li Hua-Nan; Li Diao-Yuan. 1750? Xingyuan lu [Memoir
from the garden of awareness]. China. Undated. [Chi]
• Summary: Wade-Giles reference: Hsing Yüan Lu, by Li
Hua-Nan, compiled by his son Li Tiao-Yüan. Qing dynasty.
H.T. Huang (2000, p. 324), in the section on frozen tofu,
states that dried frozen tofu is first mentioned in this work,
which suggests: Allow a whole batch of thinly sliced frozen
tofu squares to thaw slowly, then store them in a cool place
so they can be used in the summer.
Huang (2000, p. 327), in the section on “Making of
fermented tofu” states: “Technically the most interesting
accounts of the making of furu are found in the Xingyuan lu
(1750). Five recipes are presented, representing two types
of methodology. One uses ground wheat ferment as shown
in the translation given below: ‘First prepare yellow wheat
ferment as previously described and comminute it to a fine
powder. Take ten catties of fresh tofu and two catties of salt.
Cut the tofu into thin rectangular pieces. Sprinkle a layer of
salt over a layer of tofu. Allow the tofu to soak in the brine
[that is generated]. After five or six days remove the tofu but
keep the juice for later use. Arrange the tofu pieces neatly
in a steamer and steam until they are well cooked. Hang
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the steamer with its contents in an empty room for half a
month when the tofu becomes covered with luxuriant fungal
growth. After scraping off the hairy surface the pieces are air
dried. Now treat the tofu with dry yellow ferment as follows.
Decant the salty juice from the soaking step and mix in dried
ferment to form a paste. Spread a layer of tofu over a layer of
ferment paste and cover with a layer of fragrant (i.e., sesame)
oil. Add a few whole pieces of fagara. Place the stacks in a
crock and seal the mouth securely with mud. Warm the crock
in the sun during the day. After a month the product will be
ready for the table.”
Huang adds (p. 327): “The other methodology uses the
mash left from the fermentation of wine from grains.”
Huang (2000, p. 341-42) also notes that the process
for making fermented black soybeans (shi) described in
the Bencao Gangmu (The great pharmacopoeia) (1596) is
repeated in four recipes in this book. Although the first stage,
the production of soybean koji (molded soybeans) remains
unchanged, “a variety of additional materials such as fagara,
sugar, wine, melon juice, melon meat, melon seeds, liquorice
[licorice], mint, magnolia bark, fritillary corm [fritilaria;
bulbous herbs of the lily family] etc. have been included in
one or more recipes for the second stage incubation.” These
herbs and spices gave each product its own unique fragrance
and flavor. One of the four recipes calls for the use of wheat
flour. Huang observes that when the amount of wheat flour
is large, the process becomes very similar to that for making
soybean jiang.
In addition (Huang 2000, p. 363-64) translates the
detailed method for making soy sauce, which is presented
as a method for making qingjiang (“clear jiang”): Clean and
wash one dou of yellow soybeans. Boil beans until soft and
the color has turned red. Blend beans and cooking water
uniformly with 24 catties white wheat flour. Form into cakes,
arrange on bamboo or willow [leaf] trays, then cover with
rice straw. Place trays in a wind-free room, and incubate for
7 days or until a good growth of mycelium appears. Remove
the straw. Place trays in the sun during the day; bring them
indoors at night. Repeat the procedure for 14 days. If it rains
during the day, trays should be placed in the sun for addition
days until the total of 14 days is attained. This is how to
make the yellow koji for jiang (jianghuang).
For each dou of yellow koji for jiang, measure 5 dou
of well water into an earthenware crock. Measure exactly
15 catties of raw salt into a bamboo basket, and hang the
basket in the well water [inside the crock] until all the salt
dissolves in the water. Discard any residue in the basket.
Mix the yellow koji into the water; let it warm in the sun for
3 days. On the morning of the 4th day, remove earthenware
crock from sun and stir contents well with a wooden paddle.
Two days later, remove from sun and stir again. Repeat this
procedure 3-4 times. After about 20 days, the “clear jiang”
(qingjiang, or soy sauce) should be ready for use.
To separate the soy sauce (qingjiang), use a finely

woven cylindrical bamboo tube that is open at both ends.
People in southern China call this a “circular sieve for jiang”
(jiangchou). It is widely available in local markets of the
capital [Beijing]. The same markets also sells various sizes
of covers for the crocks. When the jiang / mash is ready [it
has a consistency resembling that of applesauce], push the
woven bamboo tube down into its center until the bottom of
the tube rests securely on the bottom of the crock. Remove
the jiang inside the tube so that the bottom of the crock is
clearly visible. Place a brick atop the tube to prevent it from
floating upwards. Liquid soy sauce will flow from the jiang
mash into the tube. The next morning the tube should be
filled with liquid. Use a bowl to transfer this clear soy sauce
into a clean crock. Cover the crock with a piece of cloth to
prevent flies from falling in. Warm the crock in the sun for
half a month. To make more soy sauce, increase the amount
of raw materials. After the sauce is ready, you can also use a
sieve to collect the soybeans that float to the top of the mash.
When half-dried, these beans make delicious fermented
black soybeans or “fermented bean relish” (doushi).
A full-page table (Huang, p. 372) shows the “Usage of
soy condiments in food recipes from the Han to the Qing
dynasties.” Seasonings based on jiang (fermented soybean
paste) are used in 10 recipes: jiang itself in 4, soy sauce
made from jiang named qingjiang in 5 recipes, and soy sauce
made from jiang named jiangyou in 1 recipes. A seasoning
named douyou is used in 8 recipes. Note: This is the earliest
document seen (May 2014) in which a soy-based seasoning
named douyou (W.-G. tou yu) is mentioned. Huang states (p.
371) that douyou is written with the Chinese characters for
bean + oil.
Wilkinson (2000, p. 646) states that this book (late 18th
century) is the first Chinese collection of recipes from a
regional cuisine–that of Sichuan.
Fukushima (1989, p. 6): “The general manufacturing
methods of soy sauce in the Ch’ing (Shin in Japanese)
dynasty are recorded in Ch’ing-yuan Lu [sic, Hsing-yuan Lu;
Seienroku in Japanese], written by Li Hua-nan (Ri Kanan in
Japanese). Cooked soybeans and uncooked wheat were the
raw materials used in koji making. The resultant koji was
mixed with brine. After aging, the soy sauce was collected
by pressing a deep bamboo colander into the aged mash and
ladling out the liquid which had accumulated.”
Bo (1982): Describes the method for making chiang-yu
(soy sauce).
35. Stork, William. 1769. A description of East-Florida, with
a journal, kept by John Bartram of Philadelphia, botanist
to His Majesty for the Floridas; upon a journey from St.
Augustine up the River St. John’s, as far as the lakes. With
explanatory botanical notes... The third edition, much
enlarged and improved. London: Sold by W. Nicoll; and T.
Jeffries. [4], viii, 40, [2], xii, 35, [1] p. Illust. maps. 30 cm.
[2 ref]
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• Summary: This book is divided into two parts, each of
which is paginated separately. At the beginning of the 2nd
part is “The introduction to the journal” of John Bartram.
When talking about the importance of new plants and
naturalists to the American colonies he states (p. ii): “I
cannot touch upon this subject without mentioning Mr.
John Ellis, Fellow of the Royal Society, and agent for WestFlorida... It is to this very ingenious gentleman that I am
indebted for the following catalogue of plants that may
be useful in America, in which, to avoid confusion in the
botanical names, Mr. Ellis hath given both the generical and
the specifick or trivial names of the plants, with the page
referred to in the celebrated Dr. Linnaeus’s 2nd edition of his
Species of Plants...”
There follows (p. iii on) a 4-column table in which
numerous plants are listed under the following column
headings: (1) The “Latin names”–genus and species. (2) “2d
Ed. Lin. Sp.”–The page on which this plant is mentioned
in the 2nd ed. of Linnaeus’ Species Plantarum. (3). English
names. (4) Observations.
On p. v we read: “Dolichos soja Linn. Lin. Sp. 1023. A
kind of kidbean called Daidsu. Used for making Soye* or
Indian Ketchup. See Kaempfer, Amoenitatis, 837.
“* The method of preparing East-India Soye or India
Ketchup. Take a certain measure, for instance a gallon, of
that sort of kidney-beans, called Daidsu by the Japonese, and
Caravances by the Europeans; let them be boiled till they
are soft; also a gallon of bruised wheat or barley, (but wheat
makes the blackest Soye) and a gallon of common salt. Let
the boiled caravances be mixed with the bruised wheat, and
be kept covered close a day and a night in a warm place, that
it may ferment. Then put the mixture of the caravances and
wheat, together with the gallon of salt, into an earthen vessel,
with two gallons and a half of common water, and cover it
up very close. The next day stir it about well with a battering
machine or mill (Rutabulum) for several days, twice or thrice
a day, in order to blend it more thoroughly together. This
work must be continued for two or three months, then strain
off and press out the liquor, and keep it for use in wooden
vessels; the older it is the clearer it will be, and of so much
more value. After it is pressed out, you may pour on the
remaining mass more water, then stir it about violently, and
in some days after you may press out more Soye.”
Note 1. This is the earliest American document seen
(March 2021) that uses the term “Dolichos soja” or the word
“Daidsu” or “kidbean” to refer to the soybean.
Note 2. This is the earliest English-language document
seen (March 2021) that uses the word “Soye” to refer to
soy sauce, or the term “East-India Soye” or the term “India
Ketchup” to refer to soy sauce from the East Indies, probably
the Dutch East Indies (today’s Indonesia). The ideas that
soy sauce is a type of ketchup, and that this soy sauce comes
from the Indies (India) are extremely interesting in trying to
understand the origin of the word “ketchup” (regardless of

spelling) and the early relationship between soy [sauce] and
ketchup.
Note 3. This is the earliest English-language document
seen (March 2021) that uses the term “bruised wheat or
barley” in connection with the process for making soy sauce.
This term and this descriptive recipe would be repeated
in more than 20 publications–even though the recipe will
not work, since it contains no koji, and many must have
wondered just how they are supposed to make “bruised
wheat or barley.”
Note 4. This is the earliest document seen (March 2021)
concerning soybeans in connection with (but not yet in)
Florida.
Note 5. John Ellis (ca. 1705-1776), an Irish naturalist
living in London, was active in studying the plants of the
American colonies and in introducing new plants to them.
He was also a commercial agent, representing a number
of American colonies in London. In 1769 Ellis was the
commercial agent for West Florida in London. Notice that his
is a list of plants “that may be useful in America.” He does
not say they are already growing in America.
Note 6. Ellis does not mention koji (grains or beans
covered with a white mycelium of Aspergillus mold), and
does not understand its importance in making soy sauce.
Kaempfer, from whom Ellis got his instructions for preparing
soy sauce, did not mention koji either in connection with soy
sauce. However Kaempfer did mention koos (by which he
probably meant koji), in the previous paragraph of his 1712
classic, in which he described how to make miso.
Note 7. This is the earliest English-language document
seen (March 2021) that uses the word “Caravances” (using
this or any related spelling) to refer to soybeans.
Note 8. Also included in Ellis’s catalog are: Safflower,
Sesamum Orientale [sesame seeds], locust tree or St. John’s
Bread (Ceratonia Siliqua), true opium poppy, tallow tree of
China, true rhubarb, sago palm-tree, true bamboo cane, East
India mango-tree, paper mulberry tree, arnotto [anatto], etc.
Note 9. This is the earliest English-language document
seen (Feb. 2022) that uses the term Sesamum Orientale to
refer to sesame seeds, or that gives their scientific name; it
says (p. iii): “Latin name: Sesamum Orientale. 2d Ed. L.
Sp. [2nd edition of Linnaeus’ Species plantarum]: p. 883.
English names: Oyly grain. Observations: Propagated in
the Levant [countries of the eastern Mediterranean] for oyl,
which does not soon grow rancid by keeping.”
Note 10. William Stork, a German botanist (although
Germany did not become a country until 1871) and member
of the Royal Society (London), had this treatise published
in London as a promotion of Florida as an attractive place
for settlers by describing the climate, soil, flora, and fauna.
He emphasized its agricultural potential for cultivating rice,
cotton, silk, sugar, and other profitable crops. According
to Prof. Ted Hymowitz (March 2006), Stork lived in St.
Augustine, Florida, in 1765, and then went to England.
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Note 11. This is the earliest document seen (March
2021) related to soy that contains a table. Address:
[England].
36. Encyclopaedia Britannica: Or a Dictionary of arts and
sciences compiled upon a new plan. In which the different
sciences and arts are digested into distinct treatises or
systems, and the various technical terms, &c. are explained
as they occur in the order of the alphabet. Illustrated with one
hundred and sixty copperplates. By a Society of Gentlemen
in Scotland. [First edition, edited by W. Smellie.] 3 vols.
1771. Edinburgh, Scotland: Printed for A. Bell and C.
Macfarquhar and sold by Colin Macfarquhar at his printingoffice. 1st edition. 28 cm.
• Summary: This is the first edition of this remarkable work
which gives a clear window onto the European world of
1771; facsimile edition reproduced in 1967 in Chicago.
Interesting entries include: “Arachis, in botany, a genus
of the diadelphia decandria class. There is only one species,
viz. the hypogæa, a native of [South] America. The calix is
divided into two parts... the capsule or pod is cylindrical and
contains two seeds.”
Botany: The Linnaean system is now catching on.
Dinosaurs: No entry. Ground-nut: No entry. Officinal, in
pharmacy. medicines which “are required to be constantly
kept in the apothecaries shops.” Newton, Isaac: See also
astronomy, mechanics (including gravity), optics.
Oil. See Chemistry, p. 92, 93, 180, &c. On page 180 is a
large fold-out “Table, showing the manner in which natural
bodies, considered in a chemical view, may be divided into
classes. It expands as it moves from left to right across
the page. The six basic classes are: Saline, inflammables,
metallic, earthy, water, and air. Inflammables is divided
into: Oils, sulphur, and alcohol (or ardent spirits). “Oils, are
thickish viscous fluids, not miscible with water. Divided
into: Animal, vegetable, and fossile (petroleum). Those
from animals and from vegetables are each divided into: (1)
Expressed (These are of a mild and bland taste, inodorous...).
(2) Essential (are always obtained by distillation...). (3)
Empyreumatic (are obtained by a considerable degree
of heat). This table also mentions olives, rapeseed,
and almonds. Note: Olive oil, rapeseed oil (also called
“mustardseed oil), almond oil, and sesame oil were the four
main edible vegetable oils in the Western world in the 1700s.
“Olea, in botany, a genus of the diandria monogynia
class... There are two species.” One is the olive tree. “The
oil obtained from this fruit has no particular taste or smell,
and does not greatly differ in quality from oil of almods [sic,
almonds].”
Pulse vs. corn: Pulse is gathered with the hand. Corn is
reaped or mowed.
“Sesamum, in botany, a genus of the didynamia
angiospermia class. The calyx consists of five segments...
There are two species, both natives of India. The seeds of

this plant, upon expression, yield a larger quantity of oil than
almost any other known vegetable; among the Indians, they
are used as food.”
Note: This is the earliest English language document
seen (Feb. 2022) that contains the word “Sesamum” or that
refers to the oil of this seed.
Slavery: Absolutely abolished in Britain and France as
to personal servitude. But Britain still traffics in slaves.
The second edition, 10 volumes, was published in 17771784 in Edinburgh, Scotland. The 3rd edition, 18 volumes,
was published in 1797 in Edinburgh (4º). The 4th edition,
20 volumes, was published in 1801-1810 in Edinburgh. The
5th edition was published in 1815-1817. The 6th edition was
published in 1823-1824. The 7th edition was published in
1830-1842. The 8th edition was published in 1853-1860. The
9th edition was published in 1875-1889. The 10th edition
was published in 1902-1903. The 11th edition was published
in 1910-1911. The 12th edition was published in 1922. The
13th edition was published in 1926.
37. Ellis, John. 1772. A catalogue of such foreign plants as
are worthy of being encouraged in our American colonies
for the purposes of medicine, agriculture, and commerce.
Transactions of the American Philosophical Society 1:25566. See p. 259. (Held at Philadelphia, for Promoting Useful
Knowledge). [1 ref]
• Summary: A facsimile copy of a catalogue by John
Ellis is reproduced in the Transactions of the American
Philosophical Society, Held at Philadelphia for Promoting
Useful Knowledge. It begins: “From a pamphlet by John
Ellis, F.R.S. [Fellow of the Royal Society]. Presented by the
Honorable Thomas Penn, Esq; to the American Philosophical
Society thro’ the Hands of Samuel Powell, Esqr.”
In the section title ‘Foreign plants’ (p. 327), numerous
plants are listed in a 4-column table: The Latin name, the
page on which it is mentioned in the 2nd ed. of Linnaeus’
Species Plantarum, the English names, and observations.
“Dolichos soja Linn. Lin. Sp. 1023. A kind of kidbean
called Daidsu. Used for making Soye* or Indian Ketchup.
See Kaempfer, Amoenitat.
“* The method of preparing East-India Soye or India
Ketchup. Take a certain measure, for instance a gallon, of
that sort of kidney-beans, called Daidsu by the Japonese, and
Caravances by the Europeans; let them be boiled till they
are soft; also a gallon of bruised wheat or barley, (but wheat
makes the blackest Soye) and a gallon of common salt. Let
the boiled caravances be mixed with the bruised wheat, and
be kept covered close a day and a night in a warm place, that
it may ferment. Then put the mixture of the caravances and
wheat, together with the gallon of salt, into an earthen vessel,
with two gallons and a half of common water, and cover it
up very close. The next day stir it about well with a battering
machine or mill (Rutabulum) for several days, twice or thrice
a day, in order to blend it more thoroughly together. This
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work must be continued for two or three months, then strain
off and press out the liquor, and keep it for use in wooden
vessels; the older it is the clearer it will be, and of so much
more value. After it is pressed out, you may pour on the
remaining mass more water, then stir it about violently, and
in some days after you may press out more Soye.”
Note 1. This is the earliest American document seen
(March 2021) that uses the term “Dolichos soja” or the word
“Daidsu” to refer to the soybean.
Note 2. John Ellis (ca. 1705-1776), an Irish naturalist
living in London, was active in studying the plants of the
American colonies and in introducing new plants to them.
He was also a commercial agent, representing a number
of American colonies in London. In 1770 Ellis was the
commercial agent for West Florida in London.
Note 3. Ellis does not mention koji (grains or beans
covered with a white mycelium of Aspergillus mold), and
does not understand the importance of koji in making soy
sauce.
Note 4. This is the earliest document seen (March 2021)
that contains a table related to the soybean.
Note 5. This document was first cited by Hymowitz.
1986. Bibliography of early, previously uncited publications
on soybeans in the United States. 2 p. Unpublished.
Note 6. Also included in the catalog are: Safflower,
Sesamum Orientale [sesame seeds], locust tree or St. John’s
Bread (Ceratonia Siliqua), true opium poppy, tallow tree of
China, true rhubarb, sago palm-tree, true bamboo cane, East
India mango-tree, paper mulberry tree, arnotto [anatto], etc.
38. Georgia Gazette (Savannah). 1774. Savannah, May 25.
No. 555. May 25. p. 2, col. 2.
• Summary: “Entered at the Customhouse by Mr. Samuel
Bowen, on board the Susannah, Capt. Clarke, bound for
Cowes, 20,000 lb. of sago, 200 gallons of soy [sauce], and
200 lb. of vermicelli paste: And for the Society of Arts,
by their orders, 1000 lb. of ground nuts, 500 lb. of benny
[benne or sesame seeds], and a ten gallon keg of sassafras
blossoms.”
Note 1. Cowes is a port town on the northern tip of the
Isle of Wight, located in the English Channel off the southern
coast of England, near Southampton and Portsmouth. The
“soy” refers to soy sauce.
Note 2. This is the earliest English-language document
seen (Feb. 2022) that refers uses the word benny to refer to
sesame seeds. Elsewhere they are known as “benne.” It is
the earliest document seen (April 2021) concerning sesame
seeds in connection with Samuel Bowen; he exported them
and apparently grew them.
Note 3. This same article appeared on 27 May 1774 in
The South-Carolina and American General Gazette (p. 3,
col. 2). Address: Savannah, Georgia.
39. Georgia Gazette (Savannah). 1774. An account of the

exports from the port of Savannah between the 5th April 5
and the 10th October, 1774. No. 585. Dec. 21. p. 3, col. 2.
• Summary: “Sago powder, 20,683 lb. [pounds]. Soy [sauce],
200 gallons. Ground nuts, 1000 lb. Vermicelli, 200 lb. Benny
seed, 500 lb. Sassafras blossoms, 10 lb.”
Note: This is the last newspaper article seen (Sept. 2009)
indicating that Samuel Bowen was still in Georgia.
40. Romans, Bernard. 1775. A concise natural history of East
and West Florida. New York, NY: Printed for the author. 342
p. See p. 122, 130-31. No index. 19 cm. (1) Facsimile edition
reprinted in 1962 by University of Florida Press (Gainesville,
Florida).
• Summary: The subtitle reads: “Containing an account
of the natural produce of all the southern part of British
America, in the three kingdoms of nature, particularly the
animal and vegetable. Likewise, the artificial produce now
raised, or possible to be raised, and manufactured there, with
some commercial and political observations in that part of
the world; and a chorographical account of the same.” Note
1. Webster’s Dictionary defines chorography (derived from
the Greek choros = place, and first used in 1559) as “the art
of describing or mapping a region or district.”
On pages 130-31 Captain Romans discusses various new
crops, and notes that Samuel Bowen’s Chinese vetches were
a species of Dolichos. “6thly, A species of Dolichos lately
introduced into Georgia from China although not properly
a grass, yet it thrives to admiration there and yields four or
five crops per annum, i think it not improper to recommend,
as deserving cultivation for feeding cattle, the more so as all
kinds are fond of it.”
“X. Sago might be here produced as well as in Georgia,
for the tree from which the basis of this drug is taken
abounds particularly in East Florida; every body knows of
what a vast use it is.
“XI. Sesamen or oily grain, This was introduced by
some of the Negroes from the coast of Africa, into Carolina,
and is the best thing yet known for extracting a fine esculent
oil; it will grow in any sandy ground, even luxuriantly, and
yields more oil than any thing we have as yet knowledge
of: Capt. P. M’Kay of Sunbury in Georgia, told me that a
quantity of this seed sent to Philadelphia [Pennsylvania],
yielded him twelve quarts per bushel; incredible as this may
appear, i have the greatest reason to believe him; the first
run of this oil is always transparent, the second expression,
which is procured by the addition of hot water, is muddy,
but on standing it will deposit a white sediment, and become
as limpid as the first; this oil is at first of a slightly pungent
taste, but soon loses that and will never grow rancid even if
left exposed to the air; the Negroes use it as food, either raw,
toasted, or boiled in their soups and are very fond of it, they
call it Benni.
“All the culture it requires is to be sown in drills about
eighteen inches apart and by frequent hoeings to be kept
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clean.”
Next (p. 131) Romans claims that slaves introduced the
ground nut [peanut] into South Carolina: “XII. The ground
nut also introduced by the Blacks from Guinea, is next after
this [sesamen = sesame seeds] for its easy cultivation, a good
kind of oil that does not soon grow rancid, and the great
quantity in yields; but the earth does not produce the seed
in such plenty as the last, and it takes up more room.” Many
other crops, including buckwheat, sweet potatoes, peas,
Guinea corn, etc. are also discussed.
This book is dedicated to John Ellis of London. Among
the subscribers to the book was John Fothergill (MD, F.R.S.,
London). The author, Bernard Romans, lived 1720-1784.
Born in the Netherlands, he migrated as a youth to England,
then to North America in 1757. He may have arrived in
Florida as early as 1760. He worked as a surveyor in Florida
and Georgia, and acquired land in both states.
Note 2. This is the 2nd earliest document seen (March
2021) concerning soybeans in connection with (but not yet
in) Florida.
Note 4. This is the earliest English-language document
seen (Feb. 2022) that uses the word “Benni” to refer to
sesame seeds. Address: Florida.
41. Thunberg, Karl Peter. 1784. Flora Iaponica, sistens
plantas insularum Iaponicarum... [The flora of Japan, setting
forth the plants of the Japanese islands]. Lipsiae (Leipzig), in
bibliopolio I.G. Muelleriano. lii + 417 p. See p. 279, 282-83,
377-78. [Lat]
• Summary: See upper right. In the chapter titled
“Diadelphia. Decandria,” within the genus Dolichos is
listed D. Soja (p. 282). After a botanical description in
Latin, the last paragraph reads: “Soja Iaponensium, quae
Kitjap chinesium praefertur e seminibus huius praeparatur,
et plurima fercula atque embemmata tantum non omnia
ingreditur, viceque Salis marini contusi fungitur.”
In the chapter on “Kaempfer’s Illustrations”
(Kaempfervs Illvstratvs) are listed (p. 377): Coix lachryma
[Job’s tears] (834). Soba (buckwheat noodles, 835).
Sesamum orientale (sesame seeds, 835). On page 838: Atsuki
(azuki, 837). Dolichos soja–Daidsu (837). Kudzu (840).
Karl Peter Thunberg lived 1743-1828.
Talk with Prof. Ted Hymowitz of the University of
Illinois. 1995. March 24. The Japanese recently (and finally)
published a Japanese-language edition of Thunberg. They
found his illustrations in Russia in Maximowicz’s collection.
An excellent old illustration of “Carolus Pet. Thunberg”
is found on page 1 in the book Miscellaneous Papers
Regarding Japanese Plants (1935; 562 p.). Address: Sweden.
42. Rousseau, Jean-Jacques; Martyn, Thomas. 1794. Letters
on the elements of botany: addressed to a lady. 4th ed.
London: Printed for B. and J. White xxiv + 503 + [29] p. See
vol. xiii, p. 148. 22 cm. *

• Summary: “Wheat, Barley, Vetches, Sesame, &C., are said
by Berosus to be wild in Babylonia [today’s Iraq].
Note: Rousseau apparently wrote this in 1785.
43. Staunton, George Thomas. comp. 1797. An historical
account of the embassy to the Emperor of China, undertaken
by order of the King of Great Britain;... London: Printed for
John Stockdale. xv + 475 p. Illust.
• Summary: In Chapter 9, “Embassy lands near Tongchoo-foo. Proceeds through Pekin to a Palace in the
neighborhood...” states (p. 269): “The lands, as on the
other side of Tiensing [Tientsin / Tianjin], were many of
them covered with millet, which with rice, and some corn,
are the principal objects of cultivation; yet the, people
have experienced the dreadful effects of famine from
the destruction of locusts, or the fall of torrents from the
mountains. In some spots were seen growing a species of the
dolichos, not very dissimilar to the kidney bean; in others
fields of beans, and various kinds of pulse; and likewise
sesamum, and other plants whose seeds produce oil.”
In the same chapter, page 294 states: “The enclosures
were few; and but few cattle to enclose; pasturage ground
was rare; the animals for food and tillage being foddered and
fed chiefly in stalls. Straw cut small and mixed with beans
[probably black soybeans] was the food for horses.”
Note: This is the earliest document seen (June 2021) that
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mentions the use of straw as a feed for animals.
Note 2. George Leonard Staunton (1737-1801), was a
diplomatist and Orientalist.
Note 3. OCLC / WorldCat says this 1797 work by
Staunton is owned by 73 libraries worldwide. It lists another
author as George Macartney. Address: Sir, Bart, England.
44. A complete view of the Chinese empire: Exhibited in
a geographical description of that country, a dissertation
on its antiquity, and a genuine and copious account of Earl
Macartney’s Embassy from the King of Great Britain to the
Emperor of China. 1798. London: Printed and published by
G. Cawthorn, British Library,... lxxii + 456 p.
• Summary: In Chapter 11, “Progress along the Pei-Ho river
to Pekin” [Peking]... we read (p. 279, about the area near
Tientsin / Tianjin): “The millet was often planted in parallel
lines, having between them rows of a lesser grain and lower
stems, either the panicum italicum, or panicum crusgalli,
which is sheltered by the millet, and when that is cut down,
it ripens in its turn, and is cut down also. In small vacancies
was planted a species of dolichos [soybeans], somewhat
similar to the kidney-bean. In some places fields of beans
were seen, and several of sesamum, and other plants, whose
seeds yield oil used in cookery. All the fields were carefully
weeded, and each looked as neat as a garden. The present
crop of corn and pulse was the second produce of the year.
In dry situations wheat flourished best, and in moist the rice.”
Note 1. These soybeans, planted in small vacancies, may
have been harvested as green vegetable soybeans.
Chapter 12, “Embassy disembarks near Tong-choo-foo.
Goes to Pekin...” describes the area near Peking and states
(p. 308): “The autumn crop at this place consisted of Indian
corn and small millet. As there were but few cattle, there
were not many inclosures. Scarcely any fields were seen
in pasturage. The animals, as well for food as labour, were
mostly fed in stalls, and fodder gathered for them. The horses
chiefly subsisted on beans [probably black soybeans], and
the finest straw cut small.”
Note: George Leonard Staunton (1737-1801), was a
diplomatist and Orientalist. Address: Sir, Bart [Baronet],
England.
45. Moor, Edward. comp. 1801. A compilation of all the...
orders... or regulations from whatever authority promulgated
from the year 1750 to the 31st of July 1801, that are now in
force and operating on the discipline or expenditure of the
Bombay Army... Bombay: Printed at the Courier and Gazette
Presses.
• Summary: In the section on “Pay and Allowances”
(XXXV) we read (at 40): “in lieu of the dungaree, coaconut
[sic, cocoanut] and gingely oil, formerly drawn.”
Note. This is the earliest English-language document
seen (Feb. 2022) that contains the word “gingely” or the
term “gingely oil” (meaning sesame oil), spelled in that way.

Address: Captain, British India.
46. Barrow, John. 1804. Travels in China: Containing
descriptions, observations, and comparisons... London:
Printed by A. Strahan for T. Cadell and W. Davies. xi + 632
p. Index. 26 cm.
• Summary: The author is very interested in agriculture
and the life of farmers in China, and comparing these with
their counterparts in Britain. In Chapter 2, the section on
agricultural products (p. 83) describes how they left Tiensing by river on Aug. 11. In cultivated fields they saw: “Two
species of millet, the panicum crus galli, and the italicum,
and two of the larger grain, the holocus sorghum, and the
saccharatus, were the most abundant. We observed as a few
patches of buck-wheat, and different sorts of kidney-beans;
but neither common wheat, barley, nor oats.” Note 1. The
“kidney-beans” might have been soybeans.
In August, near the Pey-ho or White River, they noticed:
“A species of dolichos or bean [perhaps soy], that had been
sown between the drills of the Holcus, or tall millet, was now
in flower” (p. 490).
Pe-tche-lee province [a former name of Heibei province,
around Peking] has the largest population (38 million) and
by far highest population density (644 people per square
mile) of any province in China–which has a total population
of about 333 million on 1,297,999 square miles of land (p.
575). The “poverty of their food was sufficiently indicated
by their meagre appearance. It consists chiefly of boiled rice,
millet, or other grain, with the addition of onions or garlic,
and mixed sometimes with a few other vegetables that, by
way of relish, are fried in rancid oil, extracted from a variety
of plants, such as Sessamum [sesame], Brassica orientalis
[rapeseed]... a species of Dolichos [probably soybean],” or
castor oil (p. 546, 575).
“The farmer gets no more than one crop off the ground
in a season, and that is generally one of the species of millets
already mentioned, or holcus [sorghum], or wheat; but they
sometimes plant a dolichos or bean [probably soy] between
the rows of wheat, which ripens after the latter is cut down”
(p. 554).
In Shan-tung province, rice is the staple. “Instead of
rice one of the millets is sometimes sown as an after-crop,
this requiring very little water, or the Cadjan, a species of
Dolichos or small bean [probably soy], for oil, requiring still
less” (p. 563).
In Canton province he notes: “As vegetables for the
table, was a great variety of beans and calavances, among
which was the Dolichos Soja or soy plant,...; the Cytisus
Cajan [modern scientific name: Cajanus cajan, pigeon pea
or red gram], whose seed yields the famous bean milk, which
it is the custom of the Emperor to offer to Ambassadors
on their presentation...” (p. 602). Note 2. We can find little
information about a “famous bean milk” made from Cajanus
cajan. However such a milk is and was made from the soy
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bean.
Note 3. This is the earliest document seen (Aug. 2008)
concerning Cajanus cajan, which it calls Cytisus Cajan. It is
also the earliest English-language document seen (Oct. 2003)
that mentions this plant–which was later commonly known
as the pigeon pea.
As a guest of the Emperor, the author’s embassy,
traveled in China for 136 days–from Peking to Canton.
Note 4. This book is dedicated to the Earl of Macartney
(1737-1806). Also discusses: Two species of Cyperus, and
a Scirpus or club-rush. The Chinese do not “fodder their
cows for the sake of obtaining a greater quantity of milk,
this nutritive food being very sparingly used either in its raw
state or in any preparation; and they are either ignorant of the
process of converting it into butter and cheese, or,... prefer
to employ the little they use in its original state... the few
animals employed in agriculture, which are mostly asses,
mules, or buffalos, subsist in the winter season on chaff and
straw...” (p. 493). Hemp (p. 504; the seeds and leaflets are
used more as a substitute for or to mix with tobacco, than as
a source of fiber).
Note 5. This is the earliest English-language document
seen (Feb. 2022) that use the word Sessamum to refer to
sesame. Address: Esq., Late private secretary to the Earl of
Macartney, and one of his suite as ambassador from the King
of Great Britain to the Emperor of China.
47. Layman, William. 1807. Outline of a plan for the better
cultivation, security, & defence of the British West Indies:
Being the original suggestion for providing an effectual
substitute for the African slave trade, and preventing the
dependence of those colonies on America for supplies.
London: Printed and sold by Black, Parry, and Kingsbury,
Booksellers to the East India Company. viii + 9-93 p. See p.
47.
• Summary: The Introduction notes that, following the
abolition of the slave trade by England, an effectual
alternative must replace it. The section titled “Outline of a
plan” begins: “The immense importance of our West-India
colonies to the manufactures, commerce, revenue, and naval
strength, of this country is so well known... next to our home
trade they unquestionably form the greatest source of our
wealth and power,...”
A footnote states: “In 1805, the number of British ships
employed in the West-India trade was 837, amounting to
206,510 tons, and employing 17,680 seamen.”
Layman’s basic proposal is to introduce Asian cash
crops, “the growth of which the soil and climate are
sufficiently well adapted” (p. 43), to the British West Indies
so that the former slaves can earn a living cultivating them,
and so that Britain can purchase the surplus and ship it back
to England.
A four-page list of potentially profitable crops is given
(p. 44-47), each with its common name, scientific name, and

the place or places where it now grows well. Included in this
list are: “Soy-bean–Dolichos Soja–Japan” (p. 46). “Soy–
China.”
Seed oils are: “Cadjan [Cajan, Cajanus]–Japan.
Scramium–Sesamum Orientale–Japan and China. Mustard–
Sinapsis–China and Bengal. Cole–Brassica oreintalis–Japan.
Rape. Linseed. Tsubaki–Camellia Japonica–Japan.” Address:
Captain of the Royal Navy, Oakley-House.
48. Natchez Weekly Democrat (Natchez, Mississippi). 1809.
Communication respecting the Benni. Sept. 30. p. 2.
• Summary: “The cultivation of the Benni plant having been
recommended in one of the late numbers of the Chronicle, it
probably may be acceptable to your readers to receive a short
history of this interesting plant; please accept the following.
“The Benni plant is indigenous in the warm climates of
Africa, the barren deserts excepted; the seed of this plant was
brought to the West India Islands [West Indies], probably by
the Negro slaves. It is sold in the Kingston market of Jamaica
by the pound under the name Wangala, which is the native
term of some of the African nations; the Mandingoes call it
Benni, under which name it has been introduced from the
West India Islands, or direct from Africa into the southern
part of the United States. It grows spontaneously in Upper
Egypt, and is largely cultivated in Lower Egypt, and known
by the name of Semsem; it is also cultivated in Sicily, and
some other places in the southern parts of Europe; the seed
has been carried to France where it has been called Jugoline
or Jugeoline, a name probably derived from some of the
tribes of the coast of Barbary. The grain is much used in the
ordinary food of the inhabitants of Egypt; they frequently
extract the oil from it, which is said to be as sweet and
agreeable to the taste as olive oil, and even the pulp which
remains after the oil is expressed is not rejected, but being
mixed with honey and [?] juice, the compound forms a
semi-liquid food much in vogue, which is called Tahine; the
expressed oil is called in Arabic Siritch.
“Besides its economical qualities, Semsem and the
preparations made from it are also in use as medicines and
cosmetics; the Egyptian women consider nothing so well
calculated to procure them that ‘em bon point’ for which they
are so anxious, as also to cleanse the skin and give it a bloom
and lustre; to preserve the beauty of their hair, and lastly
to increase the quantity of their milk when they become
mothers. Besides its use in common food, a superior kind of
bread or cake is made in Egypt by sprinkling or mixing with
it this grain, and is considered as a delicacy; it is remarkable
that it is applied to the same purpose in Jamaica, the grain
gives to the bread an agreeable flavor like that of the hazel
nut.
“This interesting plant has not escaped the research of
the Botanist; its class and order are found to be Dignamia,
Angiospermia [sic, Didynamia, Angiospermia] and it
has obtained the generic name of Sesamum, which is no

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 54
other than that by which it is known to the great Roman
Naturalist Pliny, and it is by this appellation that we ought to
distinguish it.
“The Babylonians who were the ancient inhabitants of
Bagdad used according to Herodotus, no oil but what they
expressed from this plant. Pliny speaks of it as being equally
good for eating, or for the lamp.
“Two species only of the Sesamum have been discovered
by Botanists, the one called Sesamum Orientale, and the
other Sesamum Indicum; the difference seems to consist only
in the leaf, which in the Orientale is said to be ovate, oblong
and entire, whereas the lower leaves of the Indicum are
trifid or divided into three parts; but it is to be remembered
that soil and climate exert so a great an influence on
vegetables, as to give to the same species of plants a variety
of character in different countries. Accordingly in our
rich soil and genial climate the Sesamum grows with an
herbaceous four cornered stalk, to the height of five, six or
more feet, although in its native clime it is said to rise only
to a height of two feet, or a little more. Both species seem
to be produced here, but it cannot be said with propriety
that the leaf of either is ovate; of one species it is oblong
and entire, but the apex is acuminate or pointed; the other
corresponds with the description of the Indicum; the flowers
are white and shaped like those of the fox-glove. The seeds
of this plant cannot be ripened in England without the aid of
artificial heat; but an experiment has been there made upon
nine pounds of the grain, which yielded under the press
upwards of two quarts of oil, a quantity at least equal, if not
greater than the produce of any other vegetable whatever;
this exceeds one third of the weight of the grain, whereas
the boasted Arachis or Ground-Nut, yields but one tenth.
The oil of the Sesamum is said to keep good many years
without having any rancid smell or taste; when first drawn
off it possesses a little of the warm taste of the grain, which
is entirely dissipated in a short time, when it may be used for
all purposes of the sweetest oil.
“From the knowledge now acquired of this precious
plant, it is probable that many persons will be desirous of
procuring seed for cultivation, it will therefore be agreeable
to such to be informed that although the Sesamum is not
much diffused in our country, yet in the neighborhood of
Natchez, the old African negroes on several plantations are
in the habit of cultivating this plant as a part of their food or
rather as an article of luxury.–[by] A Planter.”
Note: This is the earliest English-language document
seen (Feb. 2022) that uses the term “Sesamum Indicum”
to refer one of the scientific names [genus + species] of the
sesame plant.
49. Natchez Weekly Democrat (Natchez, Mississippi). 1809.
Errata. Oct. 7. p. 2.
• Summary: In the communication relative to the plant Benni
or Sesamum, published in our last [issue], in the fifty third

line from the top read ‘Didynamia,’ instead of ‘Dignamia.’
Note: Didynamia (in former classifications) is a class
of plants including those having flowers with four stamens
disposed in pairs of unequal length.
50. Columbian (New York City). 1809. Scientific: Doctor
Mitchill’s address (Concluded). Nov. 15. p. 3.
• Summary: “What inviting prospects are before us! [in the
United States]... I view the two plants, which the enslaved
negroes brought with them from Africa, the Sesamum (or
benni) and arachis (pea-nut) yielding to the screw, oily
products superior to that afforded by the tree of Minerva
[olive tree]. The poppy effuses its milky juice, and affords
to pain its lulling opiate [opium]. And under the domestic
cultivation of flax and hemp, I discern the imported articles
of these kinds and of foreign-growth, are even twisting their
last threads.”
51. Aurora General Advertiser (Philadelphia, Pennsylvania).
1810. From the Medical Repository, published in New York,
for May, June and July, 1807. May 2. p. 2.
• Summary: See the Medical Repository (1807), which is
three years earlier than this newspaper summary.
Note: The Medical Repository for 1807 (May, June and
July) is owned by HathiTrust but we can find no reference to
“sesamum” or sesame” in it. However on page 125 of 1906,
we read: “the importance and value of the Ben (a well known
cultivated plant in Georgia), not only for the fine oil which
the seeds yield upon expression, but for the mucilage which
the leaves give forth by simple maceration in water.”
To quote this 1910 newspaper article: “’Oil of Benni, a
good article of food–Among the negroes in Georgia a plant is
cultivated which appears to be a species of Sesamum. They
call it benni, which is probably the African name for it. The
grains are of a brownish white, and about the size of flax
seed–they abound with oil.
“Several barrels of benni seeds were shipped by John
Milledge, esq. from Savannah, to New York, consigned to
col. Wm. Few. By direction of this latter gentleman, they
have been pressed in a linseed mill, and have been found
to yield plenty of oil; three gallons at least to a bushel–This
vegetable oil is clear, mild, well flavored, and excellent for
sallads–its qualities are so good and wholesome that it may
be employed in lieu of the oil of Olives, both in medicine
and diet–instead of importing this article from the south of
Europe, the Americans may prepare the oil of Sesamum from
their own fields. The grains are of a tender structure and may
be crushed under the screw without previous grinding, in
addition to all (?) which circumstances, it may be added that
the oil separates freely by cold expression; and it may hence
be hoped that our tables will in process of time, be furnished
with plentiful supplies of this sweet and nutritious substance.
The oriental Sesamum is a very valuable plant, and is
cultivated in Syria, India, Bucharia, Moldavia, and various

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 55
islands in the Mediterranean sea and at Constantinople,
for the sake of the oil. It grows wild in Egypt, Ceylon and
Malabar, it is an annual–The seeds were anciently used by
the Egyptians for food, as they are at present in Jamaica.
They may be made into broths and cakes, and even employed
as an ingredient in bread. They afford a great quantity of oil,
at the rate of half a pound of the oil to two pounds of seed–It
is inodorous and insipid, very pellucid, and will remain two
or three years without rancidity. It is nearly akin to oil of
Olives.”
“An infusion of the leaves or stalks of the benni have
proved a remedy in removing obstinate dysenteries.
“A few grains of the above seed may be had gratis, by
applying to this office.”
Note: This is the earliest English-language document
seen (Feb. 2022) that uses the term “oil of Sesamum” to refer
to sesame oil.
52. Leyden, John. 1810. A comparative vocabulary of the
Barma, Maláyu and T’hái languages. Serampore: Printed at
the Mission Press. lv + 239 p. 22 cm.
• Summary: Burmese, Malay, Siamese, and English terms
are arranged by topic in parallel columns, four to the page.
The section titled “Of victuals, utensils, &c” (p. 57-61)
contains “pulse” and “oil seed, sesame” (p. 58).
The section titled “Of a garden, plants, &c.” (p. 6978) contains “almond” (p. 70), “safflower” (p. 73), “ganja,
hemp” (p. 77), p’hak kuchiap (“a species of Crotolaria”) (p.
78).
The section titled “Malay and Siamese Sweetmeats” lists
luk kachop (p. 159) with no definition. John Leyden lived
1775-1811.
Note: This is the earliest English-language document
seen (Aug. 2021) that contains the term “oil seed” (or “oilseed”).
53. Roxburgh, William. 1814. Hortus bengalensis, or a
catalogue of the plants growing in the Honourable East India
Company’s botanic garden at Calcutta. Serampore: Printed
at the Mission Press. v + xii + 104 p. See p. 55. 23 cm.
Facsimile edition was reprinted in 1980 by Boerhaave Press,
Leiden, Holland.
• Summary: In the section on Diadelphia Decandria is a
listing for Dolichos Soja. It is a native of China, donated
by Dr. C. Campbell. The symbols for duration and habit,
explained on pages iv-v, indicate that the plant is an annual,
of erect habit. The time of flowering is the cool season, from
the beginning of November to the end of February. The
ripening of the seed and maturation take place during the
same season. Footnote 23 (p. 55) explains that in the garden
are growing “Two varieties, one with white seed and yellow
flowers, the other black seed and purple flowers.”
Note 1. In 1832 Roxburgh stated in his Flora Indica;
or, Descriptions of Indian Plants that Dolichos Soja was

“Reared in the Honourable Company’s Botanic Garden, from
seeds received from the Moluccas in 1798.”
Note 2. This is the earliest document seen (Oct. 2010)
that clearly refers to soybeans in India, or the cultivation of
soybeans in India. Note that Roxburgh resided in Calcutta,
in the northeastern part of India, near the route by which
the soybean probably entered India from China, carried by
traders, down the valley of the Brahmaputra River which
flows along the center of Assam from northeast to southwest.
Note 3. This is the earliest English-language document
seen (Feb. 2007) that clearly refers to black soybeans.
Note 4. According to Stafleu & Cowan. 1976-88.
Taxonomic Literature Roxburgh (lived 1751-1815) was
a British (Scottish) botanist and physician. He received
his M.D. degree from Edinburgh, Scotland, in 1876. He
was with the East India Company in the Madras Medical
Service from 1776 to 1780, superintendent of the Samalkot
(Samul Cattah) botanical garden from 1781 to 1793, and
superintendent of the Calcutta botanic garden from 1793 to
1813. He was in London 1806-1813. He traveled to the Cape
of Good Hope in 1798, 1799, 1813-14, and to St. Helena in
1814. He died in Edinburgh in 1815. His major publication,
Flora Indica was published by his sons James Roxburgh
(1802-1884) and Bruce R. Roxburgh (1797-1861).
Note 5. Also on page 55, Roxburgh states that Dolichos
tetragonolobus [winged bean] was introduced in 1799 to the
Botanic Garden of Shibpur, Calcutta (which at the time was
12 years old). Footnote 10 states: “Cultivated for our table.”
He gives no native name or place of origin.
Note 6. Sesamum orientale and Sesamum indicum are
mentioned on page 47. Gingelly is not mentioned here.
Note 7. Arachis hypogæa and Arachis fruitcosa are
mentioned on page 54. Address: London, and Superintendent
of the Calcutta Botanic Garden, India (1793-1813).
54. Adelon, Nicolas P.; Chaumeton, François Pierre. 1816.
Dictionaire des sciences médicales [Dictionary of the
medical sciences]. Paris: C.L.F. Panchkoucke. See vol. 17
(Fra-Gen), p. 97. [Fre]
• Summary: In the section on “Fruit” (p. 89), subsection
5 (p. 97) is on the vegetables with pods, or papilionaceous
vegetables, of which many types are listed, including
Dolichos soja. These foods are accused of causing intestinal
gas, although they are very nourishing and agreeable, above
all the soybean (le soja) of Japan and the catiang of China.
Lupins and peanuts are also mentioned. Sesame seeds
are mentioned on p. 98.
Note 1. The subtitle is: By a Society of Physicians and
Surgeons (Par une Société de Médecins et de Chirurgiens).
Note 2. This is the earliest document seen that mentions
“intestinal gas” in connection with soy.
55. Abel, Clarke. 1818. Narrative of a journey in the interior
of China: And a voyage to and from that country in the years
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1816 and 1817;... London: Printed for Longman, Hurst,
Rees, Orme, and Browne. xvi + 420 p. Illust. Index.
• Summary: Lord Amherst’s embassy to the court of Pekin
[Peking] sailed from London in Feb. 1816. August. Page 72.
“The men who navigate and probably live in these junks,
subsist chiefly on millet rendered gelatinous by immersion
in hot water. With this they eat a savoury preparation of
vegetables cut into small stripes, and preserved in a kind of
soy [sauce]. At their meals each takes a basin of millet to
himself, but the savoury dish is common to many. In eating
they bring the basin close to the lips, and shovel its contents
by means of their chop-sticks into their mouths till they are
fully crammed; then wedging in a morsel of the piquant
vegetable, masticate the whole together.”
In the chapter on “Plants,” in August (p. 86):
“Immediately after quitting Tien-sing, the country exhibited
much of the same characters of wildness and flatness
which they possessed from Ta-koo to that place. The chief
difference consisted in an addition to the kinds of cultivated
plants. Besides millet and beans [probably soybeans], the
Sida tiliæfolia, one of the hemp plants of the Chinese, the
Sesamum Orientale, from which they extract an esculent
oil, and the Ricinus communis, castor-oil plant, continually
occurred in patches, or in fields.”
Page 124: “Of the plants cultivated as vegetables, the
principal were the Solanum melongena, two species of
Capsicum*, the Sweet Potatoe, several species of Gourds and
Cucumbers, one or two species of Phaseolus, or kidney-bean
[one may possible have been the soy bean], of which they
boil the young plants, and above all, the vegetable called by
the Chinese Petsai, a species of cabbage.
The peanut is discussed on p. 170. Address: F.L.S., Chief
Medical Officer and Naturalist to the Embassy [England].
56. Hillsborough Recorder (The) (Hillsborough, North
Carolina). 1820. [Published by request.] Monticello, August
13, 1813. Oct. 25. p. 1, col. 4.
• Summary: “I have used this machine for sowing benni seed
also,...”
Note: This is the earliest English-language document
seen (Feb 2022) that uses the word “benni seed” to refer to
sesame seed.
57. Spalding, Lyman. 1820. The Pharmacopoeia of the
United States of America. Boston, Massachusetts: Printed by
Wells and Lilly for Charles Ewer. 272 p. 22 cm. [2 ref]
• Summary: Page 250 states: “(... olive, peanut, cottonseed,
sesame, and other fixed oils).” The word “peanut” also
appears on page 165 of this book.
Note 1. This is the earliest English-language document
seen (Feb. 2022) that contains the word “sesame.”
Note 2. This is the earliest English-language document
seen (July 2016) that contains the word “cottonseed” (spelled
as one word).

58. Ainslie, Whitelaw. 1826. Materia Indica: or, Some
account of those articles which are employed by the
Hindoos, and other eastern nations in their medicine, arts,
and agriculture: comprising also formulæ with practical
observations, names of diseases... 2 vols. London: Longman,
Rees, Orme, Brown, and Green. 22 cm. Facsimile editions
reprinted in 1979-1984 by: Periodical Expert Book Agency
in Delhi; International Book Distributors, Dehradun, India.
• Summary: Volume 1 contains: Abbreviations of languages
and pharmaceutical units of measure (p. xviii-xix). Almond,
Persian (p. 6-8). Bean (p. 23-29; soy is not mentioned).
Bitumen petroleum or rock oil (p. 39-42). Linseed (p. 19597). Oil of almonds (p. 252-53). Pea (Pisum sativum, p.
297-99; incl. kachang kadalé [soybean] of the Malays). Sago
(p. 361-64). St. John’s bread or fruit of the carob tree (p. 36465). Formulæ (with units of measure): Almonds (p. 582).
Linseed (p. 612-13).
Volume 2 contains: Ganja or hemp (Cannabis sativa,
p. 108-11). Null unnay (Sesamum orientale, p. 255-57, incl.
gingilie oil). Note 1. Whitelaw Ainslie lived 1767-1837.
Note 2. This is the earliest English-language document
seen (Feb. 2022) that uses the word “gingilie” (spelled that
way) to refer to sesame, or that uses the term “gingilie oil”
to refer to sesame oil. Address: M.D., M.R.A.S., Late of the
medical staff of southern India.
59. Tineo, Vincentio [Vincenzo]. 1827. Catalogus plantarum
horti regii Panormitani ad annum 1827 [Catalog of plants
in the royal garden of Palermo in the year 1827]. Panormi
[Palermo]: Ex Regali Typographia. [8] + 284 p. See p. 240.
22 cm. [165* ref. Lat]
• Summary: The many genera are listed alphabetically: “Soja
(Dolichos, L.)
“Soja hispida Moench. Japonia oec” [economic plant]
D. Symbol for annual plant. Note 1. Palermo is a city on the
northern coast of Sicily, south of Italy in the Mediterranean.
Note 2. Sesamum indicum and orientale [sesame] are
listed on p. 233.
60. Leeds Mercury (Leeds, West Yorkshire, England). 1830.
London Markets. Corn exchange, Mark Lane. April 24. p. 4.
• Summary: “Several vessels with Egyptian Linseed have
arrived and there are also from Trieste about 1,800 quarters
Sesame seed and 564 quarters Rapeseed, from Hantbro’ and
Denmark; but there is no material change in the value of
these articles.”
Note: This is the earliest English-language document
seen (Feb. 2022) that contains the term “Sesame seed” (or
“Sesame seeds”).
61. Siebold, Philipp Franz von. 1830. Synopsis plantarum
oeconomicarum universi regni Japonici [Synopsis of
the economic plants from the entire empire of Japan].
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Verhandelingen van het Bataviaasch Genootschap van
Kunsten en Wetenschappen 12:1-74. See p. 54-57. Also first
table at end. [Lat; Dut]
• Summary: See next page. The English translation of this
periodical title is: “Transactions of the Batavian Society of
Arts and Sciences.” Batavia roughly corresponds to today’s
Jakarta on the island of Java, Indonesia. This work lists
447 economic plants, including the soybean. The section
on Leguminaceæ [sic, Leguminosæ] (p. 54+), mentions
plants of the genera Dolichos (incl. D. hirsutus or Kudsu
/ Kudzu), Sooja, Phaseolus, Pisum, Vicia, Medicago,
Arachis, Glycyrrhiza, and Mimorsa. There are two species of
soybeans: Sooja Japonica, the cultivated soybean, and Sooja
nomame, the wild soybean. The genus and its species and
varieties are described as follows (p. 56):
“CLXXVIII. Sooja, Moench. Sieb. (Sooja du Japon).
296 S. Japonica, Sieb. Sooju vernacular Daisu, Japan.
Varieties, grouped by color: a. White seeds. Daisu,
Japan. b. White fuscis seeds. Tobimame, Japan. c. Fuscis
seeds. Sinsjumame, Japan. d. Black round seeds. Kuromame,
Japan. a. Black flattened seeds. Kurotokorosun, Japan. a.
Greenish seeds. Awomame, Japan.
Uses: To make Sooju, Miso, Toofu (shoyu, miso, and
tofu).
297 S. nomame, Sieb. Nomame ac Jawaraketsmai, Japan
(v.v.). [vidi vivam = I have seen a living plant specimen.]
Plantae sponte crescentis folia adhuc tenera pro potu Thea
colliguntur.
At the end of this article are two large fold-out tables,
each 30 by 18 inches, and each titled “Synoptic Table of
Plant Uses.” Each table contains six vertical double columns.
References to soy appear only in table I. At the bottom right
corner of the first is written in Latin: “Dabam in Insula
Dezima mensi Novembris 1827, Dr. von Siebold.” This
translates as: “Given [as a letter for delivery] from the island
of Dezima [Deshima], November 1827, Dr. von Siebold.”
The plants are divided into categories by type of use. For
example: I. Simple foods: A. Cereal grains. B. Legumes.
C. Fruits, etc. Under each category is a numbered list of
the scientific names of the Japanese plants in that category,
followed by its name written in both katakana and Chinese
characters. Soy-based uses include: IA. Simple foods
(Alimenta simplicia) (columns 1-4): Legumes (Legumina). 1.
Sooja Japonica, Sieb. Daizu, “Yellow + Bean.”
Note 1. This is the second earliest document seen (June
1999) written by a European or Westerner in which Chinese
characters are used to write the name of the soybean or
related products.
II. Composite foods (Alimenta composita) (columns
4-5). B. For the sauce “Sooju.” Shoyu. Sooja Japonica, Sieb.
C. For the paste (pulto) “Miso.” Miso. Sooja Japonica,
Sieb. plus rice and barley
D. For the cake (placenta) “Toofu.” Tôfu. Sooja
Japonica, Sieb. Note 2. This is the earliest Dutch-language

or Latin-language document seen (April 2013) that uses the
word “Toofu” or the word “Tôfu” to refer to tofu.
P. For the sprouts (germinatione artifaali) “Mogasi.”
Moyashi. Soja Japonica, Sieb.
Note 3. This is the earliest document seen by Siebold
in which the soybean is mentioned. This document also
contains the earliest date connected with Siebold and
soybeans (Nov. 1827). His name on the title page is written
“De. de Siebold.”
Note 4. This is the earliest Latin-language document
seen (Jan. 2013) that mentions soy sprouts, which it calls
germinatione artifaali, “Mogasi.” Moyashi. Soja Japonica.
Note 5. Siebold was born on 17 Feb. 1796 in Würzburg
[Bavaria, Germany]. In 1821, as a young ship’s doctor, he
arrived in Japan, where he worked as a doctor at Deshima
near Nagasaki for the Dutch colony. Illustrations show him
as a younger and older man.
Also: Column 1 of table 1 also mentions: 13. Coix
lachryma, P.S., suudama [Job’s tears]. 2. Phaseolus atsuki,
Japon, Azuki. “Red + Small + Bean.” 12. Arachis hypogaea,
L.E. Rakkasei [peanut]. “Fall + Flower + Bean.” Column 2
mentions Sesamum Orientale, P.S., goma [sesame seeds].
Column 3 mentions the wild soybean (Sooja nomame),
Amaranthus oleraceus, A. Japonicus, and A. bicolor. Column
4 also includes sea vegetables (kaiso).
Column 5 mentions ame [grain syrup], fu [wheat gluten
cakes], soba, somen [wheat noodles], mochi, konnyaku,
kudzu, and tokoroten. III. Medicinal foods (Medicamina)
(columns 5-6).
62. Piddington, Henry. comp. 1832. English index to the
plants of India. Calcutta. Printed at the Baptist Mission Press;
Sold by Messrs. Thacker and Co. viii + 235 p. Facsimile
edition published in 1980 by Today & Tomorrow’s Printers
& Publishers, New Delhi, India.
• Summary: The soybean is not mentioned as one of the
plants having a vernacular or Sanskrit name.
The peanut is listed under Arachis hypogea (p. 7, 174).
Its vernacular name in Hindee [Hindi, Hindustani] is Moongphullee or Moong-phulloa. Note: This is the earliest of ten
documents seen (Jan. 1998) which spells the species name
of the peanut as “hypogea.” The most common spelling
is “hypogaea” (47 records), followed by “hypogæa” (21
records).
The vernacular names of Phaseolus radiatus are: Masha
(in Sanskrit), Mash-kulai or Tocorai-kulai (in Bengalee
[Bengali]), and Moong or Thikiree (in Hindee [Hindi]).
The vernacular names of Phaseolus max are: Kallamoog or Krishna-moog (in Bengalee), and Nella-pessara (in
Telinga).
Two species of sesame seeds are listed under Sesamum
(p. 81): (1) Sesamum orientale. Its vernacular names are Tila
(in Sanskrit) and Til (in Bengalee and Hindi); (2) Sesamum
Indicum. Its vernacular name is Krishna-til in Hindee.
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Note: This is the earliest English-language document
seen (Feb. 2022) that uses the terms Tila, or Til or Krishna-til
to refer to sesame seeds.
The vernacular names of Cannabis sativa (p. 17) are:
Bhanga or Gunjika in Sanscrit [Sanskrit], Ganja in Bengalee,
Tamul and Telinga, and Bhang in Hindee [Hindi]. Address:
Foreign Secretary, Agricultural and Horticultural Society.
63. Roxburgh, William. 1832. Flora Indica; or, descriptions
of Indian plants... Ed. 2. Vol. 3. Serampore, India (printed
for W. Thacker and Co., Calcutta; and Parbury, Allen and
Co., London). viii + 875 p. See p. 314-15. Edited by William
Carey. [2 ref]
• Summary: In the section on Dolichos (p. 314-15) we read:
“17. Dolichos Soja. Willd. iii. 1051.
“Annual, erect, flexuous, every part hairy. Flowers
axillary, sub-racemous. Corol [corolla] scarcely longer than
the calyx. Legume reflexed, scimitar-shaped, from two to
three-seeded.
“Daidsee. Kaempf. amoen. p. 837. f. 838. good.
“Reared in the Honourable Company’s Botanic garden
[across the Hooghly / Hugli River from Calcutta] from seeds
received from the Moluccas [in today’s Indonesia] in 1798.
It may be cultivated at all times of the year, consequently
flowers at all times; but, like all the other leguminous tribe,

succeeds best during the cold season.
“Root ramous, annual. Stem erect, flexuous, very ramous
near the base, hairy in every part; from one to four feet
in height, but when high it requires support. Leaves longpetioled, ternate, hairy. Leaflets entire, ovate, the lateral
ones broadest, and considerably oblique, the inferior side
being much broader than the superior. Flowers axillary,
sometimes on a common short peduncle, sometimes without
it, and smaller than in any other species of Dolichos I have
yet met with; colour a reddish purple. Bractes small, hairy.
Corol scarcely longer than the segments of the calyx. Banner
vaulted, emarginate and closing the wings. Carina, stamina,
and pistillum as in the genus.”
Watt 1890 cites this as “Ed. C.B.C. p. 563.” = “Edited
by Carey and Wallich 1832, and reprinted by C.B. [Charles
Baron] Clarke” [in 1874]. Clarke wrote a long preface to the
1874 reprint. This 1874 edition was itself reprinted in 1971
in New Delhi by Today & Tomorrow’s Printers & Publishers.
Note: This document contains the earliest clear date
seen for soybeans in India, or for the cultivation of soybeans
in India or South Asia (1798). The source of these soybeans
was the Moluccas (today’s Indonesia). Therefore these
soybeans were probably introduced to India by British
traders. It seems likely that at an earlier date the soybean
entered India from China, carried by traders, down the valley
of the Brahmaputra River which flows along the center of
Assam from northeast to southwest. Today (March 2012)
in the states of north east India these soybeans are still
cultivated by traditional ethnic groups and used to make
various fermented foods that are close relatives of Kinema
(from Nepal), natto (from Japan), etc. (Tamang 2010).
Vol. 3 also contains detailed information on the peanut
(p. 280-82; Arachis hypogea. Willd. iii. 1346) and Phaseolus
radiatus. Willd. iii. 1036 (p. 296-97; this is apparently not
the azuki bean, since the seeds are black. Indian names–
Bengali: Mash-Kuluy or Dord. Sanskrit: Masha. Teling:
Minoomoo).
Flora Indica, William Roxburgh’s most important book,
was published after his death by his sons James Roxburgh
(1802-1884) and Bruce R. Roxburgh (1797-1861). The
first edition (2 volumes, been published in 1820 and 1824)
contained no mention of the soybean. It had annotations and
additions by Nathaniel Wallich (1786-1854). William Carey
(1761-1834) was the editor.
According to the 1975 facsimile reprint of the first
edition of this book (Oriole Editions, New York): “The
people involved: William Roxburgh (1751-1815) came to
Madras in 1776 and met Johann Gerhard Koenig, an avid
botanist. Roxburgh developed experimental gardens of
possible crops, studied wild plants and accumulated a large
collection of drawings of plants. In 1793 he became Director
of the Botanic Garden in Calcutta which had been founded
by his predecessor, Robert Kyd. In 1814 ill health forced him
to leave India and he died the next year.
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“William Carey (1761-1834) was a superb linguist who
was the first to translate the New Testament into Bengali.
He came to India in 1783 as missionary. He was a friend of
Roxburgh and became Roxburgh’s editor.
“Nathaniel Wallich (1786-1854) became Director of
the Calcutta Botanic Garden soon after Roxburgh’s death.
Wallich was a dedicated collector and spent much time in the
field.
“In 1813 Roxburgh turned over the completed
manuscript of his Flora Indica to William Carey. In 1816,
after Roxburgh’s death and the arrival of Wallich, Carey
went to Wallich to discuss publication of Roxburgh’s
manuscript. Wallich agreed, saying ‘Publish and I will edit it
and bring it up to date.’
“The first volume was published in 1820 and the second
volume in 1824.”
Vol. 3 also discusses: Arachis / Peanuts (p. 281-82).
Hemp (Cannabis sativa) (p. 772-73). Amaranthus (amaranth,
various species) (p. 601-09).
64. Morning Chronicle (The) (London. England). 1836.
Constantinople, May 9. [From our own correspondent]. June
3. p. 3.
• Summary: “Advices from Beirout [sic] inform use
that some unsuccessful experiments have been made by
mercantile houses to parchase [sic] silk and sesame seed
from the immediate growers and producers.”
65. Davis, John Francis (Sir). 1836. The Chinese: A general
description of the empire of China and its inhabitants. 2 vols.
London: Charles Knight & Co. Vol. 1, iv + 395 p. See vol. 1,
p. 303. Illust. Index. 20 cm. Series: Library of Entertaining
Knowledge.
• Summary: Chapter VIII, titled “Manners and customs,”
contains a long discussion of food and drink in China (p.
298-321) and states: “The following description of a Chinese
dinner, from the pen of our friend Captain Laplace of the
French navy, although rather a long extract, is given with
so much of the characteristic vivacity of his countrymen,
and so well conveys the first impression of a scene not often
witnessed by Europeans, that it is introduced without further
apology.”
“’The first course was laid out in a great number of
saucers of painted porcelain, and consisted of various
relishes in a cold state, as salted earthworms, prepared and
dried, but so cut up, that I fortunately did not know what
they were until I had swallowed them... All these et-cæteras,
including among the number a liquor which I recognized
to be soy [sauce], made from a Japan bean, and long since
adopted by the wine-drinkers of Europe to revive their faded
appetites or tastes, were used as seasoning to a great number
of stews which were contained in bowls, and succeeded each
other uninterruptedly’” (p. 302-03).
The author finds great difficulty holding and using “the

two little ivory chop sticks, tipped with silver... I contrived to
eat with tolerable propriety a soup prepared from the famous
birds’-nests, in which the Chinese are such epicures. This
substance thus served up is reduced to very thin filaments,
transparent as ising-glass [isinglass], and resembling
vermicelli, with little or no taste*.” (Footnote: *”It is
generally accompanied with pigeons’-eggs, boiled hard, and
eaten with soy.”) (p. 304).
“Besides this vegetable [pe-tsae or white-cabbage, a
species of brassica], the northern provinces consume millet
and the oil of sesamum, as general articles of diet. Many
of the cottagers were observed to possess the means of
independent support, in the patches of cultivation which
surrounded their huts, being supplied in many cases with a
small and simple mill, worked by an ass, for the expression
of the sesamum-oil. The vegetable oils which are used to the
southward are obtained from the Camellia oleifera, and the
Arachis hypogæa [peanut] as well as the Ricinus.” (p. 312).
In Chapter I, titled “Early European intercourse,” the
famous incident involving James Flint in China (p. 60-63)
is described, noting that Flint was “conveyed to a place
called Tsien-shan, or Casa Bianca, near Macao, where
he was imprisoned, but pretty well treated, though all
correspondence was cut off... Mr. Flint remained in prison
from March, 1760, to November, 1762, when he was carried
by the Chinese to Whampoa, and put on board the ship
Horsendon, to be conveyed to England.”
Note 1. Two editions of this book were published by
the same publisher under the same title in 1836. Only the
pagination is different. The edition cited above has “The
Library of Entertaining Knowledge” written at the top of the
title page. The other edition, which lacks this series heading,
discusses (in the exact same words cited above) soy on p.
322-23, sesamum [sesame] and peanut oils on p. 332-33, and
James Flint on p. 58-62.
Note 2. This is the earliest English-language document
seen (Feb. 2022) that uses the term “sesamum-oil” to refer to
sesame oil.
Note 3. This is the earliest English-language document
seen (Sept. 2016) that contains the term “vegetable oils” (or
“vegetable-oil” or “vegetable-oils”).
Note 4. The author, John Francis Davis, lived 17951890. Address: Esq., F.R.S., &c. Late His Majesty’s Chief
Superintendent in China.
66. Okura, Nagatsune. 1836. Seiyû roku [On oil
manufacturing]. Illust. by Matsukawa Hanzan. 23 cm. [33
ref. Jap]
• Summary: Published in English in 1974 by Olearius
Editions (New Brunswick, New Jersey), translated by Eiko
Ariga and edited by Carter Litchfield. The translated book
comes in a beautiful blue Japanese-style folding, hardcover
case with two ivory fasteners. The book is bound Japanese
style but is meant to be read–from front to back–like a
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typical English-language book.
Contents:
Editor’s Preface.
Japanese Units of Measurement and Money in 1836.
Seiyû Roku–On Oil Manufacturing, by Okura
Nagatsune and Matsukawa Hanzan
Introduction
Kanto Method of Extraction: Workmen, Yields of
Various Oils, Rough Estimate of Oil Costs, Extracting
Rapeseed, Tools Used in Oil Extraction, Calculation of
Kantô Oil Extraction Costs.
Watermill Method of Extraction: Pressing Oil from Seed
Powder Produced by Watermill, Calculation of Watermill Oil
Extraction Costs, Cottonseed Oil,
Osaka Method of Extraction [rapeseed]: Calculation of
Osaka Oil Extraction Costs.
Process for Making White Sesame Oil.
Rapid Comparison of Oil Prices in Various Markets:
Cost Price of Buying Osaka Oil in Edo, Cost Price of Buying
Ise Oil in Edo, Estimation of Oil Yields and Costs,
Remarks on the Character Shiboru.
Notes
Okura Nagatsune, Agricultural Technologist, by Richard
C. Rudolph
The Oilseed Technology of Seiyû Roku, by Carter
Litchfield
Previous Editions of Seiyû Roku.
History of oil in Japan: 200 A.D. The first oil was made
from hazelnuts at Orino village near Sumiyoshi, Tsukoni.
“Some years after this, a certain Wakano manufactured
refined oil from rapeseed for the first time and dedicated
this to the Sumiyoshi Shrine instead of the former nut oil.
This marks the beginning of the use of rapeseed oil in the
Japanese empire.
“In the period of Jôkan [859-877], the shrine priest
of Yamazaki, Joshu, made an oil press and manufactured
perilla oil, dedicating it to the Emperor as well as to the two
shrines of Otokoyama and Oyamazaki as fuel for the lighting
vessels. This is the first instance of an herbaceous seed oil,
for rapeseed was still unknown at that time.
By the time of Mireki [1655-1658] elaborate
considerations had been given to the making of presses, so
primitive devices were no longer used.
Rapeseed gradually became the most widely used oil in
Japan, followed by sesame oil. Several excellent illustrations
show workers making rapeseed oil and cakes. Each tool
is illustrated in detail and its dimensions are given, as is
the material from which it is made. A watermill press is
illustrated. Soon rapeseed oil was shipped in wooden casks
to many parts of Japan.
Note: We can find no mention of soybean oil in this
book, probably because it contained a much smaller
percentage of oil than rapeseed and other cruciferous seeds.
In Japan, soybean oil started to become popular when

solvent extraction began to be used around 1900. Address:
Agricultural Technologist, Japan.
67. Liverpool Mercury (Liverpool, Merseyside. England).
1838. Imports. Mediterranean. Sept. 28. p. 7.
• Summary: “Tantivy, Aves, fm Smyrna, with 11t emery
stones, A. Sinclair.–237 sk sesame seed, 49 bl bladder root...”
68. Liverpool Mercury (Liverpool, Merseyside. England).
1839. Imports. East Indies. June 14. p. 7.
• Summary: “Duchess of Clarence, Birch, fm [from] Ceylon
and Bombay, with... 15 bt gingelly oil, J. Bibby and Sons.”
Note: This is the earliest English-language document
seen (Feb. 2022) that uses the word “gingelly” to refer to
sesame seeds, or the term “gingelly oil” to refer to sesame
oil.
69. Ure, Andrew. 1839. A dictionary of arts, manufactures,
and mines; Containing a clear exposition of their principles
and practice. 2 vols. London: Longman, Orme, Brown,
Greene & Longmans. vii + 1334 p. See Vol. 2, p. 1158. A
2nd London edition was published in 1840. [1 ref]
• Summary: “SOY, is a liquid condiment, or sauce, imported
chiefly from China. It is prepared with a species of white
haricots, wheat flour, common salt, and water; in the
proportions respectively of 50, 60, 50, and 250 pounds. The
haricots are washed, and boiled in water till they become
so soft as to yield to the fingers. They are then laid in a flat
dish to cool, and kneaded along with the flour, a little of the
hot water of the decoction being added from time to time.
This dough is next spread an inch or an inch and a half thick
upon the flat vessel (made of thin staves of bamboo), and
when it becomes hot and mouldy, in two or three days, the
cover is raised upon bits of stick, to give free access of air.
If a rancid odor is exhaled, and the mass grows green, the
process goes on well; but if it grows black, it must be more
freely exposed to the air. As soon as all the surface is covered
with green mouldiness, which usually happens in eight or ten
days, the cover is removed, and the matter is placed in the
sunshine for several days. When it has become as hard as a
stone, it is cut into small fragments, thrown into an earthen
vessel, and covered with the 250 pounds of water having
the salt dissolved in it. The whole is stirred together, and the
height at which the water stands is noted. The vessel being
placed in the sun, its contents are stirred up every morning
and evening; and a cover is applied at night, to keep it warm
and exclude rain. The more powerful the sun, the sooner
the soy will be complete; but it generally requires two or
three of the hottest summer months. As the mass diminishes
by evaporation, well water is added; and the digestion is
continued till the salt water has dissolved the whole of the
flour and the haricots; after which the vessel is left in the sun
for a few days, as the good quality of the soy depends on the
completeness of the solution, which is promoted by regular
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stirring. When it has at length assumed an oily appearance, it
is poured into bags, and strained. The clear black liquid is the
soy, ready for use. It is not boiled, but is put up into bottles,
which must be carefully corked. Genuine soy was made in
this way at Canton, by Michael de Grubbens. (See Memoirs
of Academy of Sciences of Stockholm for 1803).”
In Vol. 1, under “Oils,” a large table (p. 894-95) titled
“List of plants which yield the ordinary Unctuous Oils of
commerce” contains four columns: Number (1-41), plants,
oils, and specific gravity. The oils include linseed oil, walnut
oil, poppy oil, hemp oil, oil of sesamum, olive oil, almond
oil, oil of behen or ben, cucumber oil, beech oil, oil of
mustard, oil of sunflower, rape seed oil, castor oil, tobacco
seed oil, palm kernel oil, grape seed oil, butter of cacao,
cocoa nut oil, palm oil, laurel oil, ground-nut oil, piney
tallow, oil of juliene, oil of camellia, oil of weld seed, oil
of garden cresses, oil of deadly nightshade, cotton seed oil,
colza oil, summer rapeseed oil, oil of radish seed, cherrystone oil, apple seed oil, spindle tree oil, cornil berry tree oil,
oil of the roots of cyper grass (Cyperus esculenta), henbane
seed oil, horse chestnut oil, pinetop oil. Note that soybean oil
is not mentioned.
Note 1. This is the earliest English-language document
seen (July 2002) that contains the term “Ground-nut oil” (or
“Groundnut oil”).
Note 2. This is the earliest English-language document
seen (July 2016) that contains the term “cotton seed oil”
(written just like this).
Ure was a physician, an M.D. The title page states
that this book is “Illustrated with twelve hundred and forty
engravings on wood.” Vol. I contains pages 1-744, and vol.
II, pages 745-1334. Address: London.
70. Malcolm, Howard. 1840. Travels in the Burman empire.
Edinburgh, Scotland: William and Robert Chambers. 82 p.
Illust. No index. 25 cm.
• Summary: In Chapter 2 on the Burman Empire, the section
on “Agriculture” states (p. 53): “Among the most esteemed
varieties of pulse are a sort of kidney-bean (phaseolus
max);...
On the same page: “The Nhan (sesamum orientale) is
largely cultivated, chiefly for an excellent oil, which it yields
abundantly, and which is used for both food, unction, and
light. It seems to be the same plant called Vanglo in the West
Indies, and Bonny [Benné] in our southern states.”
“The ground nut (arachis hypogæa) grows well, and in
many places is attended to, and produced in considerable
quantity; but as a general thing, it is entirely disregarded.”
In Chapter 3, the section on “Food” states (p. 56):
“Sweet oil, made from the sesamum seed, enters largely
into their seasoning... Sweet oil, made from the cocoa-nut,
sesamum, or mustard seed, is a very admired addition to their
various messes, and almost entirely supersedes the use of
butter.”

Note 1. This is the earliest English-language document
seen (Nov. 2003) that uses the term “sesamum seed” to refer
to sesame seed.
“The present work... forms the second section of the
author’s ‘Travels in south-eastern Asia,’ published in 1839,
in Boston”–Publisher’s notice. Also: Hill Collection of
Pacific Voyages, Vol. I, p. 190. This book is mostly about
Christian missions in Burma. A map facing the title page
shows “South Eastern Asia” including Hindoostan [India],
Nepaul [Nepal], Bootan, Burmah [Burma], Siam [today’s
Thailand], Camboja [Cambodia], and Cochin China. Howard
Malcolm lived 1799-1879.
Note 2. This is the earliest document seen (Nov. 2020)
stating that in Burma, sweet oil is made from the “sesamum
seed,” the “cocoa-nut, sesamum, or mustard seed,” and
is widely used with local foods. Thus, it appears that in
Burman empire, “sweet oil” can be made from various seeds.
Address: Boston [Massachusetts].
71. O’Shaughnessy, W.B. 1841. The Bengal dispensatory
and pharmacopoeia: Chiefly compiled from the works of
Roxburgh, Wallich, Ainslie, Wight and Arnot, Royle, Pereira,
Lindley, Richard, and Fee; and including the results of
numerous special experiments. Calcutta: Bishop’s College
Press. xxiii + 794 p. Index. 21 cm.
• Summary: Vol. I, “The Dispensatory,” discusses: Gluten
and vegetable albumen (p. 72-73). Fixed oils, “obtained by
expression chiefly from seeds, as the almond, castor, croton,
arachis, sesamum, &c.” Also: linseed, poppy, walnut, and
hemp seed (p. 74-75). Linum–linseed mucilage and linseed
oil (p. 212-13). Arachis hypogæa (Earth pistachio; p. 304).
Pueraria tuberosa (p. 316). Amygdalus communis–Almonds,
incl. common almond, oil of sweet almonds, almond milk,
the bitter almond (p. 318-22). Sesamum orientale–Sesamum,
gingilie oil (p. 479). Cannabis sativa or C. Indica–Hemp (p.
579-604). Cyperus esculentus–Esculent cyperus (p. 628).
Algae–Sea-weeds (p. 667-71).
Note: This is the earliest English-language document
seen (Aug. 2006) that mentions Cyperus esculentus.
William Brooke O’Shaughnessy lived 1808-1889.
Address: M.D., Asst. Surgeon, Prof. of Chemistry and
Materia Medica, Medical College, Calcutta.
72. Lawson (Peter) and Son. 1842. The agriculturist’s
manual: being a familiar description of the agricultural
plants cultivated in Europe. Including practical observations
respecting those suited to the climate of Great Britain
and forming a report of Lawson’s Agricultural Museum
in Edinburgh. Edinburgh: William Blackwood and Sons;
London: Thomas Cadell’ Dublin: W. Curry Jun. & Co. xv +
430 + 63 p. See p. 93. Two general indexes. 24 cm.
• Summary: This book is divided into two parts with
separate pagination. Part I ends on page 430 at the end
of the General Index. Part II is titled “Supplement to the
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Agriculturists Manual. Containing Descriptive Notices of
Agricultural Plants Introduced within the Last Six Years.” It
contains 63 pages ending with its own General Index.
In the chapter titled “Leguminous plants” is a section
titled “Dolichos” we read (p. 93): “IV. D. Soja–Soja beans.
Le Dolique soja–Fr.” [French].
Note: No additional information is given about D. Soja–
Soja beans. Moreover, in the General Index (p. 417-430), soy
is not listed under “Bean” or under “Soja” or “Soy,” but only
under “Dolichos.”
However in the Supplement, in the chapter titled “Plants
used in the arts and manufactures” (p. 57), there are detailed
sections about “III. Sesamum orientale of Willdenow–
Oriental sesamum or oly-grain.
“IV. Sesamum indicum of Willdenow–Oriental sesamum
or oly-grain.” Address: Edinburgh.
73. Waterston, William. 1843. A cyclopædia of commerce,
mercantile law, finance, and commercial geography:...
Edinburgh, Scotland: Oliver & Boyd; London: Simpkin,
Marshall, & Co. iv + 684 + 39 + 128 p. 23 cm.
• Summary: The section titled “Soy” (p. 627) states: “Soy,
a peculiar savoury sauce made from the bean of the Soja,
a species of Dolichos growing in the eastern parts of Asia.
Genuine soy is well flavoured, thick, brown, and clear;
and when shaken in a glass, it should leave a coat on the
surface of a bright yellowish brown colour. It is imported
from Canton, but the best is brought from Japan by way of
Batavia” [today’s Jakarta in the Dutch East Indies].
Note 1. Following p. 672 (the end of the basic
cyclopædia) is a one-page table titled “Tariff of duties
exigible in the United Kingdom.” For each imported item
there are two rates: (1) From foreign countries, and (2) From
British possessions. Tariffs are levied on beans (10 pence/
bu), “oil-seed cakes” (1 shilling/ton), and some seeds (“Cole,
flax, hemp, rape, sesamum;” 1 pence/qr [pence/quarter; in
the UK a “quarter” is usually a quarter of a hundredweight
{112 lb} or 28 lbs]).
Note 2. No soybeans or soy cakes were being imported
to England at this time. Soy [sauce] is not mentioned. At the
end of the book is an alphabetical “Supplement” and three
maps of Great Britain.
Note 3. This is the earliest English-language document
seen (March 2005) that mentions “rape” seeds (or the
rape plant), or that mentions “Cole” a seed very similar or
identical to rape seed.
Note 4. This is the earliest English-language document
seen (Sept. 2005) that contains the term “oil-seed cake” (or
“oil-seed cakes” or “oil seed cake”). Address: Accountant,
Edinburgh [Scotland].
74. Lindley, John. 1846. The vegetable kingdom: The
structure, classification, and uses of plants, illustrated upon
the natural system. London: Published for the author, by

Bradbury & Evans. lxviii + 908 p. See p. 555. Illust. Index.
22 cm. [ soy ref]
• Summary: In a long list of Fabaceæ genera, “drawn up by
Mr. Bentham, Aug. 16, 1845, under “Subtribe 3. Glycineæ,”
is a one-entry for “Soja, Moench.” No additional information
is given.
Also discusses: The natural systems of John Ray
(1703), Linnaeus (1751), Antoine Jussieu (1789), Robert
Brown (1810), A.P. de Candolle (1813), etc. Sea wracks
(seaweeds, p. 20-25, 145). Job’s tears (Coix Lachryma, p.
114-15). French Souchet comestible or Amande de terre,
a sedge (Cyperus esculentus, p. 118). Hemp (Cannabis
sativa, p. 265). Flax (p. 485). Amaranth (p. 510-11. The
order Amarantaceæ is very similar to the order of the
Chenopods–Chenopodiaceæ and Chenopodium {common
goosefoot}). Legumes / papilionaceæ (p. 547-55). “... thus
Clover, Medick, Lucerne, Trefoil, &c., are well-known
fodder plants, as are also Saintfoin, Ornithopus or Serradilla,
various Astragali [astragalus], Crotolaria juncea, Desmonium
diffusum,... The seeds of many are common articles of food,
under the name of Pulse. Of these the most remarkable is
the Arachis hypogæa or under-ground Kidney-bean, whose
pods are forced into the ground after the flowering has
been accomplished. This and the Voandzea [Voadzeia] are
very largely cultivated by the African negroes, who call
the Arachis, Munduli.” Also Pueraria. Almonds and Oil of
Almonds (Amygdalus, p. 558-60). Sesamum and Gingilie
Oil (p. 670). Total number of genera (20,806) and species
(82,606) (p. 800). Abbreviations (p. 905-08).
Note: This is the earliest English-language document
seen (March 2007) that uses the word “Medick” or the word
“Lucerne” (each spelled that way) to refer to a leguminous
plant, probably alfalfa (Medicago sativa). Address: Ph.D.,
F.R.S., F.L.S., Prof. of Botany in the Univ. of London, and in
the Royal Institution of Great Britain.
75. Davis, John Francis. 1848. The Chinese: A general
description of the empire of China and its inhabitants. 2 vols.
New York: Harper & Brothers. Vol. 1, 383 p. See vol. 1, p.
302-03. Illust. Index. 16 cm. [69 ref]
• Summary: This 1848 edition is very similar to the 1836
edition except: (1) It was published in the USA by Harper &
Brothers. (2) The type has been reset so that, for example,
vol. 1 contains 383 pages and vol. 2 contains 440 pages; any
particular passage is slightly different in its pagination. Thus,
soy [sauce] is mentioned on pages 302 and 303 in this 1848
edition. Sesamum oil and peanut oil on page 333. Sir John
Francis Davis lived 1795-1890. Address: Esq., F.R.S., &c.
Late His Majesty’s Chief Superintendent in China.
76. Daily News (London, England). 1850. Commercial and
markets: Produce market. Mincing Lane, April 17. April 18.
p. 8.
• Summary: “Sundries... Gingelly seed bought in at 48s.”
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77. Mason, Francis. 1850. The natural productions of
Burmah: or, Notes on the fauna, flora, and minerals of the
Tenasserim provinces and the Burman empire. Maulmain
[Moulmein], Burma: American Mission Press, Thos. S.
Ranney. xvi + 332 p. No index. 19 cm.
• Summary: Discusses: Goa bean (Psophocarpus
tetragonolobus, p. 133). Brinjal or vegetable egg [eggplant]
(Solanum Melongena, p. 139). Nepaul spinage (Amarantus
oleraceus, p. 140). Spinous amarantus (Amarantus spinosus,
p. 140). Bhang (Cannabis sativa, p. 161). Sesamum
(Sesamum indicum, p. 176. “The sesamum plant is largely
cultivated by the Karens”). Neither soy beans or peanuts are
mentioned.
Note 1. As of 1972 Tenasserim is a division of southern
Lower Burma. In 1851 and 1852, editions were published
under the title “Tenasserim.”
Note 2. This is the earliest English-language document
seen (Feb. 2022) that uses the term “sesamum plant” to refer
to the sesame plant.
Note 3. This is the earliest English-language document
seen (Aug. 2007) that uses the term “Goa bean” to refer to
Psophocarpus tetragonolobus, later known as the “winged
bean.”
The Preface begins: “This work owes its origin to the
wants experienced by a translator of the Bible.” Address:
Rev [USA].
78. Lloyd’s Weekly Newspaper (London, England). 1851. The
Great Exhibition. April 27. p. 9, col. 3.
• Summary: “Other varieties of cereals also–such a Patna
and Pilibert rice are exhibited; pulses too–such as gram,
dholi, peas, beans, and oilseeds, as sesamum, linseed and
mustard, all of which will no doubt be examined with great
interest by our agriculturists.”
79. Ellis, Robert. 1851. Official descriptive and illustrated
catalogue of the Great Exhibition of the Works of Industry of
all Nations. London: Spicer Brothers,... 5 parts (cxcii + 1469
p.). See p. 58, 677-78, 857, 871. Illust. 27 cm.
• Summary: The section titled “Official illustrated catalogue
advertiser” states (p. 58): “The Worcestershire Sauce,
prepared by Lea & Perrins, from the recipe of a Nobleman
in the country, imparts the most exquisite relish to steaks,
chops, and all roast meat, gravies, fish, game, soup, curries,
and salad; and by its tonic and invigorating properties
enables the stomach to perfectly digest the food. The
daily use of this condiment has proved most conducive to
health, and established its fame throughout the world. Sold
wholesale by the proprietors, Lea & Perrins, 6, Vere-street,
Cavendish-square; Crosse & Blackwell, Soho-square; and
other merchants, London; and retail by the principal dealers
in sauces.”
In Vol. 2 (Sections 3-4): The section titled “Class 23.–

Works in precious metals, jewellery, etc.” under “Collis,
George Richmond, Church Street, Birmingham [England]–
Manufacturer” states (p. 677-788): “Inkstands. Dishcovers. Soy frame” (p. 678 L.2). The section titled “British
possessions in Asia” (p. 857) begins with the “East Indies.”
“Class III: Agricultural produce” contains a section on
“Pulses” (p. 871) which includes “Bhut (Soja hispida), from
Kêmaon (Kumaon).” The next section, “Roots and Oil Seeds,
&c” includes linseed, “Kisto til (Sesamum orientale)–from
Calcutta,” safflower, etc.
Note 1. This was the first major international exhibition
of arts and industries, held in 1851 in London at the Crystal
Palace. A great success in every way, it showed the world’s
latest achievements at a time when mankind was making
progress at a speed never before known.
Note 2. This is the earliest English-language document
seen (Aug. 2016) that contains the term “Oil seeds” (or
“oil seed” or “oil-seeds”) in a record that mentions soy
(Worcestershire sauce). Address: London.
80. Morning Post (The) (London, England). 1852. The Great
Exhibition: oil series. Oct. 20, p. 3, col. 2.
• Summary: “The following were the most important of the
oils included in these collections, and in the general series of
the East India Company.
“Sesamum oil. Three varieties of til, or Sesamum
orientale are extensively cultivated throughout India for
the sake of the fine oil expressed from their seeds; these
are ‘suffed-til,’ the white-seeded variety; ‘kala-til,’ the
parti-coloured variety; and ‘tillee’ or black til; it is from
the latter that the sesamum or ‘gingelly’ oil of commerce
is obtained, Sesamum seed contains about 45 per cent of
oil; good samples of this oil are contributed Vizinagram,
Ganjam, Hydrabad, Tanjore, the district of Moorshedabad,
and Gwalior. The samples exhibited by H.H. the Rajah
of Vizianagram were particularly fine; the value of the
Novvooloo Pyaroo, or gingelly seed, is stated to be about 4l
[4 pounds sterling] per ton in the N. Circars. The samples
shown by the Commissary-General of Madras, and by
Professor Key, were also excellent.
Note: This is the earliest document seen (Feb. 2022) that
uses the term “suffed-til” to refer to white-coloured sesame
seeds, or the term “kala-til” to refer to partly-coloured
sesame seeds, or the word “tillee” to refer to black-coloured
sesame seeds.
“Ram-til oil. An oil resembling that of the sesamum,
obtained from the seed of the Guizotia olifera, a plant
introduced from Abyssinia, and common in Bengal...”
“Ground-nut oil, obtained from the seed of the Bhoe
moong (Moong phulee), or Arachis hypogæa, a plant pretty
extensively cultivated in various parts of India; the seeds
contain about 44 per cent of a clear pale-yellow oil, which
is largely used as food and for lamps. Samples of this oil
were sent from Bombay, by T. Key; from Malwa, and from
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Malacca. Two varieties of the ground-nut, or Katjang tanah
are cultivated in Malacca, the white seed and the brown
seed: specimens of these, as well as of the Katchary, or
Katjang oil, from Malacca, and also Java, were exhibited.
This plant is much cultivated in Java, in the vicinity of sugar
plantations, and the oil cake is used as manure.”
81. Crawfurd, John. 1852. A grammar and dictionary of the
Malay language: With a preliminary dissertation. 2 vols.
London: Smith, Elder, and Co. 21 cm
• Summary: Vol. I, “Dissertation and Grammar,” contains
two parts: A long essay about the language (p. i to ccxci),
and a “Grammar of the Malay language” (84 p.). On p.
clxxxiv is a list of cultivated plants. Kachang means “pulse”
in both Malay and Javanese. Malay is always written in
the Arabic alphabet, to the 28 letters of which 6 are added
using diacritical marks to express sounds unknown to the
Arabic language. Of the 34 letters, there are only 3 vowels,
all long (p. 1). The Arabic alphabet is very ill adapted to
pronunciation of the Malay language, whose native sounds
“can be expressed with ease and precision by Roman letters,
and with a few trifling modifications, so as to furnish one
unvarying character for every sound” (p. 2).
Vol. II is titled “Malay and English, and English and
Malay Dictionaries” (208 + 201 p.). Abbreviations: J. =
Common to the Malay and Javanese. v. = variants / variant
of. Soy-related words and terms include: “Kachang (J.). A
common term for pulses or leguminous plants.” “Kachangjâpun. The Japan or soy bean, Soja hispida.” “Kachang
kâdâle (Telinga). Hairy-podded bean, Phaseolus max.” “Ragi
(J.). Yeast, barm. In Javanese, it more frequently means
spiceries.”
The following soy-related terms do not appear: Bungkil,
bunkil, kachap, kechap, kechipir, onchom / ontjom, tahu,
tahua, takoa, takua, taosi, tausi, tapai, tapé, tauchi, tauge,
tempe.
Other terms that do appear: “Agar-agar. The name of
the alga or sea-weed which is a considerable article in the
Chinese trade, Plocaria candida” (p. 2). “Bijen (J. wijen).
The sesame plant, Sesamum indicum.”
“Kachang-china. Chinese pulse, Phaseolus lunatus;
v. Kachang-mas.” “Kachang-goreng. The ground-nut,
Arachis hypogæa; v. Kachang-tanah and Kachang-miñak.”
“Kachang-gunung. Mountain pulse, Hedisarum [Hedysarum]
gangeticum.” “Kachang- ijau. Green pulse [mung bean],
Phaseolus radiatus.” “Kachang-jâriji. The lablab bean,
Lablab vulgaris.” “Kachang-kakara, v. Kachang-jâriji.”
“Kachang-kakara-gatal. Cowitch, Dolichos pruriens.”
“Kachang-kayu. The pigeon pea, Cytisus cajan.” “Kachangkâchil. Rayed bean Phaseolus radiatus humilis.” “Kachangmanila. The Manilla bean [Manila bean] Voandzeia
subterranea.” “Kachang-mas. Golden bean, or Chinese bean
Phaseolus radiatus; v. Kachang-china.” “Kachang-miñak.
Oil bean or ground-nut, Arachis hypogæa; v. Kachang

koreng and Kachang-tanah.” “Kachang-moñat. Monkey bean
or snail-flower, Phaseolus caracalla.” “Kachang-pendek.
Lowly bean, Phaseolus compressus.” “Kachang-putih. White
bean, Dolichos kachang.” “Kachang-tanah. Ground-nut or
oil bean, Arachis hypogæa.” “Lânga (J. oil). The sesame
plant, Sesamum indicum.” “Wijen (J.). The sesame or oil
plant, Sesamum orientale. In Javanese it has the epithet of,
alas, ‘wild,’ or ‘of the forest.’”
John Crawfurd lived 1783-1868.
Note 1. This is the earliest English-language document
seen (Aug. 2007) that contains the term “pigeon pea.”
Note 2. This is the earliest English-language document
seen (Feb. 2022) that contains the term “ragi,” which is the
Malay / Indonesian word for a “starter culture,” such as “ragi
tempe,” which is tempeh starter made with predominantly
Rhizopus mold grown on soybeans.
Note 3. “Cowitch, Dolichos pruriens,” probably refers
to the velvet bean, Mucuna pruriens (L.) DC. If it does, this
is the earliest document seen (April 2007) and the earliest
English-language document seen (April 2007) that mentions
this plant. Address: Author of “The History of the Indian
Archipelago” [London, England].
82. Simmonds, Peter Lund. 1854. The commercial products
of the vegetable kingdom, considered in their various uses to
man and their relation to the arts and manufactures; forming
a practical treatise & handbook of reference for the colonist,
manufacturer, merchant, and consumer... London: T.F.A.
Day. xix + 668 p. See p. 313. Index. 23 cm.
• Summary: In the section on “Pulse” we read (p. 313).
“The well known sauce, Soy, is made in some parts of the
East, from a species of the Dolichos bean (Soja hispida),
which grows in China and Japan. In Java it is procured
from the Phaseolus radiatus. The beans are boiled soft,
with wheat or barley of equal quantities, and left for three
months to ferment; salt and water are then added, when the
liquor is pressed and strained. Good soy is agreeable when
a few years old; the Japan soy is superior to the Chinese.
Large quantities are shipped for England and America. The
Dolichos bean is much cultivated in Japan, where various
culinary articles are prepared from it; but the principal are a
sort of butter, termed mico [miso] and a pickle called sooja
[shoyu].
“1,108 piculs of soy were shipped from Canton in 1844,
for London, British India, and Singapore. 100 jars, or about
50 gallons of soy, were received at Liverpool in 1850. The
price is about 6s. per gallon in the London market.”
One page earlier, the section on “Pulse” states (p. 312):
Of leguminous grains there are various species cultivated
and used by the Asiatics, as the Phaseolus Mungo [mung
bean], P. Max [soya bean], and P. radiatus [probably azuki
bean], which contains much alimentary matter; the earth-nut
(Arachis hypogaea), which buries its pods under ground after
flowering.”
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soja).
Also discusses: Almonds and almond oil (p. 510, 533).
Wheat gluten (221, 234, 264). Hemp and hemp oil (p. 510).
Sesame or teel, Sesamum orientale, S. indicum, Gingellie
oil or suffed-til, Behens oil, Siriteh, bennie seed, wanglo,
gingelly teel, or sesame seed, sesame oil, black til, and
gingelie oil (p. 533-34). “The export of linseed and rapeseed
cakes from Stettin” (p. 564).
Note 3. Peter L. Simmonds lived 1814-1897.
Note 4. This is the earliest English-language document
seen (Feb. 2022) that uses the words “gingelie” or “teel” to
refer to sesame, or the term “Gingellie oil” to refer to sesame
oil.
Note 5. This is the earliest English-language document
seen (Aug. 2016) that uses the word “Oleaginous” or the
term “Oleaginous plants” in connection with the soybean.
Oil derived from the soybean is also mentioned. Address:
England.

“Captain H. Biggs [sic, Bigge], in a communication to
the Agri.-Hort Soc. [Agricultural & Horticultural Society] of
India, in 1845 [sic, Aug. 1844], states that of the esculents
a large white pea forms the staple of the trade of Shanghae
[Shanghai], or nearly so, to the astonishing amount of two
and a-half millions sterling. This he gives on the authority
of the Rev. Mr. Medhurst, of Shanghae, and Mr. Thoms [sic,
Thom], British Consul at Ningpo. These peas are ground in
a mill and then pressed, in a somewhat complicated, though,
as usual in China, a most efficient press, by means of wedges
driven under the outer parts of the framework with mallets.
The oil is used both for eating and burning, more for the
latter purpose, however, and the cake, like large Gloucester
cheese, or small grindstones in circular shape, is distributed
about China in every direction, both as food for pigs and
buffaloes, as also for manure.”
Note 1. The “large white pea” is clearly the soybean.
Note 2. This is the earliest document seen (Oct. 2014)
that uses the spelling “Shanghae.”
In the chapter titled “Oleaginous plants” we read (p.
512): “In Japan a kind of butter, called mijo, [sic, miso] is
obtained from a species of the Dolichos bean (Dolichos

83. Simmonds, Peter Lund. 1854. The commercial products
of the vegetable kingdom, considered in their various uses to
man and their relation to the arts and manufactures... Sesame
or teel (Document part). London: T.F.A. Day. xix + 668 p.
See p. 533-37. [2 ref]
• Summary: “Sesame or Teel–Of this small annual plant
there are two or three species. Sesamum orientale, the
common sort; and S. indicum, a more robust kind, cultivated
at a different season; are both natives of the East Indies.
S. indicum bears a pale purple flower, and S. orientale has
a white blossom. It is the latter which is chiefly grown,
and the seeds afford the Gingellie oil or suffed-til, already
extensively known in commerce in the East. The expressed
oil is as clear and sweet as that from almonds, and probably
the Behens [behenic] oil, used in varnish, is no other. It is
called by the Arabs ‘Siriteh,’ and the seed, ‘bennie’ seed,
in Africa. S. orientale is grown in the West Indies under
the name of ‘wanglo.’ It is said to have been first brought
to Jamaica by the Jews as an article of food. 1,050 bags of
gingelly teel, or sesame seed, were imported into Liverpool
in 1849, from the East, South America, and Africa, for
expressing oil, and 3,700 bags in 1850. There are two kinds
of seed, light and dark, and it is about the same size as
mustard seed, only not round.
“A hectare of land in Algeria yields 1,475 kilogrammes
of the seed” which sells for about “50 cents the
kilogramme... The oil obtained from the seed is inferior to
olive oil, but is better adapted for the manufacture of soap.
“This plant is not unlike hemp, but the stalk is cleaner
and semi-transparent. The flower also is so gaudy, that a
field in blossom looks like a bed of florist’s flowers, and its
aromatic fragrance does not aid to dispel such a delusion.” It
is grown in Bengal, Poohan, Nepaul [Nepal], and Mysore.
“The seeds contain an abundance of oil, which might
be substituted for olive oil; it is procured from them in great
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quantities, in Egypt, India, Kashmir, China, and Japan,
where it is used both for cooking and burning [illumination,
in lamps]. It will keep for many years and not acquire any
rancid smell or taste, but in the course of a year or two
becomes quite mild, so that when the warm taste of the
seed, which is in the oil when first expressed, is worn off,
it is used for all the purposes of salad oil. It possesses such
qualities as fairly entitle it to introduction into Europe; and
if divested of its mucilage, it might perhaps compete with
oil of olives, at least for medicinal purposes, and could be
raised in any quantity in the British Indian Presidencies. It is
sufficiently free of smell to admit of being made the medium
for extracting the perfume of the jasmine, the tuberose,
narcissus, chamomile, and of the yellow rose. The process is
managed by adding one weight of flowers to three weights
of oil in a bottle, which being corked is exposed to the rays
of the sun for forty days, when the oil is supposed to be
sufficiently impregnated for use. This oil, under the name of
Gingilie oil, is used in India to adulterate oil of almonds.
“The flour of the seed, after the oil is expressed, is used
in making cakes, and the straw serves for fuel and manure.
“The oil is much used in Mysore for dressing food, and
as a common lamp oil. From 200 to 400 quarters under the
name of Niger seed are imported annually into Liverpool for
expressing oil.
“Three varieties of Til are extensively cultivated
throughout India, for the sake of the fine oil expressed
from their seeds, the white seeded variety, the parti-colored
[variegated], and the black. It is from the latter that the
sesamum or gingelly oil of commerce is obtained. Sesamum
seed contains about 45 per cent. of oil. Good samples of the
oil were shown at the Great Exhibition [1851, London; the
first “world’s fair”] from Vizianagram, Ganjam, Hyderabad,
Tanjore, the district of Moorshedabad, and Gwalior. The
gingelly seed is stated to be worth about £4 per ton in the
North Circars.”
There follows a discussion of: Black til (Verbesena
sativa). Native oil mills in India. Castor oil. Oil of the coconut palm. Apricot kernel oil. Oil of sunflower seeds (see
Bremner’s [Excursions in the] Interior of Russia [1840]).
Margose, margosa, or neem oil (from Melia Azederchata).
Illepe oil (from Bassia longifolia). Address: England.
84. A gazetteer of southern India, with the Tenasserim
provinces and Singapore. 1855. Madras [India]: Printed and
Published by Pharoah and Co. 728 p. See p. 285.
• Summary: The chapter on “South Arcot” states (p. 285):
“The sea ports are Cuddalore and Porto Novo; at the former
place large vessels frequently touch to take in indigo, sugar,
hides, ground-nut, (manilla-nut or kuddelay-vair), gingely oil
[gingelly oil], and sometimes rum, which has of late years
been manufactured from the sugar of the date palm.”
Note: This is the earliest English-language document
seen (Feb. 2015) that uses the term “manilla-nut” (or

Manilla-nut, with or without a hyphen) to refer to the
ground-nut or peanut.
85. Candolle, Alphonse de. 1855. Géographie botanique
raisonnée; ou Exposition des faits principaux et des lois
concernant la distribution géographique des plantes de
l’époque actuelle [Systematic botanical geography; or
exposition of the principal facts and of the laws concerning
the geographical distribution of the plants of the current
epoch. 2 vols.]. Paris: Librairie de Victor Masson. xxiv +
1365 p. 24 cm. [Fre]
• Summary: The beginning of scientific studies on the
origins of cultivated plants stems from this work. The
latest botanical methods are employed and correlated with
evidence from archaeology, history, and linguistics. The
cultivated plants are treated only as a chapter in a work on
the distribution of plants as a whole. Candolle believed that
the principal cultivated plant species came from 3 great
regions, which had no communication with each other:
China, the south-west of Asia (incl. Egypt), and intertropical
America. Soy is not mentioned.
Concerning the Arachis (peanut; see vol. 2, p. 963),
de Candolle translated in English in 1885 what he wrote
here in 1855: “Linnaeus (Species Plantarum, p. 1040) said
of the Arachis, ‘it inhabits Surinam, Brazil, and Peru.’ As
usual with him, he does not specify whether the species was
wild or cultivated in these countries. In 1818, R. Brown
writes: ‘It was probably introduced from China into the
continent of India, Ceylon, and into the Malay Archipelago,
where, in spite of its now general cultivation, it is thought
not to be indigenous, particularly from the names given
to it. I consider it not improbable that it was brought from
Africa into different parts of equatorial America, although,
however, it is mentioned in some of the earliest writings on
this continent, particularly on Peru and Brazil. According to
Sprengel, it is mentioned by Theophrastus as cultivated in
Egypt, but it is not at all evident that the Arachis is the plant
to which Theophrastus alludes in the quoted passage. If it
had been formerly cultivated in Egypt it would probably still
exist in that country, whereas it does not occur in Forskal’s
catalogue nor in Delile’s more extended flora. ‘There is
nothing very unlikely,’ continued Brown, ‘in the hypothesis
that the Arachis is indigenous both in Africa and America;
but if it is considered as existing originally in one of these
continents only, it is more probable that it was brought from
China through India to Africa, than that it took he contrary
direction.’
“My father in 1825, in the Prodromus (ii, p. 474),
returned to Linnaeus’ opinion, and admitted without
hesitation the American origin. Let us reconsider the
question” (I said in 1855) “with the aid of the discoveries of
modern science.
“Arachis hypogæa was the only species of this singular
known. Six other species, all Brazilian, have since been
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discovered (Bentham, in Trans. Linn. Soc., xviii, p. 159;
Walpers, Repertorium i, p. 727). Thus, applying the rule of
probability of which Brown first made great use, we incline à
priori to the idea of an American origin. We must remember
that Marcgraf and Piso (Brasil, 1648 ed, p. 37; and 1658 ed,
p. 256) describe and figure the plant as used in Brazil, under
the name mandubi, which seems to be indigenous. They
quote Monardes, a writer of the end of the sixteenth century
[1577], as having indicated it in Peru under a different
name, anchic. Joseph Acosta (Hist. Nat. Ind., French trans.,
1598, p. 165) merely mentions an American name, mani,
and speaks of it with other species which are not of foreign
origin in America. The Arachis was not ancient in Guiana, in
the West Indies, and in Mexico. Aublet (Pl. Guyan, p. 765)
mentions it as a cultivated plant, not in Guiana, but in the Isle
of France. Hernandez does not speak of it. Sloane (Jamaica,
p. 184) has seen it only in a garden, grown from seeds
brought from Guinea. He says that the slave dealers feed the
negroes with it on their passage from Africa, which indicates
a then very general cultivation in Africa. Piso, in his second
edition (1658, p. 256), not in that of 1648, gives a figure of a
similar fruit imported from Africa into Brazil under the name
mandobi, very near to the name of the Arachis, mundubi.
From the three leaflets of the plant it would seem to be the
Voandzeia, so often cultivated; but the fruit seems to me to
be longer than in this genus, and it has two or three seeds
instead of one or two. However this may be, the distinction
drawn by Piso between these two subterranean seeds, the one
Brazilian, the other African, tends to show that the Arachis is
Brazilian.
“The antiquity and the generality of its cultivation
in Africa is, however, an argument of some force, which
compensates to a certain degree its antiquity in Brazil, and
the presence of six other Arachis in the same country. I
would admit its great value of the Arachis had been known
to the ancient Egyptians and to the Arabs; but the silence
of Greek, Latin, and Arab authors, and the absence of the
species in Egypt in Forskal’s time, lead me to think that its
cultivation in Guinea, Senegal, and the east coast of Africa is
not of very ancient date. Neither has it the marks of a great
antiquity in Asia. No Sanskrit name for it is known, but only
a Hindustani one. Rumphius (Herb. Amb. vol. 5, p. 426) says
that it was imported from Japan into several islands of the
Indian Archipelago. It would in that case have borne only
foreign names, like the Chinese name, for instance, which
signifies only ‘earth bean.’ At the end of the last century it
was generally cultivated in China and Cochin-China. Yet, in
spite of Rumphius’s theory of an introduction into the islands
from China or Japan, I see that Thunberg does not speak of
it in his Japanese Flora. Now, Japan has had dealings with
China for sixteen centuries, and cultivated plants, natives of
one of the two countries, were commonly early introduced
into the other. It is not mentioned by Forster among the
plants employed in the small islands of the Pacific. All these

facts point to an American, I might even say a Brazilian,
origin. None of the authors I have consulted mentions having
seen the plant wild, either in the old or the new world. Those
who indicate it in Africa or Asia are careful to say the plant
is cultivated. Marcgraf does not say so, writing of Brazil, but
Piso says the species is planted.”
The following plants are also discussed: Quinoa
(Chenopodium Quinoa, Willd.; p. 952-53). Buckwheat
(Polygonum Fagopyrum, L.; p. 953-54). Hemp (Cannabis
sativa, L.; p. 833, 981, 986). Lupin (Lupinus albus, L.; p.
986). Sesame (Sesamum indicum, p. 987). Address: Geneva,
Switzerland.
86. Candolle, Alphonse L.P.P. de. 1855. Sesamum indicum,
DC (S. indicum et S. orientale, L.).–Le Sésame [Sesame]
(Document part). In: A. de Candolle. 1855. Géographie
Botanique Raisonnée; ou Exposition des Faits Principaux
et des Lois Concernant la Distribution Géographique
des Plantes de l’Époque Actuelle [Systematic Botanical
Geography; or Exposition of the Principal Facts and of the
Laws Concerning the Geographical Distribution of the Plants
of the Current Epoch. 2 vols.]. Paris: Librairie de Victor
Masson. xxiv + 1365 p. See p. 964-65, 982, 987. [10 ref. Fre]
• Summary: An excellent discussion of the origin of
sesame in French. Page 987 states that sesame originated in
Southern Asia and the Asiatic archipelago. Address: Geneva,
Switzerland.
87. Bulletin de la Societe d’Acclimatation. 1856. Rapport
de la sous-commission chargée de l’examen des huiles et
des vins [Report of the sub-commission charged with the
examination of oils and wines]. 3:235-49. May. [Fre]
• Summary: This is one of the reports of the Commission
Génénerale de l’Exposition Universelle. Sub-commission
members are Messrs. Davelouis, Faugère, baron Montgaudry,
Valserres, and Dareste (the reporter).
“France is currently obliged to import each year
considerable quantities of oils and oilseeds from abroad, as
statistics show. In 1853 France imported 15,850,764 kg of
olive oil, and 205,130 kg of oil from seeds, worth a total
of 7,968,463 francs. At the same time, France imported
31,418,464 kg of peanuts (graines d’arachide), 20,787,728
kg of linseed (graines de lin), and 28,588,509 kg of sesame
seeds (graines de sésame), all worth 15,320,336 francs.”
Note: This is the earliest article seen, published in the
Bulletin de la Societe d’Acclimatation, that mentions the
peanut. Address: France.
88. Bradford Observer (The) (Bradford, West Yorkshire,
England). 1856. Oil market, Monday, Dec. 1. Dec. 4. p. 2.
col. 4.
• Summary: “Linseed oil, on the spot, is selling at 38s. 6d.
per cwt [hundredweight]. Rape is tolerably firm, at 52s. for
brown and 55s. for refined. Gingilly, 44s. to 45s.”
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Also gives prices for Palm. Cocoa-nut, Sperm oil (the
most expensive) and Turpentine.
Note: This is the earliest English-language document
seen (Feb. 2022) that uses the word “Gingilly” (spelled that
way) to refer to “sesame.”
89. Crawfurd, John. 1856. A descriptive dictionary of the
Indian islands & adjacent countries. London: Bradbury &
Evans. 459 p. Reprinted in 1971 by Oxford University Press,
with an introduction by M.C. Ricklefs.
• Summary: This book is about the region now (Sept.
2016) known as Southeast Asia, and especially about the
Malay Archipelago (today’s Indonesia and Malaysia). Its
main focus is geography, history, language, culture, and
colonial affairs, but there is some information about food and
agriculture.
The section titled “Pulses” (p. 361) states: “The generic
name in Malay and Javanese for all leguminous plants, is
kachang, by adding an epithet to which we have the name of
the species. Several species are regular objects of cultivation,
as Phaseolus max, lunatus and radiatus; Dolichos kachang;
Lablab vulgaris; Soja hispida; Cytisus cajan, and Arachis
hypogæa. In Java, the greater number of these are cultivated
in the dry season from irrigated land, which during the wet
had yielded a crop of rice; that is, they form one of two crops
from the same land within the year. The last-named plant,
the ground nut, is raised in inferior dry lands, and is the chief
source of the lamp-oil consumed by the natives. Most of the
cultivated leguminous plants may be judged by the epithets
annexed to them to be exotics; thus, Phaseolus lunatus, is
called Kachang China, or Chinese pulse; and Soja hispida,
the soy-bean, Kachang-Jâpun, or Japanese pulse; Phaseolus
max has a Talugu or Telinga name annexed to it, kâdâlé.”
Note: Crawfurd seems to be confused about Phaseolus
max, an early and outdated name for the soybean, which is
now (Feb. 2004) called “Kachang kedele” (rarely “kadele,”
never “kadale”) in Indonesia.
The section on “Oil” notes “in Malay miñah, and in
Javanese lânga, both of them words of extensive currency
throughout the Malay and Philippine Archipelagos. The
plants from which fatty oils are chiefly extracted are the
coco-palm [coconut], the ground pea [peanut], the sesame,
and the palma-christi; the first for edible use and the three
last for the lamp... Animal oils are hardly used in any shape;
essential oils are obtained from the clove, the nutmeg, the
kayu-puti (Melaleuca cajeput) and in great abundance and
cheapness from the Malay camphor-tree (Dryobalanops
camphora).”
The section titled “Arachis” (p. 13, about the peanut)
states: “The Arachis hypogæa, or ground pea, is known in
the Malayan countries under the several names of kachangtanah, kachang-China, and kachang-Jâpun, meaning ground,
Chinese, and Japan pulse. The two last of these names would
seem to imply, what is probable, that the plant is an exotic,

and was introduced either from China or Japan, with both
of which the inhabitants of the Archipelago had maintained
a commercial intercourse before the arrival of Europeans in
India. With the exception of the coco-palm, it is, of all the
oil-yielding plants, the most extensively cultivated in the
Archipelago.”
Note: This is the earliest English-language document
seen (Sept. 2016) that contains the terms “oil-yielding” or
“oil-yielding plants” in connection with seeds.
Other food-related entries include: Agar-agar, Kaempfer
(Engelbert), nutmeg, onion (Allium), opium, orange, potato,
Rumpf / Rumphius, safflower, and sago.
Note: John Crawfurd lived 1783-1868. Address: F.R.S.
[London, England].
90. Liverpool Mercury (Liverpool, Merseyside. England).
1857. For the payment of salvage and other charges, and for
the benefit of the concerned. Jan. 12. p. 2.
• Summary: “About 100 tons of Palm Nuts and 20 tons of
Benniseed.”
Note: This is the earliest document seen (Feb. 2022) that
mentions the word “Benniseed.”
91. Morning Post (The) (London, England). 1857. Tilseed.
Oct. 23. p. 2. [1 ref]
• Summary: From: Cottage Gardener: “A letter from our
Parisian correspondent has led us to the true explanation
of the alleged new food for bees, and we believe it may be
as stated. In the Indian bazaars the seed of the sesamum
orientale is sold commonly as til; and in an essay on the
‘Agriculture of Hindostan,’ published by one of our editors
some years ago, is the following passage:–’This grain,
rendered so familiar by the tale of ‘The Forty Thieves,’ is
cultivated throughout India. The plant is not unlike hemp,
but the stalk is clearer and semi-transparent. The flower,
also, is so gaudy that a field in bloom looks like a bed of
some florist’s flower, and its aromatic fragrance strengthens
the delusion. It is cultivated for its oil (the gingeli), which
is that chiefly employed by the natives in their culinary
preparations. The oil is fitted for the purpose by its aromatic
savour. The flower is used after the oil is expressed, in
making cakes.’ It is suited for this purpose by its sweetness,
and was also used in the same way in very distant times.
Parkinson, writing in 1640, says, ‘The seede was in ancient
times much used in bread for to relish and make it sweeter.’”
Note: This is the earliest English-language document
seen (Feb. 2022) that use the word “Tilseed” to refer to
sesame seed and “gingeli” to refer to sesame oil.
92. Inzenga, Giuseppe. 1857. Sul fagiuolo d’olio della China,
o Soja hispida Moench [On the oil bean of China, or Soja
hispida Moench]. Annali di Agricoltura Siciliana (Palermo)
5:45-48. 2nd Series. [2 ref. Ita]
• Summary: “Among the various seeds sent to me from Paris
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last year by the illustrious Baron Francesco Anca, there were
very few of a kind named the oil bean (fagiuolo d’olio),
which I planted with the others this year on the estate of the
Agricultural Institute (Istituto Agrario) which I direct
“This common name of oil bean comes from a particular
fatty oil which is contained by the seeds of this plant and
can be extracted through pressure as is done with all other
oleaginous seeds.
“The seeds were planted in late spring [probably of
1857, in Palermo, Sicily], in calcareous-clayey soil, which is
an arable soil characteristic of this hilly countryside: of the
few put in the ground, only one germinated, but this enabled
me to study the plant in all its vegetative stages and to obtain
a most sufficient yield of seeds.
This new bean thrived profusely all through the summer
under the effect of the periodic watering it received, and
as fall progressed its pods reached fruition. Because it was
already very late in the season, I dried the entire plant,
uprooted from the soil, in a covered place, there no longer
being any possibility of carrying out such drying in the open
air.
“Just as I was about to publish this report, my friend and
colleague Prof. Todaro, Director of the Botanical Gardens of
Palermo, showed me a recent issue of Revue Horticiole, 16
Nov. 1857, No. 22, which reported on the first cultivation of
this legume attempted last year in Paris by Mr. Lachaume, a
grower in Vitry-sur-Seine.
“From the above-mentioned article, one learns that the
seed of this bean was sent some years ago from China by
the renowned Mr. Montigny, with the common name of pois
olèagineux de la Chine (‘oil pea of China’) and the scientific
name of Soja hispida Moench, a genus quite close to the
Dolichos. (Footnote: “Instead of pois olèagineux (‘oily pea’)
they should rather be called haricot olèagineux (‘oily bean’),
the genus Soja being closer to the genus Phaseolus (bean or
haricot) than to the genus Pisum (pea or pois)).
“The noteworthy characteristic of this bean is the
prodigious quantity of seeds that it produces. From what Mr.
Lachaume relates, each plant produces approximately 80 to
100 pods, each containing 2 to 4 whole seeds, which means
that each seed is capable of producing from 240 to 300 seeds.
I can add that the very plant grown this year on the estate
of the Agricultural Institute, aside from the number of pods,
produced around 1,000 seeds: this increased yield in our
favor stems from our climate, which is even more favorable
and suited to the increase of these plants, which come from
hot tropical regions, here in Europe.
“The excellent qualities of the Soja hispida, or oil bean
(as it should commonly be called), having been stated and
discussed, our farmers have every right to ask themselves
whether its cultivation could be economical and profitable
for us. I shall answer this most simple question as fairly and
plainly as I can.
“The benefit we could gain from this plant would be if

the quantity of seeds it produces could be combined with
the requirement that it have good nutritional value and taste
like that of other beans commonly used in cooking. Our
French colleague, in his first report on the cultivation of
this leguminous plant, a small experiment solely intended
to ensure the reproduction of the species, mentions nothing
whatsoever regarding its economic importance. Inspired
by the quantity of seeds obtained, I wanted to put a small
amount to the test by boiling and tasting them for flavor, as
is done with beans. I found that this oil bean develops an
intense bitter taste during cooking and in order to make it
halfway edible, water has to be added to it several times as it
cooks; I do not know, however, whether eating a reasonable
amount is altogether harmless to digestion, as is the case
with other commonly used beans.
“Regarding the other benefit, that of being able to obtain
the oil which they contain, there is no great incentive for us
to do so because in countries where the olive tree thrives so
well, the other oils which can be obtained from plants having
oil-producing seeds can never stand up to the competition
of olive oil. As fact demonstrates, it does not pay to produce
sesame, rape, peanut, or other oils in our countries.
“From these new facts I have set forth, it seems that the
oil bean, despite its admirable yield, will not find such good
fortune among us; however, because of the very limited
scale of the experiment I performed and because the plant
is very much in the news and its economic aspect needs to
be better evaluated, it is the task of further events and other
demonstrations to determine its future with a greater maturity
of judgment.”
Note 1. This is the earliest document seen (March 2021)
concerning soybeans in Italy, or the cultivation of soybeans
in Italy. Note 2. Giuseppe Inzenga lived 1815-87.
Note: This is the earliest Italian-language document seen
(March 2021) that mentions soybean oil, which it calls olio.
Address: Professor and editor of this periodical [Palermo,
Sicily, Italy].
93. Davis, John Francis (Sir). 1857. China: A general
description of that empire and its inhabitants. New ed.,
revised and enlarged. 2 vols. London: John Murray. Vol. 1,
xx + 480 p. See vol. 1, p. 364-65. Illust. Index. 20 cm.
• Summary: This 1857 edition is very similar to the 1836
and 1848 editions except: (1) It was published in London
by John Murray. (2) Parts (unrelated to soy) have been
revised and enlarged, and the type has been reset so that,
for example, vol. 1 contains 480 pages and vol. 2 contains
428 pages; any particular passage is slightly different in its
pagination. Thus, soy [sauce] is mentioned on pages 364 and
365 in this 1857 edition.
Also discusses: Mr. James Flint (p. 46-50). Oil of
sesamum and of peanuts (p. 373).
Sir John Francis Davis lived 1795-1890. Address: Bart.
[Baronet], K.C.B. [knight commander of the Order of the
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Bath], F.R.S., Hollywood, Gloucestershire [England]. Late
Her Majesty’s plenipotentiary in China, and Governor and
Commander-in-Chief of the Colony of Hongkong.
94. Liverpool Mercury (Liverpool, Merseyside, England).
1858. (From our own correspondents.) Liverpool Exchange,
Wednesday evening. Oct. 28. p. 4.
• Summary: “Palm oil firmer; £39 15s., we hear, has been
refused for about 80 tons; Cod oil is worth £30; and sales
of Linseed at 21s.; with a Gingelly oil at 35s, 3d. per cwt
[hundredweight].”
95. Drury, Heber. comp. 1858. The useful plants of India:
Alphabetically arranged with botanical descriptions,
vernacular synonyms, and notices of their economic value
in commerce, medicine, and the arts. Madras, India: Asylum
Press. xiv + 559 p. See p. 43-45. Indexes. 22 cm. [3 ref]
• Summary: On p. 43-45 we read: “Arachis hypogæa (Linn.)
Nat. Ord. Leguminosæ. Diadelphia Decandria. Sex: Syst.
Earth-nut, Manilla-nut, English. Vayer or Nelay-cadalay,
Tamil [Note similarity to the Malay word kedele meaning
“bean”]. Nela Sanagalu, Teloogoo [Telugu, note similarity to
Senegal]. Valaiatee-moong, Duk. [No abbreviation given].
Moong-phullee, Hindostanee & Bangalee [Hindustani and
Bengali].
Description: Gives a 5-line botanical description of this
annual based on: “Fl. June.–W.& A. prod. I. 280.–Roxb.
fl Ind. [Roxburgh’s Flora Indica]. III. 280.–A. Africana,
Lour.–A. Asiatica, Lour.–Cultivated in the Peninsula.
“Uses, &c. Properly indigenous to South America, but
extensively cultivated in the Peninsula for the sake of the
oil yielded by the seeds. This plant obtained the name from
the pods buying themselves in the earth, where they ripen
their seeds; these latter are roasted in America, and are
considered a good substitute for chocolate. The oil which
is expressed from them is much used in China and India
for lamps. The poorer classes eat the nuts. An experiment
was made in France as to the relative consumption of the
ground-nut oil and olive oil in a lamp having a wick of
1/8th of an inch in diameter, when it was found that an
ounce of the ground-nut oil burnt 9 hours and 25 minutes,
while olive oil under similar circumstances burnt only 8
hours. It has the additional advantage of giving no smoke.
In Europe, a bushel of ground-nuts produces one gallon of
oil when expressed cold: if heat be applied, a still greater
quantity is procured, but of inferior quality. The nut,
according to Dr. Davy, abounds with starch as well as oil,
and a large proportion of albuminous matter, and in no
other instances had he found so large a proportion of starch
mixed with oil. The leaf is something like that of clover,
and affords excellent food for cattle, and the cakes after the
expression of the oil form a good manure. Under favourable
circumstances, the nuts will produce half their weight of oil
and the quantity is much increased by heat and pressure.

It is cultivated in the neighbourhood of Calcutta, the oil
being used for pharmaceutical purposes, and especially for
lamps and machinery. A great quantity of the oil is annually
exported from the Madras territories, as will appear from the
following account of this valuable product extracted from
the Juries reports: ‘In the year 1848-49, 37,000 gallons were
shipped, but in the two following years the exports exceeded
103,000 gallons. It has however fallen to 57,207 gallons
in 1852-53. It does not seem to be consumed to any large
extent in this country, although the nut itself is much eaten
by the poorer classes. It is said to be used for adulterating
gingely oil [gingelly oil] in North Arcot, where it costs from
Rs. 1-8 to 2-12, per maund. In the Nellore District, the seeds
are procured at Rs. 1-8 per maund, and in Tanjore about
200 acres are cultivated, producing annually 75 candies of
oil, at Rs. 2-6 per maund. The seeds yield about 43 per cent
of a clear straw-coloured edible oil, which is an excellent
substitute for olive oil, and makes a good soap. Its value in
London, in January 1855, was £47-10 per ton.’ In four years
ending 1856 were exported from Madras 334,024 gallons of
the oil valued at 212,896 Rs. chiefly to the United Kingdom,
Bombay and Indian French ports: and of the nuts in 1854-55
about 72 quarters valued at 1,043 Rs. to the United Kingdom
and Bengal. Simmonds has remarked upon this useful
product: ‘This oil is good for every purpose for which olive
or almond oil is used. For domestic purposes it is esteemed,
and it does not become rancid so quickly as other oils.
Experiments have been made on its inflammable properties,
and it is proved that the brilliancy of light was superior to
that of olive oil, and its durability was likewise proved to
be seven minutes per hour beyond the combustion of the
best olive oil, with the additional advantage of scarcely
any smoke.’ And further, ‘that the culture of the Arachis in
warm climates, or even in a temperate one, under favourable
circumstances, should be encouraged, there can be but one
opinion, especially when it is considered that its qualities are
able to supersede that of the olive and the almond, which are
but precarious in their crops. I am informed by an American
merchant that he cleared 12,000 dollars in one year, on
the single article of ground or pea nuts obtained from
Africa. Strange as it may appear, nearly all these nuts are
transhipped [transshipped] to France, where they command
a ready sale; are there converted into oil, and then find their
way over the world in the shape of olive oil, the skill of the
French chemists enabling them to imitate the real Lucca and
Florence oil, so as to deceive the nicest judges. Indeed, the
oil from the peanuts possesses a sweetness and delicacy that
cannot be surpassed.’ There are two varieties of this plant
grown in Malacca, also in Java, one with white, the other
with brown seeds. It is there known as the Katjang oil. So
useful a plant should be more extensively cultivated in this
country. It thrives well on a light sandy soil, and is very
prolific. In some parts of America it yields from 30 to 80
bushels of nuts per acre. On the Western Coast of Africa it is
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planted to a great extent.”
Note: This is the earliest English-language document
seen (June 2005) that uses the term “Manilla-nut” to refer to
the ground-nut or peanut. Address: Major, Madras Army.
96. Ramsay, David. 1858. The history of South Carolina,
from its first settlement in 1670, to the year 1808. Complete
in one volume. Newberry, South Carolina: W.J. Duffie. viii +
274 + 307 p. See vol. II, p. 127, 193-94, 289.
• Summary: The 1858 edition contains much information not
found in the 1809 edition (in which groundnuts / ground-nuts
are not mentioned). All information about groundnuts and
other crops in the 1858 edition is found in Vol. II.
The chapter on “Agricultural history” states (p. 12627): In 1785, a society was incorporated to promote the
interests of agriculture in South Carolina. A footnote states:
The society have resolved to offer medals... “For the greatest
quantity of sweet oil made from olives raised in the State:
For the greatest quantity of oil obtained from groundnuts,
and from the seed of sesamum or bene, of cotton, and of sunflowers:...”
In the chapter on “Natural history,” the section titled
“Foreign trees and other vegetables naturalized” states (p.
193): “Sesamum indicum, bennè oil nut [sesame, bene].
The seeds of this plant furnish an excellent oil for salads,
and every purpose for which olive oil is used; the grain
parched makes a pleasant, light food, and may be prepared
as a substitute for chocolate, and an infusion of the leaves in
water produces a gelatinous drink highly recommended in
bowel complaints.
“The poppy, papaver somniferum, has been successfully
cultivated near Charlestown; and good opium, equal to any
imported, has been prepared from it, by Catharine Henry
Laurens Ramsay. If the present enormous price of that drug,
which exceeds its weight in silver, continues, the preparation
of opium will be an object worthy of attention.”
The section titled “Vegetables used as food” begins
(p. 194): “Okra, melons, pompions, and squashes in many
varieties, cucumbers, tanniers, irish and sweet potatoes,
groundnuts used as food as a substitute for cocoa, and as a
source of oil for domestic purposes.”
In Appendix I, “A statistical account of Edisto Island”
[South Carolina], the section titled “Ground and standing
provisions” states (p. 289): “Ground-nuts are sui generis.
Superficially considered they would seem to be the roots,
and not as they really are, the seeds of the plant vegetating
to maturity under ground. They are planted in small patches
chiefly by the negroes, for market. They thrive best in light
sandy soils. They produce eighty bushels to the acre. They
are palatable but oleaginous and heating. They constitute,
it is said, an ingredient in the manufacture of the imported
and domestic chocolate. They are commonly sold for five
shillings sterling the bushel; but in 1768 the same quantity
sold to low as eight pence sterling.”

Citing this book, Chaplin (1993) claims that planters
could make up to 20 pounds sterling per acre from growing
peanuts. Much of this profit came indirectly from slaves’
cash cropping: planters bought peanuts that slaves raised on
their own time.
Note: This is the earliest document seen (Oct. 2001)
concerning peanuts and adulteration. It states that peanuts
can be used to replace, extend, or adulterate chocolate.
Address: M.D., Charleston, South Carolina.
97. Simmonds, Peter Lund. 1858. A dictionary of trade
products, commercial, manufacturing, and technical terms:
with a definition of the moneys, weights, and measures of
all countries, reduced to the British standard. London: G.
Routledge & Co. viii + 422 p. 18 cm.
• Summary: Two entries are related to the soybean: “Mico,
mijo [miso], a vegetable butter or solid oil, made from Soja
hispida, in Japan.”
Note: This is the earliest English-language document
seen (July 2021) that uses the term “vegetable butter” but not
to refer to margarine.
“Soy, a sauce or flavoring originally made in the East;
and said to be produced from a species of Dolichos bean.”
Note 2. the author is apparently unaware that the sauce is
made from soybeans.
The Preface begins: “The present is especially a
practical, commercial and industrial age: newspapers,
lecturers, popular authors, all lend their efforts towards the
diffusion of sound and useful knowledge among the masses;
and the commercial and industrial element has become the
leading feature of instruction.”
Also discusses: Almond oil, almonds, amande, arachis
oil (“generally known in commerce as nut oil”), catsup
(non-soy; “Catsup, Ketchup, a seasoning or sauce for meat,
made of mushrooms, tomatoes, walnuts, or other vegetable
substances), earth-nut (see ground-nut; in America called
pea-nut), flax, flax-seed, gingelie (Indian name for Sesamum
orientale or teel seed), gluten, glutinous, ground-nuts (from
which oil is expressed), hemp (a fibre), hemp-seed (from
which oil is expressed), ketchup (see catsup), lima-bean (“the
Phaseolus limensis, an esteemed kind of pulse cultivated in
the tropics; the perennial kidney-bean, P. perennis”), linseed,
linseed-meal, linseed-oil, oil (fixed or fat oils vs. volatile or
essential oils; solid fats vs. fluid fixed oils), oil-cake (“the
marc or refuse after oil is pressed from flax-seed, rape-seed,
coconut pulp, &c...”), pea-nut (an American name for the
ground-nut), sesame (a plant from which oil is expressed; in
India called Gingely, Gingelie, teel or til), siritch (Arab name
for sesame oil), soya (see sherbet).
Note 3. This is the earliest English-language document
seen (Jan. 2009) that gives “Phaseolus limensis” as the
scientific name of the lima bean.
Note 2. Peter L. Simmonds lived 1814-1897. This book
is dedicated to Dr. Lyon Playfair, C.B., F.R.S., President of
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the Chemical Society, etc. Address: F.R.G.S., F.S.S., author,
8 Winchester St., Pimlico [southwest London, England].
98. Cosson, E. 1859. Considérations générales sur le
Sahara Algérien et ses cultures [General considerations on
the Algerian Sahara and its crops]. Bulletin de la Societe
d’Acclimatation 6:xli-lx. Feb. [Fre]
• Summary: The peanut (l’Arachide) and the sesame seed
are among the crops mentioned (p. LIX). Address: France.
99. Leeds Mercury (The) (Leeds, West Yorkshire, England).
1859. On sale at Liverpool (Ad). April 16. p. 4. col. 2.
• Summary: “Bichromi, Eng. Refined Borax, Prussiate
Potash, Tartaric Acid, Cream Tartar, White Argilis, Gingilly
Oil, Gallipoli Oil, Seed Oil. Samples forwarded if required.
Apply to Wright and Lockhart, General Brokers, 9, North
John-street, Liverpool.”
Note: This ad also appeared in The Huddersfield
Chronicle and West Yorkshire Advertiser. April 16, 1859, p.
4, col. 3.
100. Vilmorin, Louis. 1859. Compte rendu des essais
de culture sur les plantes de la Chine, rapportées par
monseigneur Perny [Report of culture trials on Chinese
plants, brought back by Monseigneur Perny]. Bulletin de la
Societe d’Acclimatation 6:520-28. Nov. [Fre]
• Summary: “Among the collections which have arrived
from China during the past few years, one of the most
important is that which the Society for Acclimatization
has received from Father Perny (l’abbé Perny).” A brief
description of each of the plants is given with the Chinese
characters, their romanization, sometimes a number, and a
description of the plant, sometimes with additional details in
a footnote. The following are included:
“Hé-teou* or black soybean. A small oil bean or soya
with black seeds (Petit Haricot à huile, ou Soya à grain
noir). It appears to be a delicate plant; we have received only
three sickly (unhealthy) plants. Only one has produced any
mature seeds. (Footnote: *It is from this bean that one makes
the Chinese casein (caseum) called tofu (Teou-fou), which
would be useful to introduce in France. In towns nationwide
it would be a genuine resource for the poor)” (p. 523).
Note 1. This is the earliest French-language document
seen (Oct. 2012) that contains the term Haricot à huile or
the term Petit Haricot à huile, which it uses to refer to the
soybean.
Note 2. This is the earliest French-language document
seen (Oct. 2012) that contains the term Soya à grain noir,
which it uses to refer to the black soybean.
“Ta-lou-teou [large/great + green + bean] or green
soybean, no. 797... We have seen only the green plants, not
the seeds. It is a small plant, almost dwarfish, but forming
a thick bush and luxuriant vegetation. We awaited an
interesting product from it, especially since the seed sown

was of a pretty appearance, but the plant was so late that the
first frosts destroyed it just as the first flowers appeared” (p.
523-24).
“Ta-hoang-teou [great + yellow + bean] or yellow
soybean, no. 786. By looking at the seed, this would seem
to be a pale green Haricot or Dolic bean. The plant which it
produces, analogous in appearance to the oil bean or Soya
(Haricot à huile ou Soya), appears to be very late and has not
yet flowered” (p. 524).
“Hoang-teou or yellow soybean, no. 773. This is an
oil bean or soya (Haricot à huile (Soya)) with large smooth
seeds, which are more yellow than usual. The plant appears
a little more dwarfish; it has flowered and set seeds, but they
have not matured” (p. 526).
Note 1. Bretschneider (1882) in his Botanicon Sinicum
(Part I, p. 130) is unusually critical of P. Perny for the many
mistakes he makes in trying to identify Chinese plants. His
work “puts sinologists to blush.”
Note 2. The author (lived 1816-1860) is head of
Vilmorin-Andrieux & Co., France’s largest and oldest seed
dealer. He died only 4 months after presenting this paper, on
21 March 1860, at the young age of 44. Vilmorin & Co. was
selling soybeans by Nov. 1864.
Note 3. This is the fifth earliest document seen (June
1999) written by a European or Westerner in which Chinese
characters are used to write the name of the soybean or
related products.
Note 4. Also discusses: The sunflower or “Grand
Helianthus (Kouey-hoa-tsé,” no. 771, p. 524-25).
101. Vilmorin, Louis. 1859. Compte rendu des essais
de culture sur les plantes de la Chine, rapportées par
monseigneur Perny [Report of culture trials on Chinese
plants, brought back by Monseigneur Perny]. Bulletin de la
Societe d’Acclimatation 6:520-28. Nov. [Fre]
• Summary: “Among the collections which have arrived
from China during the past few years, one of the most
important is that which the Society for Acclimatization
has received from Father Perny (l’abbé Perny).” A brief
description of each of the plants is given with the Chinese
characters, their romanization, usually a number, and a
description of the plant, sometimes with additional details
in a footnote. The following are included: Lagenaria,
hemp (Cannabis gigantea, C. sativa), mung beans, Perilla
ocymoïdes, Helianthus (sunflower), sesame, sweet sorghum,
amaranth (p. 527), Dolichos lablab, and Gingko bilboa.
Concerning sunflowers (p. 524-25): “Kouey-hoa-tsé, no.
771.–Large Helianthus, remarkable for the absence of buds
in the axil of its leaves; from it results a very particular mode
of vegetation. Its stem, very fat and erect, grows up, without
any ramification, to a height of around 3 meters (9.8 feet),
and there terminates with one unique flower whose weight
curves the top of the stem back upon itself in the form of a
crooked stick or crosier (of a bishop). The very large flower
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has only one row of petals and develops so that it acquires
a diameter of 30-32 cm (1 foot) and a weight of 2-3 kg (4-6
lb). Three or four years ago, I had already received the same
plant from Algeria with the name of Sunflower of which
vine-sticks are made (Soleil dont on fait des échalas). It is
quite recognizable with its very long seeds striped with two
white lines. Although cultivated in a year much less warm
and dry than the last two, its stems became woody enough
to help me in the garden, not as vine-sticks, they would have
rotted in the earth, but as a trellis or for separation of plants,
to which their length and lightness render them perfectly
suitable. They have served for 3 years in this use, and were
still passably solid the third year, although they had passed
the 2 preceding winters outdoors, unsheltered, in a pile,
leaned up against a tree. I admit that I was very surprised
at this durability in a stalk that, during its growth, appeared
so soft and woody, and that led me to believe that its fibers
must have been protected by some naturally resinous or other
analogous material, but I could go no further and contented
myself with planning some research on this subject.”
Note 1. Bretschneider (1882) in his Botanicon Sinicum
(Part I, p. 130) is unusually critical of P. Perny for the many
mistakes he makes in trying to identify Chinese plants. His
work “puts sinologists to blush.”
Note 2. The author (lived 1816-1860) is head of
Vilmorin-Andrieux & Co., France’s largest and oldest seed
dealer. He died only 4 months after presenting this paper, on
21 March 1860, at the young age of 44.
102. Hardy, M. 1859. Importance de l’Algérie comme station
d’acclimatation [The importance of Algeria as a station for
acclimatization]. Bulletin de la Societe d’Acclimatation
6:537-51. Dec. [Fre]
• Summary: Page 541 states: “In the group of oleaginous
[oil-bearing] plant species, in addition to 74 varieties of
olives, we have 14 species or varieties of castor oil plants,
2 species of sesame (Sésame), the peanut (l’Arachide),
and other oil-bearing species cultivated in Europe. On the
part of our most intelligent colonies, these have been the
object of cultural trials, but they have been abandoned for a
while because of the low prices on the commercial market.”
Address: Directeur de la Pépinière [tree nursery] centrale du
gouvernement, au Hamma (Algeria).
103. Anderson, Thomas. 1860. On the composition and
qualities of different kinds of oil-cake. Transactions of the
Highland and Agricultural Society of Scotland. Jan. p. 234251. New Series.
• Summary: “The progress of agriculture, and the system
of high farming, which have had so remarkable an effect in
increasing the use of artificial manures, have operated in a
similar manner on the feeding of stock, and stimulated to an
extraordinary extent the demand for imported, and what, as
distinguished from the ordinary farm crops of this country,

may with some degree of justice be termed artificial cattlefoods. So general has the use of these substances become,
that on almost every farm where the feeding of stock is
extensively practised, purchased food, which is almost
entirely of foreign growth, is consumed to a greater or less
extent.”
The two main kinds of oil cake used for feeding are
home-made linseed cake and rape-cake. Other kinds include
poppy-cake, dodder, teel or sesamum cake, hemp cake, earthnut cake (p. 247-48), pea-nut cake (p. 248-49), cotton cake,
cress cake, etc. The author gives his analysis of the chemical
composition of each of these.
Note: This is the earliest English-language document
seen (Feb. 2022) that contains the term “sesamum cake.”
Note: This is the earliest English-language document
seen (July 2012) that contains the term “cotton cake.”
Address: Prof. of Chemistry, M.D., Chemist to the Society.
104. Mason, Francis. 1860. Burmah, its people and
productions, or notes on the nations, fauna, flora, and
minerals of Tenasserim, Pegu and Burmah... 2nd ed.
Rangoon, Burmah: Thos. Stowe Ranney; London: Trubner &
Co.; New York, NY: Phinney, Blakeman & Mason. 17 + 913
p. Indexes. 23 cm. First published in 1850 under the title The
Natural Productions of Burmah.
• Summary: The first edition of this book was published in
1850 under the title “The natural productions of Burmah...”
A closely related edition was published in 1852 under the
title “Tenasserim: or, Notes on the fauna, flora, minerals,
and nations of British Burmah and Pegu.” Note: As of 1972
Tenasserim is a division of southern Lower Burma.
The information on soya in this 1860 edition is basically
the same as that in the 1852 edition. Soja or soy is listed in
the comprehensive index only on p. 768. In the chapter on
Botany, which describes plants the author has observed in
Burmah, the soybean is not mentioned in the sections titled
“Vegetables” (p. 463-74, though various peas, beans, and
legumes are described on pages 466-468), “Cereals” (p.
474-477), “Medicinal plants” (p. 479-509, including many
seasonings, spices, and herbs), or “Plants pertaining to
economics” (p. 509-525).
Among the plants the author has read of but not
observed personally, Soja hispida Monch [sic, Moench] is
listed briefly on p. 768; Glycine labialis is listed on p. 766.
Also discusses: Pea nut (ground nut, earth nut, Arachis
hypogea. Burmese: myæ-bai. p. 457, 769. “Ground nuts are
abundant in the bazars, and are consumed in large quantities
by the natives. The plant is raised very extensively by the
Red Karens”). Goa bean (Psophocarpus tetragonolobus.
Burmese: pai-myeet, pai-hsoung-wa. p. 466, 768; Chevaux
de Frize Bean, edible roots and young pods). Sedge root
(Cyperus, p. 473, 820; the roots, found among vegetables,
taste like filberts). Coix millet (Job’s tears, Coix lacrima,
Coix indica? Burmese: ka-le-thee. p. 476, 817; edible
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seeds). Bhang (Cannabis sativa, p. 487-88, 775). Sesamum
(Sesamum indicum, p. 504, 793). Edible moss (a sea weed,
Fucus amylaceous, p. 507-09). Bead plants (Job’s tears
grown for seeds, Coix, p. 522-23). (Pueraria tuberosa, p.
766). (Amarantus oleraceus, p. 779).
In a chapter titled “Face of the Country” (p. 1-16)
the author discusses what later became the geographical
divisions of Burma: Pegu, Irrawaddy, Mergui [Magwe],
Tenasserim, Palouk, Tavoy, Maulmain, Sitang, Shwaygyeen,
Toungoo, Sagain [Sagaing], Rangoon, and Mandelay
[Mandalay, the new capital of Burmah in 1860]. He also
gives a detailed history of the country and its ethnic groups
(the Talaing, the Burman, the Karen, and the Shan), and
discusses demonology, Budhism [Buddhism], glossology
and philology [linguistics], mammals, birds, fish, reptiles,
insects, mollusks, crustaceans, annalids, radiates, plants, and
minerals. Francis Mason lived 1799-1874. Address: Rev.,
Toungoo [British Burmah].
105. Morning Post (The) (London, England). 1861. From our
own correspondent. Bombay, March 12. April 6. p. 6.
• Summary: “The famine has put almost every other topic
in the shade.” “... and the sesame seed, the oil of which is
commonly used throughout the country, grows in abundance
on both sides of the Tigris.”
106. Dymock, William. 1861. The vegetable materia medica
of western India. Bombay, India: Education Society’s Press;
London: Truebner & Co. See p. 200-02.
• Summary: The section titled “Arachis hypogæa, Linn.
The seeds and oil” (p. 200-02) discusses: Vernacular names,
History, uses, &c. Description. Chemical composition.
Commerce.
“Vernacular.–Wilayati-mung, Chinai-badam (Hind.),
Bhui-singh (Bomb.), Verk-kadalai, Nilak-kadalai (Tam.)
“History, uses, &c.–The ground-nut, a native of Africa,
is not mentioned in Hindu or Mahomedan works on Materia
Medica, nor does it appear to be used by the natives in
India for any medicinal purpose. The seeds, however, are
eaten like nuts, and are grounded and pressed with other
oily seeds to make the Gora Tel, or sweet oil of the bazar
[bazaar], which is largely used as an article of diet by the
Hindus. In Bombay Kardi (Safflower seed), Teel (Sesamum
seed), and Bhui-sing (Ground-nuts), are usually pressed to
form this oil. As far as I can gather, the ground-nut does not
appear to have been cultivated in India for more than about
fifty years. It was probably introduced into Bengal from
China, as it was first known in that part of the country as
Chinai-badam (Chinese almond). In Western India it was
most likely introduced from... [illegible] Portuguese from
Brazil, and was no doubt used only as an article of diet for a
considerable time, just as the seeds of a closely allied plant
(Voandzeia subterranea) imported from the Mozambique are
at present in Goa and Bombay under the name of Mosambi-

chana (Mozambique gram). The value of the ground nut as
an oil seed was first recognised in Europe about 1840, since
which date its cultivation has been greatly extended. At the
present time the seeds and oil are largely exported to Europe,
where the latter is much used for soap-making. In Bombay
the oil is expressed at the Government Medical Store Depot
for pharmaceutical purposes to the extent of about 6,000 lbs.
annually. It is used as a substitute for olive oil.”
“Commerce.–The plant is cultivated in many parts of
Western and Southern India. The fluctuations in the quantity
exported and in the price of the seeds indicate that the crop
is an uncertain one liable to partial failure from the attacks of
insects or from an insufficient rainy season. In the Bombay
market the price of the seeds ranges from Rs. 28 to Rs. 30
per kandy (3 cwts.) [1 cwt = hundredweight = 112 pounds]
according as the supply is abundant or otherwise. There
are two varieties, a light-coloured seed which is preferred
for eating but does not yield much oil, and a reddish seed
which yields much oil. The best oil seed is grown in the
Nasik district. During the last two years there has been a
rapid increase in the quantity of ground-nuts exported from
Bombay to Europe; in 1879-80, the exports were valued at
lakhs of Rupees, in 1880-81 eight and one quarter lakhs, in
1881-83 sixteen lakhs, of which latter quantity France along
took 12½ lakhs, of the remainder Belgium took 3 lakhs
worth, Germany Rs. 2,760, Holland Rs. 17,633, Italy Rs.
6,000, and England Rs. 1,381.”
Note 1. This is the earliest English-language document
seen (July 2000) that uses the word “Chinese almond” to
refer to the peanut.
Note 2. This is the earliest English-language
document seen (Sept. 2016) that contains the term “oily
seeds” in connection with such seeds. Address: Surgeon
Major Bombay Army; Principal Medical Storekeeper to
Government; Late Prof. of Materia Medica, Grant College,
Bombay.
107. Williams, S. Wells. 1861. Notices of Chinese agriculture
and its principal products. Report of the Commissioner of
Patents, Agriculture p. 467-76. For the year 1860. See p.
474.
• Summary: “Agriculture has held a higher place in the
estimation of the Chinese, in comparison with other
pursuits, than among any nation of which we have definite
knowledge... The fabled founder of agriculture, called
Shin-nung [Shennong], i.e., the Divine Husbandman, was
likewise one of the five sovereigns, who are regarded as the
founders of the black-haired race of China; he flourished
during the fourth and fifth centuries after the deluge, and is
now worshipped as one of the tutelary gods of the Empire.
The ceremony of ploughing a field near Peking is performed
every spring by the Emperor or his proxy” (p. 467).
Note 1. This is the 2nd earliest English-language
document seen (Jan. 2022) that mentions Shin-nung
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(Shennong) or the Divine Husbandman.
Note 2. This is the earliest English-language document
seen (Jan. 2022) that describes Shennong as “The fabled
founder of agriculture,” thereby suggesting that he was a
legendary / mythical rather than an historical figure.
“A great number of plants are grown in various parts of
the country for the oil found in their seeds or nuts, which is
consumed in cooking, burning, or in the arts, while the refuse
cakes taken from the oil mills are returned to the ground as
one of the best manures known. Oil is expressed for these
purposes by simple pressure from the ground-nut (Arachis)
throughout the Southern and Central Provinces, and the nut
itself is baked for food.” The Chinese also use rape oil, castor
oil and the oil of the Sesamum, the Camellia sesanqua, and
the oleifera (the latter two are called tea oil), and the croton
Jatropha curcas.
“The list of leguminous and cruciferous plants cultivated
in China is a long one... An emulgent [filtered or milked
out] preparation of flour from the Dolichos bean, mixed
with ground gypsum or tumeric [turmeric], and a touch of
salt, called bean curd [tofu], accompanies every meal; the
same materials, differently prepared, are sent abroad as
Soy” (p. 474). Note 2. The author is referring here to the soy
bean, tofu, and soy sauce. Address: Author of “The Middle
Kingdom”.
108. Birdwood, George Christopher Molesworth. comp.
1862. Catalog of the economic products of the Presidency
of Bombay: Being a catalog of the Government Central
Museum. Division 1.–Raw produce (vegetable). Bombay
Presidency, India: Printed at the Education Society’s Press,
Byculla. 8 + 369 p. For soy: See p. 148, 281-82. For Arachis
(groundnuts) see p. 117, 281. 22 cm. [20 ref]
• Summary: The section on “Leguminosæ. Leguminous
plants” begins (p. 117) with a discussion of: “Arachis
hypogæa. Linn. American Earth Nut. Manilla Gram [Manila
Gram]. Linn. Syst. Diadelphia Decandria. Vernacular.
Boochanaka, Sanskrit. Moongphulli, Booe-moong, Hindi.
Booi-sing, Velaitee-moong, Dec. Vayer, Nelay-codalay,
Tamil. Nela-sanagalu, Vera-sanaga, Telugu. Cachanggoring, Sumatra.
Habitat. South America, the Mediterranean countries.
Remarks: See “Oils and Oil-seeds” [Arachis, p. 281].
In the chapter on “Oils and oil seeds,” the section on
“Leguminosæ. Leguminous plants” begins with the peanut,
and contains exactly the same text as that found on p.
117. However the “Remarks” are different. According to
Sprengel, the peanut was called ouiggon by Theophrastus
[Greek philosopher, lived ca. 372 to ca. 287 B.C. Disciple
of Aristotle and his successor (322 or 321)]. “This, like flax,
rape, and sesamum, is one of the most important oil-yielding
plants cultivated in India. A species of Arachis is said to be
the source of the Teuss or Tea oil of commerce, obtained
from China.”

Page 148: Dolichos Soja, Soy of East Indies” (last line).
Soy and soja are mentioned on pages 281-82 (also Mijo
on p. 282). Note: It seems to us that both these entries are in
error.
Other plants discussed in this book include:
Cannabis sativa = Common hemp (p. 79). Psophocarpus
Tetragonolobus = Square-podded Dolichos, Winged Pea,
Chevaux-de-Frize Bean, Pois carré (p. 123). Sesamum
indicum = Indian Oily-grain (p. 127).
Note 1. Sir George C.M. Birdwood lived 1832-1917.
This book contains no index or table of contents.
Note 2. The word “Soya” is a vernacular name for the
plant Anethum Sowa, Rox. (p. 220-21). Address: M.D., Asst.
Surgeon [Bombay].
109. Dufor, B.J. 1863. Notes sur les animaux et les végétaux
utiles de la Turquie [Notes on the useful animals and
vegetables of Turkey]. Bulletin de la Societe d’Acclimatation
10:611-16. Oct. [Fre]
• Summary: Legumes include beans (les Haricots), peas,
chick peas, and lentils. Sesame seeds are cultivated on a large
scale (p. 611). Address: Délégué de la Société d’acclimation
à Constantinople.
110. Chateau, Théodore. 1863. Traité complet des corps gras
industriels [Complete treatise on industrial oils and fats. 2nd
ed.]. Paris: Bance. xiv + 386 p. Illust. 18 cm. [Fre]*
• Summary: Théodore Chateau was born in 1836. Address:
Ivry-sur-Seine, France.
111. Sturler, Willem Louis de. 1863. Handbook voor den
landbouw in Nederlandsch Oost-Indië; overzigt van de
kweeking [Handbook of agriculture in the Dutch East
Indies...]. Leiden: A.W. Sythoff. xiv + 1176 p. Illust. Index.
25 cm. [Dut]
• Summary: This book contains one chapter on each of
the major crops in the Dutch East Indies, including cotton,
indigo, castor oil, and sugar cane. Soy is not mentioned in
the index. Peanuts (Arachis hypogaea) are mentioned briefly
in chapters on other plants (p. 69, 860, 978, and 1058).
Sesame (Sesamum) is mentioned on p. 978. Willem Louis de
Sturler lived 1802-1879.
112. Williams, Samuel Wells. 1863. The Chinese commercial
guide: Containing treaties, tariffs, regulations, tables, etc...
With an appendix of sailing directions. 5th ed. Hongkong: A.
Shortrede & Co. xvi + 387 + 266 p. Index. 21 cm. Facsimile
edition reprinted in 1966 by Ch’eng-Wen Publishing Co.,
Taipei, Taiwan.
• Summary: In the section titled “Description of articles
of export” [from China, alphabetical], Chinese characters
accompany every entry. On p. 111 is an entry for “Beans
and peas” (tau) incl. bean cake (tau ping or tau shih = “bean
stones”).

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 76
Note 1. This is the earliest document seen (Sept. 2016)
that uses the terms tau ping or tau shih to refer to soybean
cake.
“The Chinese cultivate legumes to a greater extent,
perhaps, than any other nation.”
“The manufacture of bean jam [jiang] and bean curd
cakes [tofu] for food from the flour employs many people.
The cakes used for manure are made by crushing the ripe
peas [sic, beans] and boiling the grits soft; the mass is then
pressed into cakes in iron hoops, and made solid by means of
wedges driven down by heavy mallets. Peas and bean cakes
are exported from Yingtsz’ [Yingtze, Ying-tze?] and Tientzin
[Tientsin, Tianjin] to Amoy and Swatau [Swatow, Shantou,
in Guangdong province]; they comprise one-fourth of all the
produce shipped from Tientsin in 1861; and there is little else
sent from Yingtsz’. In 1859, about a million piculs [1 picul =
133.33 lb] of the cake were reshipped to the south of China
from Shanghai alone, chiefly for the consumption of sugar
growers.”
In the same section is an entry (p. 139) for: “Soy, shi
yú [shiyu = fermented black soybean sauce], and tsiáng
yú [jiangyou = soy sauce], is a condiment made from the
Dolichos bean, which grows in China and Japan; our name
is derived from the Japanese siyau [shoyu]. To make it, the
beans are slowly boiled soft, then an equal quantity of wheat
or barley flour is added; after this has thoroughly fermented
and become mouldy, the beans are washed, and put into jars
with their weight in salt, adding some aromatics, and three
times as much boiling water as the beans were at first. The
whole compound is now left for a month or more, exposed
to the sun, and then pressed and strained. Good soy has an
agreeable taste, and if shaken in a tumbler, lines the vessel
with a lively yellowish-brown froth; its color in the dish is
nearly black. There are many qualities of it, and when well
made all improve by age. Japan soy is considered superior to
Chinese, but both are of different qualities, and are probably
made of various materials, some of which may be base
enough. It is most commonly sent to England, India, and
Europe, to form the basis of other sauces and condiments.
It is worth from $4 to $8 per picul and goes chiefly from
Canton.”
On p. 129 is a section on “Oil” (yú), incl. [soy] bean oil
(tau yú), wood oil (tung), cotton-seed oil, sesamum oil, olive
oil, ground-nut oil, cabbage or rape oil, fish oil, etc.
In the same section (p. 149) is an entry for “Vermicelli
(Chinese characters) fun sz, i.e. flour threads. This article,
sometimes called loksoy [lock soy], manufactured from both
rice and wheaten flour, is extensively used among the natives
in soups. It is everyway inferior to the European.”
Note 2. This is the earliest English-language document
seen (Aug. 2016) that uses the term “bean oil” to refer
to soybean oil, or that mentions tau-yú as the Chinese
(Cantonese) name for soybean oil.
Note 3. This is the earliest English-language document

seen (Sept. 2006) that uses the term “Dolichos bean” to
refer to the soybean. It is also the earliest English-language
document seen (Sept. 2006) that repeatedly uses the word
“bean” (not preceded by the word “soy” or “soya”) to refer
to the soybean.
Note 4. This is the earliest English-language document
seen (July 2016) that contains the term “cotton-seed” or term
“cotton-seed oil” (each spelled with a hyphen).
Note 5. This is the earliest English-language document
seen (Aug. 2016) that that uses the term “crushing” (or
“crush,” “crushes,” “crushed” or “crushings”) in connection
with soybeans to refer to the process of pressing the beans to
yield oil and cake in a Chinese wedge press.
Note 6. This is the earliest English-language document
seen (Jan. 2019) that mentions “grits” in connection with
soybeans.
This section also discusses (alphabetically): Almonds
(but not almond oil), ground-nuts (hwa sang characters,
ground-nut cake characters hwa sang ping; the “oil is the
chief article of export”), gypsum (shih kau, used especially in
making bean-cakes and curd [tofu], sometimes called beanmacaroni), manure cakes or poudrette (kang sha, made from
night soil mixed with earth for exportation. “The refuse of
ground-nuts, sesamum, rape-seed, and other oleaceous seeds,
is prepared for manure and for feeding swine and sheep, and
sent from one part of the country to another”), salt, seaweed,
sesamum seed, and silk.
A table titled “Rates of freight in steamers to Canton”
states (p. 228): “Soy, per tub of 1 picul–$0.75.”
In the section on “Foreign commerce with Japan” we
read (p. 254): “Camphor, sulphur, porcelain, copper, nutgalls, vegetable wax, cassia, soy, and verdigris, have been
furnished at rates and quantities sufficient to export to
Europe.”
Other sections discuss Chinese, Japanese, and British
weights and measures, numerals, coins and currency.
Samuel Wells Williams lived 1812-1884. Address:
LL.D., Hongkong.
113. Daily News (London, England). 1864. Cotton Supply
Association. Oct. 27. p. 6.
• Summary: “The [cotton] crop was sent to Mersyana and
Alexandretta. The cultivation of sesame seed, castor oil
plant, and rice, has been entirely abandoned for that of
cotton.”
114. Vilmorin-Andrieux & Co. 1864. General wholesale
price list of garden, agricultural, and flower seeds, 18641865. Paris: Vilmorin-Andrieux & Co. 13 p. See p. 12. Nov.
12. [Eng]
• Summary: This is the earliest English-language catalog of
Vilmorin-Andrieux & Co. in which the soybean appears; it
is listed on page 10 under the subheading “Peas” in section
3 of the catalog titled “Cereals, grasses, agricultural, and
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economic plants.” The entry for soybean reads: “Peas,
oleagenous [sic, oleaginous] Chinese. Soya hispida. 6 pence
per ounce. 5 shillings per pound. An asterisk (*) in front
of the entry indicates that this is the first time this plant or
its seeds have appeared in the Vilmorin-Andrieux Englishlanguage catalog.
Note 1. This is the 2nd earliest seed catalog seen (Oct.
2014) in which soybean seeds are offered for sale.
Note 2. This is the earliest seed catalog seen (Oct. 2003)
that gives a price for soybeans.
Note 3. On page 5, under “Vegetable and garden seeds,
we find: “Pea-nut. Ground-nut. Arach. hypogea.” 1 pound
costs 2 shillings and 6 pence.
Note 4. Thanks to Ingrid Jansen (of the Export Division
of Vilmorin s.a. in La Menitre, France; Dec. 1996) for doing
the detective work necessary to find this earliest entry in a
Vilmorin catalog. She also sent a history of the company
and each of its proprietors, a Vilmorin genealogy, and the
1993 Vilmorin English-language catalog titled “Vilmorin
Seeds–250 Years”–which does not mention soybeans.
Note 5. The Vilmorin seed company traces its origins
back to 1743. The company’s earliest known catalog, titled
Catalogue de toutes sortes de graines, is dated 1766. In
1775 the firm took the name Andrieux & Vilmorin. In 1780
the name was changed to Vilmorin-Andrieux, and in 1815
the name was changed to Vilmorin-Andrieux & Cie. At the
time this catalog was published (Dec. 1864) the head of the
company was Elisa Bailly (1826-1868), the widow of Louis
de Vilmorin (lived 1816-1860) and the daughter of the mayor
of Paris. She ran the company from 1860 to 1866, when
her son Henri de Vilmorin (lived 1843-1899) joined her.
Henri became head of the company in 1873. However the
Vilmorin family was aware of the soybean by late 1856 (see
J. Lachaume 1857) and as early as Nov. 1859 Louis Vilmorin
(1816-1860) presented a report on the soybean to the Society
for Acclimatization in France. In 1975 Vilmorin joined the
Limagrain Group (Groupe Limagrain) and is now officially
named Vilmorin s.a.
Note 6. This catalog is divided into the following
sections. 1. Vegetable and garden seeds. 2. Sweet, pot,
and medicinal herbs. 3. Cereals, grasses, agricultural and
economical plants: (a) Cereals. (b) Grass-seeds. (c) Sundry
agricultural seeds and seeds of economical plants. 4. Tree
seeds.
Interesting plants in section 3c (together with soybeans)
include: Broom–common Genista scoparia, burnet
(also spelled burnett, p. 2)–common, cabbage (9 types),
camelina, clover (10 types, incl. Alsike and Bokhara), dyer’s
buckwheat, dyer’s madder, dyer’s woad, ervum, fenugreek,
flax (6), flea-wort, furze, Glaucium flavum, Guitozia oleifera,
hemp (3 types; common, Piedmont tall, common Chinese),
heracleum, hill-mustard, Holcus (6 types), holly-hock (black
tinctorial), hop seed, horse-bean, knapweed, lentil (3), lotus
(2), Lupins (white or yellow), lucern, madia, mangel-wurzel,

maw seed or grey poppy, melilotus [sweet clover or melilot],
mustard, nettle, parsnip, peas (3), poppy (3, incl. white for
opium), Pyrethrum Willemotii (for insect-powder), radish (2),
rape (colza, 9), rutabaga, sainfoin (2), scariole, serradella,
sesamum (Orientale, or Sinense–white seed–bene), spurrey,
sugar-beet, sunflower–common–Helianthus annuus, Swedish
turnip, tares & vetches (6), teasel (fuller’s = one that fulls
cloth–Dipsacus fullonum), Thlaspi oléifère = Lepidium
arvense, tobacco (8), trefoil–yellow, vetchling (2), yarrow,
yellow weed.
Note 7. This is the earliest English-language document
seen (Jan. 2005) that uses the word “horse-bean” to refer to
Vicia faba.
Interesting plants in section 1, vegetable and garden
seeds, include: “Beans–China yellow oval,” borecole (see
cabbage), chervil, chick-peas (white or red), chicory or
succory (5 types), Claytonia from Cuba, Corchorus olitorius
(for salad), cornsalad (3 types), Cyperus esculentus–Chufa
or Earth Almond, dandelion (Leontodon taraxacum),
Dioscorea batatas (Chinese yam), egg-plant (6 types),
Fedia cornucopiae (for salad), pak-choi, pe-tsai (Chinese
cabbage), quinoa (white), Tetragonia, tomato or love-apple,
Trapa natans (water chestnut), and winged pea (Lotus
tetragonolobus).
The first page in the book, titled “Important,” discusses:
Terms, prices (quoted in English currency of pounds sterling,
shillings, and pence), shipments (from what ports to what
ports), freight, carriage (from Paris to Havre), commission,
postages, “duplicate letters should always be sent to avoid
disappointment in case of loss or miscarrying of the Primate
letters.”
Note 8. This is the earliest document seen (April 2002)
that mentions (1) “mangel-wurzel” (or mangel), Beta
vulgaris, a large, coarse, yellow to reddish orange beet
grown as food for cattle, (2) serradella, (3) sainfoin, or (4)
lucern.
Note 9. How many of these plants have you heard of?
How many are sold in seed catalogs today? Address: 4 (late
30), Quai de la Mégisserie, Paris, France.
115. Vilmorin-Andrieux et Cie. 1864. Prix courant général de
graines, 1864-65 [General current prices seeds, 1864-1865].
Paris: Vilmorin-Andrieux & Co. 13 p. See p. 12. Dec. 18.
[Fre]
• Summary: This is the second earliest catalog of VilmorinAndrieux & Co. in which the soybean appears; the first was
published one month earlier in English. It is listed here on
page 12 under the subheading Pois (peas) in section 3 of the
catalog titled Fourrages non Graminées, Racines-Fourrages
et Plantes Économiques (Non-grain forages, forage roots,
and economic plants). The entry for soybean reads: “Pois
oléagineux de Chine. Soja hispida. hectog. 1 20. kilog. 10.
Thus the price is 1.2 French francs for 100 gm and 10 francs
for 1 kilogram. An asterisk (*) in front of the entry indicates
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that this is the first time this plant or its seeds have appeared
in the Vilmorin-Andrieux catalog.
Note 1. This is also the third earliest document seen
showing soybeans being sold in any commercial seed catalog
in the Western world.
Note 2. Thanks to Ingrid Jansen (of the Export Division
of Vilmorin s.a. in La Menitre, France; Dec. 1996) for doing
the detective work necessary to find this early entry in a
Vilmorin catalog.
Note 3. Among the many other interesting plants
in section 3 of the catalog are: Astragalus galegiformis,
betterave (beets), chanvre (hemp; 3 varieties), colza
(rapeseed), lentillon, lin (linseed), lupin (white or yellow),
psyllium, sainfoin, sarrazin (buckwheat), serradelle, sésame,
soleil (tournesol, hélianthe annual; sunflower seed), tabac
(tobacco), trèfle (trefle), and vesce (vetch).
Note 4. This is the earliest document seen (June
2004) that mentions psyllium. An edition of this catalog
containing wholesale prices was also published in French.
Both editions were also published in English and German in
1864. Address: Quai de la Mégisserie, 4 (ancien 30) [Paris,
France].
116. Chateau, Théodore. 1864. Guide pratique de la
connaissance et de l’exploration des Corps gras industriels
[Practical guide for the knowledge and exploration of
industrial oils and fats]. Paris: Eugène Lacroix, Éditeur. xiv
+ 386 p. Illust. 18 cm. Series: Bibliothèque des Professions
Industrielles et Agricoles Série G. No. 9. [Fre]
• Summary: The section on non-drying oils contains
subsections on sesame oil (p. 143-50, incl. sesame tahini)
and peanut oil (p. 150-54). One or both of these oils are also
discussed on pages 23-28, 31-38, 42-45, 48-64, 69-70, 11216, and 127.
The section on tahini (p. 144) states: Tahini in antiquity:
In antiquity, tahini (tahiné) was the name of a dish made
with sesame seeds, honey and lemon: they must have had,
you must admit, a rather strong stomach in order to digest
such a mixture, particularly if their methods of extracting oil
were not any better than ours: we know that the Egyptians
were only able to extract from the olive an oil very inferior in
quality that, nowadays, is only used in the arts.
The varieties of sesame: In India, sesame is categorized
into three types: The first, named suffed till, has white seeds;
The second, named kala till, has seeds that are partially
colored; Finally, the third type, tillee or black till, has seeds
of a blackish brown color.
It is from this last one that most of the sesame oil is
extracted.
Also discusses almond oil (p. 122+), linseed oil (p.
168+), and hempseed oil (p. 206+). Soy oil is not mentioned.
Concerning tahini (p. 144): The ancients gave the name
tahini to a dish composed of sesame paste, honey, and lemon
(Les anciens nommaient tahiné un mets composé de pâte de

sésame, de miel et de citron).
A 3rd (undated) edition of this book was published.
Slightly longer (viii + 396 p.) than the 1st edition cited
above, it is not presently (Jan. 2009) listed on OCLC or
Google books. The section on non-drying oils contains the
following subsections: Olive oil (p. 51-69). Adulteration of
olive oil and its detection (p. 69-89). Oil of sweet almonds
and its adulteration (p. 89-94). Oil of almonds from the
Indies (p. 95+). Colza [rapeseed] oil (p. 100+). Mustard seed
oil (p. 109). Sesame oil (incl. tahini) and its adulteration
(p. 110-15). Peanut oil and is its oil cake (p. 116-20).
Oils of cameline [camelia, Leindotter, Camelina sativa],
faine beechnut (faîne), cottonseed, ben or behen (Moringa
oleifera), marmotte, prune stones / nuts (huile de noyaux de
prune), cherry stones (huile de pépins de cerise), maize oil
(corn oil), spindle-tree oil (huile de fusain), cornel-tree (huile
de cornouiller sanguin ou blanc), ravison (huile de ravison)
(p. 156-69).
Under drying oils also discusses linseed oil (p. 133+),
and hempseed oil (p. 148+). Soy oil is not mentioned.
Sesame oil and peanut are also mentioned on many of
the following pages of the 3rd edition: Pages 1-51, 78-83,
110-21, 180-83, and 316-31. Address: Chemist, Ivry-surSeine, France.
117. David, Abbot. 1865. Quelques observations sur les
productions naturelles, le climat, la constitution géologique
du nord de la Chine [Some observations on the natural
products, climate, and the geological constitution of north
China]. Bulletin de la Societe d’Acclimatation 12:231-51.
April. [Fre]
• Summary: These observations were written at the request
of M. Berthemy, French Minister at Peking, by l’abbé
[Armand] David, a Lazarist missionary residing in Tché-li
[Chihli province] (Dec. 1864).
Pages 238-39 discuss oil-bearing plants (Plantes
oléagineuses). “The first among these is sesame, which gives
the best oil... Oil extracted from cotton seeds is used only
in lamps. The peanut (l’Arachide), which is cultivated on a
large scale toward the south of China, is used here only in
desserts, and rarely for its oil.”
Note: Chihli was a former province in northeast China;
its capital was Peking. In 1928 it was divided largely into
Hebei, Jehol, and Chahar. The largest part was Hebei.
118. Burr, Fearing, Jr. 1865. The field and garden vegetables
of America: Containing full descriptions of nearly
eleven hundred species and varieties; with directions for
propagation, culture, and use. Boston, Massachusetts: J.E.
Tilton. xv + 667 p. See p. 499-500. Illust. Index. 20 cm. [25*
ref]
• Summary: Pages 499-500 state: “Japan. Hov. Mag. [The
Magazine of Horticulture, Botany, and Rural Affairs. By
C.M. Hovey. Boston [Massachusetts]. Monthly. 1834 to the
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present time].
“Cajanus bicolor. The Japan Pea is a native of the East
Indies, and also of Japan, as implied by the name. The plant
makes a strong, erect growth, with numerous spreading
branches; the leaves are large, light green and downy
beneath; the flowers are small, yellow at the centre,–the
upper petal purple; the seed-pods are small and downy, and
are produced in profuse abundance,–growing in clusters over
the entire plant; the seeds are small, roundish, or pea-form,
and of a cream-yellow color when ripe.”
Note 1. This is the earliest English-language document
seen (Sept. 2004) that uses the term “cream-yellow” to
describe the color of soybean seeds.
“Propagation and Culture.–It is raised from
seed, which, as the plant requires the entire season for
development, should be sown as soon as the ground is warm
and settled. Make the drills about 20 inches apart, and drop
the seeds ten or twelve inches apart in the drills, covering
half or three fourths of an inch deep. The plants will blossom
the last of July or beginning of August, and the seeds will
be suitable for use in their green state, from the 20th of
August until destroyed by frost, the crop being seldom fully
perfected in the Northern States.
Use.–The seeds are the only parts of the plants eaten,
and these, while young, are tender and delicate. The ripe
seeds if soaked for an hour in moderately hot water, take the
form and appearance of the Common White Bean, become
quite soft and tender, and have a pleasant, nutty, and oily
flavor. The whole plant with the seeds, is also used for
feeding stock.
“A variety occurs with green seeds, which is not only
considered superior to the Common Yellow-seeded just
described, but is two weeks earlier.”
Note 2. The plant referred to here is actually the
soybean, which Mr. Teschemacher incorrectly identified as
the pigeon pea Cajanus bicolor in Feb. 1853. Note 3. No
reference to the Japan Pea appears in the 1863 edition of this
book.
Also discusses: Chufa or earth almond (Cyperus
esculentus, edible cyperus, nut rush, p. 32. When dried
and pulverized, the tubers “are said to impart to water the
color and richness of milk”). Note 4. This is the earliest
English-language document seen (Sept. 2002) concerning a
non-soy, non-dairy milk–made from chufa or earth almonds.
Amaranthus (Chinese amaranthus, Chinese spinach, p. 27980). Quinoa (Chenopodium quinoa, p. 292-93. Varieties:
white-, black-, or red- seeded, from Mexico or Peru.
Goosefoot). Pea-nut (Ground bean, earth nut, pindar nut,
ground-nut, Arachys hypogea, p. 544-46. Varieties: African,
Wilmington {North Carolina}, and Tennessee). Winged pea
(Lotus tetragonolobus, Red birdsfoot trefoil, p. 547. Pods
3½ inches long, with four longitudinal leafy membranes, or
wings; seeds globular, slightly compressed, yellowish-white.
Use.–”The ripened seeds are sometimes used as a substitute

for coffee; and the pods, while young and tender, form an
agreeable dish, not unlike string beans”). Bene-plant (Oily
grain, Sesamum sp., p. 548-49. This medicinal plant {which
is “cooling and healing”} may be used for food or oil.
Varieties: biformed-leaved, oval-leaved, trifid-leafed {having
three parts}). Address: Hingham [Massachusetts].
119. Lindley, John; Moore, Thomas. eds. 1866. The treasury
of botany: A popular dictionary of the vegetable kingdom;
with which is incorporated a glossary of botanical terms. 2
vols. (Parts I and II). London: Longmans, Green, and Co. xx
+ 1254 p. See Part I. p. 131, 536-37, 747. Part II. p. 1068,
1075. Illust. 17 cm.
• Summary: Bean (Part I, p. 131) “Sahuea bean, Soja
hispida.
Glycine (Part I, p. 536-37) “A small genus of
Leguminosae, all, excepting one, being slender decumbent
[reclining along the ground, but with ascending apex or
extremity] or twining herbs, with alternate stalked leaves
made up of three to seven leaflets varying much in form,
and bearing axillary racemes or fascicles of small yellow
or violet pea-flowers. The genus belongs to the tribe
Phaseoleae, and is most nearly allied to Teramnus, from
which it is distinguished by its pods being destitute of the
hardened hooked style seen in the latter, and by the ten
stamens, which are united into a tube, being all, instead
of the alternate ones only, anther-bearing. The species are
pretty equally distributed through tropical Asia, Africa, and
Australia, where a few inhabit extratropical regions.
“The Sooja of the Japanese, G. Soja, the only erect
species of the genus, a dwarf annual hairy plant, a good deal
like the common dwarf kidney or French bean (Phaseolus
vulgaris), has small violet or yellow flowers, borne in short
axillary racemes, and succeeded by oblong two to fiveseeded hairy pods.
“The seeds, like kidney beans in form but smaller,
are called Miso [sic, error based on Miller 1807] by the
Japanese and are made into a sauce which they call Sooja
or Soy. The manner of making it is said to be by boiling the
beans with equal quantities of barley or wheat, and leaving
it for three months to ferment, after which salt and water is
added, and the liquid strained. The sauce is used by them in
many of their dishes, and they use the beans in soups. The
Chinese cook the beans also in various ways, and the plant is
cultivated for the sake of them in various parts of India and
its Archipelago.
“Mr. Bentham groups the species in three sections,
which some regard as genera: Soja, with flowers fascicled
on the racemes, and falcate pods with depressions but not
transverse lines between the seeds; Johnia, with flowers
similarly arranged, and straight pods with transverse lines
between the seeds; and Leptocyanus, with solitary flowers on
the racemes, and straight pods. The Glycine or Wistaria of
gardens is now referred to Millettia.
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Miso (Part II, p. 747). “A fatty substance obtained from
Soja hispida.
Soja (or Soya) hispida (Part II, p. 1068) is the only
representative of a genus of Leguminosae of the tribe
Papilionaceae, and much cultivated in tropical Asia on
account of its beans, which are used for preparing a wellknown brown and slightly salt sauce (Soy), used both in Asia
and Europe for flavouring certain dishes, especially beef, and
supposed to favour digestion. Of late it has been cultivated as
an oil-plant. S. hispida is an erect hairy herb, with trifoliate
leaves, and axillary racemose flowers, which have a five-cleft
calyx, a papilionaceous corolla, ten diadelphous stamens,
and an oblong pod which contains from two to five ovate
compressed seeds. Modern botanists generally refer the plant
to Glycine: which see.”
Soy (Part II, p. 1075) “A sauce originally prepared in the
East, and said to be produced from the beans of Soja hispida.
Note 1. This is the earliest document seen (April 2003)
in which the soybean is classified under Papilionaceae.
Note 2. This is the earliest English-language document
seen (April 2003) that uses the term “oil-plant” to describe
the soybean.
Also discusses (in alphabetical order): Agar-agar.
Alfalfa. Algæ. Almond. Amande de terre (French, Cyperus
esculentus). Amaranthus. Arachis [peanuts]. Aspergillus.
Bean, under-ground kidney = Arachis hypogaea. Cannabis.
Chenopodium [Common Goosefoot]. Coix [lachryma, Job’s
tears]. Cyperus. Earth-nut (Arachis hypogæa). Flax. Gingelly
oil. Hemp.
Part II: Job’s tears. Legume. Leguminosæ. Linseed.
Linum. Lupinus (incl. Lupinus albus, L. luteus). Nut,
bambarra ground (The seed of Voandzeia subterranea, p.
795). Nut, earth (Arachis hypogæa). Oil (incl. sesamum).
Oilcake (“The residuum after expressing the oil of various
seeds, especially linseed and rape, which is used for
cattle feeding, and as a manure”). Oil-plant (Sesamum
orientale). Pindals, pindars. Psophocarpus. Pueraria. Quinoa
(Chenopodium Quinoa). Sea-girdles (Laminaria digitata).
Sea-hangers. Sea-wand (Laminaria digitata). Seaware.
Seaweeds. Seawrack. Seawracks. Sesame. Sesamum.
Tetragonolobus.
“Voandzeia. So called from Voandzou, the name
given by the natives of Madagascar to the only known
representative of this genus of Leguminosæ, the V.
subterranea of botanists, a creeping annual, with longstalked leaves composed of three leaflets... It is a native of
Africa, and is extensively cultivated in many parts of that
continent, from Bambarra and the coast of Guinea to Natal
[in today’s South Africa], its esculent pods and seeds forming
common articles of food among the inhabitants of those
regions. Although the plant is not indigenous to the Western
Hemisphere, it is commonly found in many parts of South
America, such as Brazil and Surinam, whither it has been
carried by the negro slaves and has now become naturalised.

The pods are sometimes called Bambarra Ground-nuts; in
Natal the natives call them Igiuhiuba; while in Brazil they
are known by the name of Mandubi d’Angola (showing their
African origin), and in Surinam by that of Gobbe.
“Voandzou. The Malagassy name of a genus of
Leguminosae, called after it Voandzeia” (p. 1224).
Note 3. This is the earliest English-language document
seen (Sept. 2016) that contains the word “oilcake” (or
“oilcakes”), used to refer to the defatted cake of any type
of oilseed. However there is no indication here that it refers
to soybeans. Address: 1. Ph.D., F.R.S., F.L.S., Botanic
Garden, Chelsea. Late emeritus Prof. of Botany in University
College, London; 2. F.L.S., Curator of the Chelsea Botanic
Garden.
120. Knight, Charles. ed. 1867. The English cyclopædia–
Natural History. Vol. IV: Soja. London: Bradbury, Evans, &
Co. 1291 p. See p. 843.
• Summary: “Soja, a genus of Plants belonging to the natural
order Leguminosæ.Soja hispida (Moench), S. Japonica
(Savi), the Dolichos Soja (Linn.), is a native of Japan and the
Moluccas, and abundant in the peninsula of India, though
probably introduced there. The seeds resemble those of the
haricot, French or kidney bean, and are used by the Chinese
to ‘form a favourite dish, called “ten-hu,” or “tau-hu” [tofu],
which looks like curd, and which, though insipid in itself,
yet with proper seasoning is agreeable and wholesome’ [Don
1832]. The Japanese call the seeds ‘Miso’ [sic] and put them
into soup, of which they sometimes partake three times
a day. They likewise prepare with them the sauce termed
‘Sooja,’ which has been corrupted into ‘Soy.’ Soy is only
sparingly used as a sauce in this country. It has the character
of being a useful stomachic, but not more so than any of the
other condiments when used in moderation.”
Note: The entry for “Soy” says to see “Soja.”
Note: Much of the information in this entry for Soja
comes from the Penny Cyclopaedia of the Society for the
Diffusion of Useful Knowledge (London, 1841. See Soja
hispida).
Also in this volume: Sesamum (p. 758). Voandzeia (p.
1224).
121. Knight, Charles. ed. 1867. The English cyclopædia–
Natural History. Vol. IV: Sesamum. London: Bradbury,
Evans, & Co. See p. 758.
• Summary: “Sesamum, a genus of Plants belonging to the
natural order Sesamaceæ, sometimes called Pedalineæ,
containing only a few genera and species... The species,
though now cultivated in many countries, are supposed to
have been originally natives of India... The species are by
some considered to be five in number, that is S. orientale,
S. Indicum, S. Luteum, S. lacianiatum, with S. radiatum,
said to be a native of Guinea. Others consider them all to
be varieties of one species. These are cultivated in various
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countries, but especially in India, Egypt, and Syria. They
have also been taken to the West Indies, where the plant is
called Banglo and Oil Plant. Sesamum seeds are sometimes
added to broths, frequently to cakes by the Jews, and
likewise in the East.”
122. Powell, Baden H. 1868. Hand-book of the economic
products of the Punjab: With a combined index and
glossary of technical vernacular words. Vol. 1. Economic
raw produce. Roorkee: Printed at the Thomason Civil
Engineering College Press. xxxv + 609 + xc p. See p. 243. [1
ref]
• Summary: This book is divided into four classes: I-III are
products of the mineral, animal, and vegetable kingdoms
respectively; Class IV is substances used in manufactures.
In Class III, Division I, the section titled “Soy bean” reads:
“864–Bhút (Soja hispida). Several samples were sent from
the Hill States, but they were not found in the collection; the
identification on the authority of Dr. Cleghorn.”
Note 1. This is the earliest document seen (March
2021) concerning soybeans in Punjab and almost certainly
in today’s Pakistan. We are not told from which of Punjab’s
many Hill States the soybean samples were collected. After
the Aug. 1947 division of the Punjab (in northwest India)
between Pakistan and India, the Hill States ended up in both
countries, and soybeans may well have been growing on
both sides of the boundary. East Punjab (with 1/3 the area
and ½ the population of the original Punjab region) became a
province of India (capital, Chandigarh; other cities in India:
Amritsar), and West Punjab became a province of Pakistan
(capital, Lahore). This document also contains the earliest
date seen for soybeans in Pakistan (1868). We are not told
whether or not these soybeans were cultivated. Note 2. Some
of the Hill States in eastern Punjab ended up in today’s
Indian state of Himachal Pradesh.
A table (p. 243) shows the relative quantities of
nitrogenous matter, starchy matter, and fatty or oily matter
contained in various species of pulses grown in different
parts of India. “The quantity of nitrogenous matter in pulses
varies much. In the Soja or Dolichos it is the highest in
any known vegetable substance;... The quantities given are
averages from several analyzed samples:
“Gram, Cicer arietinum. Arhar, Cajanus indicus. Mattar,
Pisum sativum. Lentils, Ervum lens. Churál, Lathyrus
sativus. Lablab vulgaris. Rawán, Dolichos sinensis. Kúlthi,
Dolichos uniflorus. Gawár, Cyamopsis psoraloides. Bhút,
Soja hispida. Urd, Phaseolus radiatus. Múng, Phaseolus
mungo. Moth, Phaseolus aconitifolius.”
The section on “Oils and compounds obtained from oil,
including oil seeds” (p. 418-37) discusses: Sesamum or til
oil, linseed oil, castor oil, poppy oil, safflower seed oil, oil of
almonds, walnut oil, oil of cotton seed, hemp oil, etc.
Note 3. The author, whose name is also given as B.H.
Baden-Powell, lived 1841-1901. Note 4. Vol. II, titled

Manufactured Products of the Punjab, is expected to be
published in 1869. Address: H.M. Bengal Civil Service.
123. Sydney Morning Herald (The) (Sydney, New South
Wales, Australia). 1869. Water is a hard master... Nov. 26. p.
4, col. 5.
• Summary: “’The scarcity of rain,’ says the report
in question, ‘in 1865-66, in all parts of India, causing
distressing famine in Orissa, was severely felt in the
Godavery district. In 1866 the gingilie seed crop, which is
mainly dependent on rain, almost entirely failed...”
124. Chambers’s encyclopædia: A dictionary of universal
knowledge for the people: Oils. 1869. Philadelphia,
Pennsylvania: J.B. Lippincott & Co.; Edinburgh: W. and R.
Chambers. See vol. VII, p. 48-54.
• Summary: Page 52: “The lightest of all the fixed oils is
made from the liver of the common shark; it ranges from
specific gravity of 0.865 to 0.867.”
“The solid vegetable fixed oils which find a place in
commerce are palm oil, cocoa-nut oil, kokum or vegetable
tallow, and carapa or carap oil. The palm oil is an oil of a
bright orange-yellow colour and an agreeable violet odour,
which is obtained from the not very thick covering of the
hard seeds of the Oil-palm (q.v.)... Previous to 1840, the
chief use of palm oil was in making soap, but it was about
that time found that the palmitine or fat acid of this oil was
admirably adapted for the manufacture of Candles (q.v.); and
since then it has become of much greater importance.” The
Bassia Oil is also beginning to attract attention.
“The liquid vegetable oils are very numerous, and
several are of great commercial importance. First in rank
is Olive Oil, made from the ripe fruit of the Common
Olive (Olea Europea). When good and fresh, it is of a pale
greenish-yellow colour, with scarcely any smell or taste,
except a sweetish nutty flavour, much esteemed by those
who use it. The finest qualities are the Provence Oil (rarely
seen in Britain), Florence Oil, and Lucca Oil. These are all
used for salads and for cooking. The Genoa [Oil] is used on
the continent for the same purposes; and Galipoli, which
is inferior, constitutes the great bulk of what is received
in this country for cloth dressing, Turkey-red dyeing, and
other purposes; the continental soap-makers also employ it
extensively.”
Page 53: “One of the chief seed oils is that of linseed
(q.v.). Very little linseed oil is imported into Britain; the
improved machinery, and the great demand for the oil-cake
(see Oil-cake), cause it to be manufactured at home, and at
present it is exported in considerable quantities.”
“Rape or Colza Oil is a name which covers the product
of several cruciferous seeds, as rape, turnip, and other
species of Brassica, radish, Sinapis toria, Gold of Pleasure,
&c.”
“Hemp Seed yields a green oil which is much used in

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 82
making soft soap, especially in Holland. In Russia it is much
eaten with various kinds of food, and is greatly liked by all
classes.”
“The following are the names of a number of oils
which are more or less used in this country Cottonseed Oil.
Palm-nut Oil, a clear limpid oil from the hard nut of the oilpalm; this nut was formerly rejected as useless after the oil
had been obtained from the fruit. Safflower-seed Oil, from
the seeds of Carthamus tinctorius; it constitutes the real
Macassar Oil. Sunflower-seed Oil, from seed imported from
the Black Sea provinces of Russia; a rapidly increasing trade
is springing up in this excellent oil. Poppy-seed Oil, from the
seed of Papaver somniferum, largely imported from India; it
is as sweet as olive oil, and is extensively substituted for it,
especially in France, where it is also very largely cultivated.
Gingelli-seed Oil, from the seed of the Sesamum orientale,
an important Indian staple of which we are large consumers;
the oil is much used for wool dressing, &c.
“Ground-nut Oil, from the seeds of Arachis hypogæa,
imported from Western Africa and India; this oil is
particularly adapted for fine machinery, as it is not affected
by cold. Niger, Til, or Teel-seed Oil [NOT sesame oil], from
the seeds of Guizotia oleifera, much imported from Bombay.
Croton Oil, from the seeds of Jatropha curcas, largely used
in wool dressing. The Croton Oil used in medicine is from
Croton tiglium, of which only small quantities are imported;
whereas of the other 1200 or 1400 tons, besides a quantity of
the seed, often reach us in one year. Another highly valuable
medicinal oil. Castor Oil (q. v), is of great commercial
importance. Almond Oil, chiefly used for perfumery
purposes, is made from the kernels of the sweet and bitter
almond; it is the most free from flavour and odour of any oil
in use, notwithstanding that the essential oil of bitter almonds
is so strongly flavoured.”
Note 1. This is the earliest English-language document
seen (Jan. 2009) that contains the term “Sunflower-seed oil.”
Note 2. This is the earliest English-language document
seen (July 2016) that contains the term “cottonseed oil.”
Note 2. This is the earliest English-language document
seen (Feb. 2022) that contains the word “Gingelli” or that
uses the term “Gingelli-seed Oil” to refer to sesame oil.
125. Stewart, John Lindsay. 1869. Punjab plants, comprising
botanical and vernacular names, and uses of most of the
trees, shrubs, and herbs of economic value, growing within
the province. Lahore: Government Press. xiv + 106 p. See p.
76. Index. 24 cm.
• Summary: In the chapter on “Leguminosæ” we read (p.
76): “Soja hispida. W. and A. [Wight and Arnott]. Vernacular.
bhut. A patch of this pulse was seen by Cleghorn at 6,000
feet in Bissahir” [sic, Bussahir].
Note 1. See H. Cleghorn 1864, p. 66. Note 2. As of
1988, Bissahir, later known as Bashahr or Bussahir, is a
former Indian state, now part of Punjab in northern India.

However the latitude and longitude given by Cleghorn would
seem to place the spot in Himachal Pradesh, northern India.
Also discusses: Arachis hypogæa (Peanuts, p. 57).
Lucerne (p. 71). Pueraria tuberosa (p. 75). Almonds (p. 7778). Sesame seeds (til, p. 149). Hemp (p. 215-16). Laminaria
(seaweed, p. 269). Address: Conservator of Forests, Punjab,
India.
126. New York Herald (New York, New York). 1870.
Washington. Feb. 2. p. 8, col. 2.
• Summary: “On sesame seed oil or bennoit and cotton seed
oil thirty cents a gallon.”
127. Bretschneider, Emil V. 1870. The study and value of
Chinese botanical works. Chinese Recorder and Missionary
Journal (Foochow) 3(6):157-63. Nov. Published as a 51 page
book in Foochow in 1871. [15 ref]
• Summary: This article begins: “The object of the following
pages is to show in what manner the Chinese treat natural
science and especially botany, and what advantage can
be drawn by European savants from the study of Chinese
botanical works. As the principal works of the Chinese on
Natural History have properly a medical bearing, I shall in
criticising those works, occasionally make a few remarks
also on Chinese therapeutics. Finally, I intend to give some
characteristic specimens of Chinese descriptions of plants
and add also a few Chinese woodcuts.
“The Chinese knowledge of plants is as old as their
medicine and agriculture and dates from remote antiquity.
In ancient Greece the first botanists were the gatherers of
medicinal plants... There is a tradition among the Chinese,
that the Emperor Shên-nung, who reigned 2700 B.C., is the
Father of Agriculture and Medicine. He sowed first the five
kinds of corns [five grains] and put together the first treatise
on medicinal plants in a work known as Shên-nung pênts’ao-king (Cc–Chinese characters given), Classical herbal
of Shên-nung (generally quoted by Chinese authors under
the name pên-king), which became the foundation of all the
later works on the same subject. This is a small work of 3
chapters, and enumerates according to the Pên-ts’ao in all,
347 medicines. 239 of them are plants, for the most part wild
growing plants, but only a few are cultivated ones. It follows
from the accounts given by Li-shi-chen of this work (Preface
of the Pên-ts’ao kang-mu–Cc) that at first it existed only in
verbal tradition. It is not known at what time the Shên-nung
pên-ts’ao was first written down but there can be no doubt
that it is one of the most ancient documents of Chinese
materia medica. Note: This is the earliest document seen
(June 2013) that gives the date “2700 B.C.” in connection
with Shennong.
“According to the natural system of Li-shi-chên the
plants are arranged under five divisions or pu (Cc). These are
still further divided into families or lei (Cc) which comprise
the species or chung.”
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The second division is “grains” (p. 160), which has
three families: (1) Hemp, barley, wheat, buckwheat,
sesam [sesame], rice.–9 species. (2) Millet, sorgho, maize,
opium poppy, coix lachryma [Job’s tears].–17 species.
(3) Leguminous plants (Shu-tou): “Sojabean, Dolichos,
Phaseolus, Vicia Faba, Pisum sativum, Lablab.–13 species.”
“The Pên-ts’ao describes in all 1195 plants. Dr. [Samuel
Wells] Williams (Middle Kingdom) counts only 1094 plants.
But he over-looked the numerous additions which are not
mentioned in the index” (p. 161). The “radical tou (Cc) is
conserved to the leguminous plants and pulse” (p. 161).
“Arachis hypogaea, Ground nut is called Lo-hua-shêng (Cc;
the blossoms fall down and grow)...”
Note: This is the earliest English-language document
seen (Sept. 2006) that uses the word “Sojabean” (or
“Sojabeans”–written as one word) to refer to the soybean.
Address: Esq., M.D., China.
128. Bretschneider, Emil V. 1870-1871. The study and
value of Chinese botanical works. Chinese Recorder and
Missionary Journal (Foochow) 3(6):157-63. Nov.; 3(7):17278. Dec.; 3(8):218-27. Jan. 1871; 3(9):241-49, 264-72. Feb.;
3(9):281-93. March 1871. Published as a 51 page book in
Foochow in 1871. See p. 9. 22 cm. [15 ref. Eng]
• Summary: Dr. Bretschneider (an M.D.) noted of this work
in his Botanicon Sinicum (1882, p. 18): “The editor of this
periodical, at that time, seems to have had little experience
in proof-reading; at any rate my paper (although presented
in a very clear manuscript) came to light with such a
profusion of misprints and inaccuracies, that it would have
been ridiculous to append to it a complete list of errata. I
therefore would feel quite disposed to disavow this my first
scientific essay; all the more since at the time I wrote it I had
not sufficiently mastered the subject, and many of my former
statements require modification.”
Concerning the value of Chinese botanical works
(Dec. 1870, p. 172): “It is true, the Chinese possess very
little talent for observation and zeal for truth, the principal
conditions for the naturalist. The Chinese style is inaccurate
and often ambiguous. In addition to this, the Chinese have an
inclination to the marvelous and their opinions are often very
puerile. None of the Chinese treatises can be compared with
the admirable works of the ancient Romans and Greeks...
Nevertheless the Chinese works on natural science are
very interesting, not only for Sinologues, but also for our
European naturalists.”
In the December 1870 issue (p. 175, see separate
record), the author discusses the soybean at length, with
many illustrations of Chinese characters.
Note: Also discusses: In Jan. 1871–sesame (p. 222),
and groundnut (p. 224); Feb. 1871–hemp (p. 242). Address:
China.
129. Williamson, Alexander. 1870. Journeys in north China,

Manchuria, and eastern Mongolia: With some account of
Corea. 2 vols. London: Smith, Elder and Co. Vol. 1, xx + 444
p.; Vol. 2, viii + 442 p. Illust. No index. 19 cm.
• Summary: This is a travelogue by a man whose purpose
is “the distribution of the Scriptures and books and tracts in
the Chinese language throughout the interior of North China.
While his main interest is religious and moral (he is very
critical of idolatry, ancestor worship, opium smoking, fung
shui / geomancy, etc.), he also records many observations
concerning the daily life of the people. Unfortunately the
book has no index.
In the Preface (p. ix) he states: “I asked my friend
Mr. Edkins to prepare an account of Peking, which will be
found in Vol. II... I have also added Mr. Oxenham’s valuable
narrative of his journey from Peking to Hankow, so that
the public have now observations of North China in all
directions.”
In volume I, Chapter 7, titled “Province of Shan-tung
[Shandong], is a section on agriculture which states (p. 110):
“Pulse is divided into three classes, each comprehending
several varieties. The first is the common pulse, embracing
the yellow and black varieties. The one is chiefly used for the
manufacture of bean-cake and oil, and the other for feeding
cattle. The second class comprises the small blue bean, the
Kiang-teu, the small beans, including the variegated, purple,
and black, and the Wang-teu, which has a bitter taste. This
latter is sown in autumn like wheat, and comes originally
from Manchuria. The third class, is the kitchen-bean,
embracing the eyebrow bean, the monthly bean, the longpod pea, and the fragrant bean. From pulse they also make a
sauce of excellent quality called ‘soy,’ and also a bean-curd
which is much used for food* (Footnote: *Regarding the
manufacture of bean-cake, bean-oil soy, and bean-curd see
Medical Missionary in China, p. 63-69. Dr. Lockhart).”
In describing his journey from Peking to Che-foo in
November, he states (Vol, 1, p. 202-03): “Here we met many
of their extraordinary wheelbarrows moving along on dry
ground with a sail set; each barrow having a great wheel
in the centre, finely balanced. Those we saw were laden
heavily, and had a large sheet of cloth set on a frame-work in
front; many of these sails were so rigged as to be capable of
being raised or reefed at pleasure, the ropes or braces being
attached to a hook close to the driver. We have never seen
these wheelbarrows without pity; the strain to the men who
manage them is enormous: indeed, we have never witnessed
human beings under such heavy labour. We met many with
fourteen bean-cakes on one barrow, equal to seven small
donkey-loads.”
Also mentions ground-nuts (p. 113) in Shan-tung.
The chapter titled “Journey through Chih-Li, Shan-Si,
etc.” states (p. 370): In Shan-si, in the war-torn town of Hoachow: “We lodged outside the west gate the night after we
left Toong-kwan, in a miserable inn which was in process
of rebuilding. We could get nothing to eat but bean-cake
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curd; and no dishes to eat even that in, but broken and dirty
crockery. The rebels first had carried off almost everything,
and the patriotic soldiers had made a clean sweep of the little
that was left.”
Volume II includes extensive travels in Manchuria.
“Pulse [probably the soybean] is grown in all directions, and
is one of the most important crops; there are several varieties,
as in Shan-tung, and the purposes for which it is used are
much the same” (p. 42). “Oil is extracted from several plants,
chief among which is the Sesamum, which yields an oil used
much in cooking. Next is hemp, the oil of which is used both
for cooking and in lamps” (p. 43). Castor oil is also used; soy
is not mentioned.
In central Manchuria: “Among the agricultural products,
pulse stands first in importance as an article of food and of
export;... it is sown in May and reaped in October” (p. 64).
“We found the poppy under cultivation in all quarters...
Natives told us that it was much more profitable than pulse
or any kind of grain... Sad is the havoc this drug is making in
China, and the worst is yet to come” (p. 65).
Appendix C (p. 437-38) concerns agricultural
observations made by the author in 1868 in and around Chefoo. For example, on May 5, rice, pulse, and sesamum are
sown. Sept. 7–Sesamum reaping. Oct. 8–”Barley sowing;
pulse and yellow beans reaping; peanuts.”
Appendix D (p. 439-42) contains two lists of plants
collected by the author in 1869. The first is from Shan-tung.
Among the Leguminosæ are “Glycine sp.” and “Medicago
sativa” [alfalfa]. The second is from North China and
Manchuria. Under Leguminosæ the peanut is mentioned, but
not the soybean.
Note 1. Rev. Alexander Williamson lived 1829-1890.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term “bean-cake curd” to
refer to tofu.
Note 3. This is the earliest English-language document
seen (March 2007) that uses the term Medicago sativa
to refer to the scientific name of alfalfa. Address: Rev.,
B.A., Agent of the National Bible Society of Scotland,
Lochwinnoch, near Glasgow, Scotland.
130. Yeats, John. 1870. The natural history of commerce.
With a copious list of commercial terms and their synonyms
in several languages. London & New York: Cassell, Petter
and Galpin. xvi + 436 p. See p. 191. Index. 19 cm.
• Summary: In Part II: The Commercial Products of the
Vegetable Kingdom, in Chapter 1 on Food Plants, in
section 7 (p. 191) on Miscellaneous Food Plants, we read:
“Soybean (Soja hispida; natural order Leguminosæ).–A
sauce or catsup, as thick as treacle and of a clear black
colour, called Soy, which is much esteemed, is made from
the beans of this plant by the Chinese, and sent to us from
India in considerable quantities. From 500 to 600 gallons are
annually imported.”

Note 1. This is the earliest English-language document
seen (Feb. 2007) that contains the word “soybean” (or
“soybeans”), written as one word.
The soybean seems to be a little-understood afterthought
in this book. In this chapter it is grouped with onion, truffles,
morel, and carrageen or Irish moss. It is not listed under soy,
Soja, Dolichos, or Glycine in the chapters on leguminous
plants (p. 137) or oleaginous plants (p. 204). Nor is it listed
in the index nor in the lengthy etymological appendix.
Note 2. The soy sauce described by Yeats as “catsup,
as thick as treacle and of a clear black colour” might be a
sweet soy sauce (ketjap manis) from the Dutch East Indies.
It is certainly not the more widely used Japanese soy sauce
(shoyu).
The author, a Doctor of Law (LL.D.) is also a “Fellow of
the Geological Society of London, of the Royal Geographical
Society, Member of the Society of Arts, etc. Assisted by
several gentlemen.”
Also in Part II, p. 207 we read: “Sesame oil... is
frequently used for the adulteration of balsams and volatile
oils.” Address: Peckham, London, England.
131. Merck, Klemens. ed. 1871. Neustes Waaren-Lexikon
fuer Handel und Industrie [Newest dictionary of products
and commodities for trade and industry]. Leipzig, Germany:
Verlag von Otto Spamer. 568 p. See p. 493. [Ger]
• Summary: Soya is a brown, salty liquid, imported from
China and Japan, and used as a seasoning on roasts (Braten),
sauces, fish, and other foods, but which, in order to be
pleasant, must be used sparingly. This article is prepared
from a small bean of the legume family named Dolichos
Soya. The beans are cooked, mixed with roasted wheat in
salt water, and allowed to stand for 2 to 3 months. A type
of fermentation takes place, and the process apparently
resembles that of pickling cabbage or cucumbers. Finally,
the liquid is pressed out of the ripened or fermented mass
and filtered. The product comes into the trade sometimes in
corked glass bottles, and sometimes (from Japan) in small
kegs (Fässchen). The Japanese product is the better of the
two; it is used daily by the people in Japan. The product is, in
general, of rather inconsistent quality; the best products are
recognized by their aroma and taste. It is presumed that great
adulteration takes place with this product. In England, an
investigation was undertaken by shaking some of the product
in a glass. If a shiny, yellowish-brown film did not form on
the surface, the product was considered to be of poor quality.
In 1867, England imported 11,493 gallons of this sauce and,
of that, exported 2,166 gallons.
Also discusses: Cyperus esculentus (Erdmandeln, p.
125), peanuts (p. 135), and sesame oil (p. 484).
The full subtitle reads as follows: Beschreibung der
im Handel vorkommenden Natur- und Kunsterzeugnisse,
namentlich der Kolonial-, Material-, Droguerie- und
Farbwaaren, Mineralien- und Bodenprodukte, chemisch-
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technischer und anderer Fabrikate. Unter Mitwirkung
bewährter Fachmänner bearbeitet von... [Description of
natural and artificial products in commerce, especially of the
colonial materials, drugs, and dyestuffs, minerals, and other
products of the earth / agricultural products (Bodenprodukte),
chemical-technical and other manufactured goods. With the
assistance of well-known experts].
Note 1. Bodenprodukte (“products of the earth”)
probably includes cultivated agricultural products and
noncultivated commercial products such as berries,
mushrooms, hay, and perhaps even firewood. Note 2. The
4th edition of this book was published in 1890. Address:
[Germany].
132. Report of the Commissioner of Agriculture. 1871. Minor
vegetable products and their sources: Gingelly oil, Sesame
oil or Teel oil (Document part). p. 170-206. For the year
1870. See p. 173.
• Summary: The section titled “Oils” (p. 173-81) begins:
“Gingelly oil, Sesame oil or Teel oil. This oil is expressed
from the seeds of Sesamum Indicum, (Pedaliaceæ,) a
free-growing annual plant, indigenous to the East Indies,
but extensively cultivated in Japan and other sub-tropical
countries. A large commercial business is carried on in
the growth, manufacture, and trade in this oil, which is as
clear and sweet as that from almonds, and as tasteless as
that of the olive. It is often used to adulterate the former,
and when carefully expressed is employed as a substitute
for the latter. In Japan it is used in cooking fish, and the
Egyptian ladies consider it of value for the toilet, to give a
bloom and luster to the skin, and to preserve the beauty of
the hair. It is sufficiently pure to admit of being made the
medium of extracting perfumes. Much difference of color is
observed in imported samples, which is entirely due to the
preparation. When the seeds are thrown into the mill without
first undergoing any cleansing process, the expressed oil
becomes mixed with a portion of the coloring matter of the
epidermis of the seed, and is much inferior to the obtained
by repeatedly washing the seeds in cold water, or by boiling
them for a short time until the whole of the reddish-brown
coloring matter is removed, and they become white. They
are then dried in the sun, and the oil obtained is of a very
pale straw color, of agreeable odor, and but little inferior
to olive oil. The Sesamum is frequently cultivated here for
its leaves, under the name of the bene plant. The leaves are
mucilaginous in water, and are used to alleviate summer
complaints in children. This plant ripens its seeds in most of
the Middle States, and in all the Southern, and is certainly
worthy of attention as an article of produce. The seeds
contain 45 per cent. of oil.”
133. Smith, Frederick Porter. 1871. Contributions towards
the materia medica & natural history of China. For the use of
medical missionaries & native medical students. Shanghai,

China: American Presbyterian Mission Press, and London:
Truebner & Co. vii + 237 p. See p. 88, 202-03. 24 cm.
• Summary: This book, based in part on the famous Pents’ao kang-mu by Li Shih-chen (1578-1597), contains a
listing of medicinal plants arranged alphabetically by either
their popular English name or scientific name. Chinese
characters for the plant name, the romanized Chinese name,
and key related terms are also given immediately after the
main entry. There is no index. The soy bean is listed under
“Dolichos soja (Hwang-ta-tau; characters = Yellow + large
+ bean), (Mau-tau; characters = hairy + bean).–The hairy,
short pods of this Leguminous plant are eaten, when freed
from the valves. They are mixed with vinegar and sesamumoil, and drank as a cooling draught in summer. The ripe,
ovoid, yellow beans are used to make bean-curd (Tau-fu), a
substance largely consumed by the Chinese when vegetables
are not very plentiful. It is the cheese of the Chinaman. The
beans are ground and pressed to produce the bean-oil, or peaoil, as it is sometimes miscalled by foreigners. The beans are
said to be laxative, peptic [promoting digestion] and nutrient.
Bean sprouts (Tau-ya), are the germinating beans of this
plant, artificially raised in large quantities for food in winter
(p. 88). »
Note 1. This is the second earliest English-language
document seen (Jan. 2013) that refers to soy sprouts, which
it calls “Bean sprouts (Tau-ya)... And this is the earliest
English-language document seen (Jan. 2013) that uses the
term “Bean sprout” or Tau-ya to refer to soy sprouts, then
goes on to explain what these terms mean.
Note 2. This is the earliest document seen (Sept. 2014)
that uses the word “laxative” in connection with soy beans.
Note 3. This is the earliest English-language document
seen (April 2013) that uses the term “cheese of the
Chinaman” to refer to tofu.
Note 4. This is the earliest English-language document
seen (Sept. 2006) that uses the term “pea-oil” (“as it is
sometimes miscalled by foreigners”) to refer to soybean oil.
Also on p. 88, under Dolichos trilobus (Koh) is a
description of kuzu. “The Pachyrizus trilobus is sometimes
included under this name... A fibre resembling linen, called
(Chinese characters) Koh-pu or Kung koh, of a yellow
color, very fine and durable, and much prized in Hankow, is
obtained from the climbing branches. The best of this cloth
comes from Wu-chang hien (Hupeh), and from Kwang-sin
fu in Kiangsi. The root is eaten, although to some extent
deleterious, if not thoroughly cooked. A kind of arrow root
(Chinese characters), called Koh-fen, is made from the root
in Ngan-king fu (Nganhwui), Kwang-sin fu (Kiangsi) and at
Teh-ngan fu (Hupeh). Emetic, diaphoretic and antiphlogistic
properties reside in the root, which is given in fevers,
exanthemata and rashes of all kinds, and in bloody fluxes
[excessive abnormal discharge from the bowels]. Every part
of the plant is officinal” [medicinal].
Soy sauce (p. 202) is listed under “Soy (Tsiang-yú)–The
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condiment known by this name, derived from a Chinese
synonyme used by the Japanese, is a black, thin liquid,
having an agreeable, saltish flavour, and frothing up of a
yellow colour when very slightly shaken. It is the universal
sauce of the Chinese and Japanese, and is largely exported
to India and Europe as a convenient menstruum for other
flavouring substances used as condiments. The yellow beans
of the Dolichos soja are boiled very soft, and mixed with any
cereal flour in varying proportions, and allowed to ferment
and become mouldy. Salt and tea, or boiling water, are then
added, and the mixture is then exposed to the sun and dew
of the open air for three weeks or a month, care being taken
to avoid rain. The liquid becomes much thicker, darker and
more uniform in consistence, and after constant stirring is
then strained and kept for use. Bran is sometimes used in
making it. Large quantities are both sold from the shops and
made at home by the Chinese. It is considered to provoke
the appetite, and to correct any injurious quality of food. It
is laxative, cooling, and an antidotal, according to Chinese
estimation. It is sometimes daubed upon burns, scalds,
eczematous and leprous sores.”
Note: This is the earliest English-language document
seen (April 2012) that uses the term “Tsiang-yú” to refer to
the Chinese word for soy sauce.
Under “Maccaroni [Macaroni] (Mien-kin),” following
the description of the basic kind made from wheat flour
(which is “a part of the diet of priests and those fasting from
animal food”), we read: “A kind of macaroni, very much like
foreign macaroni, is made from bean-curd and called Tau-kin
(bean + muscle, sinew, or tendon).”
Under “wheat,” the author discusses the grain itself,
“wheaten flour,” and “wheaten starch,” but he does not
mention wheat gluten. Nor are azuki beans (hsiao-tou) listed.
Bretschneider harshly criticizes this book: “Of little value,
unreliable.” But Rev. G.A. Stuart, M.D., in his Chinese
Materia Medica (1911) states on the title page “Extensively
revised from Dr. F. Porter Smith’s Work.” Smith lived 18331888. He wrote the preface in Nov. 1870 from Hankow,
China. Address: Medical missionary (from England) in
central China [Hankow].
134. Syrski, S. 1872. Landwirthschaft in Japan [Agriculture
in Japan]. In: Karl von Scherzer, ed. 1872. Fachmaennische
Berichte ueber die oesterreichisch-ungarische Expedition
nach Siam, China und Japan. (1868-1871) [Expert Reports
on the Austro-Hungarian Expedition to Siam, China, and
Japan]. Stuttgart: Verlag von Julius Maier. 494 p. Appendix
(Anhang), p. 175-227. See p. 175, 186, 190, 207. Index. 25
cm. [Ger]
• Summary: Page 186 gives the prices of 1 shô (schio =
1.825 liters) of various staples. A Tempo is apparently a
Japanese unit of currency and a kr. [kreuzer] is an AustroHungarian unit of currency: Fava beans (Rossbohnen,
Sora-mame) 4 Tempo (18 kr.), azuki (Adsuki) 10 Tempo (45

kr.), soybeans (Daidsu; Dolichos soja) 6 Tempo (27 kr.),
Kintoki, with red seeds 5 Tempo (22 kr.) [Note 1. Kintoki is
an abbreviation of “kintoki azuki,” which is a large variety
of red azuki beans], barley 3 Tempo (13 kr.), wheat 6 Tempo
(27 kr.), sesame 10 Tempo (45 kr.).
Note 2. This is the earliest German-language document
seen (Oct. 2021) that mentions azuki beans, which it calls
Adsuki.
Page 190 notes: The pickled beans (Bohnensulze),
called “Misso” in Japan, is prepared from Daizu, a variety of
Dolichos, together with wheat- and barley meal/flour, plus
some added salt. The seasoning soy sauce (Soia) is likewise
made from soybeans (Daidzu-Dolichos) and wheat meal
with the addition of salt, and sprinkled on many foods...
Essentially the diet of Japanese peasants consists of rice and
the above-mentioned miso, therefore of an easily digestible
carbohydrate (aus einem leicht verdaulichen Kohlenhydrate)
and a strong nitrogenous substance (stickstoffhaltigen
Substanz, protein), which is made easily digestible through
processing. Concerning the nutritional value of their most
important foods, Japanese peasants believe that fish, eggs,
and poultry give the most strength (Kraft). These are
followed by miso and vermicelli made from wheat flour, then
rice and potatoes. They believe that buckwheat gives but
little strength.
The section titled “Legumes” notes: A green Dolichos
variety (Dolichos unguiculatus according to Thunberg,
called Jaenari in Japanese) is planted in the fields of central
Japan in June and harvested at the beginning of October. A
Dolichos variety (Dolichos soia; called Daidsu in Japanese)
is planted in southern Japan in April and harvested in July. In
central Japan this crop is planted between rows of wheat as
they near maturity in May, and harvested in September. The
ground is not manured (nicht gedüngt); the plants make use
of the fertilizer (Düngungsmaterial) already applied for the
wheat. As a rule, 6 shô of seed-beans yield a crop of 120 shô
on a field of 300 tsubo.
Note 3. Rein (1889, p. 57) states: “According to
Scherzer, six Shô of seed-beans of the early-ripening Shiromame are credited with a crop of 120 Shô on 300 Tsubo of
land. This means a harvest of only 20-fold, or, taking account
of the seed lost in sprouting, about 12 pods of two beans
each to every plant.”
“This type of Dolichos, as is well known, is the main
ingredient in the seasoning soy sauce (Soia) and the aspic or
pickle (Sulze) miso (“Misso”).
“A black variety of Dolichos, called Kuro-mame in
Japanese (i.e. black soybeans) is planted in the area around
Nagasaki in April on land fertilized with ashes (auf einem
mit Asche gedüngten Boden), and in central Japan in May
two seeds are laid in a hole between the rows of wheat. It is
harvested in August or September in southern Japan, and in
October in central Japan, and used rather widely as a food.”
Note 4. Scherzer lived 1821-1903.
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Note 5. This is the earliest document seen (April 2020)
concerning soy in connection with (but not yet in) Hungary.
Note 6. This is the earliest document seen (June 2020)
that mentions the use of fertilizers for growing soybeans.
Note 7. This is the earliest document seen (Dec. 2020)
that mentions carbohydrates in connection with soybeans.
Note 8. This is the earliest German-language document
seen (April 2012) that uses the word Soia to refer to soy
sauce. Address: PhD.
135. Balfour, Edward. 1873. Gingelly oil, Gingelly seed
(Sesamum orientale). In: E. Balfour. 1873. The Cyclopaedia
of India and of Eastern and Southern Asia... Madras, India.
Printed at the Scottish and Adelphi presses. See vol. 2, p.
319-20. 26 cm. Reprinted in 1985 by International Book
Distributors, Dehra Dun, India.
• Summary: Gingelly [sesame] oil is largely exported
from India to Europe where it is sold as olive oil. Address:
L.R.C.S.E., Inspector General of Hospitals, Madras Medical
Dep. [India].
136. Drury, Heber. comp. 1873. The useful plants of India:
With notices of their chief value in commerce, medicine,
and the arts. 2nd ed. London: William H. Allen. xvi + 512
p. Index. 23 cm. Facsimile edition reprinted in 1978 by
Periodical Experts Book Agency, Delhi, India. [80 ref]
• Summary: The plants are listed alphabetically by genus.
Discusses: Arachis (p. 46-47). Hemp (p. 106-10). Flax
(p. 278-81). Sesame (p. 389-91). Includes indexes of
vernacular names in Hindostanee [Hindustani], Bengalee
[Bengali], Tamil, Teloogoo [Telugu], and Malayalam [the
Dravidian language of Kerala in southwest India]. Soy is not
mentioned.
Page 46: Arachis hypogæa is also known as “Earth-nut,
Manilla-nut, English. Vayer or Nelay-casalay, Tamil. Nela
Sengala, Telugu. Velaiatee-moong, Duk. Moong-phullee,
Hindi.” Address: Colonel and author, Monmouth [Wales].
137. Wiesner, Julius. 1873. Die Rohstoffe des
Pflanzenreiches. Versuch einer technischen Rohstofflehre des
Pflanzenreiches [The raw materials of the plant kingdom.
Attempt at a technical raw material guide to the plant
kingdom]. Leipzig: Verlag von Wilhelm Engelmann. vii +
846 p. Illust. [1 ref. Ger]
• Summary: With 271 woodcuts.
In Section 17: Voandzeia subterranea = Arachis
africana is mentioned on page 709. Note: At this time,
Bambarra groundnut was usually given the scientific name
Voandzeia subterranea.
The peanut (Erdnuss, Erdnusssamen, Erdnüsse, Arachis)
is mentioned on pages 709, 714, 715, and 716. Footnote 1
states: In these paragraphs I largely follow the Flüchiger’s
thorough and exhaustive dissertation on the peanut (Archiv
der Pharmacie 1869, p. 70-84)

Sesame (Sesam, Sesamum orientale, Sesamum indicum)
is mentioned on pages 56, 709, 713, 721, 740, and 741.
Address: PhD, Prof. of Anatomy and Physiology of Plants,
Univ. of Vienna.
138. Yônan, Si. 1873. Botanique Japonaise. Livres Kwa-wi
traduits du Japonais avec l’aide de M. Saba par Le Dr. L.
Savatier [Botany of Japan: The book Kwa-wi translated from
Japanese with the aid of Mr. Saba by L. Savatier]. Paris: F.
Savy, editeur. 155 p. Indexes (2). [Fre]
• Summary: An alphabetical table of Japanese plant names
(p. 129-148), includes: (1) Adzki [Adzuki], Herb, III, 3.
IV, 3. Pages 38, 55. (2) Chiro goma [Shiro goma = white
sesame] (Sesamum orientale), Herb, III, 9. Page 41.
An alphabetical list of species cited (p. 149+) lists all
plants by genus name. However after a lengthy search, we
can find no reference to the soybean.
Bretschneider (1895, III, p. 10) says “illustrated by
woodcuts,” however we cannot find any.
The date of publication on the title page is given as
“1875,” yet all catalogs we have seen (WorldCat, Harvard,
Gallica BNF) give the date as 1873. The Harvard Library
cataloging record gives the original author as “Shimada,
Mitsufusa, active 1751-1772.”
The translator Ludovic Savatier lived 1830-1891.
The book begins: “La traduction du Kwa-wi n’est
que le commencement d’une série de publications que je
me propose de donner plus tard, afin de faire connaître en
Europe les progrès de la botanique au Japon et son état
actuel.” Address: Médecin de la marine française, attaché à
l’arsenal d’Iokoska [Yokosuka, Kanagawa Prefecture].
139. Smith, Frederick Porter. 1874. The oils of Chinese
pharmacy and commerce. Pharmaceutical Journal and
Transactions 5(213):61-62. July 25. 3rd series. Vol. 61 in
total series.
• Summary: “Oil of beans.–This oil is expressed in large
quantities in North China, and at Newchwang, from the
Dolichos Soja bean, by both natives and foreigners. The oil
is often miscalled pea oil, is dark, not very palatable, and has
some tendency to cause sickness. It is used in cooking very
largely, and is very cheap” (p. 61).
“It will be observed that the oils of Chinese commerce
are almost exclusively taken from vegetable sources. This
is one of the effects of Buddhism on their national life and
economy. As Buddhism teaches that mercy and pity are
noble sentiments, it forbids the destruction of animal life” (p.
62).
Also discusses: Oil of cotton seeds. Oil of ground nuts.
Oil of hemp seeds. Oil of linseed. Oil of poppy seeds (from
opium poppy). Oil of sesamum. Oil of sunflower.
This article also appeared in The Pharmacist (Chicago).
1974. 7(9):261-66. Sept.
Note: This is the earliest English-language document
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seen (Nov. 2016) with any term referring to the oil of the
soybean in the title. Address: Dr., Honorary Member of the
Pharmaceutical Society of Great Britain.
140. Bernardin, J. de W. 1874. Classification de 160 huiles
et graisses végétales. 2e ed. Suive de la classification de 95
huiles et graisses animales [Classification of 160 vegetable
oils and fats. 2nd ed. Followed by the classification of 95
animal oils and fats]. Gand [Ghent], Belgium: Imprimerie et
Lithographie C. Anoot-Braeckman. 24 p. No index. 27 cm.
1st edition 1867. [1 ref. Fre]
• Summary: This booklet is divided into two parts: vegetable
oils and fats (p. 1-17), and animal oils and fats (p. 18-24,
including birds and insects). In the section on Legumes
(Légumineuses) (p. 17) is an entry for: Dolichos soya, China;
oil used for the preparation of foods, incorrectly called oil of
peas (huile de pois).”
Also discusses: Hemp oil (p. 6). Sesame oil (p. 8).
Linseed oil (p. 15). Almond oil (p. 16). Peanut oil (Arachis
hypogea) (p. 17). Address: Curator of the CommercialIndustrial Museum and Prof. at the House of Melle-lez Gand
(Conservateur du Musée commercial-industriel et Professeur
à la Maison de Melle-lez-Gand [Ghent] (Belgium)).
141. Flueckiger, Friedrich August; Hanbury, Daniel. 1874.
Pharmacographia: A history of the principal drugs of
vegetable origin, met with in Great Britain and British India.
London: Macmillan. xv + 704 p. See p. 425-26. 23 cm. [8
ref]
• Summary: The section titled “Sesameæ,” has the subtitle
“Oleum Sesami.” The line below that reads: “Sesamé Oil,
Gingeli, Ginyili or Jinjili Oil, Til or Teel Oil, Benné Oil; F.
[French] Huile de Sésame; G. [German] Sesamöl.”
Contents: Botanical origin. History. Production.
Description. Chemical composition. Commerce. Uses.
“History: Sesamé is a plant which we find on the
authority of the most ancient documents of Sanskrit, Greek,
and Roman literature, has been used by mankind for the sake
of its oily seeds from the earliest times. In the days of Pliny,
the oil was an export from Sind to Europe by way of the Red
Sea, precisely as the seeds are at the present day.
“During the middle ages the plant, then known as
Suseman or Sempsen, was cultivated in Cyprus, Egypt and
Sicily. In later times, sesamé oil gave way to that of olives,
yet at present it is an article which, if not so renowned, is at
least of far greater consumption.
“The word Sesamé is derived from Simsim, the Arabic
name of the plant. The Indian languages have their own
terms for it, the Hindustani Til, from the Sanskrit Tilaha,
being one of the best known.*
Footnote: * “We know not the origin of the word
Gingeli, which Roxburgh remarks was (as it is now) in
common use among Europeans. No such name occurs in the
copious lists collected by Moodeen Sheriff and published in

the Supplement to the Pharm. of India. The word Benné is,
we believe, of West African origin, and has no connexion
[sic] with Ben, the name of Moringa.”
Note 1. This is the earliest English-language document
seen (Feb. 2022) that mentions the word “Simsim,” the
Arabic name of the sesame plant.
Note 2. This is the earliest English-language document
seen (Feb. 2022) that uses the word “Jinjili” to refer to
sesame, or the term “Jinjili Oil” to refer to sesame oil.
Note 3. This is the earliest English-language document
seen (Feb. 2022) that uses the word “Sésame” to refer to
sesame, or the term “Sésame Oil” to refer to sesame oil.
Note 4. This is the earliest English-language document
seen (Feb. 2022) that uses the word “Sesamé” to refer to
sesame, or the term “Sesamé Oil” to refer to sesame oil.
Note 5. This is the earliest English-language document
seen (Feb. 2022) that uses the word “Benné” to refer to
sesame, or the term “Benné Oil” to refer to sesame oil.
Address: 1. Phil. Dr., Prof. in the Univ. of Strassburg
[Strasburg]; 2. FRS, Fellow of the Linnaean and Chemical
Societies of London.
142. Williams, Samuel Wells. 1874. A syllabic dictionary of
the Chinese language; arranged according to the Wu-Fang
Yuen Yin, with the pronunciation of the characters as heard
in Peking, Canton, Amoy, and Shanghai. Shanghai, China:
American Presbyterian Mission Press. lxxxiv + 1252 p. 28 x
22 cm. [8 ref. Eng; chi]
• Summary: In this dictionary, the Chinese characters are
arranged alphabetically. Each main character, written large,
has the pronunciation written below it, and the meaning
written in English to the right. Below these are numerous
compound words in which the character appears, followed
by a definition of each. No pronunciation is given for
compounds or combinations of several characters, such
as teu-fu [doufu], which makes the dictionary hard to use.
The main radical relating to soya is no. 151, Teu, 7 strokes,
referring to pulses and sacrificial vessels (p. 874).
Page 145, under fu (rotten, corrupt, spoiled), lists the
characters (teu-fu) for “bean curd; low policeman and
underlings are named teu-fu-kwan because they live on and
are no better than this curd; and also the teachers in low
government schools.”
Page 764, under shi, lists the characters for “salted
beans” [fermented black soybeans], “salted beans and flour,”
“soy [soy sauce; shi yu in Chinese or shoyu in Japanese], an
English word probably derived from this name.”
Note: This is the earliest English-language document
seen (Feb. 2021) that uses the word “shi” to refer to
fermented black soybeans.
Pages 874-75, under teu (without and with the “grass”
radical on top), list the characters for “legumes of every kind,
pea, beans,” “bean-curd jelly” [tofu]. Bean cakes.
Note. This is the earliest English-language document
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seen (Feb. 2021) that uses the term “bean-curd jelly” to refer
to tofu.
Page 968, under tsiang [ch’iang], lists the characters
for “a relish made of salt mixed with bean or other kinds
of flour, and water, and allowed to remain until cured; it is
used as a condiment; relishes, sauces, condiments; salted
preparations,” “a dry relish,” “a shop for sale of oilman’s
stores, and condiments,” “bean sauce, this is the basis of
most of the Chinese relishes,” “vegetables seasoned in soy.”
On page 839, under ta (big), there is no listing for ta-teu,
the soybean. On page 252, under hwang (yellow), there is
no listing for hwang-teu, the yellow soybean. On page 580,
under mao (hair), there is no listing for mao-teu (fresh green
soybeans). Thus it seems that the compiler of this dictionary
was unaware of the soybean.
Page 1111, under yiu, lists the character for oil in various
combinations. When preceded by the character for “fragrant”
it refers to “sesamum, gingilie, or benne oil,” made from the
seeds of Sesamum orientale. Soybean oil is not specifically
mentioned.
Note: This is the earliest English-language document
seen (Feb. 2022) that uses the word “benne” to refer to
sesame seeds. Address: United States Legation, Peking.
143. Vidal, Dr. 1875. Animaux et plantes utiles du Japon
[Useful animals and plants of Japan]. Bulletin de la Societe
d’Acclimatation 22:506-31. Sept. [Fre]
• Summary: These are answers to questions posed by the
Society about the useful plants of Japan. The plants are
grouped alphabetically by family. Includes discussion of
the following: 19–Edible plants: Gingerroot, Kadzoura (a
type of mountain grape from northern Japan; p. 506-07),
sweet potato (Sato imo), mikan orange, yuzu citron (p. 507).
Legumes (p. 512): Cowpea or string bean (sasaghé = sasage,
la feve de marais) [Vigna sinensis], the ordinary white
haricot (Inghi mame), several species of large pea (Pois
grossiers, Mame = perhaps soy beans). Concerning the latter:
“The Japanese make various cakes and some pâtés with these
different seeds. But there is one species of large bean (Pois
grossier) which is cultivated only in the fields for use as a
fertilizer; as soon as it has reached full growth, it is turned
under and left to rot [as green manure].
“Two or three species of Dolichos are cultivated; the
root of one of these, Dolichos bulbosus (Koudzou [probably
kuzu]), furnishes a very good starch, which is widely used by
the Japanese.
Sarassin (Soba) and Patience, Rumex Patentia (Gobo),
apricots (Andzhou), and prunes (Oumé = ume) (p. 513).
Sesame seeds (goma, p. 514) are widely used for oil.
Eggplant (p. 515).
20-22–Medicinal, industrial, and accessory plants:
Ginseng (p. 515), ornamental legumes including two lovely
species of Glycines–Wistaria chinensis and W. brachybotrys
(p. 520). Ginkgo bilboa (p. 524). Warabi (edible fern).

Mushrooms (incl. Shiitake, Matsutake, Samatsu shimeji, etc.
p. 525).
144. Lith, Pieter Antonie van der. 1875. Nederlandsch OostIndië beschreven en afgebeeld vor het Nederlandsche volk
[Dutch East Indies described and illustrated for the Dutch
people]. Doesborg, Netherlands: J.C. van Schenk Brill. 452 +
12 p. See p. 131. Illust. Index. 29 cm. [Dut]
• Summary: One page 131 we read of “hills of Soja”
(heuvelen van Soja). Sesame oil is mentioned on p. 412.
Pieter Antonie van der Lith lived 1844-1901. Address:
Leiden, Netherlands (Hoogleerar aan de Rijks-instelling voor
Indische taal-, land- en volkenkunde te Leiden, Officer van
de Orde de Eikenkroon).
145. Calvert, Frederick Crace. 1876. Dyeing and calico
printing: Including an account of the most recent
improvements in the manufacture and use of aniline colours.
Manchester, England: Palmer & Howe; London: Simpkin,
Marshall & Co. xxix + 509 p. See p. 111. Illust. 23 cm. *
• Summary: “The fabric is steeped in an emulsion of sesam
oil.” Address: [England].
146. Monteiro, Joachim John. 1876. Angola and the River
Congo. New York, NY: Macmillan and Co. xii + 354 p.
Illust. Index. 19 cm.
• Summary: Ground-nuts and sesame seeds are discussed
throughout this book. The leaves of the Mateba palm
(Hyphaene Guineensis) are used “to make small bags, in
which most of the ground nuts are exported from the coast”
(p. 24-25).
“It is really astonishing to see the naked negro, without
a particle of covering on his head (often shaved), in the
full blaze of the fierce sun, his daily food a few handfuls of
ground-nuts, beans, or mandioca-root, and very often most
unwholesome water for drink” (p. 39).
A group of natives was sitting around a fire, roasting
ground-nuts (p. 41).
Since “the cessation of the slave-trade there has been
such great scarcity of native grown food produce, not only in
the river but everywhere on the coast–the cultivation of other
products, such as groundnuts, being of greater advantage to
the natives–that Europeans are sometimes reduced to great
straits for food for the natives in their service, and even for
the fowls. This is one of the curious changes produced in the
country by the abolition of the slave-trade. A very large trade
quickly sprang up at Boma in ground-nuts, palm-oil, palmkernels, &c.;...” (p. 47).
Last year the exports from Ambriz to the River
Congo included: Ground-nuts 7,500 tons (the leading item
exported). Sesamum seed 650 tons (#4, after Adansonia
fibre, and coffee) (p. 62).
Very strong bags are woven from thin strips of the inner
bark of the Adansonia tree; in them, “coffee and ground-nuts
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are brought down from Cazengo to the coast” (p. 68).
Pages 72-74: “A lowly plant, but perhaps the most
important in native tropical African agriculture, the groundnut (Arachis hypogæa), next deserves description. Many
thousand tons of this little nut are grown on the whole
West Coast of Africa, large quantities being exported to
Europe–principally to France–to be expressed into oil. We
have already seen what a great increase has taken place in
the cultivation of this nut in the part of the coast I am now
specially describing, and I believe that it is destined to be one
of the most important oil-seeds of the future.
“The native name for it is ‘mpinda’ or ‘ginguba,’ and it
is cultivated in the greatest abundance at a few miles inland
from the coast, where the comparatively arid country is
succeeded by better ground and climate.” It is chiefly grown
in the bottoms of valleys or near rivers and marshes. It is
planted in “October and November, at the beginning of the
rainy season, and the first crop of nuts for eating green is
ready about April; but they are not ripe for nine months after
sowing, or about July or August, when they are first brought
down to the coast for trade.
“A large plantation of ground-nuts is a very beautiful
sight: a rich expanse of the most luxuriant foliage of the
brightest green, every leaf studded with diamond-like drops
glittering in the early sun. The ground-nut is an important
part of the food of the natives, and more so in the country
from Ambriz to the River Congo than south at Loanda
and Benguella. It is seldom eaten raw, but roasted, and
when young and green, and roasted in the husks, is really
delicious eating. It is excessively oily when fully ripe, and
the natives then generally eat it with bananas and either the
raw mandioca root, or some preparation of it, experience
showing them the necessity of the admixture of a farinaceous
substance with an excessively oily food. The nuts are also
ground on a stone to a paste [resembling peanut butter],
with which to thicken their stews and messes. This paste,
mixed with ground Chili pepper, is also made into long
rolls, enveloped in leaves of the Phrynium ramosissimum,
and is eaten principally in the morning to stay the stomach
in traveling till they reach the proper camping-places for
their breakfast or first meal and rest, generally about noon.
It is called “quitaba,” and I shall never forget the first time I
tasted this composition: I thought my palate and tongue were
blistered, so great was the proportion of Chili pepper in it.
“A considerable quantity of oil used to be prepared by
the natives from this nut by the most rudimentary process
it is possible to imagine. The nuts are first pounded into a
mass in a wooden mortar; a handful of this is then taken
between the palms of the hands, and an attendant pours a
small quantity of hot water on it, and on squeezing the hands
tightly together the oil and water run out. Since the great
demand for, and trade in, the ground-nut, but little oil is
prepared by the natives, as they find it more advantageous to
sell the nuts than to extract the oil from them by the wasteful

process I have just described.
“Ground-nut oil is very thin and clear, and is greatly
used in cookery in Angola, for which it is well adapted as it
is almost free from taste and smell.
“The greater part of the several thousand tons of nuts
that at present constitute the season’s crop in this part of
the country is grown in the Mbamha country, lying parallel
with the coast, at a distance of from thirty to eighty miles
inland, or at the first and second elevation. Some idea of the
great population of this comparatively small district may be
formed from the fact that the whole of the above ground-nuts
are shelled by hand, and brought down to the coast on the
heads of the natives. It is difficult for any one unacquainted
with the subject to realise the vast amount of labour implied
in the operation of shelling this large quantity by hand.”
“The sesamum seed (Sesamum indicum) has only
very recently become an article of trade in Angola. It was
cultivated sparingly by the natives, who employ it, ground
to a paste on a stone in the same manner as the ground-nut,
to add to their other food in cooking. It is as yet cultivated
for trade principally by the natives about Mangue Grande,
and only since about the year 1868, but there is no doubt it
will be an important product all over Angola, as it is found to
grow near the coast, in soil too arid for the ground-nut” (p.
74-75).
At the town of Ngungungo, a considerable trade is
“carried on in mandioca root and its different preparations, as
well as in beans and ground-nuts, the produce of the country
around” (p. 100).
The high cost of carriers (men) is due mostly to “the
great decrease of population from several epidemics of
small-pox, and from the very large carrying trade in groundnuts and coffee” (p. 108).
Their mourning is simple and inexpensive; a few
ground-nuts are roasted in a crock till they are nearly burnt,
and being very oily are then readily ground into a perfectly
black paste. This, according to the relationship with the
deceased, is either rubbed over the whole [body of the
mourners], or only part of the face and head;...” (p. 152).
Small haricot beans (or their long fleshy pods) are boiled
in water, with the addition of palm or ground-nut oil or other
fat, salt, and Chili pepper” (p. 160-61).
Indian corn and ground-nuts are grown and used as food
by the negroes of Angola (p. 162).
“A few hours journey (or about fifteen miles) to the
south of Libongo is the River Dande, navigable only by large
barges, and draining a fertile country... The interior is rich
in coffee, gum-copal, ground-nuts, and india-rubber,...” (p.
175).
‘The most extraordinary bird in appearance and habits
is the large black hornbill (Bucorax Abyssinicus),... They are
omnivorous in their food: reptiles, birds, eggs, beetles, and
all other insects, mandioca-roots, ginguba or ground-nuts,
constitute their food in the wild state” (p. 206-07).
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“For pen they use the quill of any bird; their ink is
charcoal or burnt ground-nuts ground fine with the juice of
the wild tomato;” (p. 220).
“Ambaec is said to be comparatively flat, but very
fertile, and it has lately been sending a large quantity of
ground-nuts to the River Quauza” (p. 224).
The natives of Cambambe eat considerable quantities
of the ground-nut.” Its composition is given. “The nuts are
delicious simply roasted, or, better still, afterwards covered
with a little sugar dried on them in the pan.” The Voandzeia
subterranea, which also ripens beneath the soil, is sparingly
cultivated in Cambambe (p. 227).
“Several large and small steamers hardly suffice to bring
to Loanda the large quantity of palm-oil, palm-kernel, coffee,
ground-nuts, and other produce from that river” [Quanza] (p.
229).
“A few miles higher up the river we arrive at Bruto,
belonging to my friend Senhor Felicianno da Silva Oliveira,
who has there a magnificent sugar-cane plantation, distillery,
and farm, and also does a considerable trade with the natives
in ground-nuts and other produce” (p. 231-32).
“Thousands of tons of ground-nuts, coffee, wax, palmoil, ivory, &c., are shipped yearly at Dondo for Loanda by
the steamers” (p. 238).
“The manner in which they [the Libollos, or natives of
the Libollo country] have lately cultivated large quantities
of ground-nuts, and increased the production of palm-oil,
proves that they are an industrious race” (p. 246).
Angola is poor in dyes. “Cloths are also made black by
rubbing them with charred ground-nuts reduced to a fine
paste” (p. 330). Address: Associate of the Royal School
of Mines, and Corresponding Member of the Zoological
Society.
147. Richthofen, Ferdinand Freiherr von. 1877-1912. China:
Ergebnisse einiger reisen und darauf gegrundeter studien
[China: The results of some travels and studies based on
them. 5 vols.]. Berlin: Verlag von Dietrich Reimer. Illust.
Index. 29 cm. [Ger]
• Summary: Contents: Vol. 1. Introduction, 1877. Vol. 2.
Northern China, 1882. Vol. 3. Southern China, edited by E.
Tiessen, 1912 (since Richthofen died on 6 Oct. 1905). Vol. 4.
Paleontological part. Vol. 5. Conclusions.
This German-language travelogue describes the author’s
seven trips throughout China from 1867 to 1871. Various
color maps in Vol. 1 show the course of each journey. Soy is
mentioned in volumes 1, 2 and 3.
In vol. 1, p. 420, in discussing the Zhouli (Rites of the
Zhou dynasty, ca 300 B.C.) we read: (4) Beans, and to be
sure probably the soya-bean (shu) which is also mentioned in
other early texts. Note 1. Thus, Richthofen believes that shu
refers to soybeans.
But only in Vol. 2, p. 145-46 is the soybean discussed
in detail. Elsewhere soybeans (called simply Bohnen or

“beans”) are listed among the different crops grown in
various provinces. In chapter 4, titled “Southern Manchuria
or the province of Shönking” (also spelled Shengking or
Shing-King, a geographical area in southern Liaoning
province, apparently known only to Germans since it is
not one of China’s 18 provinces) we read (p. 145-46) that
legumes are the No. 1 export. Almost all the export of Yingtze consists of [soy] beans, the [soy] bean oil (Bohnenöl)
pressed from them and the bean cake (Bohnenkuchen)
that remains. Most of the beans are shipped to the coast
of northern China, where they are used as food. The bean
cake is used in part as a fodder for cows (als Futter für das
Vieh) and, in part, as fertilizer on the sugar fields of southern
China. Recently Japan started to import this cake from
Manchuria. The [soy] bean oil is used for the preparation
of foods in the central and southern provinces of China.
MacPherson reports that the actual province of Chongqing
/ Chungking (Shöng-king) contributes only one fifth of the
cited products for export, presumably because fewer beans
are planted here than the population itself consumes. All
the rest come from Piën-wai. The trade is in the hands of
Chinese merchants, who buy the beans at the various inland
locations, then consolidate them at other locations where
they are pressed [to give soybean oil and cake]. The presses
are often located in the same villages where the beans are
grown. The latter is also frequently taken care of in the
villages by the farmers themselves. To do so, they use the
absolutely simplest devices. A description of the press and
its operation are given. In 1867 a large English firm from
Shanghai erected a steam-driven press at Ying-tsze, in the
hope that the use of greater pressure, speed, and volume of
work, they could make a less expensive product, and thereby
gain a significant part of the oil processing business.
In spite of the high pressure that was applied. quick
pressing had an unfavorable result for the oil yield which
made competition impossible, and if one worked slowly,
then the operation was too expensive. At the time of my
[Richthofen’s] visit, after the expenditure of a great deal of
effort, time and money, it was finally possible to get so far as
to attain a satisfying result. But this only happened with the
undertaking that was brought to life with all of the means of
modern technology and great energy, just as with so many
other attempts which Europeans have made at times in
China for the introduction of better and faster methods with
silk spinning and the refining of sugar and, in Siam, with
the husking of rice. In each one of these cases, the Chinese
joined together in common resistance against the undertaking
by the Europeans and did not provide any raw products.
Every single one of these such facilities has therefore over
time either passed into the hands of the Chinese, who then
operate them with success, just as has been the case with the
steamship travel on the Yangtze and along the coasts, or else
they have quickly met their end (p. 146).
Soybeans are also grown (along with maize, millet,
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kaoliang, and some opium poppies) in the Liao valley of
east of Mukden (p. 143), throughout southern Manchuria (p.
144, along with wheat, barley, millet, sorghum, cotton, peas,
rice, indigo, sesame, tobacco, opium poppies, and potatoes),
in the mountains of Shandong (p. 248-49, with wheat,
peanuts, sesame, and rapeseed). At a harbor in Shandong,
major imports include [soy] beans, sugar, paper, lumber,
some English cotton goods and lead (p. 261). Soy beans
are also grown in the northern part of the provinces of Chili
and Shansi (p. 360, along with kaoliang, oats, buckwheat,
peas, and black [soy] beans), in the province of Shanxi (p.
480, along with wheat, cotton, tobacco, maize, sorghum, and
oilseeds), and in the province of Henan (p. 535, along with
wheat, barley, peas, rapeseed, sweet potatoes, and poppies
for opium production; from June until the end of July 80%
of the fields are planted to cotton, and soybeans are planted
between the stands of cotton).
Vol. 3 states that soybeans (Bohnen) are grown along
the Yangtze River (p. 81, along with rice, various types of
sorghum, maize, and some sugarcane), in the mountains of
Szechuan south of the Yangtze (p. 223, along with sweet
potatoes, buckwheat, and millet; and p. 238, along with
hemp, peanuts, silk, and opium poppies; and p. 260-61,
winter crops include “field beans” {Feldbohnen}, of wheat,
barley, peas, and rapeseed. Summer crops include soybeans
{Bohnen}, soybeans {Soya}, peanuts, maize, sesame, millet,
kaoliang, hemp, buckwheat, and tobacco), in southeast China
(p. 412-13, along with hemp and potatoes, plus peanuts,
sesame, and rape as oilseeds), in the province of Kwangtung
(around Canton in southern China, p. 482, along with rice,
sugar cane, wheat, buckwheat, tobacco, and rapeseed), in
Hupei province of central China (p. 531-32, along with oilcake and rapeseed), in the mountains eastern Chekiang and
Anhwei (p. 671, along with rice, what, tobacco, maize, and
sweet potatoes, and p. 677, along with maize, sweet potatoes,
and kaoliang sorghum), in Kiangsu on the island of Tai-hu
(p. 701, along with vegetables).
Also discusses: Peanut oil (Vol. 3, p. 498). Sesame oil
(Vol. 3, p. 413).
Note 2. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 3. This is the earliest German-language document
seen (Sept. 2016) that uses the term Bohnenöl to refer to
soybean oil.
Note 4. This is the earliest German-language document
seen (Sept. 2016) that uses the term Bohnenkuchen to refer to
soybean cake.
Note 5. Ferdinand Richthofen lived 1833-1905.
Note 6. This is the earliest European-language document
seen (March 2002) that mentions kaoliang (literally “tall
millet”). However Bray (1984, p. 449) says that this word
first appears in the Wang Chen Nung Shu (also called Nung
Shu; Wang Chen’s Agricultural Treatise) of 1313 CE.
Address: Bonn, Germany.

148. Simmonds, Peter Lund. 1877. Tropical agriculture:
A treatise on the culture, preparation, commerce, and
consumption of the principal products of the vegetable
kingdom. London and New York: E&F.N. Spon. xvi + 515 +
5 p. See p. 404. Index. 22 cm. [ soy ref]
• Summary: Near the end of Section 5, “The oil seeds and
vegetable oils of commerce,” is a section titled “Chinese
oils” (p. 424-25) which include “ground-nut oil (Arachis);
til seed (Sesame orientale); tea-seed oil from Thea viridis;
oil pea (Dolichos viridis); and the oil bean (Soja hispida).
The latter product forms a considerable article of commerce
in China. This pulse oil possesses a great analogy to the
ordinary edible oils of commerce; its odour and flavour are
agreeable, and it is useful for burning.” It becomes pasty
when exposed to low temperature, and “resinifies rapidly
when exposed to the atmosphere. Being a drying oil, it
might... replace linseed in some of its uses.” The seeds yield
“about 18 per cent. of fatty matter, and the Chinese regularly
obtain 17 per cent. of oil from it.”
There are several varieties of this bean: white, yellow,
and green. “The yellow are made into a fermented mass,
or cheese, called tan-fir [sic, tofu], by macerating them in
water and pressing them into a cake, adding lime and salt
to precipitate the caseine, which is obtained in the form of a
jelly.”
This bean is cultivated mainly in the north of China,
especially in the province of Shantung. More than 3,000
junks are employed to transport it to southern ports. In 1869
the port of Che-foo [Chefoo or Yantai] exported “242,224
piculs of bean-cake and 5,570 piculs of bean-oil, and about
10,000 piculs of the cake were imported into Foo-Choo-foo
[Foochow or Fuzhou], valued at £42,000.” The cake is used
as a food for both humans and stock, and as manure.
Also discusses: Kudzu (p. 352). Linseed oil (p. 399400). The ground-nut (Arachis hypogæa) and its oil and cake
(p. 400-05). Sesame seed (frequently called Til or Gingely)
and its oil (p. 412-15). California wines (p. 431-32). Manila
hemp (plantain fibre; p. 469).
Note 1. This is the earliest English-language document
seen (Nov. 2001) that classifies soybean oil as a “drying oil.”
Note 2. The index of this book is filled with errors.
Note 3. This is the earliest English-language document
seen (Sept. 2016) that contains the term “vegetable oil” in
connection with soy beans.
P.L. Simmonds lived 1814-1897. Address: F.R.C.I.,
editor and author, Cheapside, London [England].
149. Commission Imperiale à l’Exposition Universelle de
Paris, 1878. 1878. Le Japon à l’Exposition Universelle de
1878 [Japan at the Universal Exposition of 1878]. Paris:
Publiè sous la Direction de la Commission Impériale de
Japon. 2 volumes in one. 26 cm. Preface by M. Matsugata.
Facsimile edition (preservation photocopy) reprinted in 1998
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by BookLab, Inc. [Fre]
• Summary: Part I (159 p.) is about the geography and
history of Japan. Part II (192 p.) is about art, education and
teaching, industry, production, agriculture, and horticulture
in Japan. The Preface is by M. Matsugata, Head of the
Imperial Department of Agriculture and President of the
Japanese Commission to the Universal Exposition of 1878.
In Part II, the section on “Fermented beverages–
Condiments” contains a long section on “Shoyu” (p. 12425). It gives a brief description and discusses the ingredients
(equal parts dehulled wheat, soybeans, and salt; the best salt
comes from Ako in the province of Harima), purifying the
salt by dissolving then heating it in water, and stirring the
mash (2 or 3 times a day from June to September), aging for
15, 20, or sometimes 30 months to obtain shoyu. The mash
in then pressed in cotton sacks, and the resulting liquid is
boiled, cooled, allowed to settle, then stored in small wooden
tubs. The residue from the first pressing can be used to
make a second-grade shoyu, which can be mixed in varying
proportions into different grades of shoyu.
Note 1. This is the earliest French-language document
seen (April 2012) that uses the term shoyu to refer to soy
sauce.
In the section on “Agriculture,” the subsection on
“Cereal grains” (p. 133) discusses both soybeans and azuki
beans (Phaseolus radiatus). “The soybean (Le Mame) or
Soja Hispida is comprised of several varieties: The green
soybean (l’Awo mame), the white soybean (le Shiro mame),
the black soybean (le Kuro-mame), the yellow soybean (le
Ki mame), Konrinza mame, Ichia mame, and the saddled
soybean (Kurakake mame). Some of these different varieties
are early maturing and some are late.
The soybean finds numerous uses, for it can be eaten
cooked, ground into flour [kinako / roasted soy flour], or
used for the manufacture of shoyu, miso, or tofu. The bean,
its seed coat, pod, leaves, and stem serve as feed for horses.
Lately it has been used on a trial basis to feed sheep, and the
results proved that it was the best feed that one could give to
them.
Tofu is made with two kinds of boiled soybeans: White
and yellow. After being pressed and hardened, it will last for
a long time. Yuba is a somewhat similar product, made with
the same ingredients. Note 2. This is the earliest Frenchlanguage document seen (March 2004) that contains the
word Tofu.
The black soybean speckled with white (Gan Kui mame
[Gankui]) is one of the best varieties to eat.
The azuki (L’Azuki ou Phaseolus radiatus) includes
the early and late types, and comes in several varieties such
as the Hine no Azuki, the Dainagon Azuki (le Dai Nagon
Azuki), the White Azuki (Shiro Azuki), etc. Sweet azuki bean
paste (L’An), is widely used in confectionery, is made by
mixing the Azuki and sugar. One cake made from it is called
Yokan. Azuki flour (farine de l’Azuki) is used to remove

greasy stains from fabric / cloth. The Yaye Nari, a green bean
(haricot), is used in the same ways as the azuki bean (p.
135). Note 3. This is the earliest French-language document
seen (Jan. 2005) that uses the word “Azuki.”
Also discusses: Sea vegetables (many individual types
with both Japanese and scientific names, p. 127-29). Kudzu
(Pueraria thumbergiana [sic, thunbergiana], starch from
the roots and fodder from the leaves, p. 139; fibers used to
make cloth, p. 153). Hemp seeds (p. 139). Sesame seeds and
sesame oil (Goma, p. 145). Peanuts and peanut oil (Tojin
mame, p. 145). Hemp as a fiber plant (p. 151). Address:
Paris, France.
150. Deite, Carl. 1878. Die Industrie der Fette, enthaltend die
Gewinnung und Reinigung der Fette sowie die Darstellung
der Seifen... 7. Aufl. [The industry of fats, including the
obtaining and refining of fats as well as the preparation of
soaps... 7th ed.]. Braunschweig [Brunswick], Germany:
Friedrich Vieweg und Sohn. vi + 356 p. Illust. 22 cm. [50+*
ref. Ger]
• Summary: The section titled “Oils and fats from
plants” (Pflanzenfette) contains a section on oilseeds (Die
Oelsamen). One table (p. 55) gives the chemical composition
of the following oilseeds: Rapeseed (from England),
linseed (from Riga {Russia, later Latvia}, Memel, the
Black Sea, England in 1847, and in 1848), hemp, sesame,
Leindotter, sunflower, cotton, peanut, Guizotia oleifera,
and Guzerat (Rapeseed from India). Another table gives
the weight (in kg) of 100 liters of seeds and the percentage
of oil in the following oilseeds: Winter rapeseed, summer
rapeseed, winter Rübsen (Brassica campestris L.), summer
Rübsen, Julienne, Rutabaga, Leindotter [Camelina sativa],
Sunflower, linseed, poppyseed, olives, hemp walnut,
castor bean, hazelnut, and beech-nuts. The book is filled
with elegant illustrations (wood engravings) of pressing
equipment (such as a two views of hydraulic press, p. 101).
A description of the more important oils from plants
(p. 154-68), includes non-drying oils (olive oil, sesame oil,
peanut oil) and drying oils (linseed oil, nut oils, poppyseed
oil, hempseed oil, sunflowerseed oil, and cottonseed oil).
Neither soybeans nor soy oil are mentioned.
Carl Deite lived 1838-1921. Address: Dr., Berlin.
151. Proceedings of the American Pharmaceutical
Association. 1878. Report on the progress of pharmacy.
25:25-334. See p. 236-37. Held in Sept. 1877 in Toronto,
Ontario, Canada.
• Summary: In the section titled “Materia medica: Vegetable
drugs” (p. 116-237), a subsection titled “Useful Plants of
the Chinese Province of Shantung” (p. 234+) begins: “From
a recent report on the geography and natural history of the
province of Shantung, published in Hong Kong, the ‘Journal
of the Society of Arts’ extracts some interesting details,
which are copied in “Ph. J. Trans.,” July 8th, 1876, p. 26.
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The following useful plants are mentioned:
Page 236: “Soja Hispida.–The bean cheese or bean
curd, so common in many parts of China, is made from white
or yellow beans steeped in cold water till they are soft, when
they are deprived of their skin by pressing them between the
fingers, after which, they are reduced to pulp, by pounding
them in a mortar or pressing them under a millstone; the pulp
is passed through a sieve, and then some lu-shui–[nigari]
the residuum of sea-salt or nitre, or a gypsum solution is
added, which coagulates the albumen; the water is taken off
by pressure in linen cloth loaded with stones; this liquid is
carefully thrown away, being said to be poisonous. The cake
so obtained is salted, and sold fresh in the streets, or dried to
the consistence of hard cheese. Flour for food is also made
from these beans, as well as sauce or soy.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term “ bean cheese” by itself
(with a space before the word “bean,” and where it is not
preceded by the words “soy,” “soya,” “soja,” etc.) to refer to
tofu.
“This sauce, now extensively used in Great Britain and
America, is prepared by steeping the beans in water for one
hour; they are then half dried in the sun and mixed with
wheat flour and allowed to ferment, being placed for that
purpose in a hot damp place. The mould which develops
itself in abundance on the beans is scraped off, the beans are
then dried and put in salted water, which has been properly
boiled and cooled (to expel air). The brown and black color
of the sauce so obtained is supposed to be produced by a
microscopic fungus resembling the ergot of rye, whose
properties the soy is said to possess.
“These kind of beans are very extensively used in the
manufacture of the now famous bean cake, which appears
to be exported in enormous quantities. The beans being
thoroughly crushed under heavy stone wheels turned by
mules, are heated under water and the cakes compressed
between iron hoops. The pressure is slowly and gradually
increased by driving wedges with an enormous stone
suspended as a pendulum and acting as a ram. The oil which
runs from them into a kind of well, is black and very dense;
it has a disagreeable smell, and is used for illuminating
purposes, and for calking boats, and being mixed with lime
it makes a kind of putty. A foreign firm at Nenchavang [sic,
Newchwang], sometime ago, tried to extract oil from the
beans by the more powerful and expeditious means of a
hydraulic press, but the resistance to a sudden pressure was
so great that hardly any oil could be obtained.”
Note 2. This is the earliest English-language document
seen (Sept. 2016) that contains the term “hydraulic press”
in connection with soy beans. It is also the earliest Englishlanguage document seen (Sept. 2016) that discusses the
hydraulic press in connection with soy beans.
The next section (p. 236-37) is titled “Sesamum
orientale, Arachis hypogæa, Cannabis sativa, Ricinus

communis” [sesame, peanuts, hemp, castor]; these are among
the oil-producing plants of Shantung province.
152. Saunders, William. 1878. Report of the Superintendent
of Gardens and Grounds. Report of the Commissioner of
Agriculture. p. 47-65. For the year 1877. See p. 62.
• Summary: Page 62 states: “Arachis hypogæa: The groundnut, or pea-nut, may also be mentioned in connection with
oil-bearing plants. The seeds are among the best known as
oil-producers, yielding from 40 to 45 per cent. of oil, which
is not inferior to that obtained from the olive as regards
quality, and is good for every purpose for which olive-oil is
used. It is a good lamp-oil, burning with little smoke, a clear
flame, and affords a very full, bright light. It is one of the
best lubricating oils for machinery; and for all alimentary
purposes it is equal to the best olive-oil, and it is said to
be largely substituted for that article in commerce. Many
thousands of tons of the nuts are annually imported into
France for the purpose of expressing the oil, which, it is
stated, finds its way into the trade under the name of olive
oil, which can scarcely be called an adulteration, as the
pea-nut oil possesses a sweetness and delicacy not easily
surpassed. The ground-nut is grown in immense quantities
in the East India Islands and along the African coast, mainly
for the sake of its oil. In Java and Malacca it is known as
katjang-oil. Another use made of the nuts (which is said to
be increasing) is that of grinding them up for mixing with
cacao in the preparation of chocolate, and it is freely asserted
that in the manufacture of the latter, where the groundnut is easily procured, the cocoa is entirely omitted in the
preparation of so-called chocolate condiments.”
Also discusses witloof or chicory, Sesamum Indicum
(sesame, benne), Madia sativa (grows in California, Oregon,
and other parts of the States bordering on the Pacific ocean;
sometimes called tar weed), and jute (the word is supposed
to be the anglicized form of the Indian word jhot).
Note 1. This is the earliest English-language document
seen (July 2002) that contains the term “pea-nut oil” (or
“peanut oil”).
Note 2. A photo of William Saunders (frontispiece)
appears facing the title page of the 1900 Yearbook of the
USDA (published in 1901).
Note 3. This is the earliest English-language document
seen (Aug. 2016) that contains the term “oil-bearing” (or “oil
bearing”) in connection with seeds. Address: Superintendent
of Gardens and Grounds [USDA, Washington, DC].
153. Podoba, Ivan Grigor’evich. 1879. Iz zametok po
opytam kul’tury novovvodimykh v Novorossyiskom
krae rastenii [Notes on experiments of newly cultivated
plants in the Novorossiysk region of southern Russia. III].
Zemledel’cheskaya Gazeta. No. 6. p. 82-85. Feb. 10. [Rus]
• Summary: The section on leguminous plants (bobovye
rasteniya) (p. 83-85) begins with a long table which shows
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the following for 22 plants that Podoba tested: Collection
No., name of plant, weight planted, weight harvested, net
weight, important notes. The plants included two lentils,
two flax varieties, two horse beans (Pferde-Bohne, Vicia
Faba, one each from Scotland and Algeria), various lupins
and Lathyrus species, and Japanese peas (Japanische Erbse
[possibly soybeans]).
At the end of this table is a section titled Soja hispida
(soya; the soybean) which states: From the family
Papilionaceae, with little flowers. In the spring of 1877,
along with 25 seeds of Lallemantia Iberica, I received
50 seeds of soybean (Soja) from Professor Haberlandt of
Vienna. Concerning the productivity of this plant, it is
possible to draw the clear conclusion that 45 seeds yielded
20 ounces (40 lot; 1 lot = ½ ounce). The second year’s
harvest was also wonderful, however due to rabbits, which
ravaged the planted area, I was able to obtain only two
pounds of seeds. The yield of pods per plant stalk (up to 2
feet in height) of this Chinese plant surpasses the yield of all
our other leguminous plants. The seeds [of soya] resemble
those of small haricot beans and according to foreign
chemical analyses, soybean seeds contain 34-35% crude
protein (peas have 23%) and 18.2 to 18.4% fat (peas have
1.8%). Thus, according to the composition data, soya is more
nutritious [and better for feeding] than peas (see No. 6 of
Zemledel’cheskaya Gazeta, 1877).
I am cultivating two varieties of soybeans: No. 151.
With yellow seeds–more productive and ripens at the end
of July. 152. With dark-red seeds–ripens later and not as
fruitful.
In the previous section B, titled “Oil-bearing and other
industrial plants,” is a numbered list of seeds, which the
author received from various places. The scientific name (in
Roman letters), source, and (usually) a description of the
cultivation and harvest is given. The plants include:
121. Linseed (Linum usitatissium). Sowed in southern
Russia. Description of cultivation.
122. Lallemantia Iberica. “In the spring of 1877, at
my request, Prof. Haberlandt sent me 25 seeds, of which I
planted 22.”
123. Sesame (Sesam orientalis), sent by a Russian
consulate in Persia.
124. Madia sativa. Description of cultivation.
125. Safflower (Carthamus tinctorius). Description
of cultivation and harvest. Plant is successful in southern
climate.
126. Opium poppy (Papaver somniferum). The plant
has been cultivated in southern Russia for a long time, with
favorable results.
127. Camelina (Camelina sativa). Description of
cultivation and harvest.
128. Rapeseed (Brassica Napus oleifera). Description of
cultivation and harvest.
129. White mustard (Sinapis alba). Description of

cultivation.
Page 83: 153. Coriander (Coriandrum sativum).
161. Dyer’s weed / rocket (Reseda luteola).
Under 122. Lallemantia Iberica the author notes: Due to
the absence of this plant from both commercial seed catalogs
and reports of cultural trials, it is assumed that it was first
cultivated in Europe. In 1873, Haberlandt introduced several
varieties of seeds from Persia to the Vienna World Exhibition
for acclimatization. In the spring of 1877, at my request,
Haberlandt sent me 25 seeds, of which I planted 22. After
two harvests, I have 22 pounds of the plant–not including the
amount I gave away.
Note 1. This is a continuation of an article in issues No.
2 and No. 4 (p. 57) of this periodical.
Note 2. This is the earliest document seen (May 2020)
concerning soybeans in Russia, or the cultivation of soybeans
in Russia. This document contains the earliest date seen for
soybeans in Russia, or the cultivation of soybeans in Russia
(spring 1877). The source of these soybeans was Friedrich
Haberlandt.
Note 3. Translated by Olga Kochan, Soyfoods Center
intern.
Note 4. This is the 2nd earliest Russian-language
document seen (May 2020) concerning the soybean, and the
earliest document seen (May 2020) concerning the soybean
by I.G. Podoba.
Note 5. Novorossiysk is a seaport city in western
Krasnodar Kray, in southern Russia in Europe, on the
northeast shore of the Black Sea, about 65 miles westsouthwest of the city of Krasnodar. Address: Tavricheskaia
[in Crimea as of 2020].
154. Oesterreichisches Landwirthschaftliches Wochenblatt
(Vienna). 1879. Ye-Goma [Perilla vs. sesame seeds].
5(48):494. Nov. 29. [Ger]
• Summary: This many-sided oilseed plant, recently
imported from Japan into France, is not Sesamum orientale
as has been suggested at times, but rather Perilla ocimoides;
its oil is used to make Japanese lacquer. It is similar to
linseed oil, and much as 30 to 34.5% of its oil can be
obtained by simple pressing. The seeds of this very edible
plant are sown in March or April; it flowers on Oct. 1 and 14
days later the seeds are ripe. The plant grows to a height of
1½ to 1.75 meters. This oil is used to make the well-known
leather-like Japanese paper [used in Japanese umbrellas?].
White and black Goma (Shiro-Goma and Kuro-Goma),
with which cultural trials will be conducted in southern
France, are types of sesame seeds. The oil is used as food
/ cooking oil in Japan–where the word Goma is generally
refers to the plant.
155. Mayer, A. 1879. Ueber auslaendische Oelkuchen [On
foreign oilseed cakes]. Fuehlings Landwirthschaftliche
Zeitung 28(11):825-28. Nov. [Ger]
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• Summary: Gives a chemical analysis of peanut cake,
sesame cake, palm kernel cake, coconut cake, coconut
meal (compared with corn germ cake and linseed cake),
and sunflowerseed cake. Address: PhD, Director of the
Experiment Station at the Dutch Agricultural School,
Wageningen, Netherlands (Direktor der Versuchstation der
hollädischen Reichslandbauschule in Wageningen).
156. Kirchner, J.W.; Petersen, P. 1879. [Oilseed cakes?].
Schweizerische Milchzeitung p. 562+. [Ger]*
• Summary: Discusses peanut cake and sesame cake.
157. Haberlandt, Friedrich. 1879. Der allgemeine
landwirthschaftliche Pflanzenbau [General plant culture].
Wien [Vienna]: Verlag von Faesy & Frick. ix + 760 p. Index.
23 cm. [200* ref. Ger]
• Summary: An excellent, very original and creative book.
Even though it was written by the man who wrote the first
book on soybeans in the Western world (published one year
earlier, in 1878), this book has no entry for soybeans in the
index, although they are mentioned several times in the text–
for example on pages 28, 106, 309, 311, 679, etc.
Note 1. This book was published after Prof. Haberlandt’s
untimely death by Wilhelm Hecke, his colleague and a
professor of agricultural administration at the same ImperialRoyal College of Agriculture in Vienna.
Note 2. Also mentions alfalfa, hemp, lupin, sesame,
and many other plants. Address: Full Public Prof., ImperialRoyal College of Agriculture in Vienna (Ordentlicher
Öffentlicher Professor an der kaiserlich-königlichen
Hochschule fuer Bodencultur in Wien).
158. Kinch, Edward. 1879. Japan: A classified and
descriptive catalogue of a collection of agricultural products
exhibited in the Sydney international exhibition by the
Imperial College of Agriculture, Tokio, Japan. Tokyo:
Agricultural Bureau (Naimushô), Home Dept. 65 p. 20 cm.
[Eng]
• Summary: Each item that was displayed is numbered. All
chemical / nutritional analyses give percentage composition
unless otherwise stated. The chapter on “Manures “begins (p.
4): “The principal manures used in this country are human
excrements both solid and liquid, which are collected with
the greatest care and applies to the land whilst in a more or
less advanced state of decomposition. The excreta are often
made into a compost with dried grass.
The section titled “vegetable manures” (p. 7-13) gives
analyses of rape cake (abura kasu), malt dust (ame kasu),
sesamum cake (goma kasu), rice beer residues (sake kasu),
soy [sauce] residues (shoyu kasu; water 16.37%, ash 4.96%,
organic matter 78.67%), rice cleanings (nuka), and barley
bran (fusuma).
Note 1. This is the earliest English-language document
seen (March 2021) that contains the term shoyu kasu (in

italics, without diacritics) which it defines as “Soy residues,”
and the earliest that gives its composition.
The chapter on “Foods” begins (p. 16): “By far the
most important national food is rice, Kome; more than one
half of the cultivated land of the Empire is devoted to paddy
fields, Ta, and besides the rice grown on this irrigated land
a considerable quantity is grown on the dry fields, Katake.”
Mochi-gome or glutinous rice, is specially used for making
the new years’ cakes, Mochi.
The many kinds of leguminous plants include: Peas,
field and haricot beans, vetches, lupins; soy beans Glycine
(soja) hispida, O-mame or Daidzu; fol. lanceolata (Midzukugiri); Phaseolus radiatus, Adzuki or Shodzu; P. radiatus
v. pendula, Tsura-adzuki; P. radiatus subtriloba, Bundo;
Horse gram, Dolichos uniflorus, Sasagi; Gram, Dolichos
umbellatus, Hata-sasagi; Overlook pea, Canavalia incurva,
Nata-mame; Ground nut, Arachis hypogæa, Rakkasho or
Tojin-mame.
“Also should be mentioned the sesamum, Goma, the oil
of which is extensively used in cooking; Perilla ocymoides,
Ye-goma; and rape, Brassica sinensis, Abura-na, which
is cultivated for its seed, the oil being used for burning.”
Also list (with scientific and Japanese names, p. 17-18) the
principal root crops, fruits, sea weed and lichens, fungi, and
starch.
Note 2. This is the earliest English-language document
seen (Feb. 2022) in which the Japanese word Goma appears
alone, referring to sesame.
Next: Chemical analyses of rice, wheat, rye, “red
bean–Adzuki–Phaseolus radiatus (large variety and small
variety).”
Note 3. This is the earliest English-language document
seen (Oct. 2021) that uses the word Shodzu (or shôdzu or
shôzu or shodzu or shozu) to refer to the azuki bean, or
that gives its scientific name as Phaseolus radiatus, or that
reports the existence of large and small varieties, or that uses
the word Bundo to refer to a type of azuki bean.
Then (p. 22-26): “44. Beans. O-mame, Daidzu.
Glycine (soja) hispida. White round soy bean. Miso mame.
Percentage composition (table): Water 11.32, albuminoids
37.75, fat 20.89, fibre 1.50, ash 3.86, starch and soluble
cellulose 24.58. Total 100.00.
“This bean is met with in several varieties of different
colour and size, but they differ little in composition. It is the
vegetable which approaches nearest in chemical composition
to animal food (meat), containing as it does one fifth of its
weight of fat and often two-fifths of nitrogenous matter. It is
an extremely valuable adjunct to the food of a people who
subsist so largely on a purely vegetable diet, of which the
bulk is rice so rich in heat producers–starch, and poor in flesh
formers–albuminoids.
“Shoyu, Miso, and Tofu, are made from these beans, and
enter largely into the food of the nation.
“45. Miso. Shiro-miso or white miso. From Osaka.
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Percentage composition: Water 50.73, fibre 12.93, ash 6.58
(containing 5.4 per cent of common salt), sugar 17.54,
albuminoids 5.64, soluble carbohydrates 6.58. Total 100.00.
Soluble in water 35.88 per cent.
“46. Miso. Aka-miso or red miso. From Osaka.
Percentage composition: Water 50.40, fibre 8.25, ash
12.50 (containing 12 per cent of common salt), sugar 0.61,
albuminoids 10.08, soluble carbohydrates 18.16. Total
100.00. Soluble in water 34.71 per cent.”
Note 4. This is the earliest English-language document
seen (April 2021) that uses the term “Shiro-miso” to refer
to white miso (and vice versa) or “aka-miso” to refer to red
miso (and vice versa).
“In the preparation of Miso the beans are boiled,
pounded in a mortar into a paste and mixed with fermenting
rice, Koji (see sake) in various proportions, and with more
or less salt, and the mixture is placed in tubs and left in a
cool place for about a month. It will be seen that one variety,
white miso, contains much sugar, derived from the koji, and
little salt; whilst the other variety contains very little sugar
and much more salt.
“47. Tofu. Percentage composition: Water 89.29,
ash 0.48, fibre 1.01, nitrogenous substances 4.87, nonnitrogenous substances 4.35 (containing 3.32% fat). Total
100.00.”
“This food is made by boiling the white soy beans,
Shiro-mame, in water after they have been soaked, ground
and strained through a sieve. The solution is filtered through
cotton cloth and the residue pressed; the liquid, containing
legumin in solution, is precipitated by the addition of the
brine which runs off from sea salt during its deliquescence in
the air. The precipitate constitutes Tofu.”
Note 5. This is the earliest English-language document
seen (March 2021) that uses the word “legumin” to refer to
the water soluble protein in soybeans than can be precipitated
by a coagulant to make tofu.
“48. Kori tofu. Percentage composition: Water 18.75,
ash 1.60, nitrogenous substances 48.80, non-nitrogenous
substances, chiefly fat 30.85. Total 100.00.
“Prepared from the above [tofu] by exposing it to the air
during frost, until it freezes, and afterwards thawing in the
sun, by which the greater quantity of the water is removed.
Note 6. This is the earliest English-language document
seen (March 2021) that mentions dried frozen tofu, which it
calls Kori tofu.
“49. Soy [sauce]. Shoyu. Specific gravity 1.1996.
Grams per litre: Total solid residue 359.888, ash 195.168
(principally common salt), sugar 31.034, albuminoids
41.000, free acid expressed as acetic acid 6.200.
Note 7. This is the earliest English-language document
seen (March 2021) that uses the word “albuminoids” to refer
the protein in soybeans or soyfoods (one of two documents).
Note 8. This is the earliest document seen (March 2021)
that uses the term “specific gravity” in connection with

soyfoods–in this case soy sauce.
“Manufacture of Shoyu. Shoyu is made from the soy
bean, Glycine (soja) hispida q.v. together with wheat,
salt and water. Equal parts of beans and wheat are used.
A small part of the wheat is mixed with Koji (see sake)
and allowed to ferment. The remainder is roasted and the
beans are also roasted. The roasted beans and wheat are
then mixed together with the fermenting wheat, placed in
shallow wooden boxes, and kept for some days, at a fixed
temperature, in a warm chamber with thick walls, until the
whole mass is covered with fungus. It is very important that
the temperature of this chamber should be kept at the proper
point. By these processes, part of the starch of the wheat is
converted into dextrin and sugar, and lactic acid and acetic
acid are formed. It is then mixed with salt lye, the proportion
used being about 4 go of salt to 12 koku of water to extract 1
koku of the fermented product. The mashings are removed to
large vats and there kept for at least 20 months and generally
for 3 or 5 years. The better qualities of shoyu are kept the
longer times. It is found that the best soy is produced by
mixing that kept for 5 years with that kept for 3 years. After
it has been kept a sufficiently long time, it is strained through
thick cotton bags and the residue pressed in the same manner
as in sake pressing. Before filtering, honey is sometimes
added in the proportion of 10 kin to 1 koku of Moromi or
mixed soy, in order to give it a sweet taste. Occasionally
a sweet sake, obtained by taking 1 koku of koji to 7 to of
water and 1 to of steamed rice, mixing them together and
steaming for two hours, is added instead of honey. The
residue obtained on pressing moromi is again mixed with salt
and water, in the proportion of 8 to of salt to 1 koku of water
and again pressed, this yields and inferior shoyu. Sometimes
water is added to this second residue and it is again pressed.
The residue first obtained is sometimes used as food, and the
last residue as manure. One koku of the mixture, moromi,
produces 4 kuwamme of residue at the first filtration and
about 3.5 kuwamme of residue at the second and third. The
shoyu, after pressing, is allowed to settle for two days in
large tanks, and then drawn off and again filtered. Shoyu is
a very important condiment, it is mixed with a great many
kinds of food and is produced and consumed in very large
quantities.
“1000 Go = 100 Sho = 10 To = 1 Koku = 4.929 Bushels.
1 Kin = 1.325 lbs. 1 Kuwamme = 8.28 lbs.
Note 9. This description of how shoyu is made contains
several major errors.
Finally, there are chapters on alcoholic liquors (with
emphasis on sake or “rice beer, sometimes called rice wine”),
sweet liqueurs (mirin, homeishiu, shiro-zake), food adjuncts
(incl. salt, vinegar, spices, herbs, and perhaps shoyu), edible
sea weeds (20 varieties, with both Japanese and scientific
names, and an analysis of each), tea, tobacco, fodder, animal
foods, dye stuffs, oils and waxes, and starch (incl. kudzu,
Pueraria thunbergiana).
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Note 10. This is the earliest document seen (March
2021) concerning soybean products (tofu, dried-frozen tofu,
and shoyu) in connection with (but not yet in) Australia.
Note 11. This is the earliest English-language
document seen (March 2021) that uses the term “chemical
composition” in connection with the soy bean.
Note 12. This is the earliest document seen (March
2021) by Edward Kinch (1848-1920) that mentions soy.
Kinch was born on 18 Aug. 1848 at Henley-on-Thames,
Oxfordshire, England, the 3rd child of Charles Kinch
and Emma Plumbe Kinch. He was baptised there on 12
Dec. 1845 in St. Mary’s church. Kinch was a chemist,
specializing in agricultural chemistry. In 1869 he became
assistant professor at the Royal Agricultural College (RAC)
in Cirencester (in southwestern England). From 1876 to
1881 he was a professor of agricultural chemistry at the
Imperial College of Agriculture in Tokyo, Japan. Then from
1881 to 1915 he was professor of chemistry at the RAC in
Cirencester. He married Edith Shirley Huntington in 1889 in
Pembroke district, Pembroke, Wales. They had two children,
William (born ca. 1886) and Dora Ann (born ca. 1893). He
died on 6 Aug. 1920 in Haselmere, Surrey, England.
Note 13. This catalog was displayed at the Sydney
International Exhibition, held in Australia in 1879. The
Sydney International Exhibition was Australia’s first
international exhibition, a showcase of invention and
industry from around the world. An imposing Garden Palace
was constructed in the Botanic Gardens as a home for the
exhibition. Address: F.I.C., F.C.S., &c., Prof. of Chemistry.
Imperial College of Agriculture, Komaba, Tokio, Japan.
159. Koenig, Franz Joseph. 1879. Chemie der menschlichen
Nahrungs- und Genussmittel. Vol 1. Chemische
Zusammensetzung der menschlichen Nahrungs- und
Genussmittel [The chemistry of human foods and stimulants.
Vol. 1. Chemical composition...]. Berlin: Verlag von Julius
Springer. xx + 248 p. Index. 21 cm. [ soy ref. Ger]
• Summary: This book is composed mainly of tables which
give nutritional analyses of a large number of European
foods, conducted by many scientists. Soy is not mentioned.
Tables give chemical analyses of: Linseed cake, hempseeds,
white sesame seeds, black sesame, groundnuts, and lupins
(p. 57-58). Various types of beans including Buff- or Field
Beans, Schmink- or Vitsbohnen, and their cakes (p. 80-81).
Sweet almonds and groundnuts (p. 142-43). Beans, peas,
lentils, and gluten biscuits (p. 227, 238).
Note: 1. This is earliest document seen (March 2016)
by Franz J. König, a pioneering agricultural chemist from
Germany. Vol. II of this book was ever published. Address:
Head, Agricultural-Chemical Experiment Station, Muenster
in Westphalia, Germany (Vorsteher der Agric.-Chem.
Versuchsstation Muenster in Westphalia, Germany).
160. Ritthausen, H. 1880. Ueber die Eiweisskoerper

verscheidener Oelsamen [On the protein bodies of various
oilseeds]. Archiv fuer die Gesammte Physiologie des
Menschen und der Tiere 21(3-4):81-104. Feb. 7. [Ger]
• Summary: These are the first published experiments on
the proteins of the peanut (Erdnuss, Arachis hypogaea).
The author extracted oil-free peanut meal with a solution of
sodium chloride and with solutions of potassium, calcium,
and barium hydroxides. From the sodium chloride extract he
obtained the globulin by saturating the diluted extract with
carbon dioxide, or simply by diluting the extract with a large
volume of water. Apparently the same globulin was obtained
by acidifying the alkaline extracts with acetic or sulfuric
acids. Ritthausen found no evidence in his analytical data
that indicated the presence of more than one globulin in the
peanut.
The peanut meal with which experimented had been
dried over sulfuric acid in a desiccator and contained 10.18
per cent of nitrogen or 56 per cent of protein. The latter value
was obtained by multiplying the percentage of nitrogen by
5.5, thus assuming that the protein contained 18 per cent of
nitrogen. When this meal was extracted with a 10 per cent
sodium chloride solution, he isolated 27 per cent of globulin
by diluting the extract with water and then saturating with
carbon dioxide.
Other oilseeds studied: Sunflower (p. 89), sesame (p.
92), coconut (p. 96), rape (p. 97, 104), lupin (p. 102).
161. Paillieux, Auguste. 1880. Le soya, sa composition
chimique, ses variétés, sa culture et ses usages [The
soybean, its chemical composition, varieties, culture and
uses (Continued–Document part I)]. Bulletin de la Societe
d’Acclimatation 27:414-49. Sept. 28 cm. [73 ref. Fre]
• Summary: Introduction (p. 414): At the moment, when
according to all appearances, a precious plant is going to take
the place in our culture to which it has the right, we consider
it our duty to bring back to light the previous efforts of the
Society for Acclimatization, to introduce and propagate this
plant in France. We will publish, therefore, word for word
excerpts of everything soya in the records, reports with
articles, letters and notes published in the bulletins of our
society during the past 25 years. Our study, it seems to us,
cannot be proceeded by an introduction more interesting than
this.
From 1855 until the present (1880), the Society has
not ceased to receive and distribute soybean seeds, and to
make known its cultivation and utilization. It has rewarded
successful trials by recognition and publication, and
described the production processes of the industries that use
soybeans.
We might have tried to refer the reader to past bulletins
of the Society, but not everyone has access to these old
documents, and besides looking up these articles on soy
takes time and care. These motives led to our decision.
The question of soy has been dormant for a long time.
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But it awakens today with cultural experiments, which have
been carried out for seven years in Etampes, using seeds
given by the Society, with tests of tofu making which have
been conducted in Marseilles; it was finally highlighted with
the introduction of the plant in Austria-Hungary, in Bavaria,
in Italy, etc. The question is ripe for a solution.
We do not know, whatever our own hopes may be, what
the future holds for soy, but if its cultivation may render one
day great service to the country, all the honor would belong
to the Society, which, during a quarter century, has not
ceased to facilitate and to encourage it.
Written on the 25th anniversary of Society’s work with
soy. We will divide this work into 6 chapters, starting with
excerpts from past bulletins of the Society.
Chapter 1. Linnaeus gave our plant (Le Soya) the name
Dolichos Soja (Species plantarum, 1621). Jacquin mentioned
it later in his Icones plantarum rariorum, p. 143. Moench
gave it the name Soja hispida. Moench gave it the name
Soja hispidia [sic, hispida] (Method plant. hort. bot. et agri
Marburgensis, 1794, p. 153).
Messrs. Bentham and Hooker have not admitted this
genre; for them the plant is nothing but a veritable Glycine.
This is also the opinion of almost all modern botanists.
Miquel affirms that there are two species of Soja in Japan,
Prolusio florae Japonicae. These are: (1) Glycine hispida
(Soja hispida, Moench). (2) Glycine Soja, Sieb. et Zucc.
Note 1. In 1880 Paillieux called it Soja Hispidia.
Chapter 2. The soybean (Le Soya) in Japan. Begins with
the full story of Englebert Kaempfer [see our chapter on
Kaempfer], including translations into French of his writings
on miso and shoyu.
There follows a list of Japanese soybean varieties of
which they possess the names, 19 names, 22 species (see
previous record, table, p. 435), with nomenclature taken
from a Japanese work entitled Explications, with figures,
of trees and plants newly determined, with the last 3 names
taken from a work entitled Japan at the World’s Fair of
1878, written in French by a Japanese. (Note that only in
1880 did Paillieux change the name of soybean to Le Soya).
Then come descriptions of the characteristics of some of the
various beans. “In short we can say that the various types
of Mame can be used to make miso, shoyu, or to-fu.” The
Japanese do not make soybean oil (huile de Soja). They use
sesame oil for cooking and rapeseed oil to burn in lamps...
Soybean straw is given to animals. In Satsuma, in the far
south of Japan, horses are given soybeans (graines de
Daizu) at the end of their rations and it is claimed that this
is good nourishment and not as expensive as naked barley.
(Confusion about Mame and Daizu). Here is what is said
about soybeans in the work entitled Japan at the World’s
Fair of 1978: The Mame serves numerous usages; it can be
cooked, ground [after being dry roasted] to a meal or flour,
and used to make shoyu, miso, and tofu. The soybean, its
pods, its leaves, and its stalks serve to nourish horses and

sheep; tests show that this is the best nourishment available...
Shoyu, after being filtered, is boiled, then cooled. The lees
/ dregs are then removed and it is stored in small kegs. The
reside of first grade shoyu is used as follows. One takes 5
to of this residue and one ads one to of water. It is mixed,
pressed, and boiled, Then one ads 2 to of salt, lets it rest
and decants it. This second product is then added in larger
or smaller quantities to various qualities of shoyu (p. 440).
There follows a detailed practical recipe for making shoyu
in France by an unnamed correspondent. He recommends
substituting peas for soybeans in France. He uses the word
Daizu for soybean (1½ page description). Here is the recipe
for the sauce I have learned in Japan. He made it in France,
using 2 parts by volume of naked barley and 3 parts of
soybeans (Daizu).
Page 441: In Japan, there is no village, no matter how
small, that does not have a shoyu maker. It is also made in
private homes. The correspondent says: During my stay in
Japan, the price of shoyu varied, according to the quality,
from 8 to 12 sen, 40 to 60 centimes per masu, that is to say
per 1.8 liters. To-fu (Fromage de Daizu). Note that they now
call soybean Daizu. This is a detailed description of how tofu
is made in Japan.
Page 442: Key points. Cold extraction of the slurry. The
residue is used as fodder for livestock–from beef to rabbits.
Soymilk (which he calls “the albuminous liquid” {Le liquide
albumineux}) is put on the fire. Coagulate it with nigari (eau
de mere) which contains magnesium chloride. Put the tofu
in a basin of running water. To-fu is usually eaten fresh (he
says To-fu for Japanese tofu and Teou-fou for Chinese). It is
very frequently cooked with shoyu and dried fish, sometimes
fried, more often grilled. Sometimes during the winter it is
frozen, then dried to give it a spongelike consistency. In this
state it lasts a long time and is cooked / prepared in various
ways. In its fresh state, this vegetal cheese (fromage végétal)
has a very delicate consistency, but it has a certain taste of
raw beans that is not pleasant / agreeable.
Note 2. This is the earliest French-language document
seen (April 2013) that mentions dried frozen tofu.
Chapter 3. Le Soya in Cochin China (p. 442). France
has long been involved in Indochina as a Colonial power.
There follows a report from the Committee on Agriculture
and Industry in Cochin China. Siebold et Zuccarini. There
is a long excerpt (Corroy 1878) from an article about
“The feeding of horses and mules imported into Cochin
China” from Bulletin du Comite Agricole et Industriel de la
Cochinchine 1:449-58. For the year 1877. Series 2. See p.
456-58. It is about using black soybeans (Glycine Soja) as
feed.
Glycine soja is cultivated in India up to the Himalayas
and down to Ceylon, in Philippines, Java, etc. The seeds,
boiled or lightly roasted are agreeable to the taste and to
the stomach. Soy sauce is used to stimulate the appetite.
The people also make a white pâté resembling coagulated
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milk, called Teu hu or Tau hu by the Chinese, which is for
them a food more widely used than any other and which,
though bland by itself, when served with seasonings and
condiments, is a pleasant and healthy dish.
Chapter 4. Le Soya in China (p. 446). The generic name
of the soybean is Yeou-Teou. Yellow soybeans are huang-tou.
He-tou is black soybeans. Certain varieties are selected for
each of the various food uses; not just any varieties are used.
Soybeans are used to make fermented spirits and artificial
wines called Teou-che.
Soy oil (p. 448). This oil is very widely used. It is of the
first grade among the 15 or 20 oils possessed by the Chinese.
Europeans find that it has a disagreeable aftertaste of raw
beans. Except for this, it is of excellent quality. It was written
in the introduction that M. Fremy analyzed the seeds / grains
of Soya and that they contained 18% oil. Three samples
analyzed by the German chemist Senff contained an average
of 18.71% lipids. The analysis of Mr. Pellet of 3 samples of
yellow Soya from China, Hungary, and Etampes, that we
furnished him, gave about the same result.
Tofu (Le fromage de Soya, p. 449): Only the Tartars,
scattered throughout the Empire, have continued to use milk.
The Chinese do not use it. For them the soya takes its place.
From the soybean they extract and filter a milk, a true milk
(lait) usable like the milk of the cow, goat, or ewe (female
sheep).
We are reporting in the chapter entitled Soya in France
what type of tests we have done personally and those which
have been done by the Society of Horticulture of Marseille.
We have but to mention here the immense consumption of
soymilk (lait de Soya) in China, as such or in form of cheese
[tofu]. The Introduction contains reports on tofu by Baron
Montgaudry and M. Champion, so there is no need for us to
say any more about tofu here. (Continued). Address: France.
162. Kinch, Edward. 1880. Contributions to the agricultural
chemistry of Japan. Transactions of the Asiatic Society of
Japan 8(Part 3):369-415. Oct. See p. 392-93, 398-401, 41315. Reprinted in March 1907 as a monograph. [29 ref]
• Summary: “Of vegetable manure the principal are seaweed, the residues from different manufactures, e.g. rape
cake, sesamum cake, cotton cake and other oil residues, as
from camellia seeds, the residues from the manufacture of
shôyu, ame [rice syrup], sake, shôchu, indigo etc.” (p. 392).
[Note that soybean cake is not mentioned].
“The oil cakes, ame kasu (malt dust, the residue from
the manufacture of ame from rice, millet and malt of wheat
or barley) and shôyu kasu [The residue from the manufacture
of shoyu] are the most valuable. These manures should not
be applied in quantity at the seed time in an unmixed state,
owing to their fermenting and also attracting and harbouring
insects, which attack the seeds and young plants.” Rape
cake (Abura kasu) and Sesamum cake (Goma kasu) are also
mentioned.

There are original analyses (p. 393) of 6 samples
of “Soy [sauce] residues, Shôyu kasu Residue from the
manufacture of Shôyu from beans and wheat.” These vary
over an extremely wide range. Nitrogen content ranges from
1.27% to 5.20%, and ash is 0.57% to 11.53%.
“Soy bean, sometimes called Japan pea, Glycine hispida
(Moench) also known as Soja hispida: of this many varieties
of different colour and size, etc. are met with, but as far as is
known, they differ but little in composition. They are known
collectively as Daidzu or O-mame; a common white round
variety is known as Miso-mame and Shiro-mame; other
names of varieties are Awo-mame, Kuro-mame, Ki-mame,
Ichiya-mame, Kurakake-mame and Korinza (p. 398).
Note 1. This is the earliest English-language document
seen (March 2008) which states clearly that the present
scientific name of the Japan pea is Glycine hispida
(Moench)–that is, the soybean. Actually, however, the
correct scientific name since 1873 had been Glycine hispida
(Maxim.)
“This bean approaches more nearly in its proximate
chemical composition to animal food than any other
vegetable known. It contains about one-fifth of its weight
of fat and nearly two-fifths of nitrogenous matter. It is
extensively cultivated in the north of China and also grows
in the Himalayas. In China it is compressed for the sake
of its oil, and the residual cake is used for food and also
extensively as a manure. In Japan it is used in the preparation
of Shôyu, Tôfu, Miso and also of Yuba, and in these various
forms enters to a considerable extent into the food of the
nation, to which it is a most valuable contribution, supplying
as it does the alimentary principles–albuminoids and fat–in
which the staple food, rice, is deficient: it also contains a
much larger percentage of the necessary mineral matters
than does rice. Of late years this bean has been grown
experimentally in different parts of Germany, with success.
The haulm and leaves which furnish a valuable fodder, and a
variety is cultivated specially for that purpose and known as
Kari-mame.
“The composition of a sample of the white round variety
known as Miso-mame was found to be: Water 11.32%, ash
3.86%, fat 20.89%, albuminoids 37.75%, fibre 2.00%, starch
etc. 24.08%. Total: 100%” (p. 398). Note 2. This and each of
the following nutritional analyses appear to be original, not
cited from earlier sources.
A table then contains an analysis of each of the
following 4 products: Shiro-miso from Osaka, aka-miso from
Osaka, to-fu [tofu], and kori to-fu [tofu]. The composition of
aka-miso was found to be: Water 50.40%, ash 12.50% (incl.
11.00% common salt), sugar 0.61%, nitrogenous matter
10.08%, fibre 8.25%, soluble carbohydrates 18.16%. Total:
100%.
The composition of to-fu was found to be: Water
89.29%, ash 0.48%, fat 3.32%, nitrogenous matter 4.87%,
fibre -, soluble carbohydrates 2.04%. Total: 100%.
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The composition of kori to-fu was found to be: Water
18.75%, ash 1.60%, fat 28.80%, nitrogenous matter 48.80%,
fibre -, soluble carbohydrates 2.05%. Total: 100%.
There follows a discussion (p. 398-400) of foods that
can be made the soy bean (miso, kôji, tôfu, kôri-dôfu, and
shôyu or soy), and a description of how each is made. “Miso
is made by mixing the boiled beans with Kôji (rice ferment
used in sake brewing) in various proportions, and with more
or less salt, and keeping the mixture in tubs in a cool place
for about a month. It will be noticed [from the table above]
that one variety contains much sugar, derived from the Kôji,
and little salt, and the other much salt and little sugar.
“Tôfu is made by pounding the soy beans after soaking
in water, then straining through a sieve and boiling in water.
The solution is filtered through cotton cloth and the residue
pressed; the strained liquor, containing vegetable casein
or legumin, is precipitated by brine. Nigari, formed by the
deliquescence of common salt. The precipitate pressed and
cut into cakes is tôfu.”
Note 3. This is one of the earliest English-language
documents seen (Jan. 2004) that uses the word “tofu.” This
is the earliest document seen (Jan. 2004) that uses the word
“cakes” in connection with tofu.
Note 4. This is the earliest English-language document
seen (Dec. 2020) that mentions “vegetable casein” in
connection with soybeans or tofu, or that equates “vegetable
casein” with “legumin” (the word Kinch used in 1879), the
water soluble protein in soybeans that can be precipitated to
make tofu.
“Kôri-dôfu is prepared from the above by freezing it
and afterwards exposing to the sun, when, in the process
of thawing, the greater quantity of the water is removed,
leaving a horny spongy residue.
Note 5. This is the 2nd earliest English-language
document seen (April 2013) that mentions dried-frozen
tofu, which it calls “kori to-fu” or kôri-dôfu. This is also
the earliest document seen (April 2013) that uses the word
“spongy” to describe the texture of dried-frozen tofu.
“An example of shôyu or soy was found to have a
specific gravity of 1.199 and to contain per litre: Total solid
residue 359.88 grms., ash 195.16 grms., sugar 31.03 grms.,
nitrogenous matters 41.00 grms., free acid, expressed as
acetic acid 6.20 grms. The ash is chiefly common salt, but
contains a quantity of phosphates derived from the mineral
matter of the beans and kept in solution by the acetic acid
formed.”
“The [shoyu] mashings are removed to large vats and
there kept for many months, usually twenty, and frequently
for 3 or 5 years. The better qualities of shoyu are kept the
longer times. It is found that the best soy is produced by
mixing that kept for five years with that kept for three years.
After it has been kept a sufficiently long time, it is strained
through thick cotton bags and the residue pressed. Before
filtering, honey is sometimes added in the proportion of 10

kin to 1 koku of moromi or crude soy, in order to give it a
sweet taste. Occasionally a sweet sake, ama-sake, prepared
by taking, 1 koku of koji to 7 to of water and 1 to of steamed
rice, mixing them together and steaming for two hours is
added instead of honey. The residue obtained on pressing
moromi is usually again mixed with salt and water, and
pressed; this yields an inferior shoyu. Sometimes water is
added to this second residue and it is again pressed. The
residue first obtained is sometimes used as food and the last
residue as manure.
“The Shoyu after straining is allow[ed] to settle for two
days in large tanks, then drawn off and filtered; before sale
it is heated to incipient ebullition, otherwise it quickly goes
bad.
“The quantity of nitrogenous matter in solution in shoyu
appears to increase with the length of time elapsing before
filtering the moromi.”
Note 6. Webster’s Dictionary defines ebullition as “the
act, process, or state of boiling or bubbling up.”
Also contains detailed information on and chemical
composition of adzuki beans or shôdzu (Phaseolus radiatus),
daikon, sea-weeds (incl. three types of Asakusa nori
(Porphyra vulgaris), kobu (Laminaria saccharina) [konbu,
which Thunberg and Kaempfer also discussed], wakame,
arame or kokusai, awo-nori or ohashi-nori, hijiki, Irish
moss or carrageen, tokoroten-gusa or agar agar, kanten or
tokoroten, and funori), and sake.
At the end of the article is the summary of a discussion.
Professor Atkinson made some remarks about shôyu. He
said that Mr. Isono, a graduate of the University of Tôkiyô,
had made analyses of shôyu moromi at various periods (after
3, 10, and 20 months), which are printed in full, together
with an analysis of Kikkoman shoyu. “It was interesting to
observe the disappearance of the glucose, and the gradual
increase of the soluble nitrogen from the first sample to the
last. The greatest change took place between the third and
the tenth months. but, after the removal of the greater part
of the glucose and dextrin, converted into alcohol and lost
by evaporation, very little alteration occurred, except in the
color of the liquid, which became darker.”
Note 7. This is one of the earliest English-language
documents seen (May 1999) that contains an accurate
description of miso; it also contains very early information
on the composition of different types of miso.
Note 8. This is the earliest English-language document
seen (Nov. 2003) that uses the term “sesamum cake” to refer
to sesame cake.
Note 9. This is the 2nd earliest English-language
document seen (April 2012) that uses the term “shôyu” to
refer to soy sauce.
Note 10. This is the earliest English-language document
seen (July 2001) that contains the word “fibre” in connection
with soy beans. The fibre content of one variety of soy bean
and one miso variety are given.
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Note 11. This is the earliest English-language document
seen (July 2003) that uses the Japanese word “Goma” to
refer to “sesame.”
Note 12. This is the earliest English-language document
seen (April 2012) that contains the word “Kikkoman.”
Note 13. This is the earliest English-language document
seen (May 2012) that contains the term shôyu kasu (in
italics, with diacritics) which it defines as “Residue from the
manufacture of Shôyu from beans and wheat.” Address: Prof.
of Chemistry, Imperial College of Agriculture, Komaba,
Tôkiyô.
163. Mene, Édouard. 1880. Des productions végétales du
Japon [The vegetable products of Japan]. Bulletin de la
Societe d’Acclimatation 27:644-66. Nov. [3 soy ref. Fre]
• Summary: This is part of a longer article, published
in several issues, which is an excellent review of earlier
publications and work. This part begins with a section on
legumes. Among the legumes discussed are Vicia Faba
(sora mame, otafuku mame, okakura mame), Dolichos
unguiculatus (sasaghe [sasage, present name: Vigna
unguiculata (L.) Walp. subsp. unguiculata], incl. Jin-roku
Sasaghe, Yuhuté Sasaghe, Heritori-yu- roku-Sasaghe),
Canavalia (nata-mame = C. incurva [sword bean], shironata mame = C. lineata), Haricot (Phaseolus vulgaris,
incl. Ingen mame and azuki {Phaseolus radiatus var.
subtrilobata}), sesame, etc. The author saw samples on
display at the Japanese Ministry of Agriculture and at the
Exposition at Champ-de-Mars in France.
“Soy sauce (Le Shoyu) (p. 648-49): This condiment,
so appreciated by the Japanese, had samples displayed is
the class of fermented beverages. It is often made with
wheat flour and beans (haricots), but more often with boiled
soybeans (pois).
“Chinese Soye or Soya (Le Soye ou Soya chinois) is the
same condiment, but more especially made with red beans
(haricots rouges). Note 1. Clearly the author did not realize
that soy sauce is made from soybeans (not from haricot
beans or peas, nor from azuki beans).
Note 2. This is the earliest French-language document
seen (April 2012) that uses the words Le Soye or Soya
Chinois to refer to soy sauce.
“In Canton, it is made in the following way: the red
beans are cooked in water for one hour; thrown in a sieve
and drained; next the beans are sprinkled with wheat flour
and carefully spread out on a wood plank that is put in
a warm and humid place that favors the development of
considerable mold; after four or five days the mold is taken
off and the beans, after having been dried in the sun for 24
or 48 hours, are washed in cold water; salt and water are
added, and the mixture is exposed to the sun for two weeks.
It is then boiled for half an hour, adding for flavor a bit of
star anise, regular anise, and orange peel; the mixture is then
filtered through a basket and finally bottled as Soya.”

There follows a short section titled “Peas” (Pois, Pisum
sativum), including Endo mame. Next comes a detailed but
somewhat confused discussion of soybeans (Pois oléagineux,
Soja hispida) and a listing (often repetitive) of many
different types and colors, as follows (p. 649-50): “There was
also a variety of soybeans (Pois oléagineux, Soja hispida), an
early soybean (mamé), one with large hanging pods covered
with red hairs, and one with large, yellowish-white seeds.
“The principal varieties of Soja and Soja hispida
indicated in the watercolors of the Tokyo Bureau of
agriculture were: 1. Soja with white flowers, a yellowishwhite bean of medium size with white pods. 2. Early green
Soja, a large yellowish-white bean with large pods covered
with red hairs. 3. Soja blanc, with large yellowish-white
seeds. 4. Grand Soja blanc, a large, yellowish-white bean
with rather long greenish pods. 5. Green Soja, a yellowishwhite bean of medium size with little green pods and the
stem scattered with brown hairs. 6. Kinoshita-mame, a small
yellow bean with little hairy pods. 7. Red Soja, a red bean
of medium size with green, velvety leaves and red flowers.
8. Black Soja, a black medium-sized bean. 9. Kouro-hiro
mame, a large black oval bean [kouro = kuro = black]. There
are also varieties called: 10. Awo-mame, a large, greenishwhite bean [awo = ao = green]. 11. Shiro-mame, Kuromame, Kuro-kake mame, Kinname (Glycine soja), Kouringa,
and Ichia-mame.
“In the collection of beans at the Exposition of Champ
de Mars the following soybeans were found: 12. Daizu (Soja
hispida), a round yellowish bean of medium size. 13. Shirodaizu, a large yellowish bean [shiro = white]. 14. Oshirodaizu, a very large yellowish bean, twice the size of Shirodaizu. 15. Akayendo, a medium-sized yellowish bean. 16.
Awo-mame, a large, greenish-white bean (variety of Glycine).
17. Aokuro-daizu, a large greenish bean speckled with black.
18. Thya-iro-mame, a large, reddish-brown bean (variety of
Glycine) [Thya-iro = cha-iro = brown]. 19. Shiro-mame, a
white bean speckled with grey (variety of Glycine). 20. Akadaizu, a large red bean [aka = red]... 21. Kouro-daizu, a large
black bean.”
Near the end of this subsection we read (p. 651): “In
China, an oil is extracted (on extrait) from soybeans (pois
oléagineux, literally ‘oil peas’); it is used for both cooking
and illumination. The green or black peas are often used
to color rice wine. Mixed with beans (haricots) and wheat,
they form the base for the manufacture of soy sauce and of
tofu (this latter condiment is composed of two species of
boiled beans). With soybean seeds (Avec les graines de Soja)
the Japanese also prepare a sort of pap (bouillie) which for
them takes the place of butter and which they call Miso. The
leaves and branches of the soybean serve to nourish goats
and sheep.” Address: France.
164. Vilmorin-Andrieux et Cie. 1880. Prix courant général
de graines, 1880-1881 [General current prices seeds, 1880-
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1881]. Paris: Vilmorin-Andrieux & Co. See p. 30, 35. Dec.
[Fre]
• Summary: On page 30, a large (non-original) illustration
by Thiebault at the bottom of the page shows a soybean plant
(Soja hispida) with many pods clustered around the stem,
and a cluster of 7 pods to the upper left of the plant. Under
“Soja hispida” we are told to see p. 45 for more information.
Note: This illustration appeared earlier in Carrière 1880
(April 1).
In the section the titled “Non-grain forages, forage roots,
etc. (Fourrages non graminées, racines-fourrages, etc.”),
the soy bean is listed on page 45 as follows: “Soja hispida.
Pois oléagineux. (Nouv.) (V. Suppt. 1879-1880).” Meaning:
Soybean (New) (See Supplement to 1879-80 catalog). Price:
70 francs per 100 kg, or 0.80 francs per kg. Address: Quai de
la Mégisserie, 4 (ancien 30) [Paris, France].
165. Atkinson, Edwin Felix Thomas. 1880. Notes on
the economic products of the North-Western Provinces.
Allahabad, British India: North-Western Provinces and Oudh
Government Press. See Vol. II, Part IV, p. 23-25. [1 ref]
• Summary: Part IV is titled “Cultivated food grains.”
In section I, “Cultivated Food Grains,” in the subsection
on “Pulses” (p. 23) is a table giving the vernacular name,
scientific name, and chemical composition of 13 pulses
grown in British India. Based on 3 specimens [samples],
Bhat (Glycine soja) was found to contain 37.74 to 41.54%
nitrogenous matter, 29.54 to 31.08% starchy matter, and
12.31 to 18.90% fatty or oily matter.
On pages 24-25 is a long paragraph titled
“Leguminosae,” which lists the scientific and common
names of 18 cultivated pulses, including “Glycine soja,
Sieb., bhat.” No further information about the soybean is
given.
The subsection titled “Vegetable oils” (p. 3) states: “In
preparing food the oil of til (Sesamum Indicum, L.) is much
more frequently used” than seeds of the genus Brassica.
Note 1. The “North-West Provinces” were a former
province of British India, established in 1835. Today it is
part of Uttar Pradesh. Naini Tal [Nainital], now the summer
capital of Uttar Pradesh, India, is a hill town and popular
resort. Note 2. Edwin Felix Thomas Atkinson lived 18401890.
Note 3. Other Indian pulses are listed in the table on p.
23. Adding the naming authority and Indian names from a
similar list of cultivated pulses on p. 25 we get: Gram–Cicer
arietinum, Linn, channa. Arhar or thohar–Cajanus indicus,
Spreng. Peas–Pisum sativum, Linn., mattar. Lentils–Ervum
lens. Linn., masúr. Kisári–Lathyrus sativus, Linn. (Calcutta
specimen). Shimi–Lablab vulgaris, Linn. (or Dolichos
lablab). Lobiya–Vigna catjang, Endl. (Bombay specimen).
Gahat–Dolichos biflorus, Linn. Gawár–Cyamopsis
psoraloides, D.C. (Poona specimen). Bhat–Glycine soja,
Sieb. [Siebold]. Urd or másh–Phaseolus radiatus (Bombay

specimen) (or Phaseolus mungo var. radiatus). Múng–
Phaseolus mungo, Linn. Moth–Phaseolus aconitifolius, Jacq.
(Calcutta specimen).
Species mentioned only on p. 25: Bean [broad bean]–
Vicia faba, Linn., bákla. Guransh–Phaseolus torosus, Roxb.
[Roxburgh] Bean–Phaseolus vulgaris, Linn., bean, sem.
Scarlet runner bean–Phaseolus multiflorus, Willd. Scarlet
runner bean–Phaseolus coccineus, Lam. Address: B.A.,
F.G.R.S., Bengal Civil Service, Naini Tal [Nainital, British
India].
166. Bishop, Isabella Lucy (Bird). 1880. Unbeaten tracks
in Japan: An account of travels on horseback in the interior,
including visits to the aborigines of Yezo [Hokkaido] and the
shrines of Nikkô and Isé, by Isabella L. Bird. 2 vols. New
York, NY: G.P. Putnam’s Sons. See vol. I, p. 232, 237-38.
• Summary: The section titled “Notes on food and cookery”
(p. 232-40) states: “Some fish are fried in the oil of the
Sesamum Orientale, which produces an odour which makes
one fly from its proximity. Eels and other dainties are served
with soy (shô-yu), the great Japanese sauce, of a dark brown
colour, made from fermented wheat and beans with salt
and vinegar [sic], and with a dash of saké added to give it a
higher flavour” (p. 232).
Buddhist teachings on the sacredness of life have, in
some parts of Japan, been effaced by contact with foreigners.
There some people eat wild birds and fowl. “Seaweed is a
common article of diet and is dried and carried everywhere
into the interior. I have scarcely seen a coolie make a meal of
which it was not a part, either boiled, fried, pickled, raw, or
in soup” (p. 234). Brinjal or egg-plant are among the many
vegetables pickled. Confections consist of sugar-coated
[azuki] beans, and yokan–made from seaweed. Mochi is a
small round cake of unbaked rice dough.
“The common people are also fond of ‘a pot-boil of
birds’ in which a little soy and mirinshu are added to the
water” (p. 237).
“The chief kinds of soup used by the middle classes are
bean soup [miso soup], egg soup, and clear soup. The latter
is of two kinds, one water and salt, the other water and soy”
[sauce]. Among the lower classes there are many kinds,
most of which taste like dirty water with a pinch of salt, and
contain cubes of bean curd, strips of dried fish, cuttlefish,
etc... Carp is used with bean soup only...” (p. 237-38).
Note: This is the earliest English-language document
seen (July 2011) that uses the term “bean soup” to refer to
miso soup.
In formal entertainments, the highest of the three classes
is san no zen in which three small tables of eatables are
provided to each guest. The first table includes rice, and
“bean soup with carp.” Each table contains from 8 to 12
bowls or dishes (p. 238).
Note 2. The author, Mr. J.F. Bishop, lived 1831-1904.
Note 3. Yezo (also spelled Yezzo, Yeso) refers to Hokkaido,
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Japan’s northernmost main island. Address: Author
[England].
167. Gazetteer of the Bombay Presidency (India). 1880.
Agriculture. 12:136-90. See p. 152.
• Summary: This issue is titled “Khándesh,” which is a
region in the Bombay Presidency, in British India. In Chapter
4, titled “Agriculture” (p. 136-90), is a section on “Crops”
(p. 148-170) which contains a subsection on the “Sesamum”
(p. 152): “20. Sesamum, til, Sesamum indicum, whose seeds
yield the gingelly oil of commerce, had, in 1878-79, a tillage
area of 118,728 acres. It is sown in June and harvested in
September, and has an average acre yield of from 300 to
380 pounds. It has endless varieties known by their colour,
the shades passing from dull black through brown to the
purest white. In Khandesh all these varieties sometimes grow
together yielding seed known in trade as mixed til. White
til, also called tili in Khandesh, commands the highest price
in the Bombay market. It is much used in confections and is
sometimes eaten raw. Pressed in the ordinary wooden mill,
til seed yields about forty per cent of oil, and about ten per
cent more under hydraulic pressure. Til oil is in general use
in Khandesh for cooking and other house purposes.”
Note: This is the earliest English-language document
seen (Feb. 2022) that uses the word “tili” to refer to sesame
seeds.
168. Ritthausen, Heinrich. 1881. Krystallinische
Eiweisskoerper aus verschiedenen Oelsamen [Crystalline
protein bodies from various oilseeds]. Journal fuer
Praktische Chemie 23(10):481-86. April 30. [4 ref. Ger]
• Summary: Contents. Introduction. Crystalline protein of
hemp cake. Crystalline protein of the press cake of castor oil
seeds (Ricinussamen). Crystalline protein of the press cake
of sesame seeds (Sesamsamen).
In my first publication, at the beginning of 1880, on
the protein bodies of various oilseeds, and likewise the
presscakes of Arachis hypogaea (peanuts), Sesamum indicum
(sesame seeds), coconuts, the seeds of Helianthus annuus
(the sunflower) (see Pflueger’s Archiv, Vol. 21, p. 81-104), I
processed them in a salt solution at various temperatures.
Note: This is the earliest document seen (April 2016)
showing that Edestin, in crystalline form, is found in hemp
seeds (The seeds of Cannabis sativa).
169. Bankoku gokuhiden [For all nations, top secret]. 1881.
Japan. 126 p., handwritten. Publisher unknown. Japanese
summary by Kawakami 1978, p. 129. [Jap]
• Summary: Contains 90 interesting recipes, including
goma-dofu (sesame tofu), tofu umeboshi, aniri tofu, and tofu
kamaboko.
170. Henderson, Peter. 1881. Henderson’s handbook of
plants. New York, NY: Peter Henderson & Co. 412 p. See p.

95, Glycine. Index. 27 cm. [1 ref]
• Summary: “Glycine: from glykys sweet; referring to the
taste of the roots of some of the species. Linn. DiadelphiaDecandria. Nat. Ord. Fabaceæ.
“A small genus, nearly all of which are tender climbing
plants, producing axillary flowers, singly or in racemes,
white, yellow, or rose; they are only adapted for greenhouse culture. There is one species, G. soja, that is a hardy
annual, a native of Japan, that produces seeds like small
kidney beans, which the Japanese use in large quantities,
either in soup, or in making a sauce called sooja or soy, this
sauce being used in many of their dishes. The Wistaria was
formerly incorrectly called Glycine.”
Note 1. This is the earliest document seen (Sept. 2020)
by Peter Henderson or his company that mentions the
soybean. However, there is no indication that he is selling
any of the plants or seeds described in this book.
Note 2. This book is divided into two parts: (1) A
description of different plants, listed alphabetically, and (2)
a useful “Glossary of botanical and general horticultural
terms and practices, with synopses of the natural orders,
etc.” Includes terms such as: Corolla, dicotyledons,
papilionaceous, soil, and sowing. Peter Henderson lived
1822-1890. Written on the title page: “Author of Gardening
for Profit, Practical Floriculture, Gardening for Pleasure,
etc. etc.” A description of each book is given on p. 412.
Also discusses: Sesamum. Bene Plant. S. Orientale, a
native of the East Indies, “is the Bene Plant of our gardens,
and of domestic medicine, being used with excellent results
in severe cases of dysentery. It is now grown for that purpose
in the vicinity of New York and other large cities... In the
Southern States and in Africa this species was, and is yet to
some extent, considerably grown for the oil the seed yields,
which oil will keep many years without acquiring any rancid
taste or smell. When first made it is quite heating, and is
used as a stimulant; but after two or three years it becomes
quite mild, and is used as a salad oil. The seeds are used by
the negroes for food, which they prepare in various ways. In
Japan, the oil is used as we use butter in cooking.” Address:
35 Cortland St., New York.
171. Murray, James A. 1881. The plants and drugs of
Sind: Being a systematic account, with descriptions of the
indigenous flora and notices of the value and uses of their
products in commerce, medicine and the arts. London:
Richardson. xxxv + 219 p. See p. 122. Index. 25 cm.
Reprinted in 1983 by Indian Book Gallery in Delhi, India,
and in 1989 in Karachi, Pakistan.
• Summary: Sind (or Sindh) is a province in today’s
Pakistan, lying on both sides of the Indus River; its capital
is Karachi. Discusses: Sea vegetables, incl. Ulva, Porphyra,
Fucus, Laminaria, (p. 1-5). Arachis hypogea, American
earth nut + 5 Indian vernacular names (p. 122; Hindi:
Moongphullee, Boeemong. Deccan: Vilaitee-moong, Boee-
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moong. Sanskrit: Boochanaka). Amygdalus communis,
Sweet almond + 2 vernacular names (p. 140-41). Nicotinia
tabacum, Tobacco, of the nightshade family, + 2 vernacular
names (p. 154; includes an astonishing account of its history
and effects). Sesamum indicum, Gingelly or Indian oily
grain + 6 vernacular names (p. 177). Soy is not mentioned.
Address: Curator, Kurrachee [Karachi] Municipal Museum.
172. Klinkenberg, W. 1882. Ueber den Gehalt verschiedener
Futtermittel an Stickstoff in Form von Amiden, Eiweiss und
Nucleïn [On the protein content of various feedstuffs in the
form of amides, protein and nucleic acids]. Zeitschrift fuer
Physiologische Chemie (Hoppe-Seyler’s) 6(2):155-65. See p.
157, 159, 163. [4 ref. Ger]
• Summary: Page 157: Soybeans (Sojabohne) are mentioned
in passing on line 3.
Page 159: In two samples of soybeans, the total nitrogen
content is 6.285% and 5.720%.
A table (p. 163) with 4 columns mentions the following
feedstuffs: Poppy seed cake (Mohnkuchen). Sesame
seed cake (Sesamkuchen). Soybeans. Groundnut cake
(Erdnusskuchen). Camelina (Leindotter). Rapskuchen
(Rapskuchen), 3 samples. Copra / coconut cake
(Coprakuchen). Cottonseeds (Baumwollsamen). Rice
meal (Reismehl), 2 samples. Beer residue (Bierträber,
Biertraeber). Flesh meal (Fleischfuttermehl).
173. Vilmorin-Andrieux et Cie. 1882. Catalogue général,
printemps 1882 [General catalog, spring 1882]. Paris:
Vilmorin-Andrieux & Co. See p. 94. Dec. [Fre]
• Summary: In the section titled “Non-grain forages, forage
roots, etc. (Fourrages non graminées, racines-fourrages,
etc.”), three varieties of soy beans are listed on page 94
under “Soja hispida. Pois oléagineux.” They are: (1) Yellowseeded soybean. (2) Black-seeded soybean. New. See
Supplement. (3) Soybean from Étampes (Soja d’Étampes)–
See supplement. The first of the three sells for 2 francs/kg.
The other two sell for 4.50 francs/kg. Address: Quai de la
Mégisserie, 4 (ancien 30) [Paris, France].
174. Blyth, Alexander Wynter. 1882. Foods: Their
composition and analysis. A manual for the use of analytical
chemists and others. With an introductory essay on the
history of adulteration. London: Charles Griffin and
Company. xxviii + 586 + 36 p. See p. 191. Illust. 19 cm. [2
soy ref]
• Summary: The focus of this book is adulteration of foods,
its detection and history. Page 191 states: “Chinese Peas. A
Pea or bean, much used in China in the form of cheese, is
Soia hispida.” The composition of 3 varieties of soybeans
according to G.H. Pellet [1880] is given.
Note: This is the earliest English-language document
seen (Aug. 2011) that uses the term “Chinese peas” to refer
to soybeans.

A translation of information on tofu from Stanislaus
Julien and Paul Champion [1869] Industries anciennes et
modernes de l’empire chinois... states: “The pea-cheese is
considered, in China and Japan, a very important food. The
peas (Soia hispida) are soaked in water for about 24 hours,
then strained; they are next ground to a thin paste with some
of the water which has been put on one side. The grinding
is effected by a mill. The matters are filtered, and the filtrate
is concentrated by heat; and after skimming once or twice
is cooled, the caseine [casein] coagulated by plaster, and
a salt, which appears to be chloride of magnesium, added.
The cheese is grayish-white, and has the following general
composition:”–Water 90.37%, fatty matters 2.36%, nitrogen
0.78%, and ash 0.76%.
Also discusses: History of adulteration, especially
in England (p. 1-63), gluten (p. 150-51), coffee and its
adulteration (p. 349-53; soy is not mentioned), almonds
and almond oil (p. 503-07), specific gravity of various oils
including sweet almond oil, arachis oil, and sesame oil (but
not soybean oil).
In England, recent acts prohibiting adulteration of foods,
beverages and drugs were passed in 1860, 1872, 1875, and
1879. Address: M.R.C.S., F.C.S., &c., Public Analyst for the
County of Devon, and Medical Officer of Health and Public
Analyst for St. Marylebone, England.
175. Merck, Klemens. 1882. Klemens Merck’s Warenlexikon
fuer Handel, Industrie und Gewerbe. Dritte, gaenzlich
umgearbeitete Auflage [Klemens Merck’s dictionary of
products and commodities for trade, industry and commerce.
3rd completely revised edition]. Leipzig: Verlag von G.A.
Gloeckner. lvi + 687 p. See p. 539-40. Forword by Prof. Dr.
Carl Birnbaum. Index. 24 cm. [Ger]
• Summary: The entry for “Soya” (p. 539-40) is almost
identical to that in the 1871 edition, with these differences:
(1) The opening line begins: “Soya, is a brown, sharp liquid,
imported from China and Japan...” (2) At the end, no import
or export figures are given. Rather, this 1882 entry ends:
“The product is listed in the Tariff Schedule (see end of
book) under No. 25p 1.”
Also discusses: Cyperus esculentus (Erdmandeln, p.
118), peanuts (p. 118-19), sesame seeds (p. 525-26), and
sesame oil (p. 526).
The full subtitle in German reads as follows:
Beschreibung der im Handel vorkommenden Natur- und
Kunsterzeugnisse unter besonderer Beruecksichtigung der
chemisch-technischen und anderer Fabrikate, der Droguenund Farbewaren, der Kolonialwaren, der Landesprodukte,
der Material- und Mineralwaren. Herausgegeben unter
Mitwirkung von Dr. C. Birnbaum, Lorenz Brauer, Dr. Paul
Degener, etc. (Description of Natural and Manufactured
Products in Commerce / Trade, with Special Consideration
for Chemical-Technical and Other Products, Drugs,
Dyestuffs, Products from the Colonies, Agricultural
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Products, Household Goods, and Minerals. Published in
Cooperation with Dr. C. Birnbaum,...).
In 1884 a second, slightly revised printing of the 3rd
edition appeared. The page numbers cited above did not
change. Address: [Germany].
176. Smith, John. 1882. A dictionary of popular names of
the plants which furnish the natural and acquired wants of
man, in all matters of domestic and general economy. Their
history, products, & uses. London: Macmillan and Co. ix +
457 p. See p. 386. 23 cm.
• Summary: “Soy (Glycine Soja, better known as Soja
hispida), a small, erect, trifoliate, hairy plant of the Bean
family (Leguminosæ), native of India and China. It is
cultivated for its seeds, which are made into the sauce called
Soy in India, and the residue or cake is extensively used for
manure in China.” Note: The residue from making soybean
oil is widely used for manure in China, but the residue from
making soy sauce is usually too salty for that use.
Also discusses (alphabetically): Agar-agar (see Ceylon
moss), almond tree, Ceylon moss (seaweed), Cyperus
(incl. C. esculentus. “The taste of the roots when roasted is
compared to potatoes. It is by some used as a substitute for
coffee”), dulse (Rhodomenia palmata, seaweed), earth pea or
ground nut (Arachis hypogæa; an allied plant is Voandzeia
subterranea), flax (incl. linseed oil), Fucus (genus of seaweeds), gingilie oil (from Sesamum indicum), Goa bean
(the seeds of Psophocarpus tetragonolobus are so called
in India), hemp (Cannabis sativa, the seeds are used for
feeding caged birds), Job’s tears (Coix lachryma), kelp (see
Fucus), linseed oil (see flax), lupin (Lupinus albus, also
yellow lupin and blue lupin), medick or lucerne (Medicago
sativa) [alfalfa], quinoa (Chenopodium quinoa or C.
anthelminticum), seaweeds (plants of the order Algæ), and
sesamum (the seeds of Sesamum indicum).
The author, John Smith, lived 1798-1888. Address:
A.L.S.
177. Spon, Edward N.; Spon, Francis N. 1882. Spons’
encyclopaedia of the industrial arts, manufactures, and
commercial products. Vol. 4: Gingelly-, sesame-, til-, or
benné oil. London and New York: E. & F.N. Spon. p. 11531536. See p. 1388-90. Edited by Charles G. Warnford Lock.
• Summary: In the section titled “Oils and fatty substances:
Vegetable oils and fats [Fatty or fixed]” is an entry (p. 138890) for “Gingelly-, sesame-, til-, or benné oil” which begins:
“(French, Huile de Sésame; German, Sesamöl).–Gingelly-oil,
whose name is variously spelt, is obtained from the seeds
of Sesamum indicum [orientale], an annual plant 2-4 feet
high, indigenous to India...” Contains some export statistics.
Address: England.
178. Elgin, -; Kincardine, -. 1883. Customs tariff of China:
Printed copy forwarded to the Department by Consul-

General Denny of Shanghai. Monthly Consular and Trade
Reports (U.S. Bureau of Manufactures, Department of
Commerce and Labor) No. 36. p. 384-92. Dec. [Eng]
• Summary: The section titled “II. Tariff on exports” gives
the duty on “Beans and pease” and on “Bean cake” (p. 387),
Seaweed, Sesamum seed, and Soy (p. 389).
Under “Rules,” section IV (near bottom of page 390)
discusses “* The export of pulse and bean cake from Tangchaw and Newchwang, under the British flag is prohibited.
From any other ports they may be shipped, on payment of
the tariff duty, either to other ports of China or to foreign
countries.”
The footnote states: “Pulse and bean cake may
henceforth be exported from Tangchow and Newchwang,
and from all other ports in China open by treaty, on the
same terms and conditions as are applied to other produce
by the regulation bearing the date of 5th December last;...”
regulation
Note: The title on this issue is: “Consular Reports on
Commerce, Manufactures, etc.” Address: Shanghai, China.
179. Leunis, Johannes. 1883-1885. Synopsis der
Pflanzenkunde; Ein Handbuch fuer hoehere Lehranstalten
[Synopsis of botany: A handbook for institutions of higher
learning. 3d ed. 2 vols.]. Hannover, Germany: Hahn’sche
Buchhandlung. Vol. 1, xv + 994 p. Vol 2, xxii + 1002 p. See
vol. I, p. 836. Vol. II, p. 130-32. [Ger]
• Summary: In the section on Phaseolus: “51. Soja* Moench.
*Soja or Sooja is the Japanese name of the sauce (Tunke) for
which soybeans [Soja-Bohnen] are used.
Soja hispida [hispida means rough] Moench. (S.
japonica [japonica means Japanese]). Savi (Dolichos
Soja. L.). The Japanese soybean. An annual, upright plant,
indigenous to Japan and now cultivated throughout eastern
Asia, because the beans are equal in protein to lupins, taste
good, and are also used for the preparation of a piquant or
pungent, brown, thickish sauce, which is used in India with
almost all meals, and is also sold in Europe to improve
broths and as a grilling, roasting, or baking sauce. However
the soy sauce (Soja) presently sold commercially in Europe
is not made from soybeans, but rather from other materials,
namely from fungi / mushrooms (Pilzen), and it is made
by us. The plant also grows in our climate although it often
does not bring its seeds to ripeness / maturity. Therefore
recommendations to grow it are uncertain.
“52. Dolichos L.” Address: Germany.
180. Bisschop Grevelink, A.H. 1883. Planten van
Nederlandsch-Indië: Bruikbar voor handel, nijverheid en
geneeskunde [Plants of the Netherlands Indies: Useful for
trade, industry, and medicine]. Amsterdam, Netherlands: J.H.
de Bussy. xlviii + 876 p. Illust. Index. 23 cm. [Dut]
• Summary: Under sub-order Papilionaceae verae, the
taxonomy of the soybean is outlined on p. 68, then the plant
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is discussed in detail on p. 98 under the following heading:
“XXXVIII. Soya hispida Mönch.–Dolichos soya L.–S.
japonica Savi. Japansche slingerboon Ned. [Dutch].–Katjang
Kedeléh jav. [Javanese].–Katjang boeloe mal. [Malay].
Also discusses: Voandzeia Subterranea Thouars.
Katjang Manilla [Katjang Manila; Malay]. (Bambara
groundnut, p. 80-81). Psophocarpus tetragonolobus DC.–
Lobus quadrangularis Rumphius.–Vierhoekige slingerboon
[Dutch]–Djaat [Javanese]–Botor [Malay]–Ketjippeer
[Katjang ketjipir] [East Java]. (Winged bean, p. 81).
Arachis hypogaea (peanut, p. 101-06). Amarantus oleraceus
(amaranth, p. 263-65). Linum usitissimum (linseed, p. 308).
Cannabis sativa (hemp, p. 370-73). Coix lachryma (Job’s
tears, p. 411). Cyperus esculentus Aardmandelen [Dutch].
Earth-chestnuts [English]. Amande de terre [French] (Chufa,
p. 658). Sesamum indicum (sesame, p. 675-77). Arnoldus
Hermanus Bisschop Grevelink was born in 1811.
181. Candolle, Alphonse L.P.P. de. 1883. Origine des plantes
cultivées [Origin of cultivated plants]. Paris: Librairie
Germer Baillière et Cie. viii + 377 p. See p. 264-65. Index.
22 cm. [15 ref. Fre]
• Summary: Chapter 5, “Plants cultivated for their seeds”
discusses (p. 264-65): “Soja.–Dolichos Soja, Linné.–Glycine
Soja, Bentham.” For a translation see the 1884 Englishlanguage edition, published in London by Kegan, Paul,
Trench & Co.
Also discusses: Lucern (alfalfa, Luzerne, Medicago
sativa, p. 81-82). Hemp (Cannabis sativa, p. 117-19).
Almond (Amygdalus communis, p. 174-76). Lupin (Lupinus
albus, p. 260-61). Voandzeia (Glycine subterranea,
Voandzeia subterranea du Petit-Thouars, p. 278-79). Quinoa
(Chenopodium Quinoa, p. 282). Peanut, arachide, pistache
de terre (Arachis hypogæa, p. 330-33). Sesame (Sesamum
indicum, p. 337-39).
Harlan (1995), in his section on the “Geography of
plant domestication” states (p. 49): “Modern studies on
the geographic origins of crop plants may be said to have
begun with the classic work of Alphonse De Candolle, the
distinguished Swiss botanist and geographer. His primary
work on the subject, L’Origine des Plantes Cultivées, was
published in 1882 and has been reprinted and translated
several times since... It was scholarly and eclectic in the
sense that he used all sources of information available to
him. Distribution of near relatives and wild relatives of the
crops, names in various languages, uses, customs, traditions
and the limited amount of archaeological information
available were all studied...” Address: Foreign Assoc. of
the Academy of Sciences of the Inst. of France; Geneva,
Switzerland.
182. Koenig, Franz Joseph. ed. 1883. Chemie der
menschlichen Nahrungs- und Genussmittel. Vol. 2. Zweite
sehr vermehrte und verbesserte Auflage [The chemistry of

human foods and delicacies. Vol. 2. 2nd ed.]. Berlin: Verlag
von Julius Springer. xviii + 816 p. See p. 371-72, 387. Illust.
Index. 25 cm. [5 ref. Ger]
• Summary: In the section on “Legumes” is a subsection
titled “Soybeans” (Sojabohne) (p. 371-72) which begins
with short summaries of Haberlandt (1878) and Wein
(1881). The first table, based on calculations by Wein,
shows that, on a per hectare basis, soybeans yield about 1/3
more protein and about ten times as much vegetable oil as
common beans or peas. The second table gives the average
chemical composition of 43 soybean varieties analyzed
by König, and first published in detail in Vol. 1, p. 103-04.
The range: Protein 26.5 to 40.0%. Oil 14 to 19%. The third
table gives the average analysis of the ash found by Edward
Kinch in 1882. The soybean is unique among legumes in its
combination of a high oil content with an even higher protein
content. Moreover, its straw makes a nutritious fodder for
cattle. “The soybean is therefore highly recommended for
cultivation in Germany, and efforts should be made to find
ways of producing good-tasting foods from it.”
In China and Japan, soybeans have long been used to
make human foods such as miso (Misobrei), shoyu (Soohu),
and tofu (Tofu). The fourth table gives the nutritional
composition of five soy products as determined by Edward
Kinch: White miso, red miso, fresh tofu, frozen tofu, and
soybean cake. While some of these products may not be
suited to German tastes, E. Wein has used soybeans to
prepare a tasty German dishes, including a soup like that
made from beans and peas, a salad like that made from
garden beans, or by cooking soybeans with potatoes or rice,
a purée, which resembles Italian “Polenta” and has been
called “Sojenta” by Haberlandt (1878). The taste of dishes
made from soybeans reminds one of somewhat of almonds
or chestnuts, but even more of garden beans. A soybean flour
(Mehl), similar to the flour made from beans and peas, has
already been made for kitchen use from soybeans (see p.
387).
The section titled “Legume flours” (Leguminosenmehle)
(p. 387) contains a table that gives the nutritional
composition of such commercial flours: Bean flour
(Bohnenmehl), pea flour (Erbsenmehl), lentil flour
(Linsenmehl), and soybean flour (Sojabohnenmehl). The
latter contains: Water 10.23%, protein 25.69%, oil / fat
18.83%, carbohydrate 38.12%, cellulose (Holzfaser) 2.75%,
ash 4.36%. On a moisture-free basis: Nitrogen 4.58%,
carbohydrate 42.45%.
Note: This is the earliest German-language document
seen (Nov. 2013) that uses the word Sojabohnenmehl to refer
to what is probably whole (full-fat) soy flour.
Also discusses: Lecithin in egg yolks (not in soy,
p. 223, 233). Composition of vegetable oils, incl. olive,
linseed, poppyseed, hempseed, rapeseed, white sesame,
black sesame, cottonseed, peanut, palm kernel, coconut
(p. 325). Lupins (yellow or blue, p. 373-75). Almonds (p.
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495, 497). Agar-Agar (p. 496-97). Peanuts (p. 495, 497).
Coffee substitutes (not incl. soy, p. 607). Address: Head,
Agricultural-Chemical Experiment Station, Muenster
in Westphalia, Germany (Vorsteher der Agric.-Chem.
Versuchsstation Muenster in Westphalia).
183. Schaedler, Carl. 1883. Die Technologie der Fette
und Oele: Des Pflanzen- und Thierreichs [The technology
of oils and fats: From the plant- and animal kingdoms].
Leipzig, Germany: Baumgartner. Berlin: Polytechnische
Buchhandlung. 1108 p. Illust. Index. 22 cm. [Ger]
• Summary: In Chapter 12, “Descriptions, properties, and
misconceptions / confusion (Verwechslungen) of oils and
fats” is a section titled “Papilionaceae (Leguminosae),
papilionaceous plants (Schmetterlingsblüthler).” The first
plant discussed (p. 370) is the soybean: “1. Dolichos Soja
Linn = Soja japonica = Chinese oilbean (Chinesische
Oelbohne), Sao; Sojabohne. It is native to Japan and China
and cultivated in southern Asia. The seeds, which have a
piquant (pikante) taste and are used as food. The oil, called
soybean oil (Sojabohnenöl), and incorrectly called “oil of
peas” “(Huile de pois)” serves as an edible oil.
Also discusses: Margarine (p. 85). Peanuts (p. 36065. The oil is called Erdeichelöl, Oleum Arachidis, Huile
d’Arachide, Huile de Pistache de terre, Ground-nut oil,
Earth-nut oil, Pea-nut oil, Moong-phullie (Hindostan),
Katjang-tannah (Java), Cochang-gorung (Sumatra),
Mandobi (Brazil), Amendoim (Brazil)). Almonds and almond
oil (p. 370-79). Sesame oil (p. 444-50). Chufa (Cyperus
esculentus, Erdmandel, Grasmandel, indianische Süsswurzel,
p. 480-810). Chufa oil (Cyperi esculenti, Cyperus oil, Huile
de souchet comestible). Linseed oil (p. 494-509). Hemp and
hempseed oil (p. 150-52, 535-39). Contains many superb text
illustrations, including multi-part illustrations of the plant,
seeds, and flowers of the peanut, almond, sesame seeds, and
hemp. The soybean is not illustrated.
Note 1. Carl Schaedler was born in 1843.
Note 2. This is the earliest German-language document
seen (April 2012) that uses the term “Chinesische Oelbohne”
to refer to the soybean.
Note 3. This is the earliest German-language document
seen (Sept. 2006) that uses the term Sojabohnenöl to refer to
soybean oil.
Note 4. Translated by Philip Isenberg (MM, CT), Long
Beach, California. Address: PhD, Vereideter Chemiker und
Sachverstaendiger der Koenigl. Gerichte zu Berlin.
184. International Health Exhibition, London. 1884. The
Health Exhibition Literature. Vol. XVII. London: William
Clowes and Sons, Ltd. 749 p.
• Summary: Also cited as: (1) “Catalogue of the exhibits
of Japanese Food Products at the International Health and
Education Exhibition, held in London, 1884.” (2) “Japan.
International Health Exhibition A. Descriptive catalogue...”

(3) “London, International Health Exhibition, London. 1884.
The Health Exhibition Literature. Vol. XVII.”
A map of the “International Health Exhibition, London,
1884” (p. 537-38), which was held at the Royal Albert Hall
in South Kensington, on Exhibition Road near the High
St. Kensington Station; gives an overview of the hall and
surrounding roads and railway stations. The title of the
section related to food is “Japan. A descriptive catalogue
of the exhibits sent by the sanitary bureau of the Japanese
Home Department,” prepared under the direction of K.
Nagai, Commissioner, and J. Murai, Assistant Commissioner.
There follows a 2-page Introduction by Kiuichiro Nagai,
dated Sept. 1884. Then a table of contents of five groups;
Group I is food. Then a table of Japanese weights and
measures. Pages 545-71 begin: the “Descriptive catalogue.”
Group I–Food. Detailed information and / or chemical
analyses are given of the following: are given: (7) Soy bean
(Glycine hispida) O-mame. (7A) Phaseolus radiatus. Adzuki.
(192) Dried fruit of Lagenaria vulgaris–Kan-pio [kanpyo],
cook with soy sauce. Mushroom (Agaricus campestris).
Shii-take [Shiitake], cook with soy sauce. Kanten, vegetable
isinglass, cook with soy sauce. Frozen konniaku [konnyaku].
Minoboshi daikon, cook with soy sauce. Fu, nama-fu,
yaki-fu (plain, raw, and roasted wheat gluten). Kuzu starch.
Buckwheat soba, cook with soy sauce. (203) Hijiki sea weed
(Cystoseira species), cook with soy sauce. (204) Ogo sea
weed (Gigartina sp.), cook with soy sauce. (205) Wakame
sea weed (Alaria pinnatifida), cook with soy sauce. (206)
Agar-agar (Gelidium corneum. Tengusa). Use to make
tokoroten or kanten. (207) Tangle (Laminaria japonica).
Kombu [konbu]. (208) Laver, dried (Porphyra tenera).
Asakusa-nori. (209) Awonori [Aonori], dried (Enteromorpha
compressa).
Page 560-61: (210) Frozen bean-curd. Kôri-tôfu.
“Preparation.–It is made by steeping soy beans in water
and then grinding them, after which the refuse is removed
by boiling and dissolving it in a little oil. This refuse is
called ‘Kiradzu’ [kirazu] or ‘Unohana.’ The liquid [soymilk]
remaining after taking away such refuse is put into a
kettle and again boiled. Upon the surface of the water [sic,
soymilk] there forms a thin substance [film] like wet paper;
this is skimmed off and dried. It is called ‘Yuba’ (lit., beancurd skin), the taste of which is very agreeable. When it [the
soymilk] begins to bubble up brine is sprinkled over it in
order to stop the bubbles, and it is put into a special wooden
box, then thrown into a cotton cloth bag and coagulated into
long square shapes, which is bean-curd.”
Three tables follow: (1) “Analysis of bean curd” [tofu].
(2) “Analysis of dried bean-curd” [dried frozen tofu]. (3)
“Analysis of refuse of bean-curd” [okara].
Note 1. In the description of making tofu (above), yuba
is removed during the tofu-making process.
Note 2. This is the earliest English-language document
seen (June 2013) that uses the word “Unohana” or the term
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“refuse of bean-curd” to refer to okara.
Page 561-62: (211) Yuba (Skin of bean curd; “Yuba is
made during the process of making bean curd, and is a thin,
yellow, transparent substance).”
Note 3. This is the earliest English-language document
seen (Oct. 2012) that uses the term “bean-curd skin or the
term “Skin of bean curd” to refer to yuba.
(213) Somen (Vermicelli), cook with shioyu (soy sauce).
Note 4. This is the earliest English-language document
seen (April 2012) that uses the term shioyu to refer to shoyu /
soy sauce.
(228) Umeboshi (Salted and dried plums). (229) Miso (a
fermented substance made from soy beans and yeast [koji]).
Miso-ai, Sansho-miso, shoga-miso, wasabi-miso, togarishimiso, goma-miso [sesame miso], keshi-miso, katsuwo-miso
[katsuo-miso]. (229a) Konomono [Kô-no-mono] (Vegetables
pickled in fermenting mixture of bran and salt (incl.
Nukamiso-dzuke ([Nukamiso-zuke] pickled in salt and bran),
Takuwan-dzuke (Takuan-zuke; daikon radishes pickled in
salt and bran), Shiwodzuke ([Shiozuke] salt-pickled), Shiooshi (salted and pressed), Kasudzuke ([Kasuzuke] pickled in
sake residue), Misodzuke (Misozuke; pickled in miso), &c.)).
Takuwandzuke [Takuanzuke; Takuan pickles]. (229b) Kasuzuke (mentions miso soup). (230-35) Shoyu (Soy) and how
it is made [p. 21 of section]. Chemical analysis of Kikkoman
shoyu. Eight chief brands of shoyu. (236) Mirin (a kind of
sweet liquor), with koji. Sembei [senbei], with miso. (242)
Yokan, three varieties. (246) Midzu-ame [mizuame]. Frozen
mochi.
Class III–Prepared animal substances. Dried cod fish,
cooked with soy [sauce]. Beef tsukudani, cooked with soy
[sauce].
Note 5. This is the earliest English-language document
seen (June 2013) that contains the word “tsukudani.”
Class IV. Beverages. Sake (wine), made with koji
(yeast). “Koji (yeast) is used for brewing Sake in Japan,
almost like malt used for brewing beer in western
countries,...”
Class VI. Cookery practically demonstrated. Nippon
Ryoriya (Japanese restaurant), incl. misoshiru (miso soup),
and konomono. Address: England.
185. International Health Exhibition, London. 1884. (229)
Miso (a fermented substance made from Soy Beans)
(Document part). In: International Health Exhibition,
London. 1884. The Health Exhibition Literature. Vol. XVII.
London: William Clowes and Sons, Ltd. 749 p. See p. 56365.
• Summary: “Preparation.–There are many ways of making
miso, they do not differ much from each other, and the kind
containing the largest quantity of yeast [koji] is considered
the best. The usual mode is, after soaking soy beans in water
for about two hours, to put them into a suitable vessel and
steam them; then, after mixing them with salt and yeast (the

proportions are one to of beans to three sho of best salt and
one to of yeast) [10 sho = 1 to = 18 liters = 4.76 gallons],
they are removed to wooden plates; the next step is to evenly
mix the ingredients. The liquid is then put into casks, and is
then left untouched for upwards of a year.
“Another method.–Three to of yellow soy beans are
soaked in water for a night; then they are boiled in a large
kettle, and as soon us the water in the kettle has evaporated
and the beans show a reddish yellow colour, they are
removed to a mortar and pounded; they are then placed on
mats. When they are thoroughly cooled, they are shaped
into balls, as large as hand balls, cut with a knife into flat
pieces about an eighth of an inch thick, and placed on mats
shaped like scales of fish. As soon as mould appears upon
them, they are taken, crushed into small pieces, and exposed
to the rays of the sun for a day or two. When nearly dry,
one and a fifth to of salt and a suitable quantity of water are
added to them, and the whole is pounded in a mortar. After
preserving in a cask for twenty or thirty days, it is again
pounded thoroughly, and then left in a cask for a month or
two, and sometimes longer, when the preceding process will
be repeated. Finally, if it is sealed up in casks, it will never
deteriorate. It is in prime condition when three years old.
“Use.–In Japan miso is one of the most necessary
articles of food, and has been used from time immemorial,
both by nobles and men of inferior rank. It is made into
a soup, and is one of the courses served up as a principal
article of every day diet. The mode of making it into soup
is, in the first place, to rub it around an earthenware bowl
[suribachi], into which a suitable quantity of water has been
poured; it is then filtered through a sieve called misokoshi,
and vegetables according to taste are added to it; the whole
is then boiled and served up. The quantity of water to be
used depends on the taste of those who have to eat it. Miso
is used to give an agreeable flavour by mixing it with other
food, and is then called Miso-ai [Miso-ae]. There are many
other preparations of miso mixed with various condiments,
namely, Sansho-miso (miso and Japanese pepper),
Shogamiso (miso with ginger), Wasabimiso, Tagarashi-miso,
Gomamiso (miso with horseradish, chillies, and sesame),
Keshi-miso (miso with poppy seeds), Katsuwo-miso (miso
with Katsuwo [Katsuo is oceanic bonito]), &c.
The uses of miso are innumerable, and it is most
nutritious food.
Analysis, by Komaba Agricultural College:–Red
Miso, from Osaka–Water 50.40%, fibre 8.25%, ashes [ash]
(containing nearly 12 per cent. of common salt) 12.50%,
sugar 0.61%, albumen 10.08%, soluble carbohydrates
18.16%. Total 100.00%.
Note: This is the earliest English-language document
seen (Dec. 2008) that contains the word misokoshi. Address:
England.
186. Candolle, Alphonse de. 1884. Sesame–Sesamum
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indicum, de Candolle; S. indicum and S. orientale Linnæus
(Document part). In: A. de Candolle. 1884. Origin of
Cultivated Plants. London: Kegan Paul, Trench & Co. viii
+ 468 p. See p. 419-22. Translation of Origin des Plantes
Cultivees, 1883 ed. [14 ref. Eng]
• Summary: “Sesame has long been cultivated in the hot
regions of the old world for the sake of the oil extracted from
the seeds.
“The order Pedalineæ to which this annual belongs is
composed of several genera distributed through the tropical
parts of Asia, Africa, and America. Each genus has only a
small number of species. Sesamum, in the widest sense of
the name, has ten, all African except perhaps the cultivated
species whose origin we are about to seek. The latter
forms alone the true genus Sesamum, which is a section in
Bentham and Hooker’s work. Botanical analogy points to
an African origin, but the area of a considerable number of
plants is known to extend from the south of Asia into Africa.
Sesame has two races, the one with black, the other with
white seed, and several varieties differing in the shape of the
leaf. The difference in the colour of the seeds is very ancient,
as in the case of the poppy.
“The seeds of sesame often sow themselves outside
plantations, and more or less naturalize the species. This has
been observed in regions very remote one from the other;
for instance, in India, the Sunda Isles, Egypt, and even in
the West India Islands, where its cultivation is certainly
of modern introduction. This is perhaps the reason that no
author asserts he has found it in a wild state except Blume,
a trustworthy observer, who mentions a variety with redder
flowers than usual growing in the mountains of Java. This
is doubtless an indication of origin, but we need others
to establish a proof. I shall seek them in the history of its
cultivation. The country where this began should be the
ancient habitation of the species, or have had dealings with
this ancient habitation.
“That its cultivation dates in Asian from a very early
epoch is clear from the diversity of names. Sesame is called
in Sanskrit tila, in Malay widjin, in Chinese moa (Rumphius)
or chi-ma (Bretschneider), in Japanese koba [sic, goma].
The name sesam is common to Greek, Latin, and Arabic,
with trifling variations of letter. Hence it might be inferred
that its area was very extended, and that the cultivation
of the plant was begun independently in several different
countries. But we must not attribute too much importance to
such an argument. Chinese works seem to show that sesame
was not introduced into China before the Christian era. The
first certain mention of it occurs in a book of the fifth or
sixth century, entitled Tsi-min-yao-chou [Ch’i-min yao-shu].
Before this there is confusion between the name of this plant
and that of flax, of which the seed also yields an oil, and
which is not very ancient in China.
“Theophrastus and Dioscorides say that the Egyptians
cultivated a plant called sesame for the oil contained in its

seed, and Pliny adds that it came from India. He also speaks
of a sesame wild in Egypt from which oil was extracted,
but this was probably the castor-oil plant. It is not proved
that the ancient Egyptians before the time of Theophrastus
cultivated sesame. No drawing of seeds have been found
in the monuments. A drawing from the tomb of Rameses
II show the custom of mixing small seeds with flour in
making pastry, and in modern times this is done with sesame
seeds, but others are also used, and it is not possible to
recognize in the drawing those of the sesame in particular.
If the Egyptians had known the species at the time of the
Exodus, eleven hundred years before Theophrastus, there
would probably have been some mention of it in the Hebrew
books, because of the various uses of the seed and especially
of the oil. Yet commentators have found no trace of it in
the Old Testament. The name semsem or simsim is clearly
Semitic, but only of the more recent epoch of the Talmud,
and of the agricultural treatise of Alawwam, compiled after
the Christian era began. It was perhaps a Semitic people
who introduced the plant and the name semsem (whence the
sesam of the Greeks) into Egypt after the epoch of the great
monuments and of the Exodus. They may have received it
with the name from Babylonia, where Herodotus says that
sesame was cultivated.
“An ancient cultivation in the Euphrates valley
[probably in today’s Iraq] agrees with the existence of
a Sanskrit name, tila, the tilu of the Brahmans (Rheede,
Malabar, i., ix., pp. 105-07), a word of which there are traces
in several modern languages of India, particularly in Ceylon.
Thus we are carried back to India in accordance with the
origin of which Pliny speak, but it is possible that India itself
may have received the species from the Sunda Isles before
the arrival of the Aryan conquerors. Rumphius gives three
names for the sesame in these islands, very different from
the other, and from Sanskrit word, which supports the theory
of a more ancient existence in the archipelago than on the
continent.
“In conclusion, from the fact that the sesame is wild in
Java, and from historical and philological arguments, the
plant seems to have had its origin in the Sunda Isles. It was
introduced into India and the Euphrates valley two or three
thousand years ago, and into Egypt at a less remote epoch,
from 1000 to 500 B.C. It was transported from the Guinea
coast to Brazil by the Portuguese, but it is unknown how
long it has been cultivated in the rest of Africa.”
Note 3. This is the earliest English-language document
seen (Feb. 2022) that uses the word “semsem” to refer to
“sesame.” Address: Geneva [Switzerland].
187. Gorkom, Karel Wessel van. 1884. De Oost-Indische
cultures, in betrekking tot handel en nijverheid. Tweede
herziene druk. 2 v [East-Indian crops: In relation to
commerce and industry. 2nd ed. 2 vols.]. Amsterdam,
Netherlands: J.H. de Bussy. No index. 25 cm. [2 ref. Dut]
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• Summary: In Vol. 2, Chapter 23 (p. 570-75) is titled
“Sesame oil.” Sesamum Indicum or S. Orientale is called
Wiedjen in Java, til or gingely in the British Indies, and
simsin is Arabian.
Chapter 27 (p. 590-95) is titled “Peanut oil.” Arachis
hypogaea is called katjang tanah or katjang tjina in Java.
Other names include aardnoot, aardeikel, groundnut, and
pea-nut.
Soy is not mentioned. Karel Wessel van Gorkom lived
1835-1919. Address: Former Head Inspector of Crops,
Dutch East Indies (Oud-Hoofd-Inspecteur der Cultures in
Nederlandsch Oost-Indië).
188. Kobus, J.D. 1884. Kraftfutter und seine Verfaelschung:
Resultate der Futtermittel-Kontrole an der hollaendischen
Reichs-Versuchs-Station zu Wageningen [Concentrated
feed and its adulteration: Results of fodder investigations
at the Dutch experiment station at Wageningen].
Landwirtschaftliche Jahrbuecher 13:813-50. [19* ref. Ger]
• Summary: Includes discussions of: Linseed cake. Peanut
cake. Sesame cake. Wheat germ cake. Leindotter cake
(German sesame, camelina, cameline). Rice fodder meal.
Contains 22 illustrations with explanations (but none of
plants mentioned above).
In addition to cakes from the seeds mentioned above,
cakes from many other seeds have been investigated at
Wageningen. A table (p. 842) gives information on a
selection of these, including soybeans, almonds, and poppy
seeds. For each is given (with soy used here as an example):
Name of the cake: Soyakuchen. Scientific name of the seed
from which the cake is derived: Soya hispida. Protein:
40.8%. Fat 7.4%. Ash 5.2%. Water 13.5%. Crude fiber
5.4%. Nitrogen-free extract: 27.7%. Address: [Wageningen,
Netherlands].
189. Lesley, J. Peter. ed. 1884. Early proceedings of the
American Philosophical Society for the Promotion of Useful
Knowledge, compiled by one of its secretaries from the
manuscript minutes of its meetings from 1744 to 1838.
Philadelphia, Pennsylvania: Press of McCalla & Stavely. 875
p. 24 cm.
• Summary: Minutes: “1769. Oct. 20... ‘On cutting and
gathering the Bene seed;’ letter from John Morel [sic,
Morell] of Geo. [Georgia] read” (p. 44).
“1770. Jan. 19... Election of new members: Dr.
Fothergill... of London; Mr. John Morrell of Georgia” (p.
48).
Note: “Bene” is an early name for sesame seeds.
Apparently John Morrell grew sesame seeds in Georgia
during or before 1769. This is the earliest document seen
(April 2002) concerning sesame seeds in the British colonies
of North American (later the United States). Georgia was
founded in 1733, the last of the original 13 colonies. It
became a crown colony in 1752.

Also discusses: “Specimens of Sunflower seed oil; and
Cotton seed oil, with an account of them [sent] in a letter
from Dr. Otto” (1768 Sept. 20, p. 17).
Election of 8 new members, incl. Monsieur Buffon of
Paris (1768 Oct. 18, p. 18-19).
Uniting of the two Societies, under “a new Name, made
out of the former Names of both” was agreed to, viz. “The
American Philosophical Society, held at Philadelphia, for
promoting Useful Knowledge” (1768 Dec. 20, p. 20-21).
“’A Catalogue of such Foreign Plants as are worthy of
being encouraged in our American Colonies, with Directions
for bringing over seeds & Plants from foreign countries in a
state of vegetation,’ in a pamphlet sent by Hon. Thos. Penn
Esq. to the Society, was presented by S. Powel Esq.” (1770
Oct. 19, p. 58).
Election of 17 new members, incl. John Ellis (1774 Jan.
21, p. 86-87).
Books sent with a letter from [Benjamin] Franklin (15
books), incl.: (1) The Compt of Buffon’s Natural History of
Birds, with coloured plates from the author, 4 Vols. Fº. (14)
Some added Obs. [Observations] on preserving Seeds from
foreign parts for the benefit of American colonies &c. by J.
Ellis (1774 Dec. 17, p. 88). Address: Librarian of the Society,
Philadelphia.
190. Ollech, Hermann von. 1884. Die Rueckstaende der
Oelfabrikation als Futtermittel fuer die landwirtschaftlichen
Nutztiere [The residues of oil milling as feeds for livestock].
Leipzig, Germany: Karl Scholtze. 128 p. Illust. No index. 24
cm. [ soy ref. Ger]
• Summary: The soybean is not one of the main crops
discussed in this book. However in the appendix, Table
A, titled “Average composition of various oil-seeds and
oilseed residues and their content of digestible constituents,
according to E. Wolff and others” (p. 119-20) includes the
composition of linseed, linseed cake and meal, peanuts
and peanut cake (from whole or dehulled peanuts), sesame
seeds and sesame cake, hemp seeds and cake, soybeans and
soybean cake, almonds and almond cake.
The 25 main seeds and their residues discussed in
detail in this book include: Rapeseed, linseed, palm kernels,
coconuts, peanuts, cottonseed, sesame, sunflower seeds, and
hemp. Address: PhD, Muenden in Hannover, Germany.
191. Gardeners’ Chronicle (London). 1885. Japanese food
vegetable products. 23:51. Jan. 10. New Series.
• Summary: This is the conclusion of an article begun in the
20 Dec. 1884 issue. “Soy. Two preparations from the Soy
Bean (Glycine soja), besides that already referred to, deserve
mentioning–namely, miso, a fermented substance; and shoyu,
or soy itself. The first is a curious preparation, described as
follows:–There are many ways of making miso, differing
very little from each other; the kind containing the largest
quantity of yeast is considered the best. The usual mode
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is after soaking Soy Beans in water for about two hours to
put them into a suitable vessel and steam them; then, after
mixing them with salt and yeast, they are removed to wooden
plates; then the ingredients are very evenly mixed, the liquid
is put into casks, and is then left untouched for upwards of
a year. Another method is to soak a quantity of yellow Soy
Beans in water for a night, then boil them in a large kettle,
and as soon as the water in the kettle has evaporated, and the
beans show a reddish-yellow colour, they are removed to a
mortar and pounded, after which they are placed on mats.
When they are thoroughly cooled they are shaped into balls
as large as hand-balls, cut with a knife into flat pieces about
an eighth of an inch thick, and placed on mats shaped like
scales of fish. As soon as mould appears upon them they are
taken, crushed into small pieces, and exposed to the rays of
the sun for a day or two. When nearly dry, salt and water are
added to them, and the whole is pounded in a mortar and
then left in a cask for a month or two, and sometimes longer,
when the preceding process will be repeated. Finally, if it
is sealed up in casks it will never deteriorate. It is in prime
condition when three years old. It forms one of the most
necessary articles of food in Japan, and has been used from
time immemorial, both by nobles and men of inferior rank. It
is made into a soup, and is one of the courses served up as a
principal article of everyday diet. The mode of preparing the
soup is to rub the miso around an earthen bowl, into which a
suitable quantity of water has been poured. It is then filtered
through a sieve, and vegetables added according to taste; the
whole is then boiled and served up. Miso is also used to give
an agreeable flavour by mixing it with other food, and it is
likewise mixed with condiments, as Japanese Pepper, Ginger,
Horse-Radish, Chillies, Sesame, Poppy seeds, &c.
“Soy [sauce] or Shoyu, is perhaps the chief product of
the Soy Bean. It consists of a mixture of these Beans, Wheat,
salt, and water. The mode of preparing it is to thoroughly
boil, after washing in a cask with water, fifty parts of Beans,
and to parch about fifty parts of Wheat in a pan for a little
while and thoroughly boil it, after grinding on a stone mill:
when these two substances are mixed together and kept in a
warm room for about four days, the substances are converted
into a yellow flour-like matter: this is yeast. This yeast is
then thrown into a mixture of salt and water, and afterwards
thoroughly cooled, then boiled in a large kettle, and stirred
with a Bamboo instrument twice a day in summer, and once
a day in winter. After the lapse of three years, the sediment is
poured into a bag then put into a small tub and submitted to
strong pressure by means of a bar at the end of which hangs a
heavy weight. The fluid expressed is poured into a kettle and
submitted to a heat of not more than 80º; it is again removed
to a large tub and set away for a night, when it becomes a
deep black colour, and acquires a very delicious taste.
“Soy is one of the most valuable foods, and is in daily
use; mixed with several kinds of food it imparts to them
a delicious flavour. It is universally liked, and is really

indispensable in the Japanese kitchen. The quantity annually
consumed in Japan is extremely large, and of late years the
article has been exported.”
192. Balfour, Edward. 1885. Gingelly oil, sesamum oil. In:
E. Balfour. 1885. The Cyclopæedia of India and of Eastern
and Southern Asia... 3rd ed. London: Bernard Quaritch. See
vol. 1, p. 1205.
Address: 2 Oxford Square, Hyde Park, London [England].
Founder of the Madras Muhammadan Library; of the
Government Central Museum, Madras; of the Mysore
Museum, Bangalore [India].
193. Balfour, Edward. 1885. Almond [incl. Bitter almond
and Almond oil]. In: E. Balfour. 1885. The Cyclopæedia of
India and of Eastern and Southern Asia... 3rd ed. London:
Bernard Quaritch. See vol. 1, p. 78. [4 ref]
• Summary: Lauz, Arabic.
Mandel, Dutch, Danish, German. Amande, French.
Luz, Hebrew.
Amygdala, Latin.
Mandorla, Sp.
This term is applied to the common almond, from the
Amygdalus communis. The sweet and the bitter almonds of
commerce, the Jordan and Valencia almonds, are the kernels
of the fruit of different varieties of Amygdalus communis,
Linn. It is a Mediterranean tree, extending into Persia,
cultivated in the north of Africa, Italy, Spain, etc., a native
of the Himalaya, and abundant in Kashmir. Jordan and
Valencia almonds are imported into Britain from Malaga and
other Spanish ports; bitter almonds, chiefly from Barbary,
Sicily, etc. Almonds, both bitter and sweet varieties, are
imported into N. India from Ghoorbund, and into S. India
from the Persian Gulf. The ‘Indian almonds’ are fruits of
the Terminalia catappa, Aleurites triloba, and Canarium
commune; and the almonds of Gen. xliii. 11 have been
thought to be pistachio nuts.
Almond, bitter.
“Hang-joh-hang, Chinese.
“Ku-mei, Chinese.
“This is the fruit of the var. amara.
“Almond confection is the Hang-su of the Chinese.
“Almond oil.
“Badam-ka-tel, Hindi.
“Badam minak, Malay.
“Koughan-i-Badam, Persian.
“Ingudi-tailam, Sanskrit.
“Badaracottay-yennay, Tamil.
“Badama vittulu mine, Telugu.
“This oil is from the fruit of the almond tree. It is
colourless, or very slightly yellow, and is congealed with
difficulty. It is obtained for native use in India, but does not
as yet form a recognised article of export. About 80 tons of
this oil are annually imported into Britain, the price being
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about 1 shilling per lb. But it is principally the produce
of the Arzo tree, forests of which grow to the south of the
empire of Morocco, which produce an exceedingly hard
species of almond. In manufacturing the oil, they are well
rubbed or shaken in a coarse bag, to separate a bitter powder
which covers the epidermis; they are then pounded to a
paste in marble mortars, and the paste subjected to a press.
The almond is supposed to contain 46 per cent. of oil; but
from 5½ lbs. only 1 lb. 6 oz. can be extracted by the cold
process, and above 2 lbs. if heated iron plates be used. The
oil of almonds is the basis of the great part of the liniments,
ointments, and plasters of the European pharmacists. It
is, however, little used in Indian pharmacy, the oil of the
Sesamum orientale answering perfectly as a substitute.
“Almond,–sweet; Hang Tien-mei of the Chinese.
“Almond tea, Hang-jin-tang of the Chinese, is sold in
the streets of China as a ptisan [medical infusion]. It is made
by boiling the kernels mixed with other substances.–Smith, p.
9; Cat. Ex. Cal. 1862; Simmonds; O’Sh.” Address: 2 Oxford
Square, Hyde Park, London [England]. Founder of the
Madras Muhammadan Library; of the Government Central
Museum, Madras; of the Mysore Museum, Bangalore
[India].
194. Balfour, Edward. 1885. Sesamum indicum, Linn. In: E.
Balfour. 1885. The Cyclopæedia of India and of Eastern and
Southern Asia... 3rd ed. London: Bernard Quaritch. See vol.
2, p. 583. [10 ref]
• Summary: Sesamum is mentioned on pages p. 583 (4
terms) and p. 613 (4 terms). Also pages on 10, 12 (sesamum
oil, black and white sesamum seed), 15 (sesamum), 16
(Sesamum orientale, Gingelly oil or Sesamum oil {blackseeded variety}. Meetha Til ka tel, Hindhi; Nool ennai,
Tamil; Mundie noona, Telugu. This oil is perhaps consumed
to a greater extent than any other by the natives of India, and
is, moreover, second only to cocoanut oil in its importance
as an article of commerce. Two varieties of sesamum are
cultivated for the sake of the oil), 17 (sesamum, sesamum
oil), 21 (The oil of the Sesamum orientale is a perfect
substitute for olive oil), 59 (layers of sesamum or other oilyielding seed) 473 (oriental sesamum is used in sacrifices).
See also Gingelly in Vol. 1. Address: 2 Oxford Square,
Hyde Park, London [England]. Founder of the Madras
Muhammadan Library; of the Government Central Museum,
Madras; of the Mysore Museum, Bangalore [India].
195. Dammer, Otto. 1885. Illustriertes Lexikon der
Verfaelschungen und Verunreinigungen der Nahrungs- und
Genussmittel... Unter Mitwerkung von Fachgelehrten und
Sachsverstaendigen herausgegeben [Illustrated lexicon of
adulterations and contaminations of foods and delicacies...
Published with the assistance of specialists and experts].
Leipzig, Germany: Verlagsbuchhandlung von J.J. Weber.
1208 p. Illust. 25 cm. [Ger]

• Summary: The section on “Coffee” states (p. 396) that
the soybean (die Sojabohne, Dolichos Soya, Soya hispida)
is presently a coffee substitute that is not unimportant, and
according to Count Attems, it is the only type of coffee
served to the workers on many estates in Austria. Soybean
seeds resemble short, cylindrically round runner beans
are yellow, brown, black, shiny, 8-10 mm long, 5-6 mm
wide, and for the most part they contain aleurone grains
(Aleuronkörner), among which are also small-grained starch
(kleinkörnige Stärke) and rather a lot of fat. The hourglass cells (Säulen={Spulen=}Zellen) cells are elongated,
with their apex and base being slightly thickened. The
parenchyma layer that follows is two-layered: the first
layer shows cells that are very greatly compressed together,
the second shows a series of small, cuboidal cells that
are filled with a brown colorant.–The nitrogen content
(Stickstoffgehalt) of the soybean makes up 31.26 to 33.26%
of the dry substance; the quantity of fat amounts to 16.21
to 18.25%.–In the land of its origin (Japan, China, East
India), the soybean in and of itself and the salty juice that is
prepared from it are favorite foods. One Japanese preparation
is called “miszo” [sic–miso].
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Also discusses: Oilseed meals and cakes with many
illustrations (p. 671-85): Linseed meal, rapeseed meal,
Leindotter meal (camelina, cameline), poppyseed meal,
hempseed meal, beech-nut cake. Ground-nut cake,
cottonseed cake, sesame cake, palm kernel cake, coconut
cake, sunflowerseed cake, Madia cake, Niger cake, candlenut
cake. Soy is not mentioned at oilseeds, cakes or meals.
Sesame oil (p. 830, 672).
Note 2. Otto Dammer lived 1839-1916.
Note 3. Moeller (1905, p. xiii) says: Vol. 1 is 1885. Vol.
II, with five color plates and 734 in-text illustrations, is 1887.
Address: Germany.
196. Harz, C.O. 1885. Landwirthschaftliche Samenkunde:
Handbuch fuer Botaniker, Landwirthe, Gaertner, Droguisten,
Hygieniker. Vol. II. [A collection of agricultural seeds:
Handbook for botanists, farmers, gardeners, druggists/
pharmacists, and hygienists. Vol. II.]. Berlin: Verlag Paul
Parey. 1362 p. See p. 688-99. Illust. Index. 22 cm. [14 ref.
Ger]
• Summary: Beginning on page 688 is a long section titled
on the Phaseoleae, or bean-like plants. Following a brief
introduction, there is an overview of four major genera,
starting with Soja Moench, the soybean. Within the species
Soja hispida, the author creates two groups of “groups of
races” (Rassengruppe) and gives his own classification
of 8 soybean varieties by seed structure–first presented in
1880 (which see). The first group he calls “Rassengruppe
I, der Soja platycarpa, Hrz.” Flat-seeded soybeans. The
varieties are 1. olivacea (olive-brown soybean). 2. punctuata
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(speckled). 3. melanosperma (long, black seeds). 4.
platysperma (from Martens, flat black seeds). 5. parvula
(from Martens, small black seeds).
The second group he calls “Rassengruppe II, der Soja
tumida, Hrz.” Roundish or bloated / turgid seeds. 6. pallida
(from Roxb. [Roxburgh] and Martens). 7. castanea (brown
seeded). 8. atrosperma (black and round).
Harz (now the artist) gives detailed illustrations (p.
694) of the morphology of six different parts of the soybean:
I. Pods, showing seeds inside of one. II. Seeds, including
hilum. III. Section of the seed cut crosswise into halves.
IV. Section of the seed cut lengthwise into halves. V.
Cross section of the seed coat, showing the various layers,
including palisade layer. VI. Cross section through the hilum
(Nabelgegend). VII. One of the cells of the cotyledon filled
with aleurone grains and fat.
Note: This is the earliest document seen (Jan. 2010) that
mentions “aleurone” or “aleurone grains.” Aleurone (from
the Greek aleuron, meaning flour) is a protein found in the
protein granules of maturing seeds and tubers.
Tables show: (1) Details on seven samples of seeds of
Soja tumida–6. pallida, including length, height, thickness
(all in millimeters), and weight per 100 seeds (p. 692). (2)
The nutritional composition of 19 different soybean samples
reported by various previous investigators, including Carriere
(1880, Paris), Knich [Kinch?, “The Chemic. News” 1879,
Japan], Senff (1872), Zulkowski (1877), Eugling (1879),
Weiske, Dehmel & Schulz (1879), Schwackhoefer (see
Lehmann 1878), and Wein (1881). For each sample is given
the percentage content of water, protein, fat, nitrogen-free
extract, crude fiber, and ash (p. 697). (3-4) Three analyses of
soybean seeds conducted by Pellet (1880) on soybean seeds
from China, Pressburg [part of Hungary], and Etampes,
France (p. 697-98).
Under Rassengruppe II, on page 696, Harz discusses the
kernels of starch in soybeans: Starch kernels are not found in
fully ripened seeds, but sometimes in insufficiently ripened
seeds, as well as in the immature seeds in quantity / bulk
(Menge). However they are small and have no similarity /
resemblance to the typical beans and sweet peas. Soybeans
harvested in Munich in 1882 were found to have ample
amounts of starch [grains] in the cotyledon of up to 20
microns in diameter.
Also discusses: Chickpeas, peanuts (p. 638-43), and
sesame seeds (p. 959-63).
Note: Pressburg [Bratislava] became the capital of
Slovakia in 1918. Address: Dr., Professor, Koenigliche
Centralthierarzneischule und Privatdozent der Botanik an der
technischen Hochschule zu Muenchen.
197. Mene, Édouard. 1885. Des productions végétales du
Japon [The vegetable products of Japan]. Paris: Au Siège de
la Société Nationale d’Acclimatation. 592 p. Index. 24 cm.
[34 soy ref. Fre]

• Summary: The title page states in small letters: Extrait du
Bulletin de la Société Nationale d’Acclimatation, indicating
that much of the material in this book is based on articles
previously published in this French-language Bulletin.
However many other early books on Japanese agriculture
have also been consulted and are carefully cited.
In the Introduction, the author explains that he was
appointed by the Society for Acclimatization to prepare this
report on the vegetable products of Japan which had been
exhibited at the Universal Exposition of Paris in 1878–in two
parts. Those displayed by the Japanese firm Trocadero, and
those displayed in the galleries of the palace at Champ-deMars. The author and many others were deeply impressed by
this exhibition.
Grains (class 69, p. 31): Wheat or rice are mixed with
beans or peas and fermented to make shoyu and miso. Shoyu
is one of the most widely used condiments in Japanese
cuisine. The method of production is described briefly.
Among the condiments displayed in class 74 were a number
of flasks of shoyu from Tokyo.
Legumes (p. 40-47): Discusses soybeans, tofu, azuki
beans (Phaseolus radiatus var. subtrilobata, p. 42-44;
incl. yayenari, red, white, black, and yellowish azuki,
Dainagon azuki, azuki flour, an, yokan), shoyu, soybeans
(Pois oléagineux, Soja hispida, p. 45-46; incl. Kuro-mame
{Black soybeans}, various colors and shapes of dry soybeans
{green, yellowish, large yellowish, greenish black, brownish
red, white, large red}).
There is also a special, long section on soybeans (Soja
hispida. O mame: Daizu; p. 270-83) and soyfoods. In the
Japanese exposition, the display of useful products (tableau
des productions utiles) designates: No. 24. Kuro-mame.
Black-seeded soybeans, the size of an average sized haricot
bean. No. 25. Shiro-mame. White-seeded soybeans, spotted
/ flecked / speckled / mottled (tachetées) with gray. No. 26.
Ao-mame. Greenish-seeded soybeans. No. 34. Gankui-mame.
Black-seeded soybeans, flecked with white.
The soybean (Le Soja) is cultivated in Japan, India,
Ceylon, the Malacca peninsula [today’s Malaysia], the
Philippine islands, Borneo, Java, the kingdom of Siam,
Cochin China, Tongkin (Tong-King), and throughout China,
primarily in Mongolia and in the provinces of Henan /
Honan, Liaoning (Shenking), Shandong / Shantung, and
Shanxi / Shansi (Chan-si).
The Chinese exposition (class 73) contained samples
of all the varieties of soya cultivated in all the provinces of
the empire. Nos. 2991 to 3000. Green, white, black, yellow,
striped or variegated, and reddish soybeans, provided by
the Chinese customs office at Newchwang. Nos. 3014-16.
Yellow, black, and green soybeans from the customs office
at Tientsin. Nos. 3058-61. Yellow, green, and black soybeans
from customs at Yantai / Chefoo. No. 3091. Yellow soybean
from customs at Chinkiang. Nos. 3013-19. White, red, black,
and yellow soybeans from customs at Shanghai. Nos. 3125-
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28. White, black, red, and green soybeans from customs at
Wenzhou / Wenchow. Nos. 3152-56. White, green, and black
soybeans from customs at Kao-hsiung (Takow).
The soybean is one of the plants most widely used in
Japan and China for both food and industrial purposes. As
indicated previously, shoyu, miso, and tofu are indispensable
to the Japanese diet. Samples of these products were
displayed in the Japanese exhibit in class 74 (condiments and
stimulants); they came from Tokyo and from the province
of Hizen, mainly from the town of Nagasaki. In the Chinese
exhibit, also in class 74, were samples of (soye) or (soya)
which are similar to Japanese shoyu but are called Chiang-yu
(Tsiang-yeou) in China. They were provided by the customs
offices at Yantai / Chefoo, Ning-po, Wenzhou / Wenchow,
and Canton. For aroma, the Chinese often add star anise,
green anise, and orange peel. Chinese soy sauce is made
from yellow soybeans (Houang-téou).
Note: This is the earliest French-language document
seen (March 2021) that uses the term Chiang-yu to refer to
soy sauce.
Note: This is the earliest document seen (Jan. 2006)
describing a soy sauce made with star anise, green anise,
orange peel or other spices or herbs outside of Indonesia.
A detailed description of the method for making
Japanese shoyu is given, excerpted from the book Le Japon
à l’Exposition universelle de 1878 [Japan at the Universal
Exposition of 1878] (1878, vol. II, p. 124). Additional
excerpts concerning shoyu, miso, and tofu are taken from:
Simon 1862, Kaempfer 1712, Bulletin of the Society for
Acclimatization 1880 (p. 248), and Champion 1866.
In France, Mr. Vilmorin and Dr. Adrien Sicard (of
Marseilles), who are both involved with soybean cultivation,
have prepared soy cheese (fromage de Soja) numerous times.
Dr. Sicard has made both the white cheese [probably tofu]
and the red cheese; the latter is rolled in a powder made by
grinding red sandalwood (santal; Pterocarpus santalinus),
mace, and cinnamon (p. 276).
One of the most important soy products is the oil,
which is obtained from the seeds–especially the large yellow
soybeans that the Chinese call Houang-téou. The Japanese
do not make soy oil (huile de Soja) but in China manufacture
of this product gives rise to considerable commerce. Fremy
(1855) found that soybean seeds contain 18% oil. The oil is a
drying oil, yellow in color and with a special odor and a taste
of dried legumes, similar to that of peas. It is used in cooking
and illumination. In China, quite a few soy oil factories are
found at Calfond in Henan, at Tsinan in Shantung, and at
Tayeurn in Shanxi. But the center of soy oil production in
China is Ning-po in Zhejiang / Chekiang. From the port
of Ning-po and from a port on the island of Tcheou-chan
[Zhoushan?] a large number of junks, carrying only soy oil,
depart. Two other manufacturing centers are Newchwang
and Chefoo. There follows a detailed description (p. 276-77)
of how soy oil is obtained from soybeans.

Another common use is as fermented black soybeans
(Chi) which (according to Stanislas Julien) contain soybeans
mixed with ginger and salt. Kiu-tsee is a fermented soy
product made in Canton; it contains red rice, soybeans, and
the leaves of Glycosmis citrifolia. The Chinese also make
a pasta and a sort of vermicelli from soybean seeds named
Hou-mi-téou.
The stems and leaves make excellent forage. Black
soybean seeds are often mixed with chopped soybean
hay and fed to horses and mules in northern China and
Manchuria.
In Japanese and Chinese medicine, black soybean
seeds, ground and made into a decoction, are used to combat
asthma attacks.
There follows a long history (p. 277-83) of the
introduction of the soybean to Europe (starting at the Jardin
des Plantes in Paris, in 1740 or 1779) and its acclimatization,
based largely on articles from the Bulletin of the Society for
Acclimatization. It includes a summary of the work of Prof.
Haberlandt in central Europe.
Also discusses: Japanese plum trees (Prunus mume)
and umeboshi salt plums (p. 52-54, 466-67). Sesame seeds
and sesame oil (p. 54-55). Amaranths (p. 63-64). Job’s
tears (Coix lacryma; p. 214-15). Kudzu, kuzu powder, and
kuzu cloth (Pueraria Thunbergiana; p. 283-85). Peanuts
and peanut oil (Arachis hypogæa, Tojin-mame; p. 286-87).
Sesame seeds and sesame oil (Sesamum indicum, Goma; p.
518-20). Hemp and hemp oil (Cannabis sativa, Asa; p. 55859). Address: Médecin de la Maison de Santé de Saint-John
de Dieu [Paris, France].
198. Official report of the Calcutta International Exhibition,
1883-84. 2 vols. 1885. Calcutta: Bengal Secretariat Press.
See Vol. I, Part I, p. 270. 23 cm.
• Summary: On the title page: “Compiled under orders of the
Executive Committee.”
In Vol. I, Part I (which is 489 pages), page 270 states:
“(6) Glycine Soja, (S. & Z.)–The Soy Bean.
“This is known in the vernacular as Gari-kulay, Beng.
[Bengali]; Bhat, bhatwan, Hindi; Tsu dza, Naga. This plant
is densely clothed with fine ferruginous hairs, is sub-erect;
met with in the tropical regions and the outer Himalaya,
from Kumaon to Sikkim, the Khasia and the Naga Hills to
Upper Burma. Dr. Stewart mentions a field of bhat having
been observed in Bissahir in the Panjab [Punjab; probably in
today’s Pakistan], altitude 6,000 feet. The plant is chiefly met
with in a state of cultivation. Dr. Roxburgh first saw it from
seed received from the Moluccas in 1798.”
Note 1. The reference to “Dr. Stewart” almost surely
refers to John Lindsay Stewart who wrote important books
in 1867, 1869, and 1874 (plus at least 6 scientific articles)
on the plants of the Punjab and north-west India. Two of
these books have now been scanned in “full view” but we
can find no statement resembling the one above attributed
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to Dr. Stewart. In 1864 Dr. Stewart was appointed the first
Conservator of Forests in the Panjab. He died on 5 July 1873
in Dalhousie at age 41.
“De Candolle views it, and apparently correctly, as a
native of Cochin China, Japan, and Java. But he remarks
that “it is of modern introduction into India.” “There are no
common Indian names” for it. This seems to be a mistake;
the plant is well known in India under the names given
above. In Manipur and the Naga Hills it is one of the most
abundant of pulses. Its Naga name is Tsu dza, a name
not unlike Soja, but at the same time it may be viewed as
related to the old Chinese name Shu. The Soya most likely
reached India from China, passing by way of Assam. But
while it cannot be said to be wild on the Naga hills, from
the existence of so large a percentage of Japan and Java
plants on those hills, the Soya might quite probably have
had its most western home on the mountain tracts bordering
on Assam. The importance of these hill tracts in settling
questions of the nativity of cultivated Indian and Chinese
plants has not been fully appreciated, and we might fairly
anticipate that many statements at present accepted as facts
will be considerably modified with an extended knowledge
of the wild and cultivated plants of the Assam and Chinese
frontier. The thorough exploration of this region is very
desirable.
Note 2. This document contains the 2nd earliest date
seen for the cultivation of soybeans in north east India
(1885).
Note 3. This is the earliest document seen (March 2021)
concerning the cultivation of soybeans in Manipur, or in
Nagaland, both North East Indian states which share a long
border with Assam.
“This pulse is an important article of food in Tibet. It is
made in India into a sauce called ‘Soy.’ The advisability of
extending its cultivation on the Himalayan tracts was pressed
on the Government of India in 1882 by Professor Kinch, and
the attention of local Governments also was called to it.”
Note 4. This is the earliest document seen (March
2021) concerning soybeans and perhaps the cultivation of
soybeans in Tibet. This document contains the earliest date
seen for soybeans in Tibet (1885) and perhaps the cultivation
soybeans in Tibet. The source of these soybeans is unknown–
as, unfortunately, is the author’s source of this information
about soybeans in Tibet. Note that in 1885 Tibet was much
larger than it is today (March 2021), extending much further
to the west and somewhat further to the south, for example in
the area named Kham. The temperatures in these western and
southern areas are warmer and the altitudes are lower than in
Lhasa, so soybeans may have been cultivated. The earliest
document seen that clearly mentions soybean cultivation in
Tibet was by Norbu in 1979.
Note 5. Is it possible that soya is really “an important
article of food in Tibet?” If so, what is the author’s source of
information? We have seen no such source? Is it cultivated

there? In what form is it consumed? Roasted soy flour might
be used like tsampa (roasted barley flour).
In the section on “The oils, oil-seeds, soap...” we read
(p. 305): “Very extensive collections of oilseeds were shown,
especially those collected by the Chamber of Commerce,
Bombay... The following may be enumerated as the most
interesting and useful oils:...” Among the 71 oils listed, No.
(36), page 308 is: “Glycine Soja, (Sieb.).–The Soy Bean.
Large quantities of this seed are annually consumed in the
manufacture of an edible oil.”
Note 6. This is the earliest English-language document
seen (Aug. 2016) that contains the word “oilseeds” (or
“oilseed”).
Other oils include: “(9) Arachis hypogæa, (Linn.).–The
Ground-nut or Earth-nut. This may be described as a modern
industry; the oil, as a substitute for olive oil, having within
the past 30 or 40 years developed in an almost unprecedented
manner.” France is a major importer of the nuts.
On the last two pages of Vol. I, Part I is a “Vernacular
notice,” whose “Translation” is given. It begins: “It is hereby
brought to the notice of the general public that an Exhibition
of all things worthy to be shown from all countries of the
world will be held in Calcutta on the Maidan from the 4th of
December 1883 till the 1st of March 1884.” The frontispiece
shows an aerial view of the Exhibition.
Note 7. Maidan, which means literally “open field,”
is the largest urban park in Calcutta. As of Oct. 2010 it
still exists, is widely used, and is the home to numerous
play grounds, including the famous cricketing venue Eden
Gardens, several football stadia, and the Kolkata Race
Course.
“(26) Cocos nucifera, (Linn.).–The Cocoa-nut.” “(68)
Sesamum indicum, (Linn.).–Gingelly or Sesame Oil.”
Address: Calcutta, Bengal [British India].
199. Kellner, O. 1886. Zusammensetzung Japanischer
landwirthschaftlicher und technischer Producte und
Materialien [Composition of Japanese agricultural and
technical / industrial products]. Mittheilungen der Deutschen
Gesellschaft fuer Natur- und Voelkerkunde Ostasiens
(Yokohama) 4(35):205-22. Nov. [Ger]
• Summary: Tables show the chemical / nutritional
compositions of 165 Japanese foodstuffs and beverages,
including: (1) Rice (Oryza sativa), Panicum millet, Sorghum
saccharatum, wheat (Triticum vulgare), barley (Hordeum
vulgare), Job’s tears (Coix agrestis), ruscus-leaf bamboo
shoots (Bambusa kumasasa), maize (Zea mays).
(2) Azuki (Phaseolus radiatus), Buff-bean (Canavalia
incurva), Daizu / soybean (p. 208), (Soja hispida), (Dolichos
uniflorus), (Dolichos cultratus), (Dolichos umbellatus f.
volubils), (Dolichos umbellatus seminibus albis nigris),
peanut / groundnut (Arachis hypogaea), sesame seed
(Sesamum orientale), perilla seeds (Perylla ocymoides), kaya
or Japanese torreya (Torreya nucifera), Japanese camellia

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 117
(Camellia Japonica).
(3) Three types of soy sauce (p. 209).
(4) Satsua imo, Sato imo, Nagaimo, Kashiu imo, Oniuri,
konnyaku, gobo, take-no-ko (bamboo shoots).
(4) Daikon, Kabura, ninjin, hasu, kuwai, nasu, to-nasu,
matsutake mushroom. shiitake mushroom, shoro, yenokitake [enokitake mushroom].
(5) Composition of tea leaves picked every 15 days from
May to Nov.
(6) Kudzu, Kusa-fuji, tojin-mame, hagi, kari-mame,
hiye, kaya, sasa, rozoku, sweet potato (satsuma imo),
Japanese eggplant (nasu), wata.
(7) Uruchi, okabo, karasu mugi, mugi, kibi, hiye, awa,
uruchi.
(8) Nishin, shimekasu, ishiko, umeboshi, hitode, kombu
(Laminaria japonica).
(8) Various natural fertilizers.
(9) Sake massamune, sake oiran, sake hayaremasu,
mirin, shirosake, weisser kofuwein, Sakurada Beer. Address:
Japan.

the Franco-Chinese war has not doubt greatly operated in
improving the import market... The import of Indian opium
has remained stationary...”
“There was in increase in the export of [soya] beans,
but a decrease in their value, owing to over-speculation on
the part of certain Swatow native traders... Bean-oil [soya]
suffered from the competition of sesamum oil in the southern
markets, and the export fell off 50 per cent.”
A table (p. 4) shows the quantity (in lbs) and value
of principal articles of export from Newchwang during
the year 1885. Bean cake [soya]: 1885–240,629,349 lb
worth £337,588. 1884–250,133,280 lb worth £370,137.
Beans [soya]: 1885–341,543,667 lb worth £637,237.
1884–280,225,373 lb worth £512,939. Bean oil [soya]:
1885–1,407,687 lb worth £8,806. 1884–2,742,907 lb worth
£19,445.
Note: This is one of the earliest English-language
documents seen (Sept. 2006) that repeatedly uses the word
“bean” (not preceded by the word “soya”) to refer to the soya
bean. Address: British Consul, Newchwang.

200. Heckel, Edouard; Schlagdenhauffen, Fr. 1886. Sur la
présence de la lécithine dans les végétaux [On the presence
of lecithin in vegetables]. Journal de Pharmacie et de
Chimie 14:213-16. [8 ref. Fre]
• Summary: Lecithin has been found in large quantities
in the yolk of the egg, in the brain and in the nerves. It
also exists in the eggs of fish, in the blood and in the milk.
The writer then cites eight other prior important works on
lecithin. Dr. L. Kraetzschmar (of Goettingen) in his inaugural
thesis (1882) has extended his research to many botanical
families: Mushrooms, ferns, Asparagaceae, Solanaceae
or nightshades, Scrophulariaceae or figwort family,
Valéerianees, Cucurbitaceae or squash family (cucurbits),
Ranunculaceae or buttercup family, Cruciferous vegetables
of the family Brassicaceae (also called Cruciferae), the
Apiaceae or Umbelliferae, commonly known as the celery,
carrot or parsley family, and the Rosaceae or rose family.
In this paper the author looks for the quantity of
anhydrous phosphoric acid in the oil of peanuts 0.005,
fedegosa or nibentamaré 0.235, fenugreek 0.266, black
mustard 0.040, white mustard 0.035. In the oil of lupin,
olives, laurel, linseed, sesame and castor he found 0.000 =
none.
The oilseeds are often very rich in phosphate reserves.

202. Benecke, Franz. 1886. Anleitung zur mikroskopischen
Untersuchung der Kraftfuttermittel auf Verfaelschungen und
Verunreinigungen [Introduction to microscopic investigation
of concentrated feeds on adulterations and contaminations].
Berlin: Verlag von Paul Parey. vi + 117 p. Illust. No index.
23 cm. [10 ref. Ger]
• Summary: The section titled “The residues of oil
manufacture” includes subsections on: Peanut cake (p.
53-57). Sesame cake (p. 57-59). Linseed cake (p. 62-64).
Hempseed cake (p. 72-73). Contains 14 illustrations of
microscopic views. Address: University lecturer / Asst.
professor for agricultural botany at the Zurich technical
college (Dozent fuer landwirtschaftliche Botanik am
Polytechnikum zu Zuerich).

201. Allen, Herbert J. 1886. China. Report for the year
1885 on the trade of Newchwang. Diplomatic and Consular
Reports, Annual Series (Foreign Office, Great Britain). No.
13. p. 1-5.
• Summary: “The trade of the port for 1885 shows a steady
increase in the quantities and values of both imports and
exports. The Haikwan is calculated at” 5 shillings and 6
pence. “The return of confidence since the cessation of

203. Benedikt, Rudolf. 1886. Analyse der Fette und
Wachsarten [Analysis of fats and waxes]. Berlin: Verlag von
Julius Springer. viii + 296 p. Illust. Index. 24 cm. [50+* ref.
Ger]
• Summary: The section titled Arachis- oder Erdnussöl (p.
236) states that it is called Oleum Arachidis by pharmacists,
Huile d’arachide or Huile de pistache de terre in French,
and Ground-nut, Earth-nut, or Pea-nut oil in English. Seven
constants are given and at least one source for each value is
cited.
Also discusses: Oleomargarine or margarine (p. 130-31,
270). Linseed oil (p. 215-17). Hemp seed oil (p. 218-19).
Olive oil adulterated with sesame oil (p. 227) or arachis
oil (p. 228). Almond oil (p. 230-31). Gingelly oil (Oleum
Sesami. English: Sesamé, jinjili, benné, til, teel oil, p. 23435). Soy is not mentioned.
Rudolf Benedikt lived 1852-1896. Address: PhD,
Privatdocent an der k.k. technischen Hochschule, Vienna,
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Austria.
204. Iyer, A. Krishna. 1886. Report on the operations of the
Nagpur Experimental Farm during the year 1885-86. Report
on the Nagpur Experimental Farm in the Central Provinces
(India) p. 1-10. For the year 1885-86. See p. 2, 5.
• Summary: A table (p. 2) shows that the “Japan pea” [i.e.,
soya bean] was one of the 13 crops grown during the kharif
season. Details on each of these crops is then given. Page 5
states: “14. Japan pea (Glycine hispida).–A small quantity
of Japan pea seed was obtained from the Botanical garden,
Saharanpur, and sown on the 29th of June on ground which
had been manured with poudrette. The crop grew well
without irrigation, and the plants were thickly covered with
seed pods. The out-turn was at the rate of 180 lbs. to the
acre, but the seed was sown very thinly, and this is no proper
indication of what the crop would yield if grown in quantity.”
Note: Other crops grown in the kharif season include:
Cotton or jari (Gossipum Indicum), juar (Sorghum vulgare),
tur (Cajanus Indicus), maize (Zea Mays), chillies (Capsicum
ammum) [sic, annuum], kurthi (Cyamposis psoraloioides),
til (Sesamum indicum), popat (Lablab vulgaris), san hemp
(Crotolaria juncea), castor (Ricinus communis).
At the bottom of the second page of a table on
unnumbered pages following this article, we read that
poudrette was applied to the land on which the Japan pea
was grown at the rate of 144 cwt per acre [1 cwt (British) =
hundredweight = 112 pounds]. Japan pea was grown on only
0.15 acres that year.
Note 1. This is the earliest document seen concerning
the cultivation of soybeans in Nagpur. As of 1992, the city of
Nagpur is the capital of the district and division of Nagpur,
in Maharashtra, India, about 265 miles north of Hyderabad.
It came under British control in 1853.
Note 2. Webster’s Third New International Dictionary
(1963) defines poudrette as dried deodorized night soil mixed
with various substances (as charcoal and gypsum) and used
as a fertilizer.
Note 3. This is the earliest document seen that uses the
abbreviation “cwt” which means “hundredweight.” A British
hundredweight is 112 lb but a U.S. hundredweight is 100
lb. Address: Superintendent, Experimental Farm, Nagpur,
Central Provinces.
205. Moeller, Josef. 1886. Mikroskopie der Nahrungs- und
Genussmittel aus dem Pflanzenreiche [Microscopy of foods
and delicacies from the vegetable kingdom]. Berlin: Verlag
von Julius Springer. vi + 394 p. See p. 303. Illust. Index. 24
cm. [Ger]
• Summary: In the chapter on “Coffee,” the section titled
“Legumes” (p. 302-03) states that soybeans (Sojabohnen) are
sometimes used as a coffee substitute. A table (p. 303) titled
“Palisade cells” gives the dimensions of these cells from 11
plants in micro-millimeters. For “Soja” the dimensions are:

Length–60. Width–15.
Also discusses: Linseed cake and linseed (p. 172-75).
Peanuts (p. 239-41). Adulteration of chocolate with peanuts,
peanut oil, or sesame oil (p. 332-33).
Note: This book contains 308 superb illustrations
(woodcuts) by the author, however the soybean is not
illustrated. Address: Private Docent, Univ. of Vienna
[Austria-Hungary].
206. Rein, Johann Justus. 1886. Japan: Nach Reisen und
Studien, im Auftrage der Koeniglich Preussischen Regierung
dargestellt [Japan: Travels and researches undertaken at the
cost of the Prussian government. Vol. II.]. Leipzig, Germany:
Verlag von Wilhelm Engelmann. 679 p. See p. 5, 65-70,
123-27, 185, 649. Illust. Indexes (1 German and Latin, 1
Japanese). 2nd ed. 1905. [9 ref. Ger]
• Summary: A superb book, showing the high German art
of studying other cultures. The many illustrations are either
beautiful wood engravings (Holzschnitte), real photographs,
or actual samples of paper or textiles (glued in). In the
chapter on “Food plants” (Nährpflanzen), the following is
a partial contents of the section on “Pulse or leguminous
plants” (Hülsenfrüchte oder Leguminosen, p. 65-71):
Introduction to crops cultivated in Japan. 1. The ground-nut
and ground-nut oil. 2. The soybean: “Among the pulse of
Japan (and not the less of China), the soy-bean ranks first
in extent, variety of use, and value; and chemical analyses
prove the empirical judgment is well founded. In point of
nutriment, the soy-bean is of all vegetables the nearest to
meat. It contains nearly two-fifths of its weight in legumin
rich in nitrogen, and nearly one-sixth in fat. The soy-bean is
to the inhabitants of Japan what their garbanzos (chick-peas)
are to the Spanish, and their feijao preto (black beans) to
the Brazilians. The author then describes the characteristics
of the soy-bean, the work of Haberlandt with soy-beans in
Austria, and the yields that he and his co-workers obtained.
“In Japan the varieties of soy-bean are distinguished–
according to colour, as white (more properly yellowish),
black, brownish red, green, and spotted; according to
duration of growth [maturity] as early-ripening, middleripening, and late-ripening; according to form, as spherical,
ellipsoidal, kidney-shaped, and compressed laterally; and
according to use, as to those which serve primarily in making
Shôyu (soy), Tôfu (bean-cheese), and Miso (a sort of sauce),
and those eaten in any plain shape.”
Soy-bean varieties in Japan include: 1. “White (peayellow) soy-beans, Japanese Shiro-mame or Haku-daidzu. To
this division belongs an early-ripening sort with very small
seeds, called Goguwatsu-mame [Go-gatsu], or ‘five-monthskind,’ because it ripens in the fifth month of the old Japanese
calendar, our July; also another small-seeded, early-ripening
variety, the Wase-mame or Natsu-mame, that is, early and
summer-bean. These two are also called Tôfu-mame, because
they are used chiefly in making Tôfu. Another sort serves to
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produce Miso. It is called Nakate-mame, ‘middle-late bean,’
its time of maturity occurring half-way between that of the
early and late kinds. Its seeds are round and somewhat larger.
The late ripening varieties, Okute-mame (late-bean), Marumame (bullet-bean), and Teppô-mame (gun-bean), or Akimame (autumn-bean) have, as their names indicate, mostly
bullet-shaped seeds, which become harder and larger than the
early ones. The variety last named is used in making Shôyu,
while Maru-mame is valuable as horse-feed.
2. Black soy-beans, Japanese Kuro-mame or Kokudaidzu. These are eaten boiled with sugar, as an entrée, or
as a relish to rice. There is a middle-late sub-species, with
round, elliptical seeds, Kuro-mame, in short, and another like
it with big, bullet-shaped beans is called Kuro-teppô-mame.
And again there is a late-ripening sort with flat, elliptical
seeds under several names.
3. Brown soy-beans, Japanese Katsu-daizu (thirsty soybean) are much less grown than the white and black subspecies, and are used like the latter. They are distinguished as
Aka-mame, red soy-beans, round, reddish-brown in colour,
in different varieties, and Cha-mame, tea beans, three lightbrown sorts of small extent and significance.
4. Greenish or bluish green soy-beans, Japanese
Ao-mame or Sei-daizu, are eaten mostly boiled and with
sugar, like the black and brown-red varieties. And, with the
brownish sorts, they are much less widely grown than the
black and yellowish. The Japanese distinguish the following
sub-species of Aö-mame [sic, Ao-mame]:–(a) Sei-hito,–
epidermis green, inside a whitish yellow. (b) Nikuri-sei,–
greenish throughout. Both sub-varieties run from roundishellipsoidal to a bullet roundness, are of medium size, and
remind one of green peas. (c) Kage-mame, with pale green,
round beans. 5. Speckled soy-beans, Japanese Fuiri-mame
or Han-daidzu. This group is not important. Its cultivation is
confined to a small area, in a few provinces. Its sub-varieties
are known as:–(a) Kuro-kura-kake-mame, with a black spot
on the saddle (eye), otherwise greenish; flat and with the
outline of an egg. (b) Aka-kura-kake-mame, with a brown
spot on the saddle (eye), otherwise yellowish-green, flat and
drawn out long. (c) Fuiri-mame or Udzura-mame, speckled
or spotted soy-bean, yellowish-green with many dark flecks.
A rare variety, grown only in a few places, especially in
Harima.
“Early-ripening soy-beans are sown as early as April
in Southern Japan, in Central Japan during May. Those that
ripen in autumn need much more warmth, and are sown,
as a rule, one month later... Late-ripening Daidzu is also a
favourite for planting along the edge of fields and on the
new-built dykes of rice-fields.”
Returning to the work of Haberlandt: “At the end of his
above-mentioned treatise, Haberlandt summed up in five
noteworthy propositions, the results of his experiments with
the soy-bean and of its chemical analysis. His conclusions
are as follows:

“(a) The acclimatization of the early-ripening sorts,
particularly those with yellow and reddish brown seeds,
appeared to have fully succeeded in Central Europe.
“(b) The seeds obtained were larger, heavier, and
handsomer than those from Eastern Asia, the chemical
composition, however, remaining unchanged.
“(c) The soy-plant resists light spring frosts better than
our young beans, and endures greater dryness in summer
than most leguminous plants, though otherwise much like
other kinds of beans.
“(d) It is distinguished by heavy crops, besides
furnishing, in its stems and leaves, either green or dried, a
nourishing feed, of which cattle are very fond.
“(e) In their high percentage of protein and fat, they far
excel all other pulse in nutritive quality; and when properly
prepared are second to none in flavour.
“After such favourable judgments, it might have been
expected that the soy-bean, at least in the warmer regions
of the Austro-Hungarian monarchy, would soon become
popular and generally cultivated. The result, however, was
quite otherwise. The hopes which he had aroused in behalf
of this plant seem to have disappeared with Haberlandt, who
died in 1878.
3. Azuki beans (many varieties are named and
described).
Two tables (p. 73-74) show the following: (1) Analysis
of 10 different numbered samples of soybeans, empty pods,
and straw and leaves. Eight are from Haberlandt’s book Die
Sojabohne [The Soybean] (1878), two are from Caplan,
and one each from Mach, Senff, Levallois, and Kinch. (2)
Comparative composition of 9 different legumes, including
soybeans, azuki beans, common peas, broad beans / faba
beans, lentils, yellow lupins, and peanuts. The soybean has
by far the most crude protein, is second in fat (after peanuts),
and is average in (minerals).
Foods made from soybeans (p. 123-27): Shoyu (Shôyû,
die japanische Bohnensauce, auch Soja). Miso (made with
rice koji [Kôji oder fermentierender Reis]). Tofu (Tôfu,
Bohnenkäse, made with Shio-no-nigari (Salzbitter)) incl.
dried-frozen tofu (Kori-tôfu, gefrorener oder Eis-Tôfu).
“Kori-tôfu, frozen or ice-Tôfu, is the spongy, horn-like
substance that remains when common Tôfu is allowed to
freeze and then thawed and dried in the sun, thus getting
rid of most of its water. By Yuba [Yuba] is meant a third
preparation, consisting of brownish, tough skins (Häuten),
made by boiling the dissolved legumine of the Tôfu-process,
with the addition of some wood-ashes, and then taking away
in succession the skins that rise” (p. 126-27; see Rein 1889).
Note 1. This is the earliest German-language document
seen (Oct. 2012) that contains the word Yuba.
The section on “Oil plants and their products” (p. 17689) gives details on 13 plants and the oil obtained from them,
including: 1. Rapeseed oil. 2. Mustard oil. 3. Camellia oil.
4. Cottonseed oil. 5. Peanut oil. 6. Sesame oil. 7. Perilla oil
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(Perilla ocymoides). 11. Hempseed oil. Soybean oil is not
one of these. However a table (p. 185) gives the average
composition of various Japanese oilseeds (Source: E. Wolff
et al.; Ollech 1884): Rapeseed, peanuts, cottonseed, sesame
(brown and white), hemp seeds, shelled beech-nuts, and
soybeans.
Note 2. Volume 1 was published in 1881. The title of
volume 2 is Land-und Forstwirtschaft, Industrie und Handel.
Johann Justus Rein lived 1835-1918.
Note 3. This is the earliest German-language document
seen (April 2013) that uses the term “kori-tôfu,” or
“gefrorener Tôfu,” or “Eis Tôfu” to refer to dried-frozen
tofu.
Note 4. Also discusses: Ame, midzu-ame, and barley
malt syrup (p. 121-22). Fu, or baked wheat gluten cakes.
Hemp, hempseed, and hempseed oil (p. 88, 177, 184-85).
Kudzu (p. 75, 199, 217). Peanuts and peanut oil (p. 176-81,
185). Sea-weeds–especially marine algae (p. 93-96). Sesame
seeds and oil (p. 88, 176-78, 181-82, 185). Address: Prof. of
Geography, Univ. of Bonn, Germany.
207. Yule, Henry; Burnell, Arthur Coke. 1886. Gingeli,
Gingelly, &c. In: Henry Yule and Arthur C. Burnell.
1886. Hobson-Jobson: Being a Glossary of Anglo-Indian
Colloquial Words and Phrases, and of Kindred Terms;
Etymological, Historical, Geographical, and Discursive.
London: John Murray. xlviii + 870 p. See p. 285-86, 801. [15
ref]
• Summary: Note: A “List of the Fuller Titles of Books
Quoted in the Glossary” appears on pages xxix to xliv of this
1886 edition.
“The common trade name for the seed and oil of
Sesamum indicum, v. orientale. There is a Hind. [Hindi] and
Mahr. [Mahrati] form jinjali, but most probably this also
is a trade name introduced by the Portuguese. The word
appears to be Arabic al-juljuklan, which was pronounced in
Spain al-jonjolin (Dozy and Englemann, 1869, p. 146-47),
whence Spanish aljonjoli, Italian giuggiolino, zerzelino, etc.,
Portuguese girgelim, zirzelim, &c., French jugeoline, &c.,
in the Philippine Islands ajonjoli. The proper Hindi name is
til.”
Note: This is the earliest document seen (Feb. 2022) that
gives the French-language name of sesame as jugeoline.
There follow 14 dated passages from 1510 to 1876
containing this word or variations of it:
1510. “Much grain grows here (at Zeila)... oil in great
quantity, made not from olives, but from zerzalino.–
Varthema, Lodovico di [p.] 86.
1552. “There is a great amount of gergelim”–
Castanheda, 24.
1599. “... Oyle of Zezeline, which they make of a
Seed, and it is very good to eate, or to fry fish withal.”–C.
Fredericke, ii, 358.
1606. “They performed certain anointings of the

whole body, when they baptized, with oil of coco-nut, or of
gergelim.”–Gouvea, f. 39.
c. 1610. “I’achetay de ce poisson frit en l’huile de
gerselin (petite semence comine nauete dont ils font huile)
qui est de tres-mauvais goust.”–Mocquet, 232.
c. 1661. “ La gente piu bassa adopra un’ altro olio di
certo seme detto Telselin, che è una spezie del di setamo,
ed è alquanto amarognolo.”–Viag. del P. Gio. Grueber, in
Thevenot, Voyages Divers.
1673. “Dragmes de Soussamo ou graine de
Georgeline.”–App. to Journal d’Antoine Galland, ii. 206.
1675. “Also much Oil of Sesamos or Jujoline is there
expressed, and exported thence.”–T. Heiden, Vervaerlyke
Schipbreuk, 81.
1726. “From Orixa are imported hither (Pulecat), with
much profit, Paddy, also... Gingeli-seed Oil...”–Valentijn,
Chor. 14.
1726. “An evil people, gold, a drum, a wild horse, an
ill conditioned woman, sugar-cane, Gergelim, a Bellale
(or cultivator) without foresight–all these must be wrought
sorely to make them of any good.”–Native Apophthegms
translated in Valentijn, v. (Ceylon) 390.
1727. “The Men are bedaubed all over with red Earth, or
Vermilion, and are continually squirting gingerly Oyl at one
another.”–Alexander Hamilton i. 128.
1807. “The oil chiefly used here, both for food and
unguent, is that of Sesamum, by the English called Gingeli,
or sweet oil.”–F. Buchanan, Mysore, &c. i. 8.
1874. “We know not the origin of the word Gingeli,
which Roxburgh remarks was (as it is now) in common use
among Europeans.”–Hanbury & Flückiger, 426.
1875. “Oils, Jinjili or Til...”–Table of Customs Duties,
imposed on Imports into British India, up to 1875.
1876. “There is good reason for believing that a
considerable portion of the olive oil of commerce is but
the Jinjili, or the groundnut oil of India, for besides large
exports of both oils to Europe, several thousand tons of the
sesamum seed, and ground-nuts in smaller quantities, are
exported annually from the south of India to France, where
their oil is expressed, and finds its way into the market, as
olive oil.”- Suppl. Report on Supply of Drugs to India, by Dr.
Paul, India Office, March, 1876.
Yule lived 1820-1889. Burnell lived 1840-1882.
Note 1. This is the earliest English-language document
seen (July 2003) that uses the word Gingeli or Gingelly or
jinjali or Jinjili or Ajonjoli to refer to sesame seeds.
Note 2. There are no entries in this book under Bene,
Benne or Til. Address: 1. Col., R.E., C.B., LL.D.; 2. Ph.D.,
C.I.E, author.
208. Morawski, Th.; Stingl, J. 1887. Ueber das Fett der
Sojabohne [On the fat of the soybean]. Monatshefte fuer
Chemie 8:85-87. Presented at the meeting on 3 Feb. 1887.
[Ger]
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• Summary: The authors found soya oil (Sojafett, Sojaöl),
extracted by ether, to have the following constants: Specific
gravity (Dichte) at 15ºC: 0.9270. Saponification value
(Verseifungswerth des Sojaöles): 192.9. Iodine value (Die
Jodzahl des Sojaöles {nach Hübl}): 122.2 (average of
two values). Iodine value of the free fatty acids (freien
Fettsäuren): 115.2. Unsaponifiable matter (unverseifbaren
Bestandtheile) 0.22%. Free fatty acids calculated to oleic
acid (Ölsäure): 2.28%. Maumené test: 61ºC. Melting point
(Schmelzpunkt) of the free fatty acids: 28ºC. Crystallization
point (Erstarrungspunkt) of the free fatty acids: 25ºC. The
quantity of fatty acids (according to Hehner) which 100 parts
of the soybean fats (des Sojafettes) deliver: 95.45%.
Soya oil belongs to the class of semi-drying oils
(halbtrocknenden Oelen), between pumpkinseed oil
(das Kürbiskernöl) and sesame oil (das Sesamöl). In its
characteristics, soya oil has a great similarity to pumpkinseed
oil.
Note 1. This is the earliest German-language document
seen (April 2020) that uses the word Sojaöl to refer to soya
oil.
Note 2. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German word Sojaöl (Soy oil)–spelled as one
word. This word appears in 1,998 issues of these newspapers
from 1887 to 2000.
Note 3. This is the earliest document seen (April 2020)
that gives multiple precise constants for soya oil (das
Sojaöl).
Note 4. This is the earliest document seen (Oct. 2017)
that classifies soya oil as a semi-drying oil.
Note 5. This is the earliest document seen (July
2020) that gives the iodine number/value of soybean oil.
This number (122.2) was obtained “from Hübl’s tables
of semi-drying oils” (nach der Hübl’schen Tabelle zu den
halbtrocknenden Ölen) (p. 87). As of July 2020 we have
never seen these tables or even a bibliographic reference to
them.
Note 6. This is the earliest document seen (Oct. 2016)
that mentions “Hehner” in connection with oil constants. But
Hehner value (Hehner Zahl) is not yet mentioned.
Note 7. This is the earliest document seen (Jan. 2008)
that gives the Erstarrungspunkt (Solidification point) of soya
oil.
Note 8. The full names of the authors of this study are:
Theodor Morawski & Johann Stingl. Address: From the
laboratory of the Imperial-Royal State Trade School [k.k.
Staatsgewerbeschule] in Bielitz [today’s Bielsko-Biala,
Poland].
209. Kellner, O.J. 1887. Zusammensetzung Japanischer
landwirthschaftlicher und technischer Producte und
Materialien [Composition of Japanese agricultural and
technical products and materials]. Mittheilungen der

Deutschen Gesellschaft fuer Natur- und Voelkerkunde
Ostasiens in Tokio (Yokohama) 4(35):205-22. Sept. See p.
205, 208-09. [Ger]
• Summary: The introduction (p. 1) contains a list of
publications on agricultural chemistry and chemical
nutritional physiology published by this laboratory under Dr.
Kellner’s direction. These include investigations of seeds,
hay, straw, manures, and technical products (alcoholic drinks
and shoyu).
A large table (p. 208, probably based on Kellner’s
research) gives the German name, botanical name, Japanese
name, and nutritional composition of 12 leguminous seeds
and oilseeds (on a dry-weight basis, plus their ash), including
soybeans (Sojabohne, Soja hispida, daizu), shelled peanuts
(Erdnuss, Arachis hypogaea, Nankin mame), and sesame
seeds (Sesam, Sesamum orientale, goma).
A discussion of the soybean (p. 209) notes that it is
widely cultivated in Japan. In actuality, the soybean is also
used to produce similar products, as milk is elsewhere.
Surprisingly few of these beans were consumed directly,
as they were preferably used for the preparation of tofu
(Bohnenkäse), miso, and shoyu sauce.
A small table gives the nutritional composition of three
additional soybean varieties that are suited for commercial
shoyu production (Shoyufabrikation). They all contain less
protein and more fat than the soybean from the previous
large table. Phaseolus radiatus [azuki bean] is also
mentioned
Another large table (p. 215) gives the German name,
botanical name, Japanese name, and nutritional composition
of 12 plants purchased at a market in Tokyo, including:
kuzu (-, Pueraria Thunbergiana, kudzu), peanuts (Erdnuss,
Arachis hypogaea, Tojin-mame), and soybeans (Sojabohne,
Soja hispida, kari mame). The soybeans contain 13.67%
water. Their dry matter contains 18.11% raw protein, 3.07%
ether extract [crude oil], 39.16% crude fiber, etc.
Other large tables gives the composition of kudzu
(Pueraria Thunbergiana, p. 217), kombu (Laminaria
japonica, p. 219), okara (Tofukuchen, Tofurückstände, p.
221), and various alcoholic beverages (p. 221, including sake
{made from koji}, mirin, shirosake (white sake), white Kofu
wine, and Sakurada beer brewed in Tokyo). A small table (p.
221) gives a nutritional analysis of three samples of shoyu,
including the specific gravity (density relative to water),
dry matter, organic matter, ash, and acid (as acetic acid).
Address: PhD, Tokyo.
210. Benecke, Franz. 1887. Zur mikroskopischen Pruefung
der Kraftfuttermittel. III. Die verschiedenen Sesamarten
und Sesamkuchen des Handels [Microscopic examination
of concentrated feeds. III. The various types of sesame
seeds and sesame cake in commerce]. Pharmaceutische
Centralhalle fuer Deutschland 28(44):545-51. Nov. 3. [19
footnotes. Ger]
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• Summary: Sesame cake is made from Sesamum indicum
L. and from Sesamum orientale L. Contains two microscopic
cross-sectional illustrations. Address: [University lecturer /
Asst. professor for agricultural botany at the Zurich technical
college (Switzerland)].

Councillor, Full Public Prof. and Director of the agricultural
inst. at Halle Univ., previously a practical farmer (Geheimen
Regierungs-Rath, ordentlicher öffentlicher Professor und
Director des landwirthschaftlichen Instituts der Universitaet
Halle, frueherem praktischen Landwirthe).

211. Balfour, Edward Green. 1887. The agricultural pests
of India, and of eastern and southern Asia, vegetable and
animal, injurious to man and his products. London: Bernard
Quaritch. 128 p. Index. 19 cm. Reprinted in 1979 by AgroBiological Publications, Delhi (India). [1 ref]
• Summary: Discusses: Hemp (Cannabis sativa, p. 37).
Sesame (Sesamum indicum, p. 104). Soy is not mentioned.
Edward Balfour lived 1813-1889. Address: Surgeon General
[Madras, India].

213. Moloney, Cornelius Alfred. 1887. Sketch of the forestry
of West Africa, with particular reference to its present
principal commercial products. London: Sampson Low,
Marston, Searle, & Rivington. vi + 533 p. Index. 20 cm.
• Summary: Discusses ground-nuts [peanuts]. A table (p.
51) shows imports of seeds and nuts to the United Kingdom
from 1878-1885. These were imported from the West Coast
of Africa (both British and foreign colonies or countries)
and the Gold Coast (British). We are told (p. 50) that “Such
imports were chiefly composed of the kernel of the West
African Palm-oil tree (Elais guineensis), and of the ground
nut (Arachis hypogæa), although beni-seed (Sesamum
indicum) [i.e. sesame] and the kernel of the cocoa-nut (Cocos
nucifera)... are also imported.”
A table (p. 52-53) shows exports of ground nuts from
Gambia to various countries from 1879-1885. The amount
and value of the ground nuts exported to each country are
given. The major importer was France (starting in 1879 with
20,452 tons), followed by Great Britain (1879), Holland
(1882), Italy (1882), and America (1882).
Page 54 states: “The finest ground-nut oil is used as
a substitute for and mixture with olive: it is also used in
Holland in the manufacture of butterine: the next qualities
are used for lubricating and engine oils, while the inferior
qualities are used in the manufacture of soap and for lighting.
The nut is also used in confectionery.
“From the West Coast of Africa (Niger and places to
windward of Sierra Leone being somewhat exceptions) this
nut is exported in the shell: from the South-West Coast,
shelled or decorticated. From the countries to windward
of Sierra Leone–inclusive of and chiefly from Senegal and
Gambia–there is exported the bulk of this commodity. I am
advised that in Cajor of Senegambia is generally grown the
finest nut: next come Rufisque, Saloum and upper Gambia:
from the lower Gambia, Casamance, Boulama, Rio Nunez
and the interjacent rivers as far as Sierra Leone, grow inferior
nuts.”
“The extended culture of ground-nuts, not only in India
and North America, but also in South America, East and
South Africa, and Spain, has affected sensibly this West
African stable product; as also have rash and short-sightedly
premature gatherings of crop, variability of seasons, and
intertribal wars.”
In 1876 the port of Marseilles received 40,000 tons of
ground-nuts (in the shell) from west coast of Africa, 11,000
tons (shelled) from India, and 3,325 tons (shelled) from
Mozambique and the Congo. In 1885 at the same port the
receipts had increased significantly, now all in the shell:

212. Kuehn, Julius Gotthelf. 1887. Die zweckmaessigste
Ernaehrung des Rindviehes vom wissenschaftlichen und
praktischen Gesichtspunkte. Neunte, sehr vermehrte und
verbesserte Auflage [The most appropriate feeding / nutrition
of cattle from scientific and practical viewpoints. 9th, greatly
enlarged and improved edition]. Dresden, Germany: G.
Schoenfeld’s Verlagsbuchhandlung. vi + 364 p. See p. 33540, 349-50. Illust. Index. 21 cm. [Ger]
• Summary: On the title page of this book is written: “Das
Auge des Herrn mästet sein Vieh.” This can be translated:
“The eye of the master fattens his cattle.”
This book is divided into two main parts: (1) The
physiology of nutrition (Ernährung). (2) Feeding (Fütterung)
of cows.
The Introduction begins: The rational operation of the
raising of livestock (Betrieb der Viehzucht) is the foundation
for the flourishing of farming and for the profitability of the
entire agricultural operation.
Table A, titled “Percentage composition of feedstuffs
(Futtermittel)” gives values (dry matter, protein, fat,
nitrogen-free extract, crude fiber, average ash content)
for many different feedstuffs, including the following
(p. 335-46): Soybean hay (Heu von Sojabohnen),
soybean straw (Sojabohnenstroh), soybean pods / hulls
(Sojabohnenschalen), yellow soybean seeds (Sojabohne,
gelbe), brown soybean seeds (Desgl., braune), Chinese
oilbeans (Chinesische Oelbohnen), [soybeans].
Table B, titled “Digestibility of the different feed
components (Futterbestandtheile)” gives values (with
minimum, maximum, and average, for protein, fat, nitrogenfree extract, and crude fiber) for the following (p. 347-54):
Soybean hay, soybean straw, and soybean pods / hulls.
These tables also gave values for all cereal grains used
as feed, buckwheat, Saubohnen, peas, vetches, linseed,
yellow lupins, blue lupins, serradella, rapeseed, hempseeds,
sunflowerseeds, madia seeds, leindotter seeds, cottonseeds,
sesame seeds, palm kernels, peanuts, acorns.
Note: Julius Kühn lived 1825-1910. Address: Privy
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India 62,000 tons, west coast of Africa 35,000 tons, and
Mozambique and the Congo 8,180 tons.
“Writing on the staples of Africa to Mr. Martin (British
Colonies) in 1842 or 1843, Mr. Mathew Foster, to whom
I have elsewhere alluded by quotation, conveyed on the
Arachis hypogæa: ‘I have lately been attempting to obtain
other oils from the Coast, and it was only yesterday I
received from the hands of the oil presser the result of my
most recent experiment on the ground nut, which I am happy
to say is encouraging. I send you a sample of oil extracted
from them. They are from the Gambia.’”
“Here we have proof that, although the palm-oil industry
has existed since 1790, if not before, yet the valuable palm
kernel on the Gold Coast did not attract attention until 1842
or 1843, when also the ground-nut industry, at least in the
Gambia, had its birth” (p. 57).
Page 314 gives a detailed description of the “Groundnut, Earth-pea, Mothu o siat, &c, (Arachis hypogæa L.).–
Herbaceous. Cultivated to an immense degree in Western
Tropical Africa and elsewhere for the seeds which are
largely exported to this country [Great Britain], France,
Germany, &c. They yield an oil largely used by perfumers
for pomades, &C., and is now extensively used in soapmaking; it makes a good substitute for olive oil in pharmacy,
and as a lubricant for delicate machinery and for burning in
lamps is stated to be well adapted. The refuse cake after the
oil has been expressed is used in this country and elsewhere
for cattle feeding... The seeds are used in Tropical Africa and
in various other parts of the world as food, either roasted or
boiled, and are also prepared in various ways as a sweetmeat
&c... Distribution: Cultivated throughout Tropical Africa;
Cape de Verd Islands” [Cape Verde Islands, in the Atlantic
Ocean, until 1975 a Portuguese overseas province]. Address:
Sir, C.M.G., of the Government of the Colony of Lagos.
214. Semler, Heinrich. 1887. Die tropische Agrikultur:
Ein Handbuch fuer Pflanzer und Kaufleute. Zweiter band
[Tropical agriculture: A handbook for planters and buyers.
Vol. 2]. Wismar, Germany: Hinstorff’sche Hofbuchhandlung
Verlagsconto. x + 693 p. Illust. Index. 24 cm. [Ger]
• Summary: Vol. 2 of this 3-volume set discusses: Sesame oil
(Sesamöl) (p. 477-84). Peanut oil (Erdnussoel / Erdnussöl)
(p. 496-512). Heinrich Semler lived 1841-1888. Address:
San Francisco, California.
215. Taylor, Thomas. 1887. Report of the microscopist.
Report of the Commissioner of Agriculture. p. 139-47. Plus 6
plates at unnumbered pages at end. For the year 1886.
• Summary: Contents: Introduction. Beef-fat. Oleo. Neutral
lard. Oleomargarine. Extraction of cotton-seed oil from
oleomargarine. The Bunsen filter-pump. Cotton-seed oil used
in oleomargarine. Benne [sesame] oil. Peanut oil. Butter tests
corroborated.
The section titled “Benne Oil” (p. 144-45) states:

“The following characteristics of benne oil, used in the
manufacture of oleomargarine, are also from the United
States Dispensatory: ‘Benne oil has a yellow color, usually a
deeper hue than expressed almond oil, is thinner at ordinary
temperatures than most other fixed oils, is nearly inodorous,
and has a bland and agreeable peculiar taste... It is a nondrying oil, and on exposure to air does not readily turn
rancid. Oil of benne is obtained by subjecting benne-seeds to
pressure. The yield is in the neighborhood of 50 per cent. of
the weight of the seeds. About 14,000 gallons of this oil were
imported into the United States in 1876 and 126,271 gallons
in 1883.’”
The section titled “Peanut Oil” (p. 145) states: “This
oil, so much used in the manufacture of oleomargarine,
is thus described by the same authority [the United States
Dispensatory]: ‘It is prepared from Arachis hypogæ [sic,
hypogæa] Linne (Bentley and Trimen Medicinal Plants,
[1880] p. 75), an annual herb indigenous to tropical America,
and now cultivated throughout the tropics. It is known in
Brazil as amendoim or mandobim. The seeds contain about
45 per cent. of oil. This is pale yellow, thin, has the density
.920, and a peculiar nutty flavor, becomes turbid at about
3ºC (37.4ºF), and congeals near -5ºC (23ºF.). Nitrous acid
causes the oil to congeal to a whitish mass; nitric acid colors
it reddish, and sulphuric acid grayish-yellow, then greenbrown. It consists of the glycerides of palmitic, arachic, and
hypogæic acids. The latter crystallizes in needles, which melt
near 35ºC (95ºF.). Under the name of katchung oil this oil is
largely used in India in the place of olive oil.”
Note 2. This is the earliest English-language document
seen (March 2001) that uses the word “oleo” alone to refer to
margarine. Address: Microscopist, U.S. Dep. of Agriculture.
216. Galveston Daily News (The) (Galveston, Texas). 1888.
Mexican items [From the two republics]. June 22. p. 6.
• Summary: “The bakers of Mexico have petitioned the
government of the federal district to be permitted to use
an oil made from a seed called ajonjoli instead of lard in
the manufacture of bread. Some of our contemporaries are
fighting the proposed change with unusual energy. If ajonjoli
oil answers all the purposes of lard, it is difficult to see
what reasonable objection can be made to the change since
the natural presumption is that a vegetable oil will always
be freer from impurities than any animal product can be
expected to be. The fight made against cottonseed oil in the
United States was based on prejudice, just as that which is
here being made against ajonjoli oil.”
Note: This is the earliest English-language document
seen (Feb. 2022) that mentions “ajonjoli oil.”
217. Blyth, Alexander Wynter. 1888. Foods, their
composition and analysis: A manual for the use of analytical
chemists and others. 3rd ed. London: Charles Griffin & Co.
xxxi + 640 p. See p. 375. Illust. 19 cm. The 1st ed. was 1882.
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[2 soy ref]
• Summary: In Part III, “Carbohydrates,” is a section titled
“Chinese peas” which is entirely about soya beans. It begins:
“A pea or bean much used in China in the form of cheese is
the Soia hispida.” A large table shows the composition of
three samples of this bean according to G.H. Pellet [1880].
The author continues, apparently using Champion
and Julien [1869] as his source: “The pea-cheese [tofu] is
considered, in China and Japan, a very important food. The
peas (Soia hispida) are soaked in water for about 24 hours,
then strained; they are next ground to a thin paste with some
of the water which has been put on one side. The grinding
is effected by a mill. The matters are filtered, and the filtrate
is concentrated by heat; and after skimming once or twice
is cooled, the casein coagulated by plaster, and a salt, which
appears to be chloride of magnesium, added. The cheese is
grayish-white, and has the following general composition:-”
Water 90.37%. Fatty matters 2.36%. Nitrogen 0.78%. Ash
0.76%.
In the section titled “Adulterations of coffee and their
detection” is a table (p. 382) based on Moeller [1886] which
shows the length and breadth of the palisade layers in 11
leguminosae, including “Soya” and Lupine. The text adds (p.
383): “In soya, lupus seed, and canavalia, the pillar cells are
as high as broad, and very much like cotton reels.”
Also discusses: Linseed (p. 151). Gluten (p. 156). Oleomargarine and butterine (p. 302-04). The sweet and bitter
almond, and oil of almonds (p. 549-53, with 14 references).
Adulterants of olive oil (incl. arachis [peanut] oil and
sesame oil, p. 557-58). The British Margarine Act of 1887
(“An Act for the Better Prevention of the Fraudulent Sale
of Margarine,” p. 619-21; refers to the Sale of Food and
Drugs Acts of 1875). Address: Court House, St. Marylebone.
M.R.C.S., E.C.S., Public Analyst for the County of Devon
[southwest England], and Medical Officer of Health and
Public Analyst for St. Marylebone.
218. Brannt, William Theodore. 1888. A practical treatise on
animal and vegetable fats and oils: Comprising both fixed
and volatile oils... as well as the manufacture of artificial
butter. Philadelphia, Pennsylvania: H.C. Baird & Co. xxviii +
739 p. Illust. Index. 24 cm. [ soy ref]
• Summary: The soybean is mentioned only once, and
quite briefly. Chapter 9, titled “Descriptions, properties,
adulterations, etc. of oils and fats” contains a short section
on “Papilionacæ (Leguminosæ)” (p. 207) of which the first
entry reads: “1. Dolichos Soja, Linn., Chinese-oil bean,
indigenous to Japan and China, and cultivated in southern
Asia. The seeds, which have a pungent taste, are used for
food and the oil pressed from them for table oil.”
A table (p. 22) lists 36 seeds and fruits, with the
scientific name of the plant and the per cent. of oil in the
seed. Brazil nuts (60-67%), sweet and bitter almonds, peanuts, sesame seeds, flax seed, and hemp seed are mentioned,

but the soybean is not. Also discusses: Peanut oil (p. 204-06,
412-15). The “meat” of the peanut yields from 38-45% of
oil. The first cold pressure yields 16-18% of very fine table
oil. Almond oil (from both sweet and bitter almonds, p. 20712). “Gingelly oil, tiel or teel oil, or benné oil” (p. 251-53,
260-61, 412-15, 510) obtained from Sesamum orientale. A
plant much cultivated in the Levant [countries of the eastern
Mediterranean] and India. The oil is widely used in France
and England, and recently also in Germany and Austria.
The brownish to black Levantine seeds contain 50-60%
oil, better suitable for table use than that from Indian seeds,
which contain only 47-52% oil. German sesame oil, also
called “cameline oil,” comes from the Camelina sativa plant.
Linseed oil (p. 271-77). Hemp-seed oil (p. 288-89). Lecithine
(p. 350) from butter.
This book is divided into three parts. Part I (p. 1-443):
Fixed fats and oils, based on “Die technologie der Fette und
Oele des Pflanzen und Thierreichs,” by Karl Schaedler. Part
II: Volatile oils, taken from Die Fabrikation der aetherischen
Oele, by George William Askinson. Part III. Lubricants,
based on a portion of Schaedler’s work Die Technologie der
Fette und die Fossilen” and a portion of Die Fabrikation der
Schmiermittel, by Richard Brunner.
Note: William T. Brannt was born in 1844. Address:
Philadelphia, Pennsylvania.
219. Kellner, O. [Oskar Johann]; Nagaoka, M.; Kurashima,
Y. 1889. Researches on the manufacture and composition
of “miso.” Bulletin of the College of Agriculture, Tokyo
Imperial University 1(6):1-24. Dec. [12 ref. Eng]
• Summary: Contents: Introduction. Raw material and
preparation of miso: Soy beans, koji from rice or barley,
common salt. The chemical processes during the ripening
of miso (incl. chemical composition of fresh substance
and dry matter, which include nitrogenous substances or
albuminoids, ether extract [crude fat], carbohydrates, crude
fibre, ash, solubility, water). Varieties, composition, and
nutritive properties of miso: (1) “Shiro miso, white miso, is
characterized not only by its white colour but also by its low
content of salt and by the short time it will keep good”–no
longer than 10 days; 4 days fermentation time. (2) “Yedo
miso, so called from the former name of the metropolis”
[Yedo/Edo, now Tokyo]; 20 days. (3) “Inaka miso, country
miso, is the richest in salt and is prepared with the help of
barley koji”; 11-12 months. (4) “Sendai miso derives its
name from the city of Sendai in Miyagi prefecture where it
is widely prepared, but is frequently also termed Aka miso
(red miso)”; 8-15 months. (5) Other sorts of miso which are
only of local importance. Four are consumed mostly in miso
soup: Sano miso, Nagaseyama miso, Mikawa or Sanshiu
miso [Sanshu miso]. Four others can be consumed uncooked
and used as condiments: Kinzanji miso (“named after a
Buddhist temple and prepared by fermenting a mixture of
soy beans, barley koji, salt, starch-sugar {amé}, slices of egg
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plant {Solanum melongena}, and ginger roots”), Sakura miso
(“quite similar to the preceding, but sweeter on account of
an admixture of large quantities of starch-sugar or raw cane
sugar”), Tetsuka miso [Tekka miso] (“is common miso with
the addition of sesamum oil, roasted soy beans, and slices
of the roots of burdock {Arctium Lappa”}), Kogo miso (“is
prepared like common miso but with an addition of rice
bran”).
Note 1. This is the earliest English-language document
seen (Dec. 2012) that contains the term “roasted soy beans.”
The introduction begins: “Miso, e.g. a food prepared
from a mixture of soy beans, rice or barley, common salt,
and water, by slow fermentation, seems to have been known
in Japan since remote times. Its manufacture, like so many
other useful processes, appears to have been taught to the
Japanese by Chinese or Koreans. At least the Sandai jitsu
roku, tells us, that a Chinese priest named Jingo transmitted
more than 1000 years ago a small quantity of miso to
the then Emperor of Japan, and the name ‘Korei shiwo’
sometimes, though not frequently used instead of the word
‘miso,’ points to its introduction from Korea, where indeed,
as well as in China, miso is still a favorite food.
“In Japan miso is very widely consumed, especially
by the lower classes, who enjoy it as a sort of food adjunct
to the vegetables of which their daily diet consists.
Although it is eaten throughout the whole country, it seems
to be especially favoured in the north-eastern provinces.
Statistics on its consumption do not exist at present and
may also be difficult to compile, as in the countryside it is
made by families themselves [at home], and only in large
communities are special miso works [factories] established.
Assuming, however, 10 monme (37.5 grms.) to be the lowest
quantity daily consumed per head, and 20 millions out of
the 39 [million] of the whole population to eat miso every
day, a yearly amount of nearly 30 million kilograms of miso
is arrived at, for the preparation of which more than half
the yearly produce of soy beans (2.3 million koku [335,000
tonnes] in 1883) is needed. Although these figures are
certainly too low, they surely indicate the importance of this
food in the nutrition of the Japanese people.”
Tables show: (1) The composition of three different
types of soy beans that make good shoyu and good miso,
and the weight of 1000 grains/seeds of each (p. 3). (2) The
composition of four different types of sea salt: Ajino from
Bizen, Ako from Harima, Mitajiri from Suwo, and Giotoku
from Shimosa [Shimôsa] (p. 4). (3) The composition of soy
beans and of barley, and amount of each used in making
miso (p. 6). (4) The composition of the fermenting miso
after 50, 85, 120, and 150 days, on a fresh (as-is) basis (p.
7) and a dry-matter basis (p. 8). (5) Changes in nutrients
in the soy beans and in the barley during fermentation
(p. 11). (6) Changes in the miso during fermentation (p.
13). (7) Temperature of the original mixture and length of
fermentation for four types of miso: Shiro miso, Yedo miso,

Inaka miso, and Sendai miso (p. 15). (8) Composition of five
types of miso (p. 19). (9) Proportion of raw materials, age,
temperature of the beans when mixing them with the other
ingredients, and price per kin (=0.601 kg) of the same four
types of miso.
Note 2. Dr. Kellner published three subsequent articles
in this journal but none concerned soybeans: (1) “Manuring
experiments with paddy rice” (Bulletin No. 8, June 1890);
(2) “Manuring experiments with paddy rice. (Third year)”
(Bulletin No. 11, July 1892); (3) “Comparative experiments
on the effects of various phosphatic fertilizers on upland soil,
and analysis of rice grain” (Bulletin No. 12, March 1893).
Note 3. This is the 2nd earliest English-language
document seen (April 2021) that contains statistics on the
production or consumption of soyfoods (in this case miso), in
Japan.
Note 4. This is the 2nd earliest document seen (April
2021) that contains statistics on miso by geographical area.
Note 5. This is the earliest English-language document
seen (Aug. 2001) that mentions the word “nutrition” in
connection with soy.
Note 6. This is the earliest document seen (April
2021) that mentions “Inaka miso” [made at home in the
countryside], or “Tetsuka miso” [Tekka miso], or “Yedo
miso” [Edo miso], or “Sendai miso” [a dark rice miso made
in and around the city of Sendai], or “Kinzanji miso,” or
“Sanshiu miso” [Sanshu miso, a soybean miso made in
central Japan].
Note 7. The parallel Japanese title of this Englishlanguage periodical is Tôkyô Nôrin Gakkô. Gakujutsu
hôkoku. Address: Dr., Prof. of Agricultural Chemistry,
Imperial College of Agriculture and Dendrology, Komaba,
Tokyo, Japan.
220. Bornemann, Georg. 1889. Die fetten und die fluchtigen
Oele des Pflanzen- und Tierreiches: ihre Gewinnung und
Reinigung, ihre Eigenschaften und Verwendung. Funfte
Auflage [Fats and liquid oils from the plant- and animal
kingdoms: How to obtain and refine them, their properties
and utilization. 5th ed. vol. 1]. Weimar, Germany: B.F. Voigt.
xv + 313 p. Illust. Index. 22 cm. [3 soy ref. Ger]
• Summary: Volume 1 of this two-volume work, titled Die
fetten Oele des Pflanzen- und Tierreiches [The fatty oils of
the plant and animal kingdoms], contains a paragraph (p.
274) on soybean oil (Das Sojabohnenöl). This oil comes
from the Chinese oilbean (chinesischen Oelbohne (dolichos
soja L.)), a papilionaceous plant. In recent years the
soybean has attracted attention since it can be used for the
production of an artificial yeast. It contains a large amount
of fermentable sugars, as well as a ferment [enzyme], which,
like the diastase of barley malt, saccharifies starch. Morawski
and Stingl found the beans to contain 18% oil. This oil has
weak drying properties, similar to pumpkinseed oil. Soybean
seeds are used in China and Japan as food and the oil is used
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there as an edible oil.
Also discusses: Almond oil (p. 241-43). Hemp oil (p.
279-80). Linseed oil (p. 208-09, 266-70). Peanut oil (p. 24446, 302). Sesame oil (p. 148, 252-54, 262).
In Vol. 2, titled “The liquid oils of the plant kingdom,”
soy is not mentioned. Address: PhD, Teacher of Chemistry at
the technischen Staatslehranstalten, Chemnitz [Germany].
221. Department of Agriculture, C.P. 1889. Report on the
Nagpur Experimental Farm in the Central Provinces (India)
17 p. For the year 1889-90. Ending 31 March 1889. See p. 3,
17.
• Summary: In the section titled “Field experiments: Kharif
crops,” a table (p. 3) shows 0.55 acres of the Japan pea
(Glycine hispida) were cultivated for grain (seed). The
average out-turn [yield] of this crop was 69 lb/acre in 1887
and 67 lb/acre in 1888. Also mentions the following crops:
Mung (Phaseolus mungo), popat white (Lablab vulgaris),
til (Sesamum indicum), castor, chillies (Capsicum annuum),
linseed, hemp, and cotton.
A table titled “Total area under experiment on Nagpur
Experimental Farm during the year 1888-89” (p. 17) gives
similar information for Japan pea and other crops mentioned
above. Total kharif acres were 27.46; total rabi acres were
39.61.
“When the bean in 1885 was grown experimentally at
Nagpur from Japanese seed, it yielded at the rate of 180 lbs.
per acre (see Report Experimental Farms for that year, p. 5),
but later (vide Nagpur Experimental Farm Report for 188990, p. 5) it yielded but an average of 88 lbs. per acre over
five years.” Address: Superintendent of the Experimental
Farm, Nagpur.
222. Pott, Emil. 1889. Die landwirtschaftlichen Futtermittel.
Handbuch fuer Tierzuechter und Tierhalter. Rueckstaende der
Sojasamen [The handbook of agricultural fodders for animal
breeders and owners. Soybean residue]. Berlin: Verlag von
Paul Parey. xvi + 730 p. See p. 22, 65, 229-30, 324-25, 33940, 438-39, 490. Index. 23 cm. 2nd ed. 1907. 2 vols. [Ger]
• Summary: The section titled “Amide compounds”
(Amidverbindungen, p. 22) contains a table which is
introduced by the following: W. Klinenberg maintained that
out of the total nitrogen, what was available in the form of
amides was:
Ten oilseeds and cakes are listed followed by two
columns under the heading: Total nitrogen content
(Gesamtstickstoffgehalt). For the soybean, two percentages
are given: (1) 9.53, and (2) 6.296.
Translator’s note: The percentages really are not clear,
since sometimes the entry in the first column is the larger
of the two and sometimes it is the other way around. From
the text, it seems like the first column is percent of the total
nitrogen that is represented by amides in a given seed cake
and the second column is the percent of that seed cake that

is total nitrogen. In other words, in poppy seed cakes, 6.226
pct. is nitrogen and 6.49 pct. of that is in the form of amides
(although to my mind, it would have made more sense
to have the order of the columns reversed!) That makes
linguistic sense, but whether it makes scientific sense is
beyond me without further research.
Soybeans and their straw are also mentioned briefly on
p. 65. The chemical composition of soybeans and related
products are given as follows: A section titled “The Soybean
(Die Sojabohne (Soja hispida Moench)) (p. 229-30) gives
details for various types of soybeans, including brown
and yellow soybeans, Soja hispida castanca, and Soja
hispida pallida. The composition of soybean straw (p. 32425). Soybean hulls (Die Sojabohnenschalen) (p. 339-40).
Soybeans (composition of yellow and brown soybeans, p.
438-39).
The section titled “The residues of soybean seeds”
(Rueckstände der Sojasamen) (p. 490) notes that soybeans
are a well-known source of vegetable oil. Soy oil is,
according to its chemical and physical properties, regarded as
a semi-drying oil. According to J. Kühn, the oil cake which
remains after the soybeans are pressed has the following
average composition: Dry matter 86.5% (range 86.0 to
87.1%), protein 40.8% (range 35.6 to 45.9%), crude oil 7.4%
(range 5.3 to 9.6%), nitrogen-free extract 27.7% (range 24.5
to 30.9%), wood fiber / crude fiber (Holzfaser) 5.4% (range
5.2 to 5.7%), and ash 5.2%.
With respect to its perishability, the residue [press-cake]
should be treated like whole soybeans, and it is also used
like whole soybeans as a fattening food for ruminants and
swine, as a power food for oxen or working cattle, and as
a useful food for milch cows. Unfortunately soybean cake
(Sojakuchen) is rarely available commercially here.
Also discusses: Kudzu (p. 234). Sesame (p. 519-22).
Address: Privatdozent, Agric. Div., Imperial Technical
“Hochschule,” Munich, Germany.
223. Proskowetz, Max von. 1889. Vom Newastrand nach
Samarkand: durch Russland auf neuen Geleisen nach
Innerasien [From the banks of the Neva to Samarkand:
Through Russia on new tracks to Central Asia]. Vienna and
Olmuetz: Eduard Hoelzel. xxv + 332 p. Introduction by H.
Vambéry. Octavo. [ soy ref. Ger]
• Summary: Note 1. With an appendix of notes, and four
original maps.
Note 2. Soybeans (Sojabohnen) are mentioned only
once in this book, on page 345 (bottom line). The whole
sentence (translated) reads: The following are cultivated:
Wheat, summer and winter barley, mohirse (Dhugara millet),
soybeans, cotton, tobacco, millet, clover, namely alfalfa
and white stone clover, so-called “Bochara clover,” herbs
for seasoning and herbs for dyeing, then oilseeds (sesame,
hemp, flax), garlic, onion, pepper, carrots, finally melons and
watermelons (Arbusen).
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Note 3. On page 345 the author is discussing Bokhara
(today’s Bukhara, a city in Uzbekistan which is in Central
Asia). Bukhara was known as Bokhara in 19th- and early20th-century English publications.
Note 4. This is the earliest document seen (Dec. 2021)
concerning soybeans in Uzbekistan, or the cultivation of
soybeans in Uzbekistan. This document contains the earliest
date seen for soybeans in Uzbekistan, or the cultivation of
soybeans in Uzbekistan (1889). The source of these soybeans
is unknown. They may have come from China since Bukhara
is located on the Silk Road; the city has long served as a
center of trade, scholarship, culture, and religion.
Note 5. Olmütz is today’s Olomouc, in the Czech
Republic.
Note 6. The Neva is a river in northwestern Russia
flowing from Lake Ladoga through the western part of
Leningrad Oblast (historical region of Ingria) to the Neva
Bay of the Gulf of Finland. Despite its modest length of 74
kilometres (46 mi), it is the fourth largest river in Europe in
terms of average discharge (after the Volga, the Danube and
the Rhine). Address: PhD.
224. Rein, Johann J. 1889. The industries of Japan. Together
with an account of its agriculture, forestry, arts, and
commerce. London: Hodder and Stoughton. xii + 570 p. See
p. 6, 55-59, 62-63, 105-08, 157. Illust. Indexes (English and
Latin; Japanese). 26 cm. [3 ref. Eng]
• Summary: This book is a translation of volume II of his
superb book Japan nach Reisen und Studien, published in
1886. The result of many years of study, including a stay in
Japan, it is based on travels and researches undertaken at
the cost of the Prussian government. Rein spent the first five
months of 1874 in Japan, residing in the German Legation
in Tokio and studying lacquer. After submitting a detailed
report on the subject, he traveled throughout Japan.
On page 6, the author discusses the Gokoku (five chief
cereals) and the introduction of agriculture to Japan. “As
Tokugawa Ieyasu, the founder of the last Shôgun [shogun]
dynasty, emphasizes in the twelfth of his ‘Eighteen Laws,’
the introduction of agriculture into Japan is ascribed to the
sun-goddess Tenshô Daijin (Amaterasu). She was, to the old
Japanese, Janus and Ceres in one. Her temple, at Yamada, in
Ise, was the great national sanctuary, which had to be cared
for according to law, and built anew every twenty-one years
out of consecrated Hinoki-wood (Chamæcyparis obtusa S.
and Z.) ‘in order that the land might have peace and thrive.’
By Gokoku (five chief cereals) were meant rice, barley and
wheat, Italian millet, other kinds of millet, and beans–in
fact, the principal Kokurui, that is, cereals and pulse. The
term Go-koku, however, did not meant the same thing in all
ages. Thus we find in Kaempfer, Amoenitatum exoticarum
(1712, p. 834), Kome (Oryza), O-mugi (Hordeum), Komugi (Triticum), Daidsu (Dolichos soja, L.), and Adzuki
(Phaseolus radiatus, L.) mentioned as Gokoku. Later the

idea was extended farther, and included all important foodplants belonging to the group of cereals and pulse.”
“The Emperor Shinnung [Shen Nung] had introduced
and spread the practice of agriculture in China, about the
year 2700 B.C. For this he was deified after death, and a
temple was dedicated to him in Peking. In the park-like
surroundings of this temple, the emperor of China since then,
at the time of the spring equinox, annually ploughs a piece
of land and sows it with go-koku.” Note 1. This is the second
earliest document seen (Dec. 2013) that gives an early date
(2700 BCE) for Shen Nung.
Soy-bean is described in the chapter on “Food Plants,”
under “Pulse or Leguminous Plants.” “Among the pulse of
Japan (and not the less of China), the soy-bean ranks first
in extent, variety of use, and value; and chemical analyses
prove the empirical judgment is well founded. In point of
nutriment, the soy-bean is of all vegetables the nearest to
meat. It contains nearly two-fifths of its weight in legumin
rich in nitrogen, and nearly one-sixth in fat. The soy-bean is
to the inhabitants of Japan what their garbanzos (chick-peas)
are to the Spanish, and their feijao preto (black beans) to
the Brazilians. The author then describes the characteristics
of the soy-bean, the work of Haberlandt with soy-beans in
Austria, and the yields that he and his co-workers obtained.
Note 2. This is the earliest English-language document seen
(June 2008) that uses the word “garbanzos” (or “garbanzo”)
to refer chick peas.
“In Japan the varieties of soy-bean are distinguished–
according to colour, as white (more properly yellowish),
black, brownish red, green, and spotted; according to
duration of growth [maturity] as early-ripening, middleripening, and late-ripening; according to form, as spherical,
ellipsoidal, kidney-shaped, and compressed laterally; and
according to use, as to those which serve primarily in making
Shôyu (soy), Tôfu (bean-cheese), and Miso (a sort of sauce),
and those eaten in any plain shape.” Soy-bean varieties in
Japan include: 1. “White (pea-yellow) soy-beans, Japanese
Shiro-mame or Haku-daidzu. To this division belongs an
early-ripening sort with very small seeds, called Goguwatsumame [Go-gatsu], or ‘five-months-kind,’ because it ripens in
the fifth month of the old Japanese calendar, our July; also
another small-seeded, early-ripening variety, the Wase-mame
or Natsu-mame, that is, early and summer-bean. These two
are also called Tôfu-mame, because they are used chiefly
in making Tôfu. Another sort serves to produce Miso. It is
called Nakate-mame, ‘middle-late bean,’ its time of maturity
occurring half-way between that of the early and late kinds.
Its seeds are round and somewhat larger. The late ripening
varieties, Okute-mame (late-bean), Maru-mame (bulletbean), and Teppô-mame (gun-bean), or Aki-mame (autumnbean) have, as their names indicate, mostly bullet-shaped
seeds, which become harder and larger than the early ones.
The variety last named is used in making Shôyu, while
Maru-mame is valuable as horse-feed.
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2. Black soy-beans, Japanese Kuro-mame or Kokudaidzu. These are eaten boiled with sugar, as an entrée, or
as a relish to rice. A species like it with big, bullet-shaped
beans is called Kuro-teppô-mame. 3. Brown soy-beans,
Japanese Katsu-daizu (thirsty soy-bean) are much less grown
than the white and black sub-species, and are used like the
latter. They are distinguished as Aka-mame, red soy-beans,
round, of red-brown colour, in different varieties, and Chamame, tea beans, three light-brown sorts of small extent
and significance. 4. Greenish or bluish green soy-beans,
Japanese Ao-mame or Sei-daizu, are eaten mostly boiled
and with sugar, like the black and brown-red varieties. And,
with the brownish sorts, they are much less widely grown
than the black and yellowish. The Japanese distinguish the
following sub-species of Aö-mame:–(a) Sei-hito,–epidermis
green, inside a whitish yellow. (b) Nikuri-sei,–greenish
throughout. Both sub-varieties run from roundish-ellipsoidal
to a bullet roundness, are of medium size, and remind one of
green peas. (c) Kage-mame, with pale green, round beans.
5. Speckled soy-beans, Japanese Fuiri-mame or Han-daidzu.
This group is not important. Its cultivation is confined to a
small area, in a few provinces. Its sub-varieties are known
as:–(a) Kuro-kura-kake-mame, with a black spot on the
saddle (eye), otherwise greenish; flat and with the outline of
an egg. (b) Aka-kura-kake-mame, with a brown spot on the
saddle (eye), otherwise yellowish-green, flat and drawn out
long. (c) Fuiri-mame or Udzura-mame, speckled or spotted
soy-bean, yellowish-green with many dark flecks. A rare
variety, grown only in a few places, especially in Harima.
Note 3. This is the earliest English-language document seen
(Sept. 2004) that uses the word “speckled” (or “speckling” or
“specks”), or the word “flecks,” or the term “light-brown” to
describe the color of soybean seeds.
“Early-ripening soy-beans are sown as early as April
in Southern Japan, in Central Japan during May. Those that
ripen in autumn need much more warmth, and are sown,
as a rule, one month later... Late-ripening Daidzu is also a
favourite for planting along the edge of fields and on the
new-built dykes of rice-fields.”
Note 4. This is the earliest English-language document
seen (June 2009) which states that there are early-, medium-,
and late-ripening varieties of soybeans.
“At the end of his above-mentioned treatise, Haberlandt
summed up in five noteworthy propositions, the results of his
experiments with the soy-bean and of its chemical analysis.
His conclusions are as follows:
“(a) The acclimatization of the early-ripening sorts,
particularly those with yellow and reddish brown seeds,
appeared to have fully succeeded in Central Europe.
“(b) The seeds obtained were larger, heavier, and
handsomer than those from Eastern Asia, the chemical
composition, however, remaining unchanged.
“(c) The soy-plant resists light spring frosts better than
our young beans, and endures greater dryness in summer

than most leguminous plants, though otherwise much like
other kinds of beans.
“(d) It is distinguished by heavy crops, besides
furnishing, in its stems and leaves, either green or dried, a
nourishing feed, of which cattle are very fond.
“(e) In their high percentage of protein and fat, they far
excel all other pulse in nutritive quality; and when properly
prepared are second to none in flavour.
“After such favourable judgments, it might have been
expected that the soy-bean, at least in the warmer regions of
Austro-Hungary, would soon become popular and generally
cultivated. The result, however, was quite otherwise. The
hopes which he had aroused in behalf of this plant seem to
have disappeared with Haberlandt, who died in 1878.
“As I know from a reliable source, people soon became
convinced that it was possible to cultivate with certainty the
early-ripening yellow sorts. The crops from these, however,
are unsatisfactory. It is so difficult to boil them soft that they
have no sale and cannot be turned to due account.”
The seeds of certain wild kinds of beans also serve for
food, incl. Tsuru-mame or No-mame (Glycine soja, S. and
Z.) and No-adzuki (Atylosia subrhombea, Miq.). (p. 62).
Tables (both based on other sources) show: (1) Analyses
of soy-beans (Glycine hispida, Moench) (p. 62). Gives the
nutritional composition of 8 varieties, plus the empty pods,
and the straw and leaves. (2) Comparative “analyses of
various pulse” (p. 63), including Glycine hispida (Daidzu–
soy-beans), Phaseolus radiatus (adzuki), Pisum sativum
(Yendo–peas), Vicia faba (Sora-mame), lentil, yellow lupin,
and ground-nut.
Pages 105-08 contain accurate, detailed discussions of
shoyu, miso (which “does not spoil, and is said to be at its
best when three years old”), and tofu.
A table titled “Average composition of various Japanese
oil-seeds according to E. Wolff and others” (p. 157) includes
the composition of ground-nut [peanut], sesame (brown, or
white), hemp-seed, and soy-beans.
Also discusses: Adzuki (Phaseolus radiatus, p. 60,
108). Algae, marine, used as food [sea vegetables] (p. 77,
80-82). Ame, midzu-ame, and barley malt (p. 103-04).
Arachis hypogæa (p. 56, 153-54). Fu (wheat gluten, p. 108).
Hemp (Cannabis sativa, p. 75, 157, 165-66). Kudzu (p. 65,
160, 184). Sesame seeds (Benni-seed, gingeli, p. 154-55).
Address: Prof. of Geography, Univ. of Bonn [Germany].
225. Rein, J.J. 1889. Hemp (Cannabis sativa), hempseed
(asa-no-mi), and hempseed oil (Document part). In: J.J.
Rein. 1889. The Industries of Japan. Together with an
Account of its Agriculture, Forestry, Arts, and Commerce.
London: Hodder and Stoughton. xii + 570 p. See p. 74-75,
157, 165-66. [Eng]
• Summary: Page 75: The section on Capsicum frutenscens
Willd. (p. 74) states that this plant is called Tôgarashi in
Japan. “She sold a pulverized mixture of seven spices,
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Togarashi being the chief component. The other ingredients
were: 2. Chimpi, dried orange peel, 3. Goma, sesame-seed;
4. Koshô, black pepper; 5. Sansho, Zanthoxylum piperitum,
D.C.; 6. Keshi, poppy-seed; 7. Asa-no-mi, hempseed.”
Note. This is the earliest English-language document
seen (Aug. 2013) that uses the term “Asa-no-mi” to refer to
hempseed for food use.
The section on “Oil plants and their products” (p. 150)
states: The following serve as food-oils: Goma-no-abura,
sesame-oil (from Sesamum orientale), Kaya-no-abura, Kayaoil (from Torreya nucifera), Buna-no-abura, beech-oil (from
Fagus Sieboldi), Rakkasho-no-abura, groundnut-oil (from
Arachis hypogæa), Karashi-abura, mustard-oil (from Sinapis
cernua and S. integrifolia), Tane-abura, rape-oil (from
Brassica chinensis), and some others. For burning in lamps
(Andon) Tane-abura, rape-oil, Dokuye-no-abura [Doku no
abura] (from Elaeoeca cordata), Hyobu-no-abura (from
Cephalotaxus drupeacea), sometimes also Giôto, or fish-oil
(from different members of the herring family) are chiefly
used... The principal articles used for hair-oil are Tsubaki-noabura, camellia-oil (from Camellia japonica, C. Sasanqua
and C. theifera, the last called also Cha-no-abura, tea-oil).
And finally, for technical purposes, the kinds most used are
Ye- (pronounced A [rhymes with “Yay”]) no-abura, the oil of
Perilla ocymoides, Tô-goma, hempseed-oil (from Cannabis
sativa), Zokudzui-shi, spurgeworts-oil (from Euphorbia
Lathyris), and Shira-shibori, cold-pressed rape-oil, as well as
the Rô from the sumachs.”
Note the soybean oil is not mentioned.
In this same section is a short subsection (p. 157): “11.
Asa-no abura, hemp-seed oil, made from Asa-mi [Asa-nomi], hemp-seed (Cannabis sativa, L.), whose properties are
sufficiently well-known, is also used for obtaining the red
and black colours for seals and stamps.
In the section on “Textile plants” (p. 165), the first
subsection is: “I. Cannabis sativa, L., Jap. Asa. This figures
as the oldest textile plant of the Mongolian-Tartar races,
as far back as the history of hemp can be followed.* It has
been spread with them far from their old home in Central
Asia, eastward across China, Corea [Korea], and Japan, and
westward, chiefly by the Scythians, across anterior Asia and
Sclavic [Slavic] countries. By the Sclavs [Slavs] it was made
known to the Germanic peoples, and by them to the Romans,
in so far as these had not already made its acquaintance by
way of Asia Minor directly. Hemp-smoking, or Hashish,
was known even then to the Scythians, as we learn from
Herodotus, and is still widespread in the Mohammedan
countries of Asia and Africa; but was never taken up by the
Buddhistic East Asiatics.
“Hemp was grown in Japan several thousand years
ago, like flax in ancient Egypt. Before silk and wool were
introduced, it was the most important for all classes, and for
most the exclusive clothing material. An old legend ascribes
its introduction to the sublime creative divinity Taka-mi-

musubi, who commanded two subject gods to plant Kôdzu
(Broussonetia) and Asa (Cannabis), in order to obtain and
utilize the bark of the one and the bast of the other.** To this
day coarse hemp-yarn is the material of which a considerable
part of the country population make their trousers and
blouses; and fish-nets and mosquito-nets are made of it.
Footnotes: *”See on this subject, among others,
Hunfalvy: “Die Ungarn oder Magyaren.” Vienna, 1881.
** See Satow: “The Shinto Temples of Ise.”
“Transactions Asiatic Society of Japan,” vol. ii. p. 129.”
But fine white textures, not much inferior to good European
linen, are also extensively made from hemp, and are called
Nuno or Jôfu.
“Hemp is cultivated all over Japan, being most
frequently found, however, in the mountain valleys and
the northern plains, where the cotton-plant does not thrive.
Like flax in many parts of Germany, hemp is here raised on
small patches of ground, and mostly for home use. Climate
and soil are everywhere favourable. It flourishes well even
on Yezo [Hokkaido], as we learn from Gärtner’s reliable
accounts, and is without doubt one of the plants most to be
recommended to Japanese agriculture in its further extension
and development.
“When harvested, the hemp-stalks are separated from
their leaves and roots, and then soaked in water 4 to 6 days.
The loosened bast is then stripped off by hand and dried, as
are also the stalks, which look like bare willow rods. They
are used for thatching roofs, composing the first layer above
the rafters, and are covered in turn by a layer of straw. The
Japanese hemp-bast is 1 to 1½ meters long, and of excellent
quality, being soft and firm, and having a silky sheen. It
might become a prominent article of export if its cultivation
were more extensive.” Address: Prof. of Geography, Univ. of
Bonn [Germany].
226. Rein, J.J. 1889. Sesame and sesame oil (Document
part). In: J.J. Rein. 1889. The Industries of Japan. Together
with an Account of its Agriculture, Forestry, Arts, and
Commerce. London: Hodder and Stoughton. xii + 570 p. See
p. 150, 154-55. [2 ref. Eng]
• Summary: “6. Go-no-abura, sesame oil, Sesamum indicum,
D.C., Jap. Goma, the plant that yields this food oil, so highly
prized by many peoples, has long been widely distributed
over most of the warmer countries of the earth, from the
East Coast of Asia to the shores of the Mediterranean, on
the East and West Coasts of Africa, and also in the New
World. It grows, too, in the interior of Africa, where, e.g., E.
Vogel found the islands of Lake Tchad planted with it. De
Candolle, from good grounds, regarded India as its original
home, and both forms–with black seeds (Sesamum orientale,
L., Jap. Kuro-goma) and with white (S. Indicum, L., Jap.
Shiro-goma)–as mere varieties of the same thing.
“In India, sesame goes by the names Til and Gingeli. In
China it is called, according to Bretschneider, Chi-ma; and
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on the West Coast of Africa, Benni-seed. Marseilles is the
great market for sesame, as for ground-nuts. Vast quantities
of both the white and the black grain are imported thither
from India, Siam, Formosa, the Levant, the East and West
Coasts of Africa, and other sources. As a rule the white and
black grain bear to each other, in price, the relation of 10
to 9; so in Japan, too where the oil of the former, or Shirogoma, sells at 30 sen per shô, when that of Kuro-goma stands
at 27 sen per shô.” Address: Prof. of Geography, Univ. of
Bonn [Germany].

beans, wheat, rye, barley, hemp, and linseed (flax) are also
given in tabular form.
Soybeans had the highest lecithin content, about 1.64%.
The German term “das Lecithin” is used repeatedly, alone
and in combinations (“Lecithingehalt”), throughout the
article.
Note: This is the earliest document seen (July 2002)
concerning the use of ethanol as a solvent for a soy product
(lecithin). Address: Laboratorium des Polytechnicums,
Zurich, Switzerland.

227. Rein, J.J. 1889. Oil-plants and their products
(Document part). In: J.J. Rein. 1889. The Industries of Japan.
Together with an Account of its Agriculture, Forestry, Arts,
and Commerce. London: Hodder and Stoughton. xii + 570 p.
See p. 150. [Eng]
• Summary: The section on “Oil plants and their products”
(p. 150) states: “The following serve as food-oils: Goma-noabura, sesame-oil (from Sesamum orientale), Kaya-no-abura,
Kaya-oil (from Torreya nucifera), Buna-no-abura, beech-oil
(from Fagus Sieboldi), Rakkasho-no-abura, groundnut-oil
(from Arachis hypogæa), Karashi-abura, mustard-oil (from
Sinapis cernua and S. integrifolia), Tane-abura, rape-oil
(from Brassica chinensis), and some others. For burning
in lamps (Andon) Tane-abura, rape-oil, Dokuye-no-abura
[Doku no abura] (from Elaeoeca cordata), Hyobu-no-abura
(from Cephalotaxus drupeacea), sometimes also Giôto, or
fish-oil (from different members of the herring family) are
chiefly used... The principal articles used for hair-oil are
Tsubaki-no-abura, camellia-oil (from Camellia japonica, C.
Sasanqua and C. theifera, the last called also Cha-no-abura,
tea-oil). And finally, for technical purposes, the kinds most
used are Ye- (pronounced A [rhymes with “Yay”]) no-abura,
the oil of Perilla ocymoides, Tô-goma, hempseed-oil (from
Cannabis sativa), Zokudzui-shi, spurgeworts-oil (from
Euphorbia Lathyris), and Shira-shibori, cold-pressed rapeoil, as well as the Rô from the sumachs.”
Note: Soybean oil is not mentioned. Address: Prof. of
Geography, Univ. of Bonn [Germany].

229. Simmonds, Peter Lund. 1889. Tropical agriculture:
A treatise on the culture, preparation, commerce, and
consumption of the principal products of the vegetable
kingdom. New [i.e. 3d] ed. London and New York: E&F.N.
Spon. xvi + 539 p. See p. 426. Index. 22 cm.
• Summary: Near the end of Section 5, “The oil seeds and
vegetable oils of commerce,” is a section titled “Chinese
oils” (p. 426) the content of which is identical to that of the
1877 edition–except that the last paragraph, about oil-seeds
in India, is missing.
Also discusses: Linseed oil (p. 399-400). The groundnut and its oil and cake (p. 400-05, 415-17, 421, 425-426).
Sesame seed and its oil (p. 413-17, 426-426).
P.L. Simmonds lived 1814-1897. Address: F.L.S.,
F.R.C.I. 85 Finborough Road, South Kensington [England].

228. Schulze, E.; Steiger, E. 1889. Ueber den Lecithingehalt
der Pflanzensamen [On the lecithin content of plant seeds].
Zeitschrift fuer Physiologische Chemie (Hoppe-Seyler’s)
13(4):365-84. See p. 384. [20 ref. Ger]
• Summary: The authors observed that when plant seeds
are finely pulverized, only part of the lecithin content can
be extracted using ether. Most of the rest can be extracted,
after heating, with ethyl alcohol. The actual text reads:
“Sojabohnen. 12,271 Trockensubstanz gaben 0,0276 gm
Mg2P2O7.” This appears to mean: “Soybeans: 12.271
gm dry matter gave 0.0276 gm Mg2P2O7 [magnesium
pyrophosphate].” Note that writers of German use commas
and decimals in numbers in exactly the reverse way they
are used in English. The lecithin content of lupins, vetches,

230. Strohmer, Friedrich. 1889. Brechungs-Exponenten
einger Oele und Fette [Refractive index of some oils
and fats]. Oesterreichisch-Ungarische Zeitschrift fuer
Zuckerindustrie und Landwirthschaft 18:189-91. [2 ref. Ger]
• Summary: A table gives values for many oils, including
sesame oil (both fresh and 9 years old from France),
and linseed oil. Address: Vorstand der chem-techn.
Versuchsstation des Centralvereines fuer RuebenzuckerIndustrie in der Oesterreichisch-Ungarische Monarchie.
231. Whitney, William Dwight. ed. 1889. The century
dictionary: An encyclopedic lexicon of the English language.
6 vols. New York, NY: The Century Co.
• Summary: The following non-soy entries appear in this
dictionary: Vol. 1 (A-Cono)–almond, almond-cake, almondoil, almond-paste, amaranth, Amarantus (prince’s feather
is A. hypochondriacus; also written Amaranthus), benne,
bene, chufa (Cyperus esculentus). Note 1. This is the earliest
English-language document seen (Jan. 2005) that uses the
term “almond-paste” (or “almond paste”).
Vol. 2 (Co-Fx)–cow-pea (Vigna Katiang, see pea),
Cyperus (incl. Cyperus esculentus), earth-chestnut (the
earthnut), flax, flaxseed,
Vol. 3 (G-L)–Goa beans (see beans), hemp (plus many
kinds of hemp such as Manila hemp, Sunn hemp, and
Sisal hemp), hemp-seed, hognut, hog-peanut, hydrogenate
(“To cause to combine with hydrogen; hydrogenize”),
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hydrogenation (“The act of hydrogenating, or the state
of being hydrogenated. ‘This hydrogenation is easily
effected by treating cuprous acetylene with hydrogen.’
W.R. Bowditch, Coal Gas, p. 284”), hydrogenise (see
hydrogenize), hydrogenize (“To combine with hydrogen”
See Encyc. Brit., V, p. 493), Job’s tears (Coix Lachryma),
lecithin (soy is not mentioned), linseed, linseed-cake,
linseed-meal, and linseed-oil, lupine (incl. Lupinus albus),
margarin or margarine.
Note 2. This is the earliest English-language document
seen (Sept. 2003) that contains the word “hydrogenize” (or
“hydrogenized”).
Note 3. This is the earliest document seen (May 2020)
that mentions hydrogenation–but not of soy oil.
Vol. 4 (M-Pxx)–nutgrass (see Cyperus), oil (incl. Benne
oil = oil of sesamum, Gingili oil = oil of sesamum, Oil of
sesamum).
Note 4. This is the earliest English-language document
seen (Feb. 2022) that uses the word “Gingili” (spelled that
way) to refer to “sesame” or that uses the term “Gingili oil”
to refer to sesame oil.
Vol. 5 (Q-Stro)–Quinoa (Chenopodium Quinoa, an
annual herb native in Peru, Chili [Chile], etc., and there
much cultivated for its farinaceous seeds), rush nut (A plant,
Cyperus esculentus. The tubers, called by the French souchet
comestible or amande de terre, are used as food in the south
of Europe. When roasted, they can be used as a substitute for
coffee and cocoa), sesame (also called benne), sesame oil,
Sesamum (A genus of plants named by Linnaeus in 1753,
incl. oil of sesamum).
Vol. 6 (Str-Z)–Voandzeia (word first used in 1806, from
the name in Madagascar. A genus of leguminous plants.
The only species, V. subterranea, is a native of the tropics,
perhaps of Africa. Both pods and seeds are edible; they are
known as the Bambarra ground-nut, earth-pea, underground
bean, or Madagascar peanut, and are exported into India
under the name of Mozambique grain).
Not mentioned in this dictionary: Kudzu, kuzu, winged
bean. Address: Prof. of Comparative Philology & Sanskrit in
Yale Univ.
232. Agricultural Gazette of New South Wales. 1890.
Commercial plants: List of commercial plants that can be
grown successfully in the northern parts of New South
Wales. 1(Part 1):136-39. July.
• Summary: “Edible legumes and pulses: Dolichos soya.
Linn.–Chinese soy plant.”
Other plants in this category include (a scientific name
is given for each): Chick pea or gram, Egyptian kidney bean
(Dolichos lablab. Linn). Yam bean (Dolichos tuberosas.
Linn.). Lentil. Lima bean.
“Plants or their seeds which yield commercial oils:
Japan candle nut. Candle nut. Pea-nut (Arachis hypogæa.
Linn.). Hemp oil plant (Cannabis sativa. Bauh.). Earth or

ground almond (Cyperus esculentus. Linn.). Cotton plant
(Gossypium herbaceum. Linn.). Ramtil oil plant (Guizotia
oleifera. D’C.). Sun flower (Helianthus annuus. Linn.).
Linseed oil plant (Linum usitatissimum. Linn.). Madia oil
plant (Madia sativa. Molin.). Olive oil tree (Olea europea.
Linn.). Poppy oil plant (Papaver somniferum. Linn.).
Aniseed (Pimpinella anisum. Linn.). Castor oil plant (Ricinus
communis. Linn.). Gingelly oil plant (Sesamum indicum.
Linn.).”
Nut bearing plants and trees: Long-fruited almond
(Amygdalus communis var. macrocarpa. Linn.). Pea-nut
(Arachis hypogæa. Linn.). Earth or ground almond (Cyperus
esculentus. Linn.). Queensland nut (Macadamia ternifolia.
F.V.M.). Bambarra ground-nut (Voandzeia subterranea.
Thou.). Address: Dep. of Agriculture.
233. Richards, Edgar. 1890. XIX. American methods of
manufacturing oleomargarine. Public Health Paper and
Reports 15:107-13. Presented at the 17th Annual Meeting
of the American Public Health Association, Brooklyn, New
York, Oct. 22-25, 1889.
• Summary: This was “originally prepared for and published
in the ‘Report of the Commissioner of Internal Revenue for
1888,’ and is now submitted as supplementary to my paper
on the ‘Oleomargarine Law in the United States.’
“’The following ingredients enter into the manufacture
of oleomargarine as pursued in this country: Oleo oil, neutral
lard, some liquid vegetable oil, as cotton-seed, sesame, or
peanut; butter, in the higher grades, cream and milk, together
with salt, and annotto [annatto] or other coloring matter.’”
Note: This is the earliest U.S. document seen (May
2020) that mentions “oleo oil” in connection with margarine.
Address: Washington, DC.
234. Chamberlain, Basil Hall. 1890. Things Japanese: Being
notes on various subjects connected with Japan. London, K.
Paul, Trench, Trübner & Co.; Tokyo, the Hakubunsha, Ginza;
etc. ii + 408 p. Index. 21 cm. 2nd ed. 1891. Slightly revised
edition published 1905. Reprinted in 1970 by Charles E.
Tuttle Co., Inc. (Rutland, Vermont, and Tokyo). [50+* ref]
• Summary: The author, who arrived in Japan in 1873
and was first introduced to the mysteries of the Japanese
language by a dear old samurai, has lived through the
transition stage of modern Japan.
This book is arranged alphabetically by subject. An
extensively revised 2nd edition was published in 1891.
Food (p. 122-25): “The following is a specimen of the bill
of fare at a Japanese banquet. The reader must understand
that everything is served in small portions, as each guest has
a little table to himself, in front of which he squats on the
floor:–Preliminary course, served with sake:–suimono, that
is, a kind of bean-curd [tofu] soup;... sashimi, minced raw
fish; hachi-zakana, a fine, large fish, either boiled with salt
or boiled with soy [sauce]; uma-ni, bits of fish or sometimes
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fowl, boiled with lotus-roots or potatoes in soy and in a sort
of liqueur called mirin;...
“First course (Zembu):–Shiru, soup which may be made
of bean-curd [tofu], of fish, of sea-weed or of some other
material;... aemono, a sort of salad made with bean sauce
[miso] or pounded sesamum seeds;...”
“It is the custom, too, to set food before a guest, at
whatever time of day he calls. On such occasions soba is
in request–a sort of buckwheat vermicelli, served with soy
[sauce] and the sweet liqueur called mirin; or else shiruko,
that is, rice-cakes [mochi] with a sauce made of red beans
[azuki] and sugar.”
On Buddhism and vegetarianism in Japan (at Food,
p. 122-23): Beans are a constant part of the daily diet.
Buddhism has left its impress here, as on everything in
Japan. To Buddhism was due the abandonment of a meat
diet, now over a thousand years ago. The permission to
eat fish, though that too entailed the taking of life, which
is contrary to strict Buddhist tenets, seems to have been a
concession to human frailty. Pious frauds, moreover, came to
the rescue. One may even now see the term ‘mountain whale’
(yama-kujira) written up over certain eating-houses, which
means that venison is there for sale. The logical process
is this:–A whale is a fish. Fish may be eaten. Therefore, if
you call venison ‘mountain whale,’ you may eat venison.
Of course no actual prohibition against eating flesh, such as
existed under the old régime, exists now. But the custom of
abstaining from it remains pretty general; and though beef
and pork were introduced at the time of the late revolution,...
recent statistics show that meat-eating is again on the wane.”
There are also interesting sections on Kaempfer,
Engelbert (p. 187-88), Perry (Commodore) (267-69), and
Siebold, Philipp Franz, Freiherr (p. 320-22).
For an excellent, later book with the same title, written
by a Japanese in English, see Mock Joya (1960). Address:
Prof. of Japanese and Philology in the Imperial Univ. of
Tokyo, Tokyo [Japan].
235. Encyclopedia Britannica (9th ed.): Ground nut. 1890.
New York, NY: The Henry G. Allen Company, Publishers.
Edinburgh: Adam & Charles Black. See vol. XI, p. 221. 25
cm. [5 ref]
• Summary: “Ground nut (synonyms, Earth Nut, Pistache
de Terre, Monkey Nut, Pea Nut, Manilla Nut), a nut or
pod the produce of the Arachis hypogæa L. (Nat. Ord.
Leguminosæ).”
“Two varieties are recognized in Malacca [in today’s
Malaysia] and Java [in today’s Indonesia], a white and a
brown, and the seeds are known as minyak katjang. Of the
history of this plant, much has been written. Monardes in
1596 writes of having seen it largely used about the river
Marañon in Brazil, and Marcgraf in 1648 gave a description
and figure of it. To M. Jaubert, however, a colonist at Gorée
near Cape Verd [Cape Verde], seems to belong the honour

of first recommending it as of commercial value. As to its
native country the opinions of botanists are divided between
Africa and America. It is extensively cultivated in all tropical
and subtropical countries, especially in America, Africa,
India, the Malayan Archipelago, and China. The plant affects
a light sandy soil, and is very prolific, yielding in some
instances 30 to 38 bushels of nuts per acre. The pods when
ripe are dug up and dried. The seeds when fresh are largely
eaten in tropical countries and in taste are almost equal to
almonds; when roasted they are used as a substitute for
chocolate. Even in England large quantities of these ‘monkey
nuts’ are consumed by the poorer children.
“By expression the seeds yield a large quantity of oil,
which is used by natives for lamps, as a fish or curry oil, and
for medicinal purposes. The leaves form an excellent food
for cattle, being very like clover.
“Large quantities of seeds are imported to Europe,
chiefly to Marseilles [France], London [England], Hamburg,
and Berlin [Germany], for the sake of their contained oil. The
seeds yield from 40 to 50 per cent. of oil by cold expression,
but a larger quantity is obtained by heat, although of an
inferior quality. The seeds being soft facilitate mechanical
expression, and where bisulphide [bisulfide = disulfide] of
carbon or other solvent is used, a very pure oil is obtained.”
“The oil is officinal [medicinal] in the Indian
pharmacopoeia, replacing olive oil, and it is also used in
the adulteration of gingelly oil [sesame oil]. In 1874 about
145 million lb of ground nuts, valued at £1,040,000 were
exported from the west coast of Africa, chiefly to Marseilles,
London, Hamburg, and Berlin.”
Note: This is the earliest document seen (July 2003),
worldwide, that mentions monkey nuts (known in American
English as peanuts).
236. Encyclopedia Britannica (9th ed): Linseed. 1890.
New York, NY: The Henry G. Allen Company, Publishers.
Edinburgh: Adam & Charles Black. See vol. XIV, p. 676-78.
• Summary: “Linseed is the seed of the common flax or lint,
Linum usitatissium, from which also the well-know fibre flax
is obtained. The plant itself is figured and described under
Flax, vol. ix, p. 293. The fruit of the flax plant consists of a
globose capsule which splits into five cocci, each containing
two seeds,” the linseed of commerce. When boiled in
water, the seeds exude mucilage. The linseed oil is in the
cotyledons. The average nutritional composition is given.
The seed was used as a food by the Greeks and Romans. The
oil is, to some extent, used as food in Russia, and in parts
of Poland and Hungary. The oil oxidizes and thus becomes
rancid quite quickly.
“Linseed is subject to extensive and detrimental
adulterations,” resulting in part “from the direct admixture
of cheaper and inferior oil seeds, such as wild rape, mustard,
sesame, poppy, &c.,...”
Linseed oil is the most valuable and characteristic of
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the drying oils; it is the principal ingredient in printing and
lithographic inks. The oils most widely used to adulterate
linseed oil are cotton-seed, niger-seed, and hemp-seed oils;
rosin oil and mineral oils are occasionally used.
237. Encyclopedia Britannica (9th ed.): Oil-cake. 1890.
New York, NY: The Henry G. Allen Company, Publishers.
Edinburgh: Adam & Charles Black. See vol. XVII, p. 739.
• Summary: “The solid compressed mass remaining after the
expression of oil from the many oil-yielding seeds, nuts, &c.,
forms a material of considerable commercial importance.
It retains after the most perfect treatment by pressure no
inconsiderable portion of oil, with practically the whole
of the albuminous matter, sugar, mucilage, and the starchy
components of the seeds, &c., thus forming in most cases
a concentrated nutritious food for cattle, sheep, specially
valuable for fattening store animals for the market.” Seeds
of castor-oil seed, croton seed, mustard seed, etc. are among
the few commercial cakes unfit for animal food since they
contain purgative or other undesirable active principles.
“The most valuable and at the same time most
abundantly produced feeding-cake is that obtained from the
ordinary linseed (q.v.). Next in value is the cake yielded by
rape seed, but its wholesomeness is frequently marred by the
presence of a large proportion of acrid mustard seed; the best
is that yielded by the German green rape seed (Brassica rapa
oleifera).” Cottonseed cake is available two forms, as either
decorticated (the husks are removed prior to expression
of the oil) or undecorticated (which may contain as mush
as 40-50% of indigestible woody husk) cake. Other useful
commercial cakes include ground-nut [peanut] cake from
Arachis hypogæa, palm-kernel cake from the seeds of the oil
palm, sesame or til cake from the seed of Sesamum oriental,
and hemp cake from the seed of Cannabis sativa. Note:
Soy is not mentioned. A table gives the average nutritional
composition of seven important commercial oil cakes.
Oil cakes of high value are subject to adulteration with
bran, husks, ground rice, maize siftings, etc.
Note: This is the earliest English-language document
seen (July 2016) that uses the word “undecorticated” in
connection with cotton cake (cotton seed cake).
238. Fesca, Max. 1890. Beitraege zur Kenntniss der
japanischen Landwirtschaft. I. Allgemeiner theil
[Contributions to an understanding of Japanese agriculture.
I. General part]. Tokyo: Printed by Seishi-Bunsha for the
Kaiserlichen Geologischen Reichsanstalt. x + 277 p. No
index. 25 cm. Also published as vol. 1 of 2 volumes bound in
one (Paul Parey, 1893). [1 ref. Ger]
• Summary: Fesca, a sophisticated German agricultural
chemist, looks at Japanese agricultural practices, and finds
many of them inefficient. Contents: Foreword. Weights
and measures in the Japanese and decimal systems. Natural
factors: The climate, the soil. The soil as an economic factor

of production: Land prices, crop rotations, etc. Techniques
for using the soil: Soil improvement, fertilizers.
Various legumes, and especially the soybean, grow in
the temperate (gemaessigte) Zone northeast of Tokyo (p.
43-44). Two large tables (p. 134-35) show the amount of
rice land per capita and the amount of dry land per capita in
each province. The five provinces with the most rice land
per capita are: Kaga (5.01), Noto, Bizen, Ugo, Awa (on
Shikoku).
In the section on crop rotations, soybeans are mentioned
on pages 171-72, 175-77.
A table (p. 190) compares various crops (including
soybeans) with rice in terms of their profitability to the
farmer. Soybeans are less profitable. Tobacco is the most
profitable, followed by indigo, cotton, and potatoes–all of
which are more profitable than rice.
Soy is discussed most in the chapter on fertilizers (p.
222-25, 266). A large table (p. 222) gives the chemical
composition of four traditional fertilizers, including sake lees
(sakekasu), shoyu dregs (shoyukasu) and okara (tofukasu).
Shoyu dregs, okara, and cooked soybeans are all discussed
in detail on p. 224, based (in part) on analyses conducted
previously by Kellner, also a German. “Cooked soybeans are
widely used as a fertilizer; they are a concentrated source.”
Soybeans (p. 232). Also discusses: Sesame and peanut cake
(p. 226). Kudzu (p. 231).
Bound at the back are two large color fold-out maps:
(1) Showing the provinces and the six vegetation zones of
the Japanese islands. (2) Showing the value of land in each
province (in yen/cho). Address: Tokio [Tokyo].
239. Fuller, J.B. 1890. Annexure B, and Annexure C. Report
on the Nagpur Experimental Farm in the Central Provinces
(India). For the year 1889-90. Ending 31 March 1890.
• Summary: Annexure B, titled “Results of cultivation of the
non-experimental area of the Nagpur Farm during the year
1889” states (p. 8) that 0.55 acres of Japan peas yielded 87
lbs. of grain and no straw. Cost of cultivation: 17 rupees, 14
annas, and 6 paise. Value of produce: Not sold.
Annexure C, titled “Total area under cultivation on the
Nagpur Experimental Farm during the year 1889-90” states
(p. 9) that 0.55 acres of Japan peas were cultivated in the
non-experimental area. Also mentions three kinds of cotton
(Upland Georgian, Hinghanghat Bani, and Sea Island),
sorgho, til [sesame], wheat, linseed, sugar cane, juar, tur,
mung, urd, and popat (white). Address: Commissioner of
Settlements and Agriculture, Central Provinces [India].
240. Merck, Klemens. 1890. Klemens Merck’s Warenlexikon
fuer Handel, Industrie und Gewerbe. Beschreibung der im
Handel vorkommenden Natur- und Kunsterzeugnisse, unter
besonderer Beruecksichtigung der chemisch-technischen
und anderer Fabrikate, der Drogen- und Farbwaren, der
Kolonialwaren, der Landesprodukte, der Material- und

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 134
Mineralwaren. Vierte, wesentlich vermehrte auflage [Merck’s
dictionary of products and commodities for trade, industry
and commerce. 4th ed.]. Leipzig, Germany: Verlag von G.A.
Gloeckner. viii + 722 p. + 48 p. See p. 576. 25 cm. [Ger]
• Summary: The entry for “Soya” (p. 576) is almost identical
to that in the 1882 edition. Soya is also mentioned under
Beans (Bohnen, p. 78-79). The title page states that this book
was compiled in cooperation with Messrs. Lorenz Brauer,
Paul Degener, and others. Edited/published (Herausgegeben)
von Dr. G. Heppe.
Also discusses: Peanuts (p. 150). Sesame seeds and
sesame oil (p. 562). Address: [Germany].
241. Schaedler, Carl. 1890. Die Untersuchung der Fette,
Oele, Wachsarten und der technischen Fettproducte unter
Beruecksichtigung der Handelsgebraeuche [The investigation
of fats, oils, waxes and their technical products in view
of their use in trade]. Leipzig, Germany: Baumgartner’s
Buchhandlung. xi + 251 p. Illust. Index. 22 cm. [Ger]
• Summary: Discusses various vegetable oils: Almond oil (p.
112, 169-70). Sesame oil (p. 112, 129-44, 148, 168, 177-79,
221, 252). Peanut oil (p. 129-44, 148, 163). Margarine (p.
157-60, 194). Hempseed oil (p. 163-65). Linseed oil (p. 16566). Soy is not mentioned. Carl Schaedler was born in 1843.
Address: Chemist and Specialist, Royal Tribunal, Berlin
(Koeniglichen Gerichte zu Berlin).
242. Stellwaag, August. 1890. Die Zusammensetzung der
Futtermittelfette [The composition of the fat in feedstuffs].
Landwirtschaftlichen Versuchs-Stationen 37:135-54. For
soybeans, see p. 147-50, 152. [21 ref. Ger]
• Summary: The oil in various feedstuffs is extracted
using ether or benzine (gasoline) as solvents. The two give
different results. A table (p. 147) shows that for peas (for
example) the ether extract contains 27.37% lecithin whereas
the gasoline extract contains only 6.85% lecithin.
A large and interesting table 1 (p. 148-49) shows the
results of analyses of the ether extract of the fat from the
following feedstuffs: Hay, rye bran, wheat bran, barley,
oats (filtered), oats (not filtered), maize, peas, vetches,
broad beans / horse beans (Pferdebohnen), lupins,
buckwheat, soybeans, maize bran, rapeseed cake, linseed
cake, palm kernel cake, coconut cake, peanut / groundnut
cake, poppyseed cake (from white poppies), sesame seed
cake, sunflower seed cake (Russian), cottonseed cake,
potatoes, turnips. For each feedstuff is given the following
information:
For soybeans it is: melting point (less than 10ºC),
saponification number (Verseifungszahl, 192.2), neutral fat
(95.50%), free fatty acids (1.94%), total fatty acids (94.03%),
molecular weight of the fatty acids 268, lecithin (1.26%),
stearic acid in lecithin (0.88%), phosphorus (0.066%),
unsaponifiable constituent (1.50%), color and consistency at
room temperature (bright yellow, fluid).

Table 2 (p. 150) shows the results of the analyses of the
gasoline extract for the same feedstuffs. For soybeans these
results are: Melting point (less than 10ºC), saponification
number (Verseifungszahl, 194.1), neutral fat (99.37%), free
fatty acids (1.66%), total fatty acids (96.22%), molecular
weight of the fatty acids 276, lecithin (1.57%), stearic acid
in lecithin (1.11%), phosphorus (0.063%), unsaponifiable
constituent (0.99%).
Page 152: In a summary of his results for soybeans,
Stellwaag remarks that his values are similar to those found
by E. Meissl and F. Böcker (Sitzungsb. d. Wiener Akad. d.
Wiss. I Abt. April 1883). Address: PhD, Laboratory of the
Royal Agricultural Central Research-Station for Bavaria
(Aus dem Laboratorium der Kgl. landwirtschaftlichen
Central-Versuchsstation für Bayern) [Germany].
243. Dietrich, Theodor; Koenig, Franz Joseph. 1891.
Zusammensetzung und Verdaulichkeit der Futtermittel
nach vorhandenen Analysen und Untersuchungen
zusammengestellt. Zweite vollstaendig umgearbeitete und
sehr vermehrte Auflage [Composition and digestibility of
fodders, according to present analyses by the authors. 2 vols.
2nd ed, extensively revised and expanded]. Berlin: Springer.
Vol. 1, xviii + 896 p.; Vol. 2, vi + p. 897-1415. 26 cm. [Ger]
• Summary: These two volumes are filled with tables; the
source of the data on each line of each table is clearly cited.
Volume 1 concerns the composition of feeds / feedstuffs
(Futtermittel). In the section on “Dry fodder,” subsection
“Clover and hay” are sections on the soybean (Soja hispida,
Sojabohne; p. 207), lupins (p. 195-97), kudzu (p. 207),
etc. The subsection on straw discusses soybean straw
(Sojabohnenstroh; p. 251).
The subsection on legumes contains a lengthy discussion
of the soybean (Soja hispida; p. 565-68) using much
terminology first proposed by Harz (1880). The varieties
analyzed: (I) Soja hispida platycarpa var. melanosperma,
black oblong soybean (3 sources). (II a) Soja hispida tumida
var. pallida Harz, yellow soybean (25 sources). (II b) Soja
hispida tumida var. castanea Harz, brown soybean (13
sources). (II c) Soja hispida tumida var. atrosperma Harz,
black round soybean (5 sources). Analyses of soybeans
whose botanical lineage is not exactly known (12 sources).
In the section titled “Residues from oil mills” (p. 658+)
is a table (p. 727) analyzing the composition of soybean
cake (Sojabohnenkuchen) from China (3 sources, from 1861,
1872, and 1876).
Volume 2 concerns the digestibility of feeds. The section
on Analytical Tables contains Emil Wolff’s “Tables showing
the composition and nutrient content of feeds” (1890) (p.
1024-31). The following soy-related analyses are given:
(1) Soybean plants–harvested at the end of blossoming (p.
1025). (2) Green soybean plants (p. 1027). (3) Chaff and
hulls of soybeans (p. 1028). (4) Soybean seeds (dry, p. 1029).
(5) Soybean cake (p. 1031). It also contains Julius Kuhn’s
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“Tables showing the percentage composition of feeds.” In
the section on “Seeds and fruits,” it contains (p. 1035) an
analysis for “Chinese Oilbeans” (Chinesische Oelbohnen).
The section on “Green and raw fodder” contains tables
for: Soybean hay for sheep (p. 1096). Soybean straw for
sheep. Soybean hulls for sheep (p. 1096). Soybeans for sheep
(p. 1113).
Note: The authors calculate total protein by multiplying
total nitrogen by 6.25. Theodor Dietrich lived 1833-1917.
F.J. König lived 1843-1930. Address: 1. Prof. and Head,
Agric. Exp. Station in Marburg; 2. Prof. and Head, Agric.
Exp. Station in Muenster. Both: Germany.
244. Koenig, Franz Joseph. 1891. Die Untersuchung
landwirtschaftlich und gewerblich wichtiger Stoffe.
Praktisches Handbuch [The investigation of important
agricultural and commercial products. Practical handbook].
Berlin: Verlag von Paul Parey. xvii + 776 p. See p. 286-87.
Illust. Index. 22 cm. [1 soy ref. Ger]
• Summary: In the chapter on “Feeds” (Futterstoffe, p. 211+)
is a long section on microscopic investigations of feeds.
The subsection on “Legume seeds” (Leguminosensamen,
p. 282+) contains a brief division titled “The soybean”
(Sojabohne, Soja hispidum, p. 286-87, after Hanauseck [sic,
Hanausek 1884], p. 286-87), which contains a microscopic
description of the different types of cells accompanied by a
large illustration by Hauseck [sic, Hanausek, 1884] (Fig. 63)
of a cross section of the soybean at 200 times magnification.
Six different types of cells are numbered and identified: 1.
Palisade cells (Pallisadenzellen {Palisadenzellen}). 2. Hourglass cells (Säulenzellen). 3. Inner and outer parenchyma
layer (Innere und äussere Parenchymschicht). 4. Hyaline
stria (Hyaline Streisen). 5. Cuticle or epidermis of the
cotyledons (Oberhaut der Cotyledonen). 6. Parenchyma of
the cotyledons (Parenchym der Cotyledonen).
Note: This illustration, with slightly modified terms, first
appeared in Hanausek (1884, p. 101).
Also discusses: Yellow lupins (p. 258-59, 286-87).
Linseed cake and oil (p. 288-90, 416-17, 419). Peanut cake
and oil (p. 294-97, 416). Sesame seed cake and oil (p. 30001, 416, 418-19). Hempseed cake (p. 307-08). Address: PhD,
Prof. and Head, Agricultural Experiment Station, Münster /
Muenster in Westphalia, Germany (PhD, Professor, Vorsteher
der landwirtschaftlichen Versuchsstation in Muenster in
Westphalia, Germany).
245. Watt, George. 1891. A dictionary of the economic
products of India. Vol. 5. Linum to oyster. London: W.H.
Allen & Co.; Calcutta, India: Office of the Superintendent
of Government Printing. 676 p. Index (in Vol. 7). 25 cm. [40
ref]
• Summary: For linseed (Linum usitatissimum) see p. 2-77.
For Lupinus see p. 98.
The section titled “Oils, fats, & oil-seeds” (p. 446-

79) mentions 62 different oil-yielding plants and animal
fats, including Arachis hypogoea (ground nut), Cannabis
sativa (hempseed), Linum usitatissimum (linseed), Papaver
somniferum (opium poppy), Prunus amygdalus (almond),
and Sesamum indicum (til or gingelly [sesame]). Contents:
Bibliography. The principal fats and fatty oils of India.
Animal fats and oils. Vegetable waxes, fats, and oils (dryingand non-drying oils). Mineral oils (petroleum). Chemistry
of tallow and fatty oils: Purification of oils (removal of
glycerine). Uses of oils, fat, &c. (under each use, all Indian
oils so used are listed): As articles of diet, for illumination,
for industrial purposes (e.g., paint, lubrication of machinery,
preparation of oil-cloths, mordants in dyeing, &c.), for
candle-making, for soap-making, for medicinal purposes. A
table (p. 453) gives acreage of all oils in India by province
during 5 years (1884-1889).
The section titled “The oil-cakes” (p. 463-78) contains
subsections on “Earth or ground-nut cake” (p. 475) and
“Til or sesamum-cake” (p. 475-76). Concerning the former:
“Professor Voelcker says of this cake: ‘Earth-nut is a
useful and very nutritious cake when made of the kernel;
but if the husk is ground up with it, it partakes of the same
disagreeable properties which characterise the whole seed
cotton-cake. The earth-nut is an almond-like food; it is to
some extent indigestible. The cake must not be confounded
with nut-cake, which, as now sold in the market, is nothing
more or less than the refuse kernel of the palm-nut.’ The
American or earth-nut cake seldom passes as such into the
hands of the consumer, because it is ground up with other
materials and made into linseed-cake.’”
Sir George Watt lived 1851-1930. This 7-volume work,
published from 1889 to 1896, is arranged alphabetically by
product. An extensive bibliography is in vol. 1, and the index
comprises vol. 7. Address: M.B., C.M., C.I.E., Reporter on
Economic Products with the Government of India.
246. Neal, James C. 1892. Station record. Oklahoma
Agricultural Experiment Station, Bulletin No. 2. p. 3-11.
March. See p. 8-9.
• Summary: “The work at the Oklahoma Experiment farm is
necessarily in a barely formative stage... The farm consists
of 80 acres in section 14, tp. [township] 19, range 2, and
120 acres in section 15, tp. 19, range 2.” “Cultivation:
The experimental orchard was begun on Dec. 2, 1891, by
‘breaking’ the prairie in sec. 14.” The weather hindered
operations, so that plowing, disking, and harrowing were not
finished until Jan. 4, 1892. Then the land was “sown with
various clovers and grasses to determine vitality in a struggle
with the prairie grasses and weeds.” The scientific and
common name of each species planted is given.
“Plats each containing 1-40 [1/40th] acre are sown
with the seeds of the following plants of the clover family:
Arachis hypogea, pinder, pea-nut... Dolichos catiang, cow
pea, in varieties (13 varieties are listed). Dolichos soja,
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soy bean. Ervum Abyssinica, African lentil... Lupinus
luteus, yellow lupine... Medicago sativa, alfalfa. Melilotus
leucantha, Bokhara clover... Trifolium incarnatum, crimson
clover... Vouandsia subterranea, African earth nut”
[Bambarra groundnut].
“I have received several varieties of Japan beans
[probably meaning “Japanese beans,” including the soy
bean] by the courtesy of Prof. Georgeson of the Kansas Ag.
Exp. Station, that he thinks are decided acquisitions.”
“Small trial plats have been planted with: Oryza sativa
[Oryzae sativa], Georgia upland rice, and Japan upland rice.
Papaver somniferum, opium poppy. Sesamum orientals,
benne.
Note: This is the earliest document seen (March 2021)
concerning soybeans in Oklahoma, or the cultivation of
soybeans in Oklahoma. This document contains the earliest
date seen for soybeans in Oklahoma, of the cultivation of
soybeans in Oklahoma (March 1892). The source of these
soybeans was Prof. Georgeson of Kansas. They are probably
the ones he got from Japan in 1890. Address: Ph.C., M.D.,
Director of the Station, Stillwater, Oklahoma.
247. Benedikt, Rudolf. 1892. Analyse der Fette und
Wachsarten. 2nd Auflage [Analysis of fats and waxes. 2nd
ed.]. Berlin: Verlag von Julius Springer. ix + 465 p. Illust.
Index. 24 cm. [7 peanut ref. Ger]
• Summary: The section titled Arachis- oder Erdnussöl
(p. 347-50) states that it is called Oleum Arachidis by
pharmacists, Huile d’arachide or Huile de pistache de terre
in French, and Ground-nut, Earth-nut, or Pea-nut oil in
English. Eight constants are given and at least one source for
each value is cited.
Also discusses: Lecithin (p. 34, 90). Oleomargarine (p.
193). Linseed oil (p. 319-23). Hemp seed oil (p. 324-25).
Olive oil adulterated with sesame oil (p. 331-33, 337) or
arachis oil (p. 337). Almond oil (p. 338-40). Gingelly oil
(Sesamé, jinjili, benné, til, teel oil, p. 344-47). Cottonseed
stearin or vegetable margarin (p. 389-90). Soy is not
mentioned.
Rudolf Benedikt lived 1852-1896. Address: Prof. an der
k.k. technischen Hochschule, Vienna [Austria-Hungary].
248. Encyclopædia Britannica (9th ed.): Sesame. 1892. New
York, NY: Encyclopædia Britannica, Inc.; Chicago, Illinois:
R.S. Peale Co. See vol. XXI, p. 693.
• Summary: The most important plant of the genus
Sesamum. Sesame oil, also known as gingelly or til, is
largely used for the same purposes as olive oil, and although
much less widely known by name, it is commercially a
more important oil. It is used throughout India, and 50 to
80 millions of kg of the seed are said to have been imported
into France each year from 1970 to 1872. Large amounts of
the seed are also exported from Zanzibar and Formosa [later
Taiwan].

249. Giles, Herbert Allen. 1892. A Chinese-English
dictionary. London: Bernard Quaritch; Shanghai, Hongkong,
Yokohama & Singapore: Kelly and Walsh, Ltd. xlvi + 1416
p. 31 cm. [4 ref. Eng; chi]
• Summary: This massive volume, weighing almost 12
lb, contains more than 1,450 pages and 13,848 Chinese
characters. Contents: Dedication (to the Honourable C.P.
Chater). By the same author (17 books). Preface: Number of
characters, the characters numbering, duplicate characters,
phonetic arrangement, orthography, the tones, the dialects
(Beneath the number attached to each character will be
found its rhyme ® as given in the P’ei-wên-yün-fu. The
romanization of each character is given in Cantonese,
Hakka, Foochow, Wênchow, Ningpo, Peking, Mid-China,
Yangchow, and Ssuch’uan {Szechwan} dialects, as well as in
Korean, Japanese, and Annamese, each being distinguished
by its initial letter), the definitions, the entries, etymology,
grammar, difficulty of Chinese, personal. Philological essay
(incl. tones, ranging from 4 to 9, in ten dialects). Table of
sounds.
Examples of soy-related characters:
Chiang (p. 122, No. 1220). “A soy made by mixing salt
with bean-flour. Sauce. Pickled food.” Fourteen compounds
using this character are given, including: Bean sauce, soy.
Pickled bean curd [fermented tofu]. Bean sauce. Soy [sauce]
is of two kinds, the clear and the thick. Dry relishes. Soy
colour–a dark reddish drab. He won’t use money for vinegar
to buy soy.
Ch’ih (p. 205, No. 1996). “Salted fruits, etc., dried and
used as relishes.” Four compounds incl.: Salted beans. Soy,
sauce.
Ch’ou (p. 259, No. 2521). “Sweet-smelling; strongsmelling. Stinking. Ch’ou fu. “stinking bean-curd; noxious.”
Note 1. This is the earliest English-language document
seen (Oct. 2011) that mentions Ch’ou fu which it translates
as “stinking bean-curd.” This is also the earliest document
seen (Oct. 2011) that uses the term “stinking bean-curd.”
Fu (p. 458, No. 3686). “Rotten; putrid; worthless.”
Eleven (p. 458, No. 3686). “Rotten; putrid; worthless.”
Eleven compounds and sayings include: Bean curd, see No.
11,417. Bean curd officials–a term of contempt applied to
certain of the poorer classes of official servants who are
compelled to feed largely on this cheap food. Also explained
as flabby or unenergetic officials. A Mongol name for cheese.
A kind of milk made from beans (rufu = milk + fu) [Note:
Probably fermented tofu, not soymilk].
Huang (p. 522, No. 5124). Yellow. Compounds: Yellow
beans [soja].
Mao (p. 778, No. 7,679). “Hair, down, feathers.” But the
word “Hairy beans” = edamame does not appear here.
Shih (p. 988, No. 9999). See No. 1996.
Ta (p. 1,036-37, No. 10,470). “Great.” But the word
“Great bean” = soybean does not appear here.
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Tou (p. 1,127, No. 11,417). “Beans; pulse.” See also No.
11,412. Thirty compounds, incl.: Bean-sprouts. Bean-curd. A
cheap restaurant (a bean-curd restaurant). Bean-cake. Bean
oil. Big bean, black bean, or yellow bean = the soja bean
(Glycine hispida, Max.), used for making bean-curd, soy, oil,
etc. Ground-nuts.
Yu (p. 1,316-17, No. 13,409). “Oil, fat, grease.” 45
compounds incl. Sesamum-seed oil. Linseed. Wood oil. An
oil factory. Oil dregs. But “bean-oil” = soybean oil does not
appear here.
Note 2. This is the earliest English-language document
seen (Feb. 2022) that contains the term “sesamum-seed oil.”
Note 3. Herbert Giles lived 1845-1935.
Note 4. Unfortunately, the pronunciation of the
compounds is not given (as in Mandarin).
Note 5. This is the earliest English-language document
seen (Oct. 2011) that uses the term “pickled bean curd” to
refer to fermented tofu.
Note 6. This is the earliest English-language document
seen (Oct. 2002) that uses the term “Wood oil” to refer to
what would later be called “China wood oil” or “tung oil,” a
pale yellow drying oil obtained from the seeds of tung trees
(any of several trees of the genus Aleurites), and used mainly
in quick-drying varnishes and paints, and for waterproofing.
Address: H.B.M. [Her Britannic Majesty’s] Consul at
Ningpo [Zhejiang province, China].
250. Klinkert, Hillebrandus Cornelius. 1892. Nieuw
maleisch-nederlandsch zakwoordenboek [New Malay-Dutch
pocket dictionary]. Leiden, Netherlands: E.J. Brill. 400 p. 19
cm. [Dut]
• Summary: This dictionary writes Indonesian and Malay
words using Latin characters and defines them in Dutch.
Soy-related entries include: (1) bidjan, widjen, or lenga
(sesame). (2) katjang (bean), including katjang botor, katjang
hidjau (small green beans [mung beans]), katjang kedelai
[soybean], katjang parang (sword-shaped), katjang peroethajam (very long and thin), katjang tanah (peanut), katjang
goreng (fried peanuts). (3) kedelai (the name of a legume
with black seeds, from which soya etc. is made. In Java,
called kedele). (4) ketjap (soy = soija). (5) ragi (a type of
yeast = gist). (6) tapé (Jav. tapeh = tapai).
The following soy-related words do NOT appear: tahu
or tao-hoe (tofu). taoge (sprouts). tautjo (Indonesian miso).
tempe (tempeh). Note: H.C. Klinkert lived 1829-1913.
Address: Leiden, Netherlands.
251. Schaedler, Carl. 1892. Die Technologie der Fette
und Oele des Pflanzen- und Thierreichs. 2 vermehrte und
verbesserte Auflage [The technology of oils and fats from
the plant- and animal kingdoms. 2nd ed.]. Leipzig, Germany:
Baumgaertner’s Buchhandlung. xiv + 1373 p. Illust. 22 cm.
[Ger]
• Summary: In Chapter 16, “Descriptions, properties,

and confusions of the oils and fats” is a section titled
“Papilionaceae (Leguminosae), papilionaceous plants
(Schmetterlingsblüthler).” The first plant discussed (p. 525)
is the soybean: “1. Dolichos Soja Linn = Soja japonica, Soja
hispida = Chinese oilbean (Chinesische Oelbohne), Sao;
Sojabohne. It is native to Japan and China and cultivated in
southern Asia. The seeds, which have a piquant (pikante)
taste and are used as food. The oil, called soybean oil
(Sojabohnenoel), and incorrectly called “oil of peas” (“Huile
de pois”) serves as an edible oil.
The composition of the soybean is given, according to
Meissl and Böcker. The starch content depends on the degree
of ripeness of the beans, according to O. Harz; completely
mature seeds contain very little starch, while unripe seeds
contain more of it.
The ether-soluble portion of the bean consists of about
90% neutral triglycerides (Neutralfett) and 5-10% cholesterol
(Cholesterin), lecithin, wax, and gum (Harz).
Also discusses: Margarine (p. 157, 1325-29). Peanuts
(p. 511-20. The oil is called Erdeichelöl, Madrasöl, Oleum
Arachidis, Huile d’Arachide, Huile de Pistache de terre,
Ground-nut oil, Earth-nut oil, Pea-nut oil, Moong-phullie
(Hindostan), Nelay-cadalay (Tamil), Katjang-tannah (Java),
Veru-sanaga Feling, Cochang-gorung (Sumatra), Mandobi
(Brazil), Amendoim (Brazil)). Almonds and almond oil (p.
526-36). Sesame oil (p. 611-17). Chufa (Cyperus esculentus,
Erdmandel, Grasmandel, indianische Süsswurzel, p. 655-56.
The oil is called Oleum Cyperi esculenti, Cyperus oil, Huile
de souchet comestible). Linseed oil (p. 672-90). Hempseed
oil (p. 721-24). Contains 463 superb text illustrations,
including multi-part illustrations of the peanut plant, seeds,
and flowers, Underwood’s peanut picker (wooden machine),
Crooker’s wooden separator for peanuts, and a metal peanut
sheller. Also a multi-part illustration of the almond seed and
flowers. The soybean is not illustrated.
Note: Carl Schaedler was born in 1843. The author of
the first edition of this book, Paul Lohmann, who had exactly
the same position at the same place in Berlin as Schaedler,
died shortly before this second edition was published. Thus,
Dr. Schaedler finished preparing it for publication. Address:
Qualified chemist and expert to the royal courts of Berlin
(vereideter Chemiker und Sachverständiger der Königlich
Gerichte zu Berlin).
252. Hosie, Alexander. 1893. Report by Mr. Hosie on the
island of Formosa with special reference to its resources and
trade. Great Britain Foreign Office. 26 p. Commercial. No.
11. [1 ref]
• Summary: The title page states that this report was
“Presented to both Houses of Parliament by Command of
Her Majesty. August 1893.” The report was received in
March 1893. Contents: Introduction. Physical characteristics.
Inhabitants. Agriculture. Economic botany: Textile plants,
oil-producing plants (incl. Dolichos soja, L.), other
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commercial plants. Special industries. Trade. Map of
Formosa.
The section titled “Oil-producing plants” (p. 16-19)
begins: “Since the introduction of kerosene oil into China the
demand for native lighting-oils has been on the decline, but
for cooking purposes some of these oils are produced in large
quantities. Oil-yielding seeds are likewise exported, to a
limited extent, to foreign countries, where the oil is extracted
and used to adulterate more valuable oil. Of the seventeen
oil-producing plants cultivated in China, eight grow in
Formosa. They are: “1. Dolichos soja, L. (?). More oil is extracted from
the [soja] bean than from any one of the other oil-yielding
plants of China. The two kinds of bean treated for oil are
small in size and oval in shape, one having a whitish yellow
epidermis and interior, the other being green throughout.
They are probably sub-varieties of the soja bean. The process
of extraction is worthy of description.”
Note 1. This is the earliest English-language document
seen (March 2021) that uses the term “extraction” in
connection with the commercial crushing of soybeans to give
oil and meal.
Note 2. This is the earliest English-language document
seen (March 2021) that uses the term “whitish yellow” to
describe the color of soybean seeds.
“The first thing that strikes the eye of a visitor to a
bean-oil factory is the enormous stone wheel which is
used to crush the beans. It is of dressed granite, about 10
feet in diameter and 2½ feet thick at the axis, gradually
contracting to a foot at the rim. This wheel, which is of
enormous weight, revolves in a well 30 to 36 inches broad,
paved with stone, and bounded on each side by a low wall
of concrete some 3 feet high... Two mules, blindfolded, are
harnessed to the wheel, one in front, the other behind, and
walk outside the outer wall.” After being crushed, the soja
beans are steamed, then poured into molds composed of
a couple of narrow metal bands surrounded by a wooden
casing with a steamed straw broom forming the bottom. The
mass is trampled down by foot until it is quite hard. “The
wooden casing is removed, and the metal bands arranged
a short distance apart near the top and bottom of the cake
respectively. The whole is then put into a primitive wooden
press, and subjected to considerable pressure by the driving
in of successive wedges. The oil is expressed and drains into
an underground tank... When all the oil has exuded from
the cakes they are taken from the press, the metal bands and
straw casings are removed, and, after being left to dry for
a time, they are ready to be shipped to other parts of China
for manure. The beans yield about 10 per cent. weight of oil,
and the cakes, when removed from the press, weigh some 64
lbs., and are worth about 2s. 9d. each. They constitute a very
valuable manure, and are carefully macerated before being
applied to the soil.
“To show the commercial value of this industry, I may

mention that 60,000 tons of bean cakes were exported from
Chefoo during 1890. Nor is Chefoo the principal exporter.
Newchwang sent out over 156,000 tons in the same year. In
Formosa these beans are grown, and the oil is extracted in
the above manner, but only in quantities sufficient to meet
local requirements. The refuse cakes are not exported. The
oil is used for both cooking and lighting purposes.”
A table (p.25) shows “Trade of the island of Formosa
carried on in vessels of the foreign type.” The major export
is tea, followed by sugar. “Beans” (probably soybeans) are
a minor export; 96,708 lbs. worth £363. Formosa’s main
import by far is opium.
Concerning the inhabitants (p. 8): “The first Europeans
to visit Formosa were the Portuguese, who settled at
Kelung in 1590. They were followed by the Dutch, who
landed in 1624. Two years later came the Spaniards; but
they were expelled by the Dutch in 1642. A Chinese pirate
Chief, Koxinga by name, drove away the Dutch in 1661
and proclaimed himself King; but twenty-two years later,
in 1683, the Chinese dethroned his successor and asserted
their authority. From that date until 1887 Formosa was a
dependency of the Province of Fuhkien [Fukien / Fujian]; but
in the latter year, and chiefly in consequence of the French
hostilities (1884-85) undertaken in the north of the island, the
eyes of the Chinese were opened to the value attached to it
by foreigners, and it was raised to the rank of an independent
Province of the Empire. The Chinese did not reach Formosa
until after Europeans had settled there.”
Concerning agriculture (p. 8): “As the level part of
Formosa is... peopled by immigrants from the Fuhkien
[Fukien] and Kwangtung provinces, agriculture is conducted
on much the same principles as on the adjacent mainland.”
Note 3. This is the earliest document seen (March
2021) concerning soybeans (not including wild soybeans)
in Taiwan, or the cultivation of soybeans in Taiwan. This
document contains the earliest date seen for soybeans in
Taiwan, or the cultivation of soybeans in Taiwan (Aug.
1893).
Note 4. This is the earliest English-language document
seen (March 2021) that uses the word “crush” or the word
“crushed” in connection with soybeans. Use of hydraulic
presses is not mentioned.
Also discusses these oil-producing plants: (1) Pueraria
thunbergiana Benth. “This trailing vine is found in North
Formosa, but so far as I can gather, its tendrils are not,
as in the Yang-tse Valley, and especially at Ho-k’ou, near
Kiukiang, treated for fibres, from which is produced an
excellent cloth, strong, durable, and cool” (p. 16). (2)
Brassica Chinensis, L. “Rape is usually a winter crop in
China... It is more widely cultivated in China that any other
of the oil-yielding plants. The seeds are treated much in the
same way as [soy] beans, being crushed, steamed, and being
subjected to pressure... Rape oil is used for lighting as well
as cooking” (p. 17).
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(3) Sesamum Indicum et Orientale, D.C. Formosa
exports a large quantity of sesame seeds to France where
their oil is largely used to adulterate olive oil. “Sesame is
essentially a food oil. Refuse seed-cake is much used in
Formosa for adulterating opium” (p. 17).
(4) Arachis hypogæa, L. “The ground nut, a native of
Africa, is extensively cultivated in China, not only for the
food which the nuts supply, but also for the oil which they
contain. Although the Chinese have not yet discovered
a good practical method of removing the shells before
pressing, yet the oil, necessarily impure on that account, is
highly appreciated as a food, as well as a lamp oil. To obtain
the oil, the nuts are roasted, rolled, winnowed–to get rid of
the shells–steamed, and pressed. The plant prefers a sandy
soil, such as is found in the neighborhood of Chefoo, but
it appears to be equally at home in Western China and in
Formosa. I may say, without fear of contradiction, that these
nuts will be found on every roadside stall in China” (p. 1718).
And (p. 18-19): (5) Seeds of the vegetable tallow tree
(Stillingia sebifera, S. and N). (6) Tea seeds (Camellia thea,
Link). (7) Camphor laurel (Cinnamomum camphora, N. and
E.). (8) Castor oil plant seeds (Ricinus sp.). Address: Acting
British Consul, Tamsui [Tan-shui or Tansui, in northern
Taiwan].
253. O.W. [Wiedert]. 1893. Die Oel liefernden Pflanzen
Formosas [The oil-bearing plants of Formosa (Abstract)].
Seifenfabrikant (Der) (Berlin) 13(50):785-86. Dec. 13. [Ger]
• Summary: A German-language summary of the section
titled “Oil-producing plants” (p. 16-19) from the following
English-language article: Hosie, Alexander. 1893. Report by
Mr. Hosie on the island of Formosa with special reference to
its resources and trade. Great Britain Foreign Office. 26 p.
Commercial. No. 11. Note: Hosie was Acting British consul
at Tamsui.
254. Lith, Pieter Antonie van der. 1893-1894. Nederlandsch
Oost-Indië: Beschreven en afgebeeld vor het Nederlandsche
volk. 2. geheel omgewerkte druk [Dutch East Indies:
Described and illustrated for the Dutch people. 2nd revised
ed. 2 vols.]. Leiden, Netherlands: E.J. Brill. 452 p. Illust.
Index (end of Vol. 2). 26 cm. [Dut]
• Summary: In Vol. 1, in the section on the Moluccas
(Molukken), in the subsection on Amboina, Soja is
mentioned twice on pages 357-358. Surprisingly, it is the
name of a mountain near Ambon.
“Buildings of importance cannot be found there; the
residency house stands out only because of its beautiful
location at Batoe Gadjah. A day trip to the Soya mountains
(en Soja begrensd) is recommended, also because of its
stalactite cave Batoe Lobang, and because of the exquisitely
beautiful view, which one can enjoy from the hills on the
city, the bay and the highlands of Hitoe, which was painted

likewise by Dr. Bleeker. The bay unfolds itself before our
eyes...”
“Exceptionally beautiful is the location of the capital
Ambon, built on the beach on the lowlands, bordered by the
lovely mountains of Batoe Gadjah and Soya. One enters her
through the beautiful and very deep bay, which stretches
deep inland and, about a mile wide at its entrance, becoming
narrower further along, meanwhile being closed in on both
sides by the laughing highlands, which cut down into the
sea steeply, but leaving open on some spots of well built up
lowlands.”
In Vol. 2, in the section on European fruits and
vegetables, oils and fats (p. 472), sesame oil (sesam-olie) and
coconut oil (kokos-olie) are discussed. Soy is not mentioned
in Vol. 2.
Pieter Antonie van der Lith lived 1844-1901. An
alphabetical subject- and plates index at the end of vol. 2
has a special title page and separate paging. Contains many
beautiful old photos of Indonesia and its people.
255. Thorpe, Thomas Edward (Sir). 1893-1894. Dictionary
of applied chemistry. 3 vols. London: Longmans. See vol. 3,
p. 58. [ soy ref]
• Summary: The entry for “Oleomargarine, manufacture
of” begins: “This description is taken from the Report of
the Commissioner of Internal Revenue of America. The
ingredients used are: Oleo oil, neutral lard, some liquid
vegetable oil, as cotton-seed, sesamé or peanut, butter in
the higher grades, cream and milk, together with salt and
annatto, or other colouring matter.
“The manufacturer of oleomargarine usually buys
the refined materials in the open market. The manufacture
of oleo oil is generally carried on in connection with the
large slaughter- and packing-houses situated in or near the
principal cities.”
256. Ball, James Dyer. 1893. Things Chinese: Being notes on
various subjects connected with China. 2nd ed., revised and
enlarged. London: Sampson Low, Marston and Company,
Ltd.; Hongkong, Shanghai, Yokohama, and Singapore, Ltd.:
Kelly & Walsh, Ltd. 5 + 497 + xiv p. Index. [8 ref]
• Summary: This book is arranged alphabetically by
subject. In the section on “Food” (p. 183+) we read (p. 186):
“Chinese food, like French, does not consist of roasts, but
of a multitude of made-up dishes. Peanut oil and soy [sauce]
are added to them, and soups and broths are much taken.
The Chinese, as far as their own food is concerned, are born
cooks.”
Page 188: “We give a few Chinese receipts which we
have translated from a Chinese Cookery Book:... Chicken
with the liquor of fermented rice... Take gelatinous rice,
which has been fermented with yeast and water added,
and cook with this for two hours, afterwards add the juice
expressed from fresh ginger, soy, sesamum, and oil, of each
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a little. Mix together with boiled peanut oil. Dish and add
fragrant herbs.”
Peanut oil is mentioned on pages 186, 188, 288 (for use
in lamps). The author lived 1847-1919. Address: Author,
H.M. Civil Service, Hongkong.
257. Japan, Dep. of Agriculture and Commerce, Agricultural
Bureau. 1893. A descriptive catalogue of the agricultural
products exhibited in the World’s Columbian Exposition.
Tokyo: Printed by Seishibun-sha. 115 p.
• Summary: The World’s Columbian Exposition was a
World’s Fair held in Chicago, Illinois, to celebrate the 400th
anniversary of Christopher Columbus’s arrival in the New
World in 1492.
Discusses 38 commercial products, with most divided
into basic information and products made from the crop.
Includes: Rice (“The manures applied to rice fields” include
“green manures, farm yard manures, composts, ordures, fish
manures, Sake kasu, Shoyu kasu, rape seed cake, and soy
bean [cake] {p. 11}), barley (“It is much used as the material
for making miso. Miso is prepared by pounding together
boiled soy bean, salt, and the Koji {yeast}* prepared from
common barley or naked barley; and is one of the most
common articles of food in Japan.” (Footnote: *”Eurotium
oryzae). It [barley] is also used for making ame {p. 23}).
Wheat (“Wheat is used principally for preparing soy
[sauce], vermicelli, onmen [sic, somen?], undon [sic, udon],
and several kinds of confectionary” {p. 27}. It is also used
for making fu or wheat gluten; “Roast ‘fu’ is used as food
by boiling it with soup, soy, mirin, etc.” {p. 29}), naked
barley (Hordeum nudum; hadakamugi), Job’s tears (Coix
lacryma; hatomugi), soy bean (Soja hispida; daidzu), adzuki
(Phaseolus Radiatus, [azuki]), sasage (Dolichos Umbellatus),
haricot bean (Phaseolus vulgaris), peas, buckwheat
(“Sobakiri” and “Kôri-soba” are both seasoned with soy
sauce {p. 46}), rape seed (Brassica chinensis, natane)
and rape seed oil (natane abura), sesame seeds (yellow
{kigoma}, white {shirogoma}, and black {kurogoma} are
displayed) and sesame oil (made from only yellow and white
sesame), yegoma (Perilla occimoides), hemp, shiitake, chilli
(Capsicum Longum; tôgarashi; “The fresh unripe fruit and
leaves of certain varieties are eaten by cooking them with
soy, sugar, “Katsuwobushi” [katsuobushi],* etc.” {p. 103}).
Also discusses: Dried daikon (p. 109-11), konjak flour
(Conophallus konjak; konniak-ko, konnyaku; “For cooking,
it is cut into small pieces and boiled with soy, soup, mirin,
sugar etc.” {p. 112}), kampio (Lagenaria vulgaris; kampio
[kampyo, kanpyo]; “It is used as an article of food by boiling
with water, soy, sugar, mirin etc.” {p. 113}), wine.
Concerning the soy bean: In 1887, the total area of
arable land devoted to soy bean cultivation is 4,633,152 tan
(1 tan = 0.245 acre; thus 1,142,472.2 acres or 462.352.16
hectares). The total production of soy bean in the Empire was
estimated to be 3,253,790 koku [419,459 metric tons] (1 koku

= 180 liters, and 1 bushel = 35.2390 liters; thus 585,682,200
liters = 16,620,284 bushels).
Note 1. From the above figures, a yield of 14.53 bushels
per acre can be calculated.
From 1887 to 1891 the price of soybeans per koku
ranged from 4.180 yen in 1888 to 5.319 yen in 1890. Four
specimens of soybeans were exhibited:
No. 24. Green soy bean (awo-daidzu) The produce of
Akumi-gun, in Yamagata prefecture.
No. 25. Black soy bean (kuro-daidzu). The produce of
Sapporo-gun, in Hokkaido. No. 26. Common soy bean. The
produce of Chikuba-gun, in Ibaraki prefecture. No. 27. Soy
bean (Itachi-daidzu). The produce of Iruma-gun, in Saitama
prefecture.
“Daidzu or soy bean is extensively used in Japan to
prepare various kinds of foods indispensable for the daily
meal, such as ‘soy’ or ‘shôyu,’ ‘tamari’ (a kind of soy), tofu,
and miso. It is also largely used as a food for horses and
manure [bean cake].
Note 2. This is the 2nd earliest English-language
document seen (April 2012) that mentions tamari, which it
calls “tamari” (not “tamari shoyu”).
A analysis of the percentage composition of 3 kinds
of soy beans analyzed by the Sanitary Experiment Station
at Tokio is given; Green soy beans have the highest crude
protein content (42.85% with 12,28% water). White soy
beans (shiro-daidzu) have the highest ash content (5.00%
with 13.46% water). Black soy beans have the highest fat
content (18.26%, and the 2nd highest crude protein content
40.25%, with 11.09% water). Soy bean (Itachi-daidzu) from
Saitama prefecture.
Although daizu is abundantly produced in Japan, since
its daily consumption by all classes of people is great, it
is now imported from China and Korea in large quantity.
However imported soy bean is never used to make first class
shoyu or soy, since the imported beans are inferior to those
produced in Japan.
A table shows the quantity (in kin) and value (in yen)
of soy bean exported from Japan from 1887 to 1891; 2.1
million kin were exported in 1889.
Four specimens of soy sauce are on display. Two
brands (the trade marks are shown) are made by Mr. Mogi
Shichirouemon, and two are made by Mr. Mogi Saheiji. All
are made at Noda-machi, Chiba prefecture, Japan. Brands (a)
and (c) are of the first quality; brands (b) and (d) are of the
second quality.
A table shows the amount of shoyu made in Japan each
year from 1887 to 1891; the amount ranges from 1,304,551
koku in 1888 to 1,157,982 koku in 1890. Since 1 koku = 180
liters, the amount made in 1888 is 234,819,180 liters. The
total number of shoyu manufacturers in 1889 was 10,682.
A table shows the price (in yen) of various brands and
quantities of shoyu from 1887 to 1892. A brief description
of the process for making shoyu is given. The word “barm”
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is used instead of koji. Either barley or wheat can be used
with daizu to make the barm. The “mixture is kept for about
25 months, stirring it occasionally with a paddle, say twice a
day during winter and three times in summer, and when it is
fermented to the required degree, soy is extracted by means
of a soy press. The clear liquid thus obtained is pasteurized
by heating to about 130º F. and when entirely cooled, it is
transferred into casks.”
As shoyu is manufactured from daizu, wheat, etc., “it
naturally contains a large quantity of albuminous matter.
Shoyu is used in Japan as table salt is in Europe and
America; consequently it is indispensable for daily use
for cooking fish, meat, vegetables. etc. It has a remarkable
merit when applying it in the place of sauces (like
‘worcestershire’) for beefsteak, fry, stew, etc. It answers
better than salt when used with cold meat.
“Japanese soy or ‘Shoyu’ has long been exported to
various parts of Europe where those who once taste it never
fail in extolling its flavour. It is said that in Holland, Japanese
soy has been used by many people from long years ago
and highly esteemed by them.” A table shows the chemical
composition of shoyu.
“Since the fine flavour of Japanese soy has recently
become known to people abroad, several trial consignments
were made both to Europe and America, and the result,
though it has obtained a high reputation among them, still
it has not yet become a leading article of export.” A table
shows the annual amount and value of shoyu exported from
Japan from 1887 to 1891. It ranges from 1,302.71 koku
worth 11,091 in 1887 to 3,749.01 koku worth 41,028 yen in
1891. Thus the exports are growing rapidly.
Three specimens of tamari are one display, one dilute
and one concentrated. The first two are made and sold by
Mr. Ishima Mosaku. The 3rd (regular tamari) is made and
sold by Mr. Morimoto Chôhachi. All are made at Yokkaichi
in Miye [Mie] prefecture. Tamari is made chiefly in the
prefectures of Miye, Aichi and Gifu [in central Japan].
Tamari is very similar to shoyu except that no wheat is used
in manufacturing tamari.
Tofu (bean curd): “Tofu is one of the most favourite
foods of Japanese and sold in all places both in towns and
villages. The specimen here exhibited is called Yakidofu
and is prepared by roasting partially dried ‘Tofu’ over a
charcoal fire.” “As ‘Tofu,’ sometimes called bean curd, being
a coagulated vegetable albumen of soy beans, it contains
a large proportion of nutritious matter, most important to
human life, especially, to those who subsist mainly upon
vegetables.” The price of this Yakidofu is 18 yen per 10
dozen.
Note 3. This is the earliest English-language document
seen (April 2013) that mentions grilled tofu, which it calls
Yakidofu.
A specimen of Kôri-tôfu or frozen bean curd is
displayed; it is made in Minami Adzumi-gun, Nagano

prefecture. “As it can be preserved for many years it is a
suitable for provision for vessels undertaking long voyages.”
Concerning adzuki: There are both red adzuki and white
adzuki. Early varieties are sown in the spring; late varieties
{called aki-adzuki in the autumn}. “It is mostly used for
preparing “An”–a pulpy mixture of boiled Adzuki flour and
sugar, and in that state is largely used for making various
kinds of confectionary.” It is also used to make “Sarashi-an
or refined flour of ‘adzuki,” and “shiruko–a juice prepared by
boiling the flour with a suitable quantity of water and adding
sugar...” Note 4. Shiruko could be described as adzuki bean
soup with mochi (rice cake).
Concerning rape seed: “Rape was formerly cultivated
to a great extent but since the introduction of Kerosene Oil,
the acreage of its cultivation has been much diminished, yet
it is grown in nearly all parts of Japan and forms one of the
important farm crops.”
258. Koenig, Franz Joseph. ed. 1893. Chemie der
menschlichen Nahrungs- und Genussmittel. Zweiter Theil.
Ihre Herstellung, Zusammensetzung und Beschafftenheit,
ihre Verfaelschungen und deren Nachweis. Dritte Auflage
[The chemistry of human foods and delicacies. Vol. 2. Their
production, composition and properties, their falsification
and proof of that. 3rd ed.]. Berlin: Verlag von Julius
Springer. xvi + 1385 p. See p. 194-95, 389, 486-90, 529-30,
1044-53, 1071. Illust. Index. 24 cm. [12 ref. Ger]
• Summary: Summaries of early studies on the chemical
composition of soybeans and various soyfoods, including
some original studies. Discusses (p. 194-95) commercial
sauces, including Japanese shoyu (“Japanisch Soya oder
Shoya oder Soy”). See separate entry.
Discusses (p. 1044-51) adulteration of coffee and coffee
substitutes. Under “Coffee made from legumes” (p. 1051)
we read: “The soybean (compare p. 486) is also used for the
preparation of a coffee substitute.” A table (p. 1053, based
on Kornauth) compares the composition of 12 roasted seeds
and fruits used to make coffee substitutes, including chicory,
barley, figs, soybeans, white lupins, and chufa.
An illustration (p. 1071) shows different cellular
layers of the soy bean sprout leaves (Keimblätte)–after an
illustration by J. Moeller.
Also discusses: Peanuts (Erdnusse, Arachis, p. 322, 373,
385, 389, 494, 621, 686, 1051). Sesame seeds (p. 322, 385,
372, 389, 408, 494). Almonds (p. 322). Hemp (p. 322, 385,
493). Lupins (p. 372, 385, 389, 490-91, 1050, 1053, 106869). Chufa (Erdmandel, Cyperus esculentus, p. 1051, 1053).
Address: PhD, Prof. (who teaches but does not have a faculty
seat or voting rights) at the Royal Academy and Head of the
Agricultural-Chemical Experiment Station at Muenster, in
Westphalia, Germany (ordentlicher Honorarprofessor der
Koeniglichen Akademie und Vorsteher der agric.-chemischen
Versuchsstation Muenster i. W.).
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259. Subba Rao, C.K. 1893. The ground, earth, or pea-nut
(Arachis Hypogæa). Department of Land Records, Madras,
Agricultural Branch Bulletin No. 28. p. 259-289. [1 ref]
• Summary: Contents: Vernacular names of the ground-nut
in Tamil and Telugu. Introduction and speculation on paths
of dissemination. Chief botanical characters. Early history
in India. Area planted to ground-nuts in different districts
of Madras, 1882-1887. Soils selected. Succession of crops.
Preparation of the land, tillage, manuring, &c. Manuring.
Preservation of seed. Seed and sowing. Mixed sowing. After
cultivation and weeding. Watering. Diseases and insect pests.
Other vermin. Harvest. Outturn [yield]. Cost of production.
Preparation of the produce for the market. Prices. Uses: Food
and feed. Manufacture of oil. Trade (centered at Pondicherry,
followed by Madras and Cuddalore).
Uses: The chief use of the ground-nut is for oil. The bulk
of the crop is exported to France, where the oil is pressed
from the seed. The oil is used in France as a substitute for
olive oil and in the manufacture of white soap. Locally [in
Madras] the oil is used extensively in cookery. Articles fried
in ground-nut oil have an agreeable colour and flavour,
and keep well for a comparatively long time. The oil is
extensively used for lighting, and burns with little smoke. It
has been tried by some ryots [peasants, tenant farmers] for
greasing cart-wheels, but has not been found to answer. The
oil is said to be used extensively at Cocanada in adulterating
ghee for exportation, and elsewhere it is used for adulterating
gingelly oil and cocoanut oil. In Europe, as well as near
Pondicherry and at Panruti, it is used in preparing a red
dye from the Morinda citrifolia. The oil is also used in the
process of tanning leather.
“The nuts are extensively eaten roasted; but they are
notoriously bilious and unwholesome, unless mixed with
jaggery.” Address: Sub-Assistant Director of Agriculture,
Madras, India.
260. Voelcker, John Augustus. 1893. Report on the
improvement of Indian agriculture. London: Printed by Eyre
and Spottiswoode. xxxiii + 460 p. See p. 105, 207, 347, 37071, and 417. Illust. 23 cm. Reprinted in New Delhi, India,
1986.
• Summary: At the front of the book are three fold-out
maps of India: (1) Average rainfall and temperature during
the rainy season (June to Oct., inclusive). (2) Geology. (3)
Voelcker’s tour of India in 1890.
The Preface (p. iii) states: “I have not attempted any
description of the crops or of the methods of agriculture
pursued, but have endeavoured to confine myself to matters
in which I believe that improvement can be affected.”
Chapter 1, titled “Historical introduction,” deals briefly
with the history of Agricultural Departments. In 1866 the
Bengal and Orissa Famine Commission recommended the
establishment of a special department to watch over the
interests of Indian Agriculture; Lord Lawrence thought the

step premature. In 1871 the first Agricultural Department
in India was established by Lord Mayo. In 1878 this first
Department failed and was abolished; in 1881 it was
reconstructed as a result of the Report of the Famine
Commissioners of 1880.
The principal oil-seeds used in India include: Castor-oil
seed. Gingelly, Til, or Sesame (Sesamum indicum). Earth-nut
or ground-nut (Arachis hypogea). The refuse obtained after
the oil has been expressed from them is next in importance
after cattle manure for manuring the fields. “Gingelly cake is
often fed to cattle and is often exported. Earth-nut is grown
mostly in Madras, and especially in South Arcot; it goes
mainly for export” (p. 104-05). Earth-nut or ground-nut cake
is also discussed on p. 207, 347, 370-71, 417.
Gingelly or sesame cake is also discussed on p. 124,
198, 235-36, 364, 417. Linseed and its cake are discussed
throughout the report. Soy is not mentioned.
J.A. Voelcker was born in 1854. Reprinted in 1986.
Address: PhD, F.I.C., Kensington, London, W., Consulting
Chemist to the Royal Agricultural Society of England.
261. Watt, George. 1893. A dictionary of the economic
products of India. Vol. 6:2. London: W.H. Allen & Co.;
Calcutta, India: Office of the Superintendent of Government
Printing. 687 p. See p. 502-42. Index (in Vol. 7). 25 cm. [65*
ref]
• Summary: The section titled Sesamum (p. 502-42) contains
superb, detailed information on Sesamum Indicum D.C. [de
Candolle], sesame with emphasis on “Gingelly or sesame
oil, English; Benné, huile de sésamé, French; Sesamoel,
German.” Contents: Vernacular names (Many Indian
vernacular names in various languages are given, including
til, tir, gingli, gingili, tilmi, tili, tilmin, sumsum, etc.).
Information given by Rumphius. References. Habitat. Races
or varieties. Oil and oil cake: Oil, adulterants and substitutes,
perfumery, sesamum oil-cake, medicine (oil, flower,
leaves), chemical composition, food and fodder, domestic
and sacred. History and origin. Cultivation: Area, outturn,
and consumption: Madras (Godavery, Coimbatore, North
Arcot), Mysore and Coorg, Bombay (Gujarat states, Deccan,
Karnatak, Konkan, Kolhapur, Ahmednagar, Kolba, Nasik,
Thana, Khandesh, Poona, Kathiawar), Sind, North-West
Provinces and Oudh, Panjab [Punjab] (Jhang, Montgomery,
Karnal), Central Provinces, Berar, Bengal (Dacca, Midnapur,
Hugli, Fardipur, Rangpur, Rajshahye, Bogra, Lohardugga),
Assam, Burma. Manufacture and uses of the oil: Madras,
Bombay, North-West Provinces and Oudh, Bengal. Trade
in Gingelly or sesamum: Oil and dregs (foreign exports),
sesamum seed (internal and coastwise trade, chief til seed
area, foreign trade & exports, trans-frontier trade, market
seasons of black and white til). Sir George Watt lived 18511930.
Note: This is the earliest English-language document
seen (Feb. 2022) that uses the words gingili, sumsum, tili,
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tilmi, or tir to refer to sesame seeds. Address: M.B., C.M.,
C.I.E., Reporter on Economic Products with the Government
of India.
262. Revue de Chimie Industrielle (et le Moniteur
Scientifique, Quesneville) (Paris). 1894. Recherche de l’huile
de sésame dans le beurre [Detection of sesame oil in butter].
5(51):61. March 15. [Fre]
263. Schlegel, Gustave; Cordier, Henri. 1894. The Chinese
bean-curd and soy and the soya-bread of Mr. Lecerf. III. Taoyu or soy oil. T’oung Pao (General Newspaper) 5:135-46.
March. See p. 140-43. [10 ref. Eng]
• Summary: This section is not about soybean oil, but about
various types of Chinese soy sauce. “But the Soy-bean does
not only serve for the preparation of beancurd, but also for
the renowned condiment and sauce known as Soya, not only
in the far east, but also over all Europe and America. It is
known by the name of Shi which is explained in the Yih-ya as
being a homonyme of the word Shi or ‘taste’ and was known
by the people of Thsi because it is a combination of the five
tastes.
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the word Shi to refer to fermented
black soybeans.
“In the dictionary Shwo-wen [Shuowen] (about A.D.
100) the condiment is described as ‘Salt-mixed dark pulse.’
Bretschneider (Botanicon Sinicum, II, 165, Shanghai 1892)
says he cannot understand what the character (dark) is
intended to mean.
“If he had looked up the word in our Dutch-Chinese
dictionary published in 1884, i.v. Soya, he would have
found its explication given according to the Tan-yuen-luh,
written by Yang-shin, one of the most prominent scholars
of the Ming-dynasty (Wylie, Notes, p. 130), who says: ‘Shi
is properly a bean; it is mixed with salt and darkly shut up
into jars and pots, wherein it is fermented; this is why it is
called dark pulse.’ In fact, this is the way the Soya is made.
The beans are first boiled soft, mixed with an equal quantity
of wheat or barley, and left to ferment; a portion of salt, and
three times as much water as beans, are afterwards put in,
and the whole compound left for two or three months, when
the liquid is pressed and strained.
“As we have said above, the mass is fermented in large
stone covered jars, and any-one who has visited Canton will
have, if not seen, at least smelled the disagreeable stench
emanating from the large jars with fermenting Soy in the
Soymakers-lane.
“The Chinese say that the character Shi does not occur
in the nine classics, but that in the commentary of the
‘Great bitter, the salt and the sour of the Nine discussions of
Sung-yuh,’ the ‘Great bitter’ is explained as being the Shi
or Soy; and that in the Chapter on Aliments in the Annals
is spoken of a thousand measures of salted soybeans (shi):

whilst, according to the History of Aliments of the former
Han-dynasty, soy was sold in (the capital) Chang-ngan by a
certain Fan Shau-ung, who was on that account called the
Soy-Fan.”
“In the Elegies of Thsoo (Wylie, Notes, 181) 4th
Century B.C., is equally spoken of the Great bitter, the salt,
the sour, the pungent and the sweet, where, according to
the commentary, the great bitter is the Soy, the pungent are
Pepper and Ginger and the sweet Sugar and Honey; and
that it means that the juice of the Soybean was mixed with
Pepper and Ginger, and that the salt and sour was mixed with
Sugar and Honey, so that the pungent and sweet flavor was
produced.
“In the book ‘Antiquities of Wu-lin’ (Wylie, Notes,
p. 45), written during the southern Sung-dynasty (13th
century), we find mentioned among the victuals in the
market: birdsnests (?), gingered soy (shi) and honied and
gingered soybeans.
“This is the native soy; but the Poh-wuh chi (Wylie,
Notes, p. 153), published in the latter part of the 3d century,
says that Soy is also prepared in foreign countries. The
beans are steeped in bitter wine and afterwards dried very
hard; they are then boiled in and again dried, which process
is thrice repeated. Afterwards the mass is mixed with a
proportional quantity of powdered pepper. This species
of Soy is called in China Khang-pih (Man-strengthening)
because it pushes down the humours and composes them.
Bretschneider thinks that though the character Shi does
not occur in the Classics, Soy was very probably known in
olden times under the name of Tsiang [chiang or jiang] which
occurs in the Li-ki, the Chow-li a.o. The common name for
Soy in Peking, he says, is Tsiang-yu or Tsiang oil. This name,
imported into Japan, but pronounced there Sho-yu, from
which our word Soya has been corrupted, was first imported
by the Dutch from Japan to Europe.
“But this supposition is not supported by Chinese
authorities, who describe the Tsiang as a salted condiment
or sauce made from all sorts of meat, fishes, fruits, etc., but
never from beans.
“According to the Fan-tsze-ki-jen the Tsiang was
introduced from Toung-hai, the modern Hoai-ngan fu. The
first quality cost 200 pieces a pound; the middling sort one
hundred, and the inferior quality thirty. This condiment was
so expensive that we read in the Annals that a thousand jars
of briny tsiang were put upon a par with a state of a thousand
carriages.
“In the Ping-tsih are mentioned Briny Tsiang of stewed
chicken, Briny Tsiang of stewed fishroe (Footnote: With
reference to this condiment, we may mention the Ké-tsiap,
brine of pickled fish or shell-fish, prepared in Fuhkian
[Fujian, W.-G. Fukien] {Douglas [1873], Dict. of the Amoy
dialect}, and which is most surely the origin of the word
Ketchup, another name for soy [sauce]. It has nothing to do
with the Malay, though the malay word Ketjap ‘to taste’ has
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a family-air.), of stewed turtles, of hashed fish mixed with
mustard, and of the fat of the elk.
“In old Nan-yueh people ate Tsiang made of the
Kow-fruit, a kind of mulberry according to some, but the
betelpepper according to others.
“A condiment was also made of the peony roots of the
elmseeds which was called Mut, of bitter squash and of the
bottle-goard [gourd].
“In like wise a sauce was made of the Yu-tsih fish, and
even of salted bees, crabs, shrimps, or rather lobsters, and
ant-eggs. But not a single writer speaks of tsiang made of
beans, and more particularly of the soyabean” (p. 143).
Note: This is the earliest English-language document
seen (Feb. 2007) that contains the word “soyabean” (or
“soyabeans”), written as one word. Address: 1. Professeur
de Chinois à l’Universite de Leide [Leiden]; 2. Professeur à
l’Ecole spéciale des Langues orientales vivantes et à l’Ecole
libre des Sciences politiques à Paris.
264. Roelofsen, J.A. 1894. The iodine-absorption of some of
the rarer fatty oils. American Chemical Journal 16(6):46769. June.
• Summary: A table (p. 469) lists “Chinese bean oil”
[soybean oil] but the author does not know the scientific
name of the plant from which this oil is derived. The country
of origin of this oil is also not given. “Iodine Absorpt. 138.8.
Color: Yellow. Consistency: Liquid.” Its iodine-absorption
value (138.8) is the sixth highest in the table (p. 469) after
shark liver oil (209), gurjun-tel (171.4), ye-no-abura (165.4),
cashew-nut oil (165.3), and linseed oil (154.1).
Note 1. This is the earliest English-language document
seen (July 2020) that uses the term “iodine-absorption value”
in connection with soybean oil to refer to what will soon (by
1895) come to be called simply “iodine value.”
Note 2. This is the earliest English-language document
seen (Sept. 2003) with the term “fatty oils” in the title.
Also gives values for: Olive oil (80.9), ground-nut
oil (97; Arachis hypogaea), cocoanut oil, Narcole (8.3),
sunflower-seed oil (52.7), cotton-seed oil (108.7), maize oil
(124.4), teel oil / gingaly oil (103.1).
265. Greshoff, Maurits. 1894-1900. Schetsen van nuttige
Indische planten [Sketches of useful plants from the Dutch
East Indies]. Amsterdam, Netherlands: J.H. de Bussy. ii +
243 p. 39 cm. Introduction by Dr. J.G. Boerlage. Illust. by W.
Callmann. First Series (I-L): Haarlem Koloniaal Museum.
Extra Bulletin [I-V]. [Dut]
• Summary: Includes beautiful, full page illustrations and
detailed descriptions (with long footnotes) of 50 plants,
including: Sesame (Sesamum indicum, p. 20-24). Job’s tears
(Coix lachryma-Jobi, p. 142-46). Maurits Greshoff lived
1862-1909. Published in 5 parts. Address: Dutch East Indies.
266. Engler, Adolf; Prantl, L.K. 1894. Die Natuerlichen

Pflanzenfamilien nebst ihren Gattungen [The natural plant
families, together with their genera]. Leipzig: Verlag von
Wilhelm Engelman. 396 p. See vol. 3. Part 3, p. 360-61, 392
(Fig. 131 B-D). [Ger]
• Summary: “390. Glycine L. (Soja Savi, Johnia W. et Arn.,
Notonia W. et Arn., Leptocyamus Benth., Bujacia E. Mey.)...
There are about 15 varieties in tropical Africa, Asia, and
Australia...
“Uses: G. hispida Maxim., the Japanese soybean is
grown throughout East Asia for the pleasant tasting seeds;
they serve also for the preparation of a pungent brown sauce,
which in South Asia accompanies almost all meals and is
also imported to Europe. The plants also thrive in Germany
and are recommended for cultivation, however they do not
always ripen in our climate, so their cultivation is unsure.”
Illustrations (p. 362, Fig. 131) show (B) the leaves and
flowers of a soybean plant (¼ size), and (C) an enlarged
soybean flower (3 times normal size).
Also discusses the peanut (p. 324-25) with an excellent
five-part illustration.
Note: This 1st edition (1887-1915) appeared in 23
volumes. An incomplete second edition was issued in 28
parts (1924-1980), although Engler had died in 1930. It is
still considered one of the few true World Floras. Address: 1.
Prof. der Botanik und Direktor des botan. Gartens in Berlin;
2. Prof. der Botanik und Direktor des botan. Gartens in
Breslau.
267. Schulze, E.; Frankfurt, S. 1894. Ueber den
Lecithingehalt einiger vegetabilischer Substanzen [On
the lecithin content of some vegetable substances].
Landwirtschaftlichen Versuchs-Stationen 43:307-318. See p.
315. [9 ref. Ger]
• Summary: A large table (p. 315) shows the content of
lecithin-related substances found in the dry matter of
various seeds. The first number indicates the percentage of
phosphorus in the form of compounds (Verbindungen) which
are soluble in ether or alcohol. The second number indicates
the percentage of lecithin, calculated from the first figure.
Yellow lupins (Lupinus luteus) sample I 0.060%/1.55%.
Yellow lupins sample II 0.61%/1.59%. Soybeans (Soja
hispida) 0.063%/1.64%. Vetches (Vicia sativa) sample I
0.047%/1.22%. Vetches sample II 0.028%/0.74%. Hemp
(Cannabis sativa) 0.038%/0.88%. The contents of 14 other
seeds are given. Soybeans are shown to contain the highest
lecithin content of any seed tested.
These two numbers related to lecithin content are also
given for other substances including wheat germ, wheat
bran, sesame cake (Sesamkuchen; 3 samples), linseed cake
(2), peanut cake (2), copra (Kokosnusskuchen; coconut
cake), palm kernel cake, hemp cake, beech-nut cake
(Bucheckernkuchen), mushroom (Agaricus campestris),
edible mushroom (Steinpilz; Boletus edulis).
Some years ago [1891], S. Schulze and A. Likiernik (1)
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described a method by which one can separate lecithin from
some vegetable / plant substances. That was based on the
even earlier (1889) observations of E. Schulze and E. Steiger
(published in the same journal). Address: Agrikulturische
Laboratorium des Polytechnikums in Zurich.
268. Wolff, Emil Theodor von. 1894. Die rationelle
Futterung der landwirthschaftlichen Nutztiere. Auf
Grundlage der neuen tierphysiologischen Forschungen.
Sechste, neubearbeitete Auflage [The rational feeding
of farm animals. On the basis of new animal physiology
investigations. 6th ed.]. Berlin: Verlag Paul Parey. viii + 262
p. No index. 19 cm. Series: Thaer-Bibliothek. [Ger]
• Summary: In the chapter on “Characteristics of feeds
(Futtermittel) (p. 104+), section 8, titled “Straw of
leguminous plants” (Stroh der Hülsenfrüchte) (p. 129-30)
discusses the straw of soybean plants.
In the section on “Concentrated feeds” (p. 130+) section
2, “Leguminous seeds” (Bei den Körnern der Hülsenfrüchte)
(p. 135) has a paragraph (p. 137) on “the Chinese oilbean or
Soybean” (Die chinesische Ölbohne oder Sojabohne).
Soybeans are mentioned in the appendix of this
book which consists of several long tables: (1) Average
composition of feedstuffs (Futtermittel) and their content
of digestible constituents. Hay–soybeans, at the end of
blooming (p. 329.2). Straw–soybean (p. 241.7). Chaff and
hulls–Legumes–Soybeans (p. 242.3). Seeds and fruits–
Legumes–Soybeans (p. 243.3). By-products of oil milling–
Soybean cake (p. 345.6).
(2) Digestibility of feedstuffs: A. Average and range
of the coefficients of digestibility. 1. Investigations with
ruminants. Green fodder and hay–Soybeans (p. 247.4),
Soybean straw (p. 247.8), Soybean hulls (p. 247.9). Seeds
and grains–soybeans (p. 248.3). B. Average composition and
nutrient content in direct experiments on the digestibility of
tested feedstuffs. 1. Investigations with ruminants. Green
fodder and hay–Soybeans (p. 251.7). Straw–Soybean
straw (p. 252.3). Seeds and grains–Soybeans (p. 252.4). 3.
Nitrogen content of various feeds in terms of protein and
non-protein nitrogen. Soybeans, at the end of blooming (p.
256.6). Grains and seeds–Soybeans (p. 257.6).
Also discusses: Almonds (p. 245). Hempseed (p. 140,
243, 245). Lucerne (p. 247, 249, 251, 253). Lupins (p. 122,
238-43, 247-48, 250-52). Peanuts (p. 138-39, 242-43, 245,
252). Sesame seeds (p. 138, 243, 245, 248, 252).
Note 1. This sixth edition of this important book was
translated into English in 1895 by Herbert H. Cousins, and
published in London.
Note 2. Prof. Emil Wolff (lived 1818-1896) was of
Danish origin. Before coming to Hohenheim, Wolff had
been the first director of the experiment station Möckern, at
Leipzig, the first agricultural experiment station in Germany–
erected in 1851, the year Kellner was born. Address:
Prof. at the Royal Württemberg Agricultural Academy,

Hohenheim (Professor an der Königlich Württembergische
Landwirtschaftliche Akademie Hohenheim) [Württemberg,
Germany].
269. Woods, Chas. D. 1894. The digestibility of feeding
stuffs. Connecticut (Storrs) Agricultural Experiment Station,
Annual Report 6:156-67. For the year 1893. See p. 160-61.
• Summary: Table 49, titled “Maximum, minimum, and
average coefficients of digestibility of European feeding
stuffs” is a translation of the summation table prepared
by Profs. Dietrich and König (Zusammensetzung und
Verdaulichkeit der Futtermittel. Berlin [Germany], 1891).
It “contains the results of all published European digestion
experiments obtained by these very careful and painstaking
compilers. A few American studies are also included.” This
table lists soy bean hay, soy bean straw, soy bean pods (p.
160), and soy beans (p. 161). For each feeding stuff is given:
Number of experiments, number of trials, organic matter,
protein, fat, nitrogen-free substance, and fiber.
Other feeding stuffs include serradella, lupin hay,
lupin straw, dari, lupin (steamed, not extracted), carob bean
(Johannisbrot), spelt bran, rape seed oil cake, peanut oil
cake, sesame oil cake, etc.
270. Kellner, O.J. 1895. Die Bereitung von Miso in Japan
[The preparation of miso in Japan]. Chemiker-Zeitung
19(13):265. Feb. 13. [3 ref. Ger]
• Summary: This is an answer to questions from Dr.
Hanausek to Chemiker-Zeitung. Kellner wrote his first major
article on miso in 1889. There are 4 basic types of miso in
Japan: 1. Shiro miso (white miso) is made from large-seeded
soybeans (grosskörnigen Sojabohnen), rice koji, and salt.
The ingredients are mixed at 70-90ºC, and the product is
ready after 3-4 days of fermentation. It will not keep longer
than 10 days. Note 1. This is the earliest document seen (Oct.
2021) worldwide that mentions “large-seeded soybeans.”
The next document to use that term appeared in 1936 in the
USA.
2. Yedo miso (named after the early name for Tokyo)
is made from the same ingredients as Shiro miso. The
ingredients are mixed, the mixture is brought to 35-45ºC,
and part of the salt is added in a cooled solution only after
mixing is carried out. The fermentation takes about 10 days
in summer, 30 days in winter. The miso will keep for 4 to 15
months at room temperature.
3. Inaka miso (countryside or peasant’s miso). Less
expensive barley koji is used in place of rice koji. The
soybeans are steamed for a very long time until they
attain the desired reddish color. The fermentation takes
11-12 months, and the finished miso will keep for about
1 year. This type contains the most salt. To accelerate the
fermentation, mix the ingredients while the soybeans are still
hot.
4. Sendai miso (named after the city of Sendai) is
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substantially different in preparation from the other types.
The cooked beans are rubbed to a paste, formed into
prismatic pieces [prismatische Stuecke], and hung up with
straw cords to dry for 1 to 1½ months. Then they are washed
with lukewarm water, pulverized, sifted through a fine sieve,
mixed with barley koji, salt, and cold water, and mashed in a
mortar. The mass is put in the fermentation vat and roughly
every 2 months reworked in the mortar. The fermentation,
for which a cool room is used, is first ended after 1 to 1½
years, and the finished miso has a fine aroma, sweet taste,
and reddish color. Because of the latter it is widely referred
to as “red miso.”
In the production of special types of miso, the following
ingredients may be added to the basic ingredients before
the fermentation: Glucose or cane sugar, gingerroot, slices
of eggplant, Japanese burdock, roasted soybeans (geröstete
Sojabohnen), rice bran, sesame oil. Moreover, many families,
for use in their homes, prepare a miso using the presscake that is left over after making shoyu and that has not
been washed with salt water. It is used in place of steamed
soybeans, and it is permeated with a fermentation-instigating
power. In place of koji, dehulled barley may be used. In
commercial miso production, only rice- or barley koji is
used.
Note 2. This is the earliest German-language document
seen (Dec. 2012) that mentions soynuts, which it calls
geröstete Sojabohnen. Address: Prof., Dr., Moeckern [near
Leipzig], Germany.
271. Agricultural Society of Japan (Dai Nihon Nôkai). 1895.
Useful plants of Japan: Described and illustrated. Vol. 1.
Tokyo: Agricultural Society of Japan. 233 p. See p. 5-6. 22
cm. [Eng]
• Summary: Discusses five varieties of Glycine hispida
(p. 5-6) including: 21. Black soy-bean, Jap. Kuro-mame.
“The beans have black skin. They are eaten either boiled or
parched and also used to make miso (a kind of sauce with
solid consistency), cakes, and natto (a cooked beans eaten as
relish to rice).”
Note 1. The writer fails to mention that both miso and
natto are fermented foods.
Note 2. This is the earliest English-language document
seen (Jan. 2012) stating that natto is eaten with rice, or as a
relish to rice.
22. White soy bean, Jap. Shiro-mame. Similar to No.
21 but the beans have yellowish-white skins. “Numerous
varieties as to size, form, or duration of growth occur, and all
are eaten either boiled or parched. Many important services
are due to this bean. They are used to make malt [koji],
miso (a kind of sauce), shôyû (bean sauce), and yuba (a
kind of food). The mamenoko (bean flour) [probably roasted
soy flour or kinako] is made of the beans and is eaten with
dango, etc. It yields a dye called Mame-no-go. Oil is also
pressed out from these beans. They are used in many other

different ways.”
Note 3. This is the earliest English-language document
seen (Sept. 2021) that uses the word mamenoko to refer to
roasted soy flour.
23. Green bean, Jap. Ao-mame. Similar to No. 21 but
with larger seeds of greenish color. “One variety with green
colour both of the skin and albumen called Konrinzai occurs,
and is used to make Aomame-no-ko (green bean flour).
24. Jap. Goishi-mame. The seed of this variety is flat and
black. Eaten boiled.
25. Gankui-mame. “Closely allied to the preceding.
The beans are larger and thinner in the middle, and eaten
principally boiled.”
Also discusses: Job’s tears (Coix lachryma, Jap.
Tômugi, Hatomugi, p. 5. The grain is pounded in a mortar,
cleaned, and “consumed as meal and mochi. An infusion of
the parched and ground grains is used instead of tea, and is
called Kosen).” Five varieties of adsuki beans (Phaseolus
radiatus, p. 7-8).
Pea-nut (Arachis hypogæa, Jap. Tôjin-mame,
Nankin-mame, p. 9. “They are eaten parched or used in
confectionery, or to extract oil. A variety with larger nuts
about 3 times bigger was introduced from America in
1873”).
Kudzu (Pueraria thunbergiana, Jap. Kudsu, Makudsu,
p. 69-70, 92. “The largest roots are about 3-4 ft. [long] and
about the thickness of a man’s arm. In winter they are taken,
and an excellent starch is prepared from them. It is used for
food or paste. The vine is used to make baskets, and its fibre
is taken for cloth. The leaves are used to feed cattle”).
Sesame (Sesamum indicum, Jap. Goma, p. 84. “There
are three varieties, black, white, and brown colored. The
latter variety is the best to take oil. The oil is principally used
for dressing food. The grilled seeds are used to add to cakes,
salads, etc.”). Address: Tameike 1, Akasaka, Japan.
272. Benedikt, Rudolf. 1895. Chemical analysis of oils,
fats, and waxes and of the commercial products derived
therefrom. From the German of R. Benedikt. Revised and
enlarged by J. Lewkowitsch. London and New York, NY:
Macmillan and Co. xviii + 683 p. See p. 300-01. Illust.
Index. 24 cm. [2 soy ref. Eng]
• Summary: The section titled “Soja bean oil” states (p.
300-01): “French–Huile de Soya. German–Sojabohnenoel.
This oil is obtained from the seeds of Soja hispida, a plant
indigenous to China and Japan, where the oil is used for
culinary purposes... On exposure to air it dries slowly with
formation of a thin skin.”
One table gives the “Physical and chemical constants of
soja bean oil” based on two previous observers: Morawski
and Stingl (1887), and De Negri and Fabris (1891-1892):
Specific gravity at 15ºC: 0.9242–0.9270. Solidifying point:
+15 to +8ºC. Saponification value (Mgrms. KOH): 192.5–
192.9. Hehner value: 95.5%. Iodine value: 121.3%–122.2%.

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 147
Maumené test: 59º–61ºC.
Note 1. This is the earliest English-language document
seen (July 2020) that mentions the “iodine value” of soja
bean oil.
A second table gives the “Physical and chemical
constants of mixed fatty acids” based on the same two
observers. Solidifying point: 23-25ºC. Melting point: 2729ºC. Iodine value: 115.2–122%.
Note 2. This is the earliest document seen (Oct. 2016)
that mentions the Hehner value in connection with soybean
oil.
Also contains sections on: Linseed oil (p. 273-79).
Hemp seed oil (p. 280-81). Sesamé oil (gingili oil, teel oil,
p. 314-20). Almond oil (p. 358-61). Arachis oil (peanut oil,
earthnut oil, p. 362-66). Butter substitutes and oleomargarine
(p. 445, 549-51). Lard substitutes (p. 551-52). “Oleaginous
seeds and oil-cakes” (p. 553) include: earthnut / arachis, and
sesamé cakes (p. 553-55). Boiled oil (linseed, p. 605).
Vulcanised oils–Rubber substitutes. French–Gomme
factice. German: Faktis (p. 612-13). “Vulcanised oils are
prepared from fatty oils either by heating with sulphur, or by
treatment with sulphur chloride in the cold.” “The substitutes
are india-rubberlike substances, and serve, as their name
indicates, to replace india-rubber.”
Rudolf Benedikt lived 1852-1896. Julius Isador
Lewkowitsch lived 1857-1913.
Note 3. This is the earliest English-language document
seen (May 2020) that mentions the term “lard substitutes”
(One of two documents).
Note 4. This is the earliest English-language document
seen (Sept. 2016) that uses the term “Soja bean oil” to refer
to soybean oil.
Note 5. This is the earliest English-language document
seen (Aug. 2016) that contains the term “Oleaginous seeds.”
Note 6. This is the earliest English-language document
seen (Feb. 2005) that uses the word “Sesamé” to refer to
“sesame.” Address: Prof., Dr., Vienna, Austria.
273. Benedikt, R. 1895. Sesamé oil (Gingili oil, Teel
oil) (Document part). In: R. Benedikt. 1895. Chemical
Technology and Analysis of Oils, Fats, and Waxes. Revised
and enlarged by J. Lewkowitsch. London and New York:
Macmillan and Co. xviii + 683 p. See p. 314-19. [9 ref. Eng]
• Summary: An in-depth treatment of the subject. Address:
Prof., Dr., Vienna, Austria.
274. Engler, Adolf. 1895. Die Pflanzenwelt Ost-Afrikas und
der Nachbargebeite [The flora of East Africa and neighboring
regions]. Berlin: Geographische Verlagshandlung Dietrich
Reimer. 473 p. + 45 plates. See p. 52, 220. 28 cm. [Ger]
• Summary: Part A (Theil A = Vol. 1) is subtitled “Main
features of the distribution of plants in German East-Africa
and neighboring areas” (Grundzuege der Pflanzenverbreitung
in Deutsch-Ost-Afrika und den Nachbargebeiten). Glycine

javanica is mentioned on page 33 in the chapter titled
“Formation of the lower Bushlands” (below 125 meters),
on page 74 in the chapter about the East African mountains
against the steppe, on page 99 in the section on “Pasture
land of the high plateaus and their slopes,” and on page 107
in the section on “Mountainous bushes in Usumbara and on
Kilimanjaro.”
Part C (Theil C) is subtited “Catalogue of previously
known plants from East Africa” (Verzeichniss der bis jetzt
aus Ost-Afrika bekant geworden Pflanzen). Page 52 gives
a description of Accidium (Aecidium?) Glycines P. Henn.
Page 220, under the heading “Tribe: Phaseolus,” describes
the genus Glycine, noting that there are about 15 species in
the tropics of the Old World, and lists Glycine javanica L.,
G. pseudojavanica Taub., G. hedysaroides Willd., G. repens
Taub., and G. maranguensis Taub.
Engler was born in 1844. Address: Geheimrath, Direktor
des Botanischen Gartens und Museum in Berlin.
275. Hicks, Gilbert H. 1895. Oil-producing seeds. Yearbook
of the United States Department of Agriculture p. 185-204.
For the year 1895. See p. 204.
• Summary: Contents: General remarks. Cotton-seed oil.
Flax. Castor-oil bean. European spurge. Sunflower. Madia
sativa (Chile). Niger seed (Guitozia oleifera). Peanut.
Sesame. Hemp (Cannabis sativa). Rape. Poppy. Other oilproducing seeds (Melon, soja bean, maize, tobacco, fennel,
dill, anise, parsley, caraway, coriander, celery, lovage, and
wormseed (Chenopodium anthelminticum)).
No details are given on the soja bean.
“Rapeseed, or colza, oil is obtained from the seeds of
different varieties of the genus Brassica, rape (Brassica
napus) in particular. In Europe the term rapeseed oil is
sometimes applied to the product of rape alone, colza being
restricted to the oil of the ruta-baga [rutabaga], or Swedish
turnip (Brassica campestris), while ‘Rübsen’ oil is furnished
by the common turnip (Brassica rapa). There is great
confusion among authors in the use of both of the common
names of the oils and the scientific names of the varieties of
Brassica which produce them.” Brassica campestris (colza)
is said to yield one-third more oil than rape. The different
varieties of rape fall under two heads–summer rape and
winter rape.
Note 1. This is the earliest reference seen to the soybean
in the Yearbook of the U.S. Department of Agriculture.
Note 2. A photo (frontispiece) facing the title page of
this Yearbook shows the new main building of the U.S.
Department of Agriculture. Address: Asst., Div. of Botany,
USDA.
276. Wolff, Emil Theodor von. 1895. Farm foods: or, The
rational feeding of farm animals. From the sixth edition
of ‘Landwirthschaftliche Fütterungslehre.’ Translated by
Herbert H. Cousins. London: Gurney & Jackson. xx + 365 p.

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 148

Index. 20 cm. [Eng]
• Summary: Emil Wolff lived 1818-1896. His preface to the
first edition (written in 1874) gives a brief early history of
the “science of Agricultural Dietetics” and the pioneering
work done by Voit and Pettenkopfer in deducing the
general laws of animal nutrition at the Munich School of
Physiology. “The glorious results already at hand in this field
of research have clearly proved the value of the Agricultural
Experimental Stations in strengthening the combined efforts
of Physiologists and Chemists.” Wolff then dedicates the first
edition “To all farmers and practical men who are trying to
feed their farm animals on a rational and economic system...”
In the Translator’s Preface, Cousins berates England
for its “paltry and inefficient way” of applying science to
agriculture. “The reader will hardly fail to be struck with the
rather obtrusive fact that the book is simply the record of
42 years’ work by the experimental stations of the German
government on the feeding of farm animals and the feedingvalues of farm foods.” As of 1892, Germany leads the
way in the application of science to agriculture, followed
by the United States, then France. “In England, such
institutions are solely represented by the private enterprises
of Sir John Lawes and the Royal Agricultural Society.”
“The experiments carried out at Rothamsted through the
munificence of Sir J.B. Lawes, and under the scientific
guidance of Sir Joseph Gilbert, have led to several highly
important practical conclusions.”

In Chap. IV, titled “The food-stuffs,” section 8 on
the “Straw of leguminous plants” states (p. 189): “That
the ripe straw of Soja beans is similar in composition and
digestibility to bean-straw has been proved by experiments at
Proskau.”
In Chap. V, titled “Concentrated food-stuffs,” section
2 on “Leguminous seeds” states (p. 199): “Soja beans
(Chinese oil-beans), which have been recently cultivated
in many parts of Germany, are distinguished by a high
percentage of albuminoids (33.4 per cent.) and of fat (17.6
per cent.). Experiments at Vienna in which pigs were fed
with potatoes and 2½ to 3 lbs. of Soja beans per day gave
highly satisfactory fattening results. Sheep, oxen, and cows
have been found to flourish when Soja beans were added to a
diet otherwise poor in fat and nitrogen.”
Table I, “Giving the average percentage composition
and percentage of digestible constituents of food-stuffs” (p.
298-312) contains many entries for soja beans and products,
usually under “Leguminosæ” or “Leguminous crops”: Hay–
Soja bean, end of bloom (p. 299). Straw–Soja beans (p. 304).
Chaff, hulls, &c.–Soja beans (p. 305). Grain and fruits–Soja
beans (p. 307). Note: Also includes five types of lupins,
incl. blue, white, and yellow. Oil seeds include: Earth-nuts,
hempseed, gold of pleasure (Camelina sativa), madia, and
sesame. By-products from oil factories–Soja-bean cake (also
earth-nut cake, hemp cake, almond cake, and sesame cake).
Table II, “The digestibility of food-stuffs” (p. 313-28)

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 149
has two parts, each with similar entries for soja beans. Part
A. “Average and extreme variations of digestive coefficients
(Calculated from the results of direct experiments).” “I.
Experiments with ruminants.” Soja bean hay (p. 317). Soja
straw (p. 318). Soja bean pods (p. 318). Grain–Soja beans
(p. 318). Also: Lupins, spelt. Part B. “Average composition
and digestibility of foods as found by direct experiments
(Calculated as a percentage of dry matter).” “I. Experiments
with ruminants.” Soja-bean hay (p. 324). Soja-bean straw (p.
324). Soja bean pods (p. 324). Grain–Soja beans (p. 325).
Table III, “The nitrogen in food-stuffs expressed as
albuminoids and not albuminoids” (p. 331-37) concerns
the nitrogen content of food-stuffs. For each entry is given:
Nitrogen as per cent. of dry matter: Total, albuminoids,
and not albuminoids. Total N = 100: Albuminoids and not
albuminoids. Soja beans appear twice: Hay–Soja beans, end
of blooming (p. 334). Grains and seeds–Soja beans (p. 336).
Address: Wolff: Director of the Royal Agricultural College,
Hohenheim, Württemberg [Germany]. Cousins: M.A.,
Oxon., Lecturer in Chemistry, South-Eastern Agricultural
College, Wye, Kent.
277. Hawaiian Planters’ Monthly (The) (Published for the
Planters’ Labor and Supply Co. of the Hawaiian Islands).
1896. Peanut oil and meal. 15(1):32-38. Jan. [1 ref]
• Summary: From: Corr. West Indian Home Builder. Note:
The meaning of the abbreviation “Corr.” is unclear. A
periodical titled West Indian Home Builder was published
monthly in from May 1896 to Feb. 1897 in Barbados.
Although most of this article is about peanuts and
peanut oil, on page 36 we read: “It combined, above all other
food stuffs, great richness in small bulk, and chemically
seemed equal to the famous ‘Soja’ bean of China and Japan
of bearing up men under severe fatigue. At the start the
results were entirely satisfactory, and it appeared likely that
the meal would be added to the campaign outfit of German
soldiers, but within a few weeks the whole scheme has been
abandoned, as the men rebelled against such food.”
The article begins: “Thomas Jefferson once said, ‘The
greatest service which can be rendered to any country is to
add a useful plant to its culture, especially a bread grain;
next in value to bread is oil.’ A beautiful exemplification of
these wise words has been in the discovery of cotton seed
oil, and a still wider illustration would be realized in the
general manufacture of peanut oil. Peanuts do not occupy
a very dignified place in industry or literature. On the farm
they are relegated to an insignificant patch. In the city they
do not rise higher than to be sold at some corner stand. We
work up a small quantity into a toothsome candy, but usually
they are eaten roasted, munched around the fireside on the
farm during the quiet evenings, or the long, dull Sunday
afternoons, and in turn, at the circus or theatre or on a stroll,
when we want to kill time to the sympathetic motion of our
jaws. The newspapers have given an unsavory odor to this

innocent plant by making it do duty in the phrase ‘peanut
politics.’ to stigmatize the petty motive and action of so
much political conduct.
“But if we study the use made of this vegetable abroad,
and if we are to trust the analyses of chemists in Europe
and America, then there seems a broad field of activity and
usefulness just opening before this plant.
“In France the extraction of vegetable oils add a neat
sum yearly to the national wealth. Marseilles, in the language
of our late consul there, ‘from the remotest antiquity has
been the emporium, not only of the oils of the Province,
but also of those produced by Italy, Spain, the African
coast, Greece and Turkey.’ This industry gives employment
in that city to 3,000 hands, and stands first on the list of
her enterprises. The thrifty Frenchman is widely credited
with making soup from boot heels, and the same spirit of
economy levies tribute for him from all kinds of oleaginous
seeds, from olives, cocoanuts, palmnuts, sesame, cotton seed,
rape, linseed, poppies, beans and other seeds; peanuts stand
in the front rank in value.
“In Germany, according to the report of Consul-General
Mason, at Frankfort, just published by the State Department,
there are some 27 peanut oil factories, ‘located in various
parts of Germany, some of the principal ones being at
Hamburg, Mannheim and in Wurttemberg.’ Last year there
were imported over 20,000 tons of peanuts for these mills, an
increase of more than 5,000 tons in two years. Both France
and Germany get their peanuts from the east and west coast
of Africa, from India and a slight portion from us in America.
“As yet, this new business has done hardly more than
get a start here. Two years ago the State Department called
for a report on the oil industry in Marseilles, France, from
our consul there, for the benefit of some inquirers in St.
Louis [Missouri]. So far as known, two mills have been
established, the Oil Seed Pressing Company, of Broadway,
N.Y., and the St. Louis Edible Nut Company, Commercial
Street, St. Louis.
“It is probable that the commercial value of peanut
oil was discovered in France, through efforts to find a
cheap substitute for olive oil. At any rate, the finer grades
are largely used in cooking and a salad for the table. Our
grades go into the manufacture of soap, and serve also, to
some extent, for illuminating and lubricating purposes. In
Germany, it is mixed with oleomargarine and sold as butter,
and it is very likely mixed with the lard in Europe in the
same way that we mix cotton seed oil with lard.
“In a letter, Mr. C.B. Trail, our former consul at
Marseilles, says the French use the peanut oil for the same
purposes that they do cotton seed oil, and consider it just
as valuable. The oil is pronounced by chemists, almost
unanimously, as of very fine, pure quality.
“The kernel of the peanut is nearly one-half oil in
weight. The St. Louis mill finds that from 26 to 28 per
cent. will be realized, according to the method of pressure
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adopted, whether steam or hydraulic. The French and
German factories get about 50 per cent.
“The process of manufacturing is rather simple. A
London authority, W.T. Branut. states, the common practice
is to press three times. The first pressure is a cold pressure
and yields 16 to I8 per cent. of very fine table oil. The
residue is moistened and again cold pressed, and yields 7
or 8 per cent. of less valuable oil. The residue from this is
heated and pressed, and turns out 7 or 8 per cent. more.
“But the French have lately perfected a new method
and invented a new press, and two pressings will produce
as much oil as three under the old plan. The machine is
elaborately described, with the aid of drawings and plates
in Consular Report 142, July, 1892. The price of the press
is given at 6,000 francs, or a little under $1,200. It can work
about one-third faster than the old style of press.
“The St. Louis company in a recent letter writes: ‘Oil is
excellent as salad oil or for use in manufacturing, where nondrying oil is wanted. We sell oil for 50 cents a gallon, but
no established trade as yet exists, and until it is, its value is
determined by better grades of cotton seed oil.’
“This is a better price than cotton seed oil brings, as the
American Cotton Oil Company, at Memphis, Tennessee, says
his oil is now selling for 23 cents a gallon at the mill. It is
quoted in the daily market reports of Baltimore papers at 30
cents a gallon for medium grades.
“The consular report from Germany states that the
peanut oil there ranges in price from 40 cents to $1,
according to the peanuts it is made from, East India variety
producing oil of the lowest grade, and Africa of the highest.
“The most important by-product from the extraction
of the oil is the meal. A thorough study of this substance
has been carried on by investigators in Europe and by the
chemists on the different State experiment stations, that
receive oil from the United States government. Exhaustive
analyses have been made by the New York, Georgia and
Tennessee Stations, and perhaps by others. They have been
compared with each other and checked with results from
Germany. In consequence of this care and duplication, we
can feel safe in accepting the conclusions reached. The
labors of all are concisely summed up in a bulletin of the
Tennessee Station of some time ago, in plain language, to the
effect that ‘the peanut is one of the richest vegetable foods
known. Peanut meal is fully equal to cotton seed meal as a
food stuff.’ In fact, this authority states that the variations
between peanut and cotton seed meal are often no greater
than between two samples of cotton seed meal.
“The St. Louis company testifies: ‘The meal is excellent
as feed for cattle, increasing the butter making quality of
ordinary milk 50 per cent. There is a market for it at $27 a
ton. Europe is the market, although it ought to be no trouble
to get home trade.”
“In Germany the wholesale price is about $30 a ton.
The French use the meal as they do cotton seed meal, and

consider it equally as valuable.
“At first it was believed that the chief use of the meal
was as animal food or manure, but within a year the German
government has begun the most interesting investigations to
test its availability as human food. The chemists discovered
that it was remarkably high in nitrogenous elements. As
measured in sustaining power, it has about three times the
nutritive value of beef, and is ahead of all our common
vegetables and meats. The Ministry of War have made
extensive trials with it to learn how it would serve as rations
on the field.”
Note: The paragraph that mentions “Soja” goes here.
“A still more interesting attempt was made to prove the
physiological virtues of this meal in a large German hospital.
Over one hundred patients were fed with peanut meal soup.
Half of them ate it gladly, and found it to agree with them,
while most of the others pronounced it tolerably good. The
Frankfort Consul reports that the meal has been put on the
market in the shape of grits and hour. It can be prepared
as soup or as biscuit. It is offered for sale at four cents a
pound package. It may come into use as an ‘anti fat,’ since
it has a low proportion of starch and fat and such fattening
compositions.
“But there would be little hope of introducing this meal
as food for men in this country so long as corn and wheat
are so cheap. The future for it in the South is for fattening
cattle...”
278. Bulletin van het Koloniaal Museum te Haarlem.
1896. Naamlijst van Indische nuttige gewassen, die in
gedroogden staat in het Koloniaal Museum te Haarlem zijn
tentoongesteld [A list of the names of useful Indonesian
crops, which are exhibited in the dried state at the Colonial
Museum in Haarlem]. No. 12. p. 48-60. March. [Dut]
• Summary: The plants are listed alphabetically by scientific
name. On page 59 we read: “Soya hispida Mönch, fam.
Leguminosae-Papilionaceae. Soja-plant. Katjang kadelé.”
Also discusses: (1) Arachis hypogaea. Aardnoot.
Curaçaosche amandel. Katjang tanah. Groundnuts. (2)
Sesamum Indicum. Sésamé. Widjen. Sesame seeds. (3)
Voandzeia subterranea. Madagascar-aardnoot. Katjang
bogor. Bambarra groundnuts.
279. Vilmorin-Andrieux and Co. 1896. General wholesale
seedlist, 1896-97. Paris: Vilmorin-Andrieux and Co. 100 p.
See p. 28, 46. Dec. 11. [Eng]
• Summary: In this English-language catalog, the section
titled “General wholesale list of seeds” states (p. 28): “Sojabean. Yellow Etampes. See “Sundry agricultural seeds.”
In that section (p. 43+) soy beans are listed on p. 46 as
follows: (1) Soja hispida. Soja Bean. Cable-words: Roylea.
One pound weight costs 5 pence. One cwt. (hundredweight
= 112 pounds) costs 30 shillings. (2) Soja hispida–black
seeded. Cable-words: Rourea. One pound weight costs 7
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pence. One cwt. costs 54 shillings. (3) Soja hispida–extra
early. Cable-words: Roussea. One pound weight costs 8
pence. One cwt.: Not available. (4) Soja hispida–Yellow
Etampes. Cable-words: Rubia. One pound weight costs 7
pence. One cwt. costs 50 shillings.
Also listed: Sesamum. Bene. Two varieties: (1)
Orientale, yellow-seeded. Teel or Til. (2) Sinense, whiteseeded.
On the front cover is an illustration of a one large
tomato and five small tomatoes. The text below the title
reads: “Prices include carriage to London, or delivery free
on board Havre for any order above 21 sh. [shillings] (But
not insurance nor re-forwarding expenses). Cable-address:
Vilmorin Paris.”
Page 2 is filled with information about shipping to the
United States. The company’s New York agent is Mr. August
Rhotert, 26, Barclay street (P.O. Box 2250). One insurance
rate is given to New York, Philadelphia [Pennsylvania],
Boston [Massachusetts], or Baltimore; a higher rate to
Halifax, Nova Scotia, or Portland, Maine. And a still higher
rate to India, Australia, New-Zealand, or South Africa.
On page 100 is a list of books (mostly in French) sold
by the company. Address: 4, Quai de la Mégisserie, Paris,
France.
280. Saechsische Landwirtschaftliche Zeitschrift. 1896.
Mittheilungen der schweizer. landwirthschaftlichen
Untersuchungs-Station [Communications of the Swiss
Agricultural Experiment Station]. 44:21. [Ger]
• Summary: A table gives the percentage of protein and fat,
and the price per 100 kg of: Peanut cake (dehulled). Peanut
meal. Sesame cake. Sesame meal. The firm of Jacob Pauli
& Vögeli in Utzenstorf (Canton Bern) guarantees these
percentages in its feeds.
281. Andes, Louis Edgar. 1896. Vegetabilische Fette und
Oele, ihre praktische Darstellung, Reinigung, Verwerthung
zu verschiedenen Zwecken, ihre Eigenschaften,
Verfaelschungen und Untersuchung... [Vegetable fats and
oils: Their practical preparation, purification, utilization for
various purposes, properties, adulteration and examination].
Vienna, Austria: A. Hartleben’s Verlag. xi + 347 p. Illust. 19
cm. Series: A. Hartleben’s Chemisch-technische Bibliothek,
Bd. 225. [Ger]
• Summary: A long and interesting table (p. 26-35) titled
“Table of vegetable fats and oils, with their German, English,
and French nomenclature, source and origin, and percentage
of fat in the plants from which they are derived” contains
the following six columns: German names. English names.
French names. Plants from which obtained. Country of origin
(incl. Oceania). Percentage of fat and oil in the seeds. The
148 oils are listed alphabetically by their German name.
The majority of the English-language names are no
longer familiar, such as: Cashew apple, prickly poppy,

ailanto, anda, tucum, apple kernel, cardon, galam, candlenuts
(Origin: Oceania), ben, pear kernel, dika, Java almond,
nettleseeds, niam, ramtil, ochoco, ocuba, etc.
More common oils (with their names in three languages)
are: Charlock / Ackersenf-Ravison / Ravison d’Odessa.
Himalayan apricot / Aprikosenkern / Amandes de l’abricot.
Alligator pear / Avocado / Abacetier, Avocatier. Earthnut,
Peanut / Erdnuss, Madrasnusse, Mandobi / Arachide,
Pistache de terre (Origin: West Africa, India). Hempseed
/ Hanf / Graines de chanvre. German sesame, camelina /
Leindotter / Cameline. Almond / Mandel / Amandes. Palm /
Palm / Palme. Palm kernel / Palmkern / Palmish. Rapeseed /
Raps / Navette. Rubsen seed / Rübsen / Navet (turneps [sic,
turnips]). Sesame, till, benné / Sesam / Sesame.
In the chapter on “Non-drying vegetable oils (p. 12187) are long sections about: Cyperus oil (Cyperus grass oil;
Erdmandelöl, Huile de souchet comestible). Ground nut
(Earth nut), arachis, or pea nut oil (Erdnussöl, Arachidöl,
Arachisöl, Mandoböl; huile d’Arachide, huile de pistache de
terre). Almond oil. Sesame oil (Gingely or Jinjilli oil), benné
oil, til or teel oil. Soja bean oil (p. 166-67).
Concerning Soja bean oil (Sojabohnenöl, p. 184-85):
The raw material has many names: Chinese oil bean, Sao,
Soja bean, the fruit of Dolichos Soja L. = Soja japonica, Soja
hispida, indigenous to China and Japan. The seeds, which
are edible and possess a piquant flavor, contain soja bean oil,
falsely designated ‘huile de pois,’ an oil used for alimentary
purposes.” A table, based on Meissl and Böcker, shows that
the soja beans contain 30% soluble casein, 18% fat, 0.5%
albumen, 7% insoluble casein, 2% cholesterol (Cholesterin),
lecithin, resin and wax, and 10% dextrin. The author does not
know how this oil is prepared, but “it is probably obtained
by pressing in the ordinary way.” “Properties.–There is no
information available on this score.”
The chapter titled “Apparatus for grinding oil seeds and
fruits” (p. 48-120) includes many detailed descriptions and
excellent illustrations including: Edge runner mill (AngloAmerican). Crushing roller mill. Seed crusher. Seed crusher
(Anglo-American). Roller mill (Krupp). Improved heating
pan. Wedge press. Hydraulic press for oilseeds. Battery of
four Anglo-American presses on wrought iron case for the
reception of the oil (p. 89). Pan presses. Cake moulding
machines. Hydraulic press for round cakes.
In the section on “Improved export presses” (p. 8790) is an illustration of an hydraulic press (manufactured
by Rose, Downs & Thompson of Hull, England) with
movable box which is “suitable for treating linseed, rape,
sunflower, gingelly, sesame, mustard, poppy and niger seeds,
decorticated and undecorticated cotton-seed, Chinese peas
(chinesische Erbsen = soja beans), castor oil beans,... ground
nuts, coprah [copra],... palm kernels and olives.” etc.
Note 1. This is the earliest document seen (Sept. 2016)
that discusses the hydraulic press in connection with soy
beans.
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“The universal extractor” (illustrated, p. 109) of J.G.
Lindner & Merz, is designed to extract oil or fat from all
fatty materials, including flax, hemp, sesame, ground nuts,
pressed oilcake, etc.
In the chapter on “Vegetable drying oils” (p. 188-213) is
a long section about Hempseed oil (p. 190-93). In the chapter
titled “Oil-cake and oil-meal” (p. 318) is a table which
gives the composition of the 16 “most important oil-cakes.”
Linseed cake and meal, ground nut cake (both undecorticated
and decorticated) and sesame cake are listed; soja bean cake
is not.
On about page 326 is a “Table of constants of [39] oils
and fats,” including: Apricot kernel, arachis oil, hemp oil,
almond oil, rape oil (Raps), Rape oil (Rüböl), sesame oil,
whale oil. Soja oil is not mentioned. For each oil is given:
Specific gravity at 15ºC. Saponification value. Iodine value.
Hehner number. Reichert number. Acid number. Acetyl.
Note: This is the earliest document seen (Feb. 2003) that uses
the term “acid number” in connection with soybean oil.
Note: This is the earliest document seen (Jan. 2014) that
mentions the Reichert-Meissl number or value in connection
with soybean oil.
Contains a good early history of oil milling (p. 1-8).
The section titled “’Extraction’ method of obtaining oils
and fats” (p. 100-114) discusses the use of solvents such as
carbon bisulphide, canadol, benzol, benzine, sulphuric ether,
or carbon tetrachloride. Many specific commercial systems
are described and illustrated including: Diess’s extracting
apparatus, Voohl’s extractor, Seiffert’s battery of extractors,
and the Excelsior extractor (Wegelin & Hübner of Halle,
Germany). Also discusses: Oil-extraction installations
(building designs), press moulds and plates, and machine for
trimming oil-cakes. Soy is not mentioned in connection with
any extraction equipment.
Louis Edgar Andés lived 1848-1925.
282. Dammer, Otto. 1896. Handbuch der chemischen
technologie: Unter mitwirkung von dirketor Th. Beckert...
[Handbook of chemical technology: With the assistance of
director Th. Beckert... Vol. 3]. Stuttgart, Germany: Verlag
von Ferdinand Enke. x + 771 p. Illust. (288 figs.). Index. 25
cm. [ soy ref. Ger]
• Summary: In this elegantly illustrated 5-volume set, the
first section of volume 3 is about fats and oils. The soybean
is mentioned only once, in a table (p. 46-47) which is
introduced by this sentence: The yield from the preparation
of the most important drying oils and the weight of the oil
seeds are given in the table by Bornemann [1889, 5th ed.]
below.
The table contains 5 columns: Name of the oil.
Weight of 1 hl [1 hl = 1 hectoliter = 100 liters] of seed (in
kilograms). Oil content of the seed (%). Oil yield in % by
pressing. Oil yield in % by extraction.
These basic statistics are given for 30 different oils and

their seeds. Only one statistic is given for soybeans: they
contain 18% soybean oil (Sojabohnenöl).
All fats are divided into and animal fats (Thierische
Fette) and plant fats (Pflanzliche Fette). Plant fats can be
either solid (coconut oil, palm oil, nutmeg or mace butter
{Muskatbutter}, etc.) or liquid (oils). Liquid oils can be
either non-drying (olive, oliveseed, mustard, almond,
peanut, sesame, cotton oils, etc.) or drying (linseed, poppy
seed, hemp, nut oils, etc.). There are also waxes and lanolin
(p. 2-3). A table (p. 17-19) gives the composition of 12
oilseeds–not including soybeans. The section on grinding,
crushing, and pulverizing seeds and fruits (p. 20-29) contains
excellent detailed illustrations of new metal machines.
One (p. 21) closely resembles the crushstones traditionally
used in China with wedge presses. Various hydraulic
presses used in modern European oil mills are described
and illustrated (p. 23-25). The section on solvent extraction
(p. 29-37) gives details on 5 widely used solvents: (1)
Carbon disulphide (Schwefelkohlenstoff), the most widely
used. It has a low boiling point and a high relative density
/ specific gravity. Its use was first patented in England
in 1856. (2) Gasoline / petroleum benzene (Gasolin /
Petroleumbenzin, regular or commercial for oil mills). (3)
Petroleum ether (Petroleumäther). (4) Canadol (Kanadol), a
light ligroin obtained by fractional distillation of Canadian
petroleum. (5) Petroleum benzene for commercial oil mills
(Petroleumbenzin (des Handels)); it has the highest boiling
point of all.
Note: This is the earliest document seen (Jan. 2010) that
mentions the use of “benzene” as a solvent in connection
with soybeans.
Basic information (p. 32) on 31 early patents for solvent
extraction of oilseeds, and illustrations of extraction systems
/ equipment.
This chapter also discusses: Almond oil (sweet almonds
contain almost twice as much oil as bitter almonds), colza
oil (Colzaöl), corn oil (Maisöl), cottonseed oil, hemp oil,
linseed oil, olive oil, oliveseed oil (Olivenkernöl), peanut oil
(Erdnussöl, Arachisöl), rapeseed oil, safflower oil, sesame
oil, and sunflower oil. Otto Dammer lived 1839-1916.
Address: PhD, Germany.
283. Hicks, Gilbert H. 1896. Oil-producing seeds: Peanut
(Document part). Yearbook of the United States Department
of Agriculture p. 185-204. For the year 1895. See p. 196-97.
• Summary: “Peanut: The earthnut, groundnut, goober,
pindar, or peanut (Arachis hypogaea), as it is variously
called, is a low, somewhat creeping annual belonging to the
bean family. It is a native of the tropics but has been for a
long time cultivated very extensively in Africa, India, the
West Indies, and warmer portions of America. Only the
lowest flowers bear fruit, and after blooming these flowers
lengthen their stems, which penetrate the ground several
inches, where the fruit ripens.
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“The fruit (fig. 32) is 2 to 3 cm. long and 1 to 1.5 cm.
thick, with a furrowed, yellowish pod, which contains from
1 to 4 seeds, 1 or 2 being the common number. In addition
to their general use for food and confectionery, the seeds
furnish 38 to 50 per cent of oil. The first cold pressing yields
an almost colorless oil, of pleasant taste and smell, which is
excellent for table use. After the first pressing the seeds are
sprinkled with water and pressed again, cold, to obtain the
oil, which is also used to some extent for food purposes, but
mostly for illumination. The third oil is extracted by warm
pressure, and is in great demand for making various kinds
of soaps. The cake is considered an excellent food for stock.
The peanuts grown in tropical countries are said to yield a
much greater per cent of oil than those raised in temperate
regions.
“The crop [yield] is from 80 to 120 bushels an acre. The
oil is chiefly extracted at Marseilles, France, which annually
imports 137,000,000 pounds of peanuts. In this country
peanuts are principally used for eating, 3,250,000 bushels
being consumed annually for that purpose. In other countries
they are not esteemed so highly for food, hence nearly all
the foreign product is used for oil. At present the conditions
in the United States are not favorable for making oil from
peanuts, although it has lately been attempted on a small
scale. It is quite likely, however, that peanut-oil manufacture
will become an important industry in America in the future.”
Three illustrations (all magnified 1¼ times) show: A
peanut fruit (in the shell), the seed, and the seed with the
brown seed coat removed, showing the fleshy cotyledons.
Address: Asst., Div. of Botany, USDA.
284. Hicks, Gilbert H. 1896. Oil-producing seeds: Sesame
(Document part). Yearbook of the United States Department
of Agriculture p. 185-204. For the year 1895. See p. 197-98.
• Summary: “The oil of benne, or sesame oil, as it is more
frequently called, comes from the seeds of Sesamum indicum
and S. orientale, two almost, if not quite, identical plants
belonging to the Pedaliaceæ. They are indigenous to the
East Indies, but are extensively cultivated in Japan and
other subtropical countries.” Address: Asst., Div. of Botany,
USDA.
285. Livache, Achille. 1896. Vernis et huiles siccatives
[Varnish and drying oils]. Paris: Librairie Polytechnique
Baudry et Cie Éditeurs. iii + 316 p. Index. 19 cm. [32* ref.
Fre]
• Summary: Discusses linseed oil (p. 156-60), hemp-seed
soil (p. 162), and sesame / sesamum oil (p. 161-62). Soya
oil is not mentioned. Address: Civil Engineer for Mines
(Ingénieur civil des Mines) [France].
286. Ritthausen, Heinrich. 1896. Ueber die Berechnung der
Proteinstoffe in den Pflanzensamen aus dem gefundenen
Gehalte an Stickstoff [On the calculation of the protein

content of plant seeds based on their measured nitrogen
content]. Landwirtschaftlichen Versuchs-Stationen 47:391400. [1 footnote. Ger]
• Summary: Greaves (1911, p. 34) states that Ritthausen “by
collecting and studying data from various sources concluded
that there is 17.6 per cent nitrogen in the protein of cereals,
hence in their calculation the factor 5.7 should be used in
place of 6.25, as had been previously used.”
The composition of many seeds, as determined by other
researchers, is given in two long tables (p. 392-98) including
wheat (by Ritthausen and Osborne; p. 392, 397), rye, barley,
oats, maize, buckwheat, peas, broad beans (Saubohne,
Vicia faba L.), vetch (Wicken, Vicia sativa), grass peas
(Platterbsen, Lathyrus sativa [sativus]), soybeans (by Meissl
and Böcker; p. 394, 397), white beans (Phaseolus), yellow
lupins (Gelbe Lupinen, Lup. luteus), blue lupins, radish seeds
(Rettigsamen), rapeseed and colza seed presscake, peanut
presscake, sunflower seeds, sesame presscake, cottonseed
presscake, hempseed presscake, pumpkinseed (Kürbiskerne),
candlenuts (Aleurites triloba), coconut presscake,
sweet almonds, bitter almonds, Hazelnuts (Haselnüsse,
Lambertsnüsse), peach kernels, apricot kernels, walnuts,
linseed, Brazil-nuts (Paranusse, Bertholletia excelsa), castor
oil seeds (Ricinussamen), potato seeds.
287. Tropenpflanzer (Der) (Berlin). 1897. Sesamoel in
Margarin [Sesame oil in margarine]. 1(8):199. Aug. [Ger]
288. Andes, Louis Edgar. 1897. Vegetable fats and oils: Their
practical preparation, purification, properties, adulteration
and examination. Translated from the German by Charles
Salter. London: Scott, Greenwood & Son; New York: D. Van
Nostrand Co. xv + 316 p. Illust. Index. 22 cm.
• Summary: Vegetable fats and oils play an increasingly
important role in modern society because of great
improvements in the processes of manufacturing and
refining (incl. bleaching), and an increase in the number
of applications for which the oils are now used. “In place
of the old primitive presses many establishments are now
fitted with all the appliances suggested by the development
of technical knowledge, both for expressing the oil from the
seeds by mechanical means and for obtaining it by extraction
[with a solvent], whereby the yield is greatly increased.”
Trade with distant lands, has led to the discovery of oil seeds
hitherto unknown to Europeans (p. v).
The Introduction (p. 3-4) states: “The preparation of
fatty oils in China was thus described by the Swedish sailor
Captain Eckeberg in 1767: -” A detailed description of the
process is given but not the name of the “oil-producing
seeds.” “According to Schädler, this communication of
Eckeberg’s fills up a gap in the historical record of oil
mills, nothing new having been recorded between the time
of the Romans [by Pliny] and the sixteenth century.” “The
invention of the hydraulic press in 1795 marked an important
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advance in the oil industry. In 1815 these new presses were
introduced into France and Germany, where they rapidly
spread and are still in use in the majority of oil works... At
first only vertical hydraulic presses were made, but later on
the horizontal form was introduced; nevertheless, the vertical
shape is still the most widely used.”
A long and interesting table (p. 24-31) titled “Table
of vegetable fats and oils, with French and German
nomenclature, source and origin, and percentage of fat in the
plants from which they are derived” contains the following
six columns: English names. German names. French
names. Plants from which obtained. Country of origin (incl.
Oceania). Percentage of fat and oil in the seeds. The 148 oils
are listed alphabetically by their French name.
The majority of the English-language names are no
longer familiar, such as: Cashew apple, prickly poppy,
ailanto, anda, tucum, apple kernel, cardon, galam, candlenuts
(Origin: Oceania), ben, pear kernel, dika, Java almond,
nettleseeds, niam, ramtil, ochoco, ocuba, etc.
More common oils (with their names in three languages)
are: Charlock / Ackersenf-Ravison / Ravison d’Odessa.
Himalayan apricot / Aprikosenkern / Amandes de l’abricot.
Alligator pear / Avocado / Abacetier, Avocatier. Earthnut,
Peanut / Erdnuss, Madrasnusse, Mandobi / Arachide,
Pistache de terre (Origin: West Africa, India). Hempseed
/ Hanf / Graines de chanvre. German sesame, camelina /
Leindotter / Cameline. Almond / Mandel / Amandes. Palm /
Palm / Palme. Palm kernel / Palmkern / Palmish. Rapeseed /
Raps / Navette. Rubsen seed / Rübsen / Navet (turneps [sic,
turnips]). Sesame, till, benné / Sesam / Sesame. grinding
In the chapter on “Non-drying vegetable oils (p. 10769) are long sections about: Cyperus oil (Cyperus grass oil;
Erdmandelöl, Huile de souchet comestible). Ground nut
(Earth nut), arachis, or pea nut oil (Erdnussöl, Arachidöl,
Arachisöl, Mandoböl; huile d’Arachide, huile de pistache de
terre). Almond oil. Sesame oil (Gingely or Jinjilli oil), benné
oil, til or teel oil. Soja bean oil (p. 166-67).
Concerning Soja bean oil: The raw material has many
names: “Chinese oil bean, Sao, Soja bean, the fruit of
Dolichos Soja L. = Soja japonica, Soja hispida, indigenous to
China and Japan. The seeds, which are edible and possess a
piquant flavor, contain soja bean oil, falsely designated ‘huile
de pois,’ an oil used for alimental [alimentary] purposes.”
A table, based on Meissl and Böcker, shows that the beans
contain 30% soluble casein, 18% fat, 0.5% albumen, 7%
insoluble casein, 2% cholesterol (Chosterin), lecithin, resin
and wax, and 10% dextrin. The author does not know how
this oil is prepared, but “it is probably obtained by pressing
in the ordinary way.” “Properties.–There is no information
available on this score.”
The chapter titled “Apparatus for grinding oil seeds
and fruits” (p. 42-107) includes many detailed descriptions
and excellent illustrations including: Edge runner mill
(Anglo-American, p. 46-47). Crushing roller mill (p. 48).

Seed crusher (p. 49). Seed crusher (Anglo-American, p.
49). Roller mill (Krupp, p. 51). Improved heating pan (p.
54-55). Wedge press (p. 58-59). Hydraulic press (p. 59-61).
Pan presses (p. 61-64). Cake moulding machines (p. 64-66).
Hydraulic press for round cakes (p. 68).
In the section on “Improved export presses” (p. 77)
is an illustration of an hydraulic press (manufactured
by Rose, Downs & Thompson of Hull, England) with
movable box which is “suitable for treating linseed, rape,
sunflower, gingelly, sesame, mustard, poppy and niger
seeds, decorticated and undecorticated cotton-seed, Chinese
peas [soja beans], castor oil beans,... ground nuts, coprah
[copra],... palm kernels and olives.” etc.
“The universal extractor” (illustrated, p. 96-97) of J.G.
Lindner & Merz, is designed to extract oil or fat from all
fatty materials, including flax, hemp, sesame, ground nuts,
pressed oilcake, etc.
In the chapter on “Vegetable drying oils” is a long
section about Hempseed oil (p. 172-73). In the chapter titled
“Oil-cake and oil-meal” is a table (p. 291) which gives the
composition of the 16 “most important oil-cakes.” Linseed
cake and meal, ground nut cake (both undecorticated and
decorticated) and sesame cake are listed; soja bean cake is
not.
On page 299 is a “Table of constants of [39] oils and
fats,” including: Apricot kernel, arachis oil, hemp oil, almond
oil, rape oil (Raps), Rape oil (Rüböl), sesame oil, whale oil.
Soja oil is not mentioned. For each oil is given: Specific
gravity at 15ºC. Saponification value. Iodine value. Hehner
number. Reichert number. Acid number. Acetyl. Note: This is
the earliest English-language document seen (Feb. 2003) that
uses the term “acid number” in connection with soybean oil.
Early history of oil milling (p. 2-7): Pliny [of Rome, AD
23-79] gave the earliest known description of an oil mill,
which the Romans called a “turpetum,” that crushed olives.
In 1767 the Swedish Captain Eckeberg gave a detailed
description of oil milling in China. In 1795, the invention of
the hydraulic press marked an important advance. In 1815
these new presses were introduced into France and Germany.
The section titled “’Extraction’ method of obtaining
oils and fats” (p. 88-107) discusses the use of solvents such
as carbon bisulphide, canadol, benzol, benzine, sulphuric
ether, or carbon tetrachloride. Many specific commercial
systems are described and illustrated including: Diess’s
extracting apparatus, Voohl’s extractor, Seiffert’s battery of
extractors, and the Excelsior extractor (Wegelin & Hübner of
Halle, Germany). Also discusses: Oil-extraction installations
(building designs), press moulds and plates, and machine for
trimming oil-cakes. Soy is not mentioned in connection with
any solvent extraction equipment.
Louis Edgar Andés lived 1848-1925.
289. Benedikt, Rudolf; Ulzer, Ferdinand. 1897. Analyse der
Fette und Wachsarten. Dritte erweiterte Auflage [Analysis of
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fats and waxes. 3rd expanded ed.]. Berlin: Verlag von Julius
Springer. xviii + 659 p. Illust. Index. 24 cm. [2 soy ref. Ger]
• Summary: In Chapter 12, titled “Description of individual
fats and oils,” under “Fluid fats (Flüssige Fette)” in the
section on “Non-drying and weakly-drying plant oils” is
a subsection titled “33. Sojabohnenöl.” Many constants
are given for this oil, and after each the source of the
information–either (1) Morawski and Stingl, or (2) De Negri
and Fabris.
Also discusses: Lecithin from the oil of plants and
animals (including corn oil, butterfat, human fat) on 5
different pages, but does not mention lecithin from soybean
oil. Oleomargarine (p. 240). Linseed oil (p. 428-36). Hemp
seed oil (p. 437-38). Sesame oil (Oleum Sesami, Huile de
sésame, Gingelly, Sesamé, Jinjili, Benné, Til, Teel oil, Olio
di sesamo; p. 456, 472-77). Ground-nut, Earth-nut, Pea-nut
oil (p. 456, 477-81). Almond oil (p. 458-61).
Rudolf Benedikt lived 1852-1896. The frontispiece is
a nice portrait photo with his signature. His biography, by
Prof. Ulzer, appears on p. iii-vi, followed by a bibliography
of 67 of his publications (p. vii-ix). This book was
prepared for publication by Prof. Ferdinand Ulzer one
year after Dr. Benedikt’s untimely death on 6 Feb. 1896.
He was born on 5 July 1852 in Vienna. Address: 1. Prof.
an der k.k. technischen Hochschule; 2. Prof. an der k.k.
Technologischen Gewerbe-Museum. Both: Vienna, Austria.
290. Krafft, Guido. 1897. Die Pflanzenbaulehre. Sechste,
neubearbeitete Auflage [Instruction in plant cultivation. 6th
revised ed.]. Berlin: Verlagsbuchhandlung Paul Parey. viii
+ 279 p. Illust. (incl. many color). Index. 23 cm. Series:
Lehrbuch der Landwirtschaft auf wissenschaftlicher und
praktischer Grundlage. 2nd Bd. [2 ref. Ger]
• Summary: In Chapter 2, “Legumes (Cultivation of proteinrich seeds),” section 7 (p. 80-81) is about the soybean
(Die Sojabohne) also called the coarse-haired soybean
(rauhhaarige Soja) or the Haberlandt’s bean (HaberlandtsBohne) (Soja hispida Mönch). Discusses: Botanical
description, color of seeds, two important German-language
publications about soybeans (Wein 1881 and Haberlandt
1878), widely cultivated in China and Japan, bears seeds
in Europe only in areas which in 20-25 weeks accumulate
2500 to 3000ºC heat units (Wärmeansprüchen), which
significantly exceeds the northern distribution limit for
maize. Seeds and straw of the yellow variety are rich in
protein (27-39.9%, or 5.1-9.1%), for human and animal feed.
The soybean (Sojabohne) requires light soil types, and it
thrives most preferably on deep, humus-rich, sandy soils that
are either loam, calcareous, or well-drained marl which have
been loosened well and are in the first and second positions
of a crop rotation after fertilizing. It will flourish on less
favorable soils in sunny, warm locations. The soybean (Soja)
may either precede or follow any plant in a crop rotation. It
thrives after grain, root crops, fodder plants, and on newly

cleared plots. With regard to soil preparation, plowing twice
is sufficient or else forming furrows in the autumn and then
deep uprooting (exstirpieren) in the spring.
Sowing occurs in early May. Earlier sowings, even if
they withstand mild late frosts, germinate too slowly. The
seed is planted with a dibble in a 47 to 50 cm square or
else planted with a drill at a distance of 25–50–60 cm. With
dibble sowing, two seeds are planted in one step 2.5 to 5 cm
deep. With dibble planting: 10 to 12 kg per hectare, with drill
planting: 20 to 30 kg per hectare.
The care is the same as with beans. Immediately after
sowing, hoeing takes place, and the hoeing is repeated in
early July. The soybean is intensely pestered by hares and
mice. Sprouts and young leaves are eaten by wire worms
(Drahtwürmen) and cock chafer grubs (Engerlingen), while
the leaves are eaten by the little painted lady (Distelfalter)
(Vanessa cardui L.), page 110 and attacked by the fungus
Septoria sojina Thüm. Blossoming occurs in late June. The
lowermost pods begin to mature in early September. But
complete maturity is very much delayed by damp autumn
weather, so it usually occurs in the middle of September or
even only in early October. The plants are pulled up or else
cut with a scythe or a grass mowing machine. Seed yield:
19–26–37 hectoliters (14–19–27 metric hundredweight
[equal to 100 kg each]) per hectare @ 65 to 72 to 75 kg;
straw yield: 20–40–50 metric hundredweight per hectare.
Note: Last half translated by Philip Isenberg (MM, CT),
Long Beach, California.
A non-original illustration (line drawing) shows a
soybean plant with many pods growing thickly on the stem,
plus an enlarged view of a cluster of about 7 pods to the
upper left of the plant. The soybean is also mentioned on p.
64. Also discusses Lupins (p. 80-85).
Chapter 3, Oilseeds (Ölfrüchte; the cultivation of
oil-containing seeds, p. 81-95) discusses rapeseed (p. 8288), Rübsen [Brassica campestria], Leindotter [Camelina
sativa], poppy seed (Der Mohn), mustard seeds (Der Senf),
fodder radish (Oelrettich, Raphanus sativus var. oleiformis),
sunflower, and coast tarweed [or Chilean tarweed], Madia
sativa (Madie). It also mentions: Peanuts, almonds, white
sesame, brown sesame. Address: PhD, Full Public Professor
der Agriculture and Forestry at the Imperial-Royal College
of Agriculture in Vienna, etc. (o. ö. Professor der Land- und
Fortswirtschaft and der k.k. technischen Hochschule in
Wien).
291. Schulze, E. 1897. Ueber den Lecithingehalt einiger
Pflanzensamen und einiger Oelkuechen [On the lecithin
content of some plant seeds and some oil cakes].
Landwirtschaftlichen Versuchs-Stationen 49:203-214. [21
ref. Ger]
• Summary: A table (p. 208) gives the lecithin content,
calculated using two different methods, of the following
seeds: Blue lupin (Lupinus augustifolius L., dehulled, 2
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samples). Yellow lupin (Lupinus luteus, dehulled). Vetch
(Vicia sativa). Erbse (Pisum sativum). Lentil (Ervum Lens).
Wheat (Triticum vulgare). Barley (Hordeum distichum).
Maize (Zea Mays). Buckwheat (Polygonum fagopyrum).
Linseed (Linum usitatissium). Hemp (Cannabis sativa).
Vetch (Vicia sativa). Pine nuts (Pinus silvestris). Spruce
nuts (Picea excelsa). Vetch (Vicia sativa). Silver fir (Abies
pectinata). The seeds are listed in descending order of
lecithin content on a moisture-free basis. Blue lupin has by
far the greatest lecithin content, 2.20%.
A table at the top of p. 210 gives the lecithin content of
the following oilseed cakes calculated from the phosphorus
content of the ether-alcohol extract: Peanut cake (2 samples).
Sesame cake. Linseed cake. Coconut cake. Cottonseed cake.
The cakes are listed in ascending order of lecithin content.
A table at the bottom of p. 210 gives the lecithin content
on a dry-weight basis of the following oilseed cakes, which
are listed in descending order of lecithin content: Sesame
cake. Linseed cake. Peanut cake. Coconut cake. Palm kernel
cake. Hempseed cake. Beechnut cake (Buchenkernkuchen).
Address: Aus dem Agrikultur-chemischen Laboratorium des
Polytechnikums in Zuerich [Zurich, Switzerland].
292. Voelcker, John Augustus. 1897. Report on the
improvement of Indian agriculture. 2nd ed. With an
appendix... Calcutta, India: Office of the Superintendent of
Government Printing. xxxiii + 544 p. Illust. Index. 26 cm.
• Summary: Manuring: “Folding of sheep and cattle on land,
for the purpose of manuring it, is another practice understood
in some parts, but neglected in others.”
“Perhaps next to, but insignificant as compared with,
cattle manure, is the use, as a manurial agent, of the refuse
obtained from the various oil-seeds after the oil has been
expressed from them. The principal oil-seeds thus used are
the following:–Castor oil seed; Gingelly, Til, or Sesame
(Sesamum indicum); Earth-nut or ground-nut (Arachis
hypogea [sic]); Kardai or Safflower (Carthamus tinctorius);
Rape seed; Mustard seed; Niger seed (Guizotia abissinica);
Linseed, Cotton seed... Most of these seeds, after expression
of the oil, are also used primarily for feeding cattle, and
secondarily for manure.”
Gingelly cake is often fed to cattle, and is also exported.
Earth-nut is grown mostly in Madras, and especially in South
Arcot; it goes mainly for export” (p. 104-05).
Green manuring is known but not widely used. Trials
have “demonstrated the advantages of ploughing in green
crops such as hemp and indigo” (p. 106-07).
The principal oilseeds given to cattle for livestock and
dairying include “til [sesame] seed, safflower, cotton seed,
earth-nut, and linseed” (p. 107).
Good description of how to make ghi [ghee], or native
butter from the milk of cows or water buffalo (p. 207-08).
Gingelly [sesame] is used in crop rotations (p. 234-35).
Sheep are fed earth-nut cake with other foods (p. 347). Til

(sesame seed) is used as a manure (p. 364).
Established in 1865, Saidapet in Madras was the earliest
of all the Experimental Farms. It has worked the hardest
to introduce improved agricultural practices, such as iron
ploughs.
A table shows the composition of Indian feeding
stuffs for cattle, including Earth-nut cake (decorticated and
undecorticated) and gingelly or til seed cake (p. 421).
J.A. Voelcker was born in 1854. Address: Kensington,
London.
293. Tortelli, M.; Ruggeri, R. 1898. Methode zum
Nachweise von Baumwollsamen-, Sesam-, und Erdnussoel
im Olivenoele [Method of detecting cotton, sesamé, and
peanut oils in olive oil]. Chemiker-Zeitung 22(60):600-03.
July 27. [8 ref. Ger]
Address: Genoa, Italy (Laboratorio chimico compartimentale
delle Gabelle, Genua).
294. Tropenpflanzer (Der) (Berlin). 1898. Aus deutschen
Kolonien: Sesamkultur in unseren Kolonien [From German
colonies: Cultivation of sesame in our colonies]. 2(8):30-33.
Aug. [7 ref. Ger]
295. J. of the Society of Chemical Industry (London). 1898.
Method of detecting cotton, sesamé, and earthnut (arachis)
oils in olive oil (Abstract). 17(9):876-77. Sept. 30.
• Summary: An English-language summary of the following
German-language article: Tortelli, M.; Ruggeri, R. 1898.
Chemiker Zeitung. 22(60):600-03.
296. Wilson, Calvin Dill. 1898. Table sundries. Lippincott’s
Monthly Magazine (Philadelphia) 62:848-52. Dec.
• Summary: “The almond is a native of Asia, Barbary, and
Morocco. The rod of Aaron was from an almond-tree. The
commercial almonds are imported from Malaga” [a port city
in Spain]. (p. 848).
Besides these there are other food-nuts, as the arnut,
of Great Britain; Bambara ground-nut, of West Africa;
Brazil-nut, of South America; bread-nut, of the West Indies;
butter-nut, or sononi, of Guiana; cashew-nut, of West Indies;
cob-nut, of Jamaica; cola-nut and dika-nut, of West Africa;
gingko-nut, Japan; Moreton Bay chestnut, of Australia;
olive-nut, East Indies; pekea-nut, of Guiana; pine-nut, Italy;
quandang-nut, Australia; rush-nut, South Europe; sapucayanut, Brazil; Tahiti chestnut, of the South Sea Islands; water
chestnut, of Kashmir.
“Oils that are used as foods are extracted from the
almond, of South Europe; the ben-nut, of East Indies; the
Brazil-nut, of South America; the Calhoun-nut, of Honduras;
candle-nut, South Sea Islands; cashew-nut, of West Indies;
cocoa-nut, of East Indies; dika-nut, of West Africa; gingkonut, of Japan; palm-nut, West Africa; pecan-nut, of North
America; physic-nut, of tropical America; walnut, of Asia
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and Europe; ground-nut, plum-kernel, apple-seed, quince,
jungle almond, radish-seed, sesame, olive, beech-nut, Cyprus
root, grape-seed, pumpkin, koeme, poppy, belladonna, sunflower, safflower, dika butter, Java almond, pekea butter,
ghee (butter), lard, tallow.”
“Such is the long list of the materials fitted by the magic
of nature and the skill of man for the nourishment of the
human body.” Address: Chicago, Illinois.
297. Bird, Isabella L. (Mrs. Bishop). 1898. Korea and her
neighbors: A narrative of travel, with an account of the recent
vicissitudes and present position of the country. 2 vols.
London: John Murray. Vol. 1: x + 261 p. Illust.
• Summary: In Vol. 1: Preface, p. vi: “It must be evident to
all who know anything of Korea, that a condition of tutelage,
in some form or another, is now absolutely necessary to her
existence as a nation. The nominal independence won for her
by the force of Japanese arms is a privilege she is not fitted to
enjoy, while she continues to labour under the burden of an
administration that is hopelessly and superlatively corrupt.”
Page xi: The author made four visits to Korea between
Jan. 1894 and March 1897 as part of her larger plan to
study the characteristics of the Mongolian races. Her first
journey produced the impression that Korea was the most
uninteresting country she ever travelled in.
Soy [sauce] is mentioned–Pages 141-42: If, while
traveling, no “clean room” existed in an inn, “I had a room
in the women’s quarters at the back, remarkable only for its
heat and vermin, and the amount of ang-paks, bundles of
dirty clothes, beans rotting [fermenting] for soy [sauce and
paste], and other plenishings which it contained,...”
Page 177: “A quart of rice, which when cooked is of
great bulk, is a labourer’s meal, but besides there are other
dishes, which render its insipidity palatable. Among them
are pounded capsicum, soy [sauce], various native sauces of
abominable odours, kimchi, a species of sour kraut [kimchi],
seaweed, salt fish, and salted seaweed fried in batter. The
very poor only take two meals a day, but those who can
afford it take three and four.”
Pages 178-79: “The Korean is omnivorous. Dog meat is
in great request at certain seasons, and dogs are extensively
bred for the table.” And Koreans waste nothing. “Cooking
is not always essential. On the Han [river] I saw men taking
fish off the hook, and after plunging them into a pot of red
pepper sauce, eating them at once with their bones. Wheat,
barley, maize, millet, the Irish and sweet potato, oats, peas,
beans, rice, radishes, turnips, herbs, and wild leaves and
roots innumerable, seaweed, shrimps, pastry made of flour,
sugar, and oil, kimchi, on the making of which the whole
female population of the middle and lower classes is engaged
in November, a home-made vermicelli of buckwheat flour
and white of egg, largely made up into a broth, soups, dried
persimmons, spongecakes, cakes of the edible pine nut and
honey, of flour, sugar, and sesamum seeds, onions, garlic,

lily bulbs, chestnuts, and very much else are eaten. Oil of
sesamum is largely used in cooking, as well as vinegar,
soy [sauce], and other sauces of pungent and objectionable
odours, the basis of most of them being capsicums and
fermented rotten [soy] beans!”
Note: The Han is a major river in today’s South Korea
and the fourth longest river on the Korean peninsula after the
Amrok (Yalu), Tuman (Tumen), and Nakdong rivers.
Page 182: The inn, if inn it was, gave me a room 8
feet by 6, and 5 feet 2 inches high. Ang-paks, for it was the
family granary, iron shoes of ploughs and spades, bundles of
foul rags, seaweed, ears of millet hanging in bunches from
the roof, pack-saddles, and worse than all else, rotten beans
fermenting for soy [sauce and paste], and malodorous halfsalted fish, just left room for my camp-bed.”
Note: The author does not mention Korea’s very popular
soybean pastes–such as doenjang or kochujang. She may
well have used the word “soy” to refer to both soy sauce and
soy pastes.
Bean or beans are mentioned: Page 18: “Hides, [soy]
beans, dried fish, bêche de mer, rice, and whale’s flesh are
among the principal exports. It was not till 1883 that Fusan
was officially opened to general foreign trade, and its rise has
been most remarkable.”
Page 39: In the market booths are to be seen “rice,
millet, maize, peas, beans,...”
Page 85: In 1894 they paid taxes on barley, beans, rice,
and cotton.
Page 100: “... they conveniently export their surplus
produce, chiefly beans, tobacco, and rice, and receive in
return their supplies of salt and foreign goods.”
Page 112: In the Han River valley: “Every valley has
its streamlet, and is barred across by dykes of mud from its
head down to the Han–rice, with tobacco, beans, hemp, and
cotton, being the great articles of export.”
Page 119: “Ma-Kyo is the river port of Che-chön... “It
exports rice, beans, and grain from the very rich agricultural
country on both sides of the river,...”
Page 123: “When full grown a bull can carry from 350
to 500 lbs. They are fed on boiled beans, cut millet stalks,
and cut pea haulm, and the water in which the beans are
boiled.”
Page 138: Korean ponies “are fed three times a day on
brown slush as hot as they can drink it, composed of [soy]
beans, chopped millet stalks, rice husks, and bran, with the
water in which they have been boiled.”
Page 147: “There is much wet rice along the route, as
well as dry rice, with a double line of beans between every
two rows,...”
Page 149: “It is a most fertile tract, and could support a
large population, but not being suited for rice, is very little
cultivated, and grows chiefly oats, millet, and beans, which
are not affected by the strong winds.”
Page 150: “There the villagers could not or would not
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take us in. They said they had neither rice nor beans, which
may have been true so late in the spring.”
Page 185: “A smaller valley contains about 3,000 acres
of rice land only, and on the slopes surrounding all these
are rich lands, bearing heavy crops of wheat, millet, barley,
cotton, tobacco, castor oil, sesamum, oats, turnips, peas,
beans, and potatoes.”
Page 186: “In wheat, barley, or rye fields the sowing
is in October, and the harvest in May or June, after which
beans, peas, and other vegetables are sown.”
Page 187: “Grain, peas, and beans are threshed out with
flails as often as not in the roadway of a village,...”
Page 189: The village “has several schools, and
exchanges rice and beans for foreign cottons at Won-san,...”
Page 217: Newchwang “is a city of 60,000 souls, the
growth of its population having kept pace with its rapid
advance in commercial importance since it was opened to
foreign trade in 1860. Several British steamers with big
Chinese characters on their sides were at anchor in the
tideway, and the river-sides were closely fringed with upriver boats and sea-going junks, of various picturesque builds
and colours, from Southern China, steamers and junks alike
waiting not only for cargoes of the small beans for which
Manchuria is famous, but for the pressed bean-cake which
is exported in enormous quantities to fertilise the sugar
plantations and hungry fields of South China.”
Page 218–Concerning Newchwang: “’Peas,’ really
beans (Footnote: Glycene hispides [sic, Glycine hispida]
{Dr. Morrison}), are its chief raison d’être, and their ups
and downs in price its mild sensations. ‘Pea-boats,’ long and
narrow, with matting roofs and one huge sail, bring down
the beans from the interior, and mills working night and
day express their oil, which is as good for cooking as for
burning.”
Page 235–Muk-den [Mukden] is a busy place, and does
a large and lucrative trade, specially in grain, beans, and
furs.”
Seaweed is mentioned on pages 38, 140, 142, 177, 179,
182, 198-99. Kimchi: p. 98, 147, 177. Address: F.R.G.S.,
Geographer, Great Britain.
298. Bretschneider, Emil V. 1898. History of European
botanical discoveries in China. 2 vols. London: Sampson
Low, Marston and Co., Ltd. xv + 1167 p. Indexes (names of
persons, names of plants). 28 cm. 2nd ed. 1935. [200+* ref]
• Summary: This magnificent work has been digitized in full
view on HathiTrust.
Vol. I ends on page 624. Vol. II is on pages 625-1167.
National Union Catalog says Bretschneider’s formal Russian
name is Emilii Vasil’evich Bretshneider (1833-1901).
The soy bean (search for Soja OR hispida OR soy) is
mentioned on 22 pages of this book.
In Vol. 1: On pages 401-03 the author discusses the
life and work of George Bentham, the author of Flora

Hongkongensis.
On pages 403-51 the author discusses the life and work
of Robert Fortune. “The travels and explorations of R.
Fortune in China, beginning with the year 1843, inaugurate
a new era in the history of botanical discoveries in that
country. Previous to that time the Chinese plants known to
our botanists in Europe and introduced into our gardens,
came from Canton or Macao...
“R. Fortune was born in Berwickshire, Scotland, on the
16th of Sept., 1812, and was educated in the parish school
of Edrom... Fortune visited China four times, 1843-45,
1848-51, 1853-56, 1861, and accordingly published four
interesting accounts of his travels in that country.” Fortune
traveled in Japan during 1860, visiting the ports of Nagasaki,
Kanagawa, and Yukuhama [Yokohama] near Yedo. He
visited Yedo for 15 days. In the spring of 1861 he returned
to Japan. His four books are “Three years wandering in the
northern provinces of China” (1847), “A journey to the tea
countries of China” (1852; in which he discusses the soy
bean), “A residence among the Chinese” (1857), and “Yedo
and Peking: A narrative of a journey to the capitals of Japan
and China” (1863).
Pages 536-37 discuss Louis C.N.M. Montigny, who
was born on 2 Aug. 1805 at Hamburg [Germany] of French
parents. He first went to China in 1843, as chancellier
accompanying the French Embassy. In 1847 he was
appointed Consular Agent at Shanghai, where he stayed
until about 1858. He died on 14 Sept. 1868 and his obituary
appeared in the Revue Horticole (1869, p. 52). During
his residence in Shanghai he rendered great services to
natural science and horticulture by introducing into France
interesting beasts and birds, and useful Chinese economic
plants–including Soja hispida and its oil. These plants were
cultivated a distributed by the Société d’Acclimatation of
Paris.
Page 545 notes that Voisin, a French missionary
who went to China in 1824, obtained from China several
economic plants among which was the textile plant, Ko.
Seeds were presented to the Museum of Natural History in
Paris through Stanislas Julien and the plants raised from
these seeds were examined by Prof. Jussieu, who found that
it was a legume resembling Dolichos bulbosus. It was later
identified as Pueraria.
Pages 554-55 discuss Stanislas Julien the great French
sinologist, who was born in 1797. In 1832 he succeeded A.
Rémusat as Professor of the Chinese language at the Collège
de France. He translated several interesting Chinese treatises
on economic plants, their cultivation and use, generally with
a view to incite his countrymen to introduce these plants into
France. In 1855 he wrote about Soja hispida in the Bulletin
of the Society for Acclimatization (France) (p. 225). He died
in 1873.
Contents: Preface (book includes, in addition to
China proper, Manchuria, Mongolia, Eastern Turkestan,
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Tibet, Corea [Korea], and the Liu kiu [Loochoo] and
Bonin [Ogasawara] Islands. Note: The latter are about 30
subtropical islands located about 1,000 miles directly south
of Tokyo, Japan).
Also discusses: azuki beans (Phaseolus radiatus, p.
76, 129), cowpeas (Vigna sinensis, p. 77), hemp (Cannabis
sativa, p. 166, 169. 228, 493, 520. 522-23), kuzu (Pueraria
Thunbergiana, p. 175, 738, 755, 1051), Arachis hypogaea
(groundnuts; peanuts) (p. 231, 233, 451, 663, 844), sesame
(Sesamum orientale, p. 11, 158, 165, 226, 487).
Concerning Prunus mume we read: “Near the entrance
to the pass on the Canton side, Abel [Dr. C. Abel, 18161817] saw a species of Prunus in full flower, in Chinese mei
hwa shoo; hence the name of the mountain. (The mei hwa
is Prunus Mume, S. & Z. [Siebold & Zuccarini]) (184)” (p.
233). See also p. 893.
Note: This is the earliest English-language document
seen (Dec. 2006) that uses the term Prunus mume to refer to
the name of the tree whose fruit is used to make umeboshi
salt plums. Address: Late physician to the Russian Legation
at Peking; now at St. Petersburg.
299. Koenig, Franz Joseph. ed. 1898. Die Untersuchung
landwirtschaftlich und gewerblich wichtiger Stoffe.
Praktisches Handbuch. Zweite, neubearbeitete Auflage
[The investigation of important agricultural and
commercial products. Practical handbook. 2nd ed.]. Berlin:
Verlagsbuchhandlung Paul Parey. xxii + 824 p. Illust. Index.
25 cm. [10 ref. Ger]
• Summary: The section on the soybean (p. 277) has the
same text and illustration found in the 1891 edition. The
sections on “Leguminous seeds” and “Oil mill residues” also
discuss (p. 272-79, 284-97, with microscopic illustrations):
Peas, broad beans, lentils, yellow lupins, linseed, peanuts,
cottonseed, sesame seed, palm kernels (Elaeis guineensis
Jacq.), coconuts, sunflower seeds, hempseeds, Niger seeds.
Later sections discuss: Margarine (p. 416-18), oils (p.
430-31). Address: o. Hon.- Professor der Kgl. Akademie
und Vorsteher der landwirtschaftlichen Versuchs-Station in
Muenster i.W. [in Westphalia], Germany.
300. Lewkowitsch, Julius. 1898. Chemical analysis of
oils, fats, waxes and of the commercial products derived
therefrom: Founded on Benedikt’s second edition of Analyse
der fette. 2nd thoroughly revised and enlarged ed. London:
Macmillan and Co., Ltd.; New York, NY: The Macmillan Co.
xxi + 834 p. Illust. Index. 24 cm. [2 ref]
• Summary: The section titled “Soja bean oil” (p. 369-70)
states: “French–Huile de Soya. German–Sojabohnenoel. For
tables of constants see p. 370.
“This oil is obtained from the seeds of Soja hispida, a
plant indigenous in China, Manchuria, and Japan, where the
oil is used for culinary purposes.
“A sample of the oil extracted with ether by Morawski

and Stingl gave 0.22 per cent of unsaponifiable matter, and
2.28 per cent of free acid calculated to oleic acid.”
“On exposure to air it dries slowly with formation of a
thin skin.”
Two tables (p. 370) have the same titles and contain the
exact same information as those in the 1895 edition.
Also discusses: Hemp seed oil (p. 348-49). Sesamé oil
(gingili oil, teel oil, p. 385-92, 439). Almond oil (p. 435-38).
Arachis oil (peanut oil, earthnut oil, p. 441-47). Oleaginous
seeds and oil cakes, incl. earthnut/arachis, and sesamé cakes
(p. 673-75). Butter substitutes and oleomargarine (p. 67882). Lard substitutes (p. 682-84). Edible oils, “cold-drawn”
oil, and salad oils (sweet oils), incl. olive oil, sesamé oil,
arachis oil (p. 684-85). Burning oils and paint oils (p. 68586; soybean oil is not mentioned here).
Julius Lewkowitsch lived 1857-1913. Rudolf Benedikt
lived 1852-1896. Address: Ph.D., F.I.C., F.C.S., Consulting
and analytical chemist, and chemical engineer; examiner
in soap manufacture, and in fats and oils, including candle
manufacture, to the City and Guilds of London Inst.
301. Vilmorin-Andrieux et Cie. 1899. Supplément aux
catalogues: Liste des nouveautés 1898-1899 [Supplement to
the catalogs: List of novelties 1898-1899]. Paris: VilmorinAndrieux et Cie. 104 p. See p. 50. Jan. 2. [Fre; Eng]
• Summary: The first half of this catalog is in French and the
second half in English. In the English-language section titled
“Sundry agricultural seeds and seeds of economic plants”
(p. 47-50) four varieties of Soja beans are listed on p. 50 as
follows: (1) Soja hispida. Soja bean. Cable-words: Roylea.
One pound weight costs 5 pence. One cwt. (hundredweight
= 112 pounds) costs 30 shillings. (2) Soja hispida–black
seeded. Cable-words: Rourea. One pound weight costs 8
pence. One cwt. costs 60 shillings. (3) Soja hispida–extra
early. Cable-words: Roussea. One pound weight costs 1
shilling, 2 pence. One cwt.: Not available. (4) Soja hispida–
Yellow Etampes. Cable-words: Rubia. One pound weight
costs 8 pence. One cwt. costs 60 shillings.
Also listed: Sesamum (Bene), teosinte, tobacco (many
types), yarrow. On the front cover is an illustration of a
large potato. On the back cover is a list of books sold by the
company, and the table of contents. Address: 4, Quai de la
Mégisserie, Paris, France.
302. Fesca, M. 1899. Ueber die Landwirtschaft in Shantung
[On agriculture in Shantung, China]. Tropenpflanzer (Der)
(Berlin) 3(6):246-57. June. See p. 249-50, 255. [2 ref. Ger]
• Summary: Among the legumes in Shantung province,
the soybean plays a predominant role. It is used for human
and animal food, for making soy sauce (Shoyusauce), and
above all for oil. The large exports from Tshifu [Chefoo] of
soybeans, soybean oil, and soybean cake in 1896 amounted
to 1,567,147 Haikuan taels (6,258,588 German Marks), and
accounted for about one-fourth of all exports.
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The soybean is one of the legumes with the highest oil
content, averaging 17.5% and ranging up to 20%. Peanuts,
however, contain 45% oil, and they are sometimes grown
in Shantung for their oil. Also discusses sesame seeds and
hempseeds. Address: Prof., Dr.
303. American Druggist. 1899. Manufacture of
oleomargarine. July. p. 130.
• Summary: “The following description is taken from the
Report of the U.S. Commissioner of Internal Revenue. The
ingredients used are: Oleo oil, neutral lard, some liquid
vegetable oil–as cotton-seed, sesame, or peanut-butter in
the higher grades, cream and milk, together with salt, and
annatto or other coloring matter.”
304. Hebebrand, A. 1899. Ueber den Sesam [On sesame
seeds]. Landwirtschaftlichen Versuchs-Stationen 51:45-81.
[39 ref. Ger]
Address: PhD, Marburg.
305. Livache, Achille. 1899. The manufacture of varnishes,
oil crushing, refining and boiling and kindred industries...
Translated from the French by John Geddes McIntosh.
London: Scott, Greenwood. vii + 403 p. Illust. Index. 22 cm.
• Summary: Discusses linseed oil at great length. Also
discusses hemp-seed soil (p. 242, 244, 248), sesame /
sesamum oil (p. 240, 242, 248), earth-nut oil (p. 240, 242).
Soya oil is not mentioned. Address: Civil Engineer for
Mining, France.
306. Vilmorin-Andrieux and Co. 1900. General wholesale
seedlist. Paris: Vilmorin-Andrieux and Co. 106 p. See p. 48.
Jan. [Eng]
• Summary: In this English-language catalog, the section
titled “Sundry agricultural seeds and seeds of economic
plants” (p. 45-48) four varieties of Soja beans are listed on
p. 48 as follows: (1) Soja hispida, yellow seeded. Soja bean.
Cable-words: Roylea. One pound weight costs 5 pence.
One cwt. (hundredweight = 112 pounds) costs 30 shillings.
(2) Soja hispida–extra early yellow seeded. Cable-words:
Roussea. One pound weight costs 7 pence. One cwt.: Not
available. (3) Soja hispida–black seeded. Cable-words:
Rourea. One pound weight costs 8 pence. One cwt. costs 60
shillings. (4) Soja hispida–extra early black seeded (new).
Cable-words: Rouma. One pound weight costs 1 shilling.
One cwt.: Not available.
Also listed: Sesamum. Bene. Two varieties: (1)
Orientale, yellow-seeded. Teel or Til. (2) Sinense, whiteseeded.
On the front cover is an illustration of a cluster of
strawberries with leaves and flowers. The text below the
title reads: “Prices include carriage to London, or delivery
free on board Havre for any order above 21 sh. [shillings]...
All goods are forwarded at owner’s risk. Cable-address:

Vilmorin Paris.”
The first page is filled with information about shipping
to the United States. The company’s New York agent is
Mr. Aug. Rhotert, 26, Barclay street (P.O. Box 2250). One
insurance rate is given to New York, Philadelphia, Boston, or
Baltimore; a higher rate to Halifax, Nova Scotia, or Portland,
Maine. “Genuineness of all the seeds we send out is
controlled on our trial farms, which comprise each year over
25,000 plots, and the result of each trial is carefully recorded
for future reference.” Address: 4, Quai de la Mégisserie,
Paris, France.
307. Achard, E.-L. 1900. Rapport sur les champs d’essais
de la Cochinchine (1): Champs d’essais de Ong-Iem (Suite)
(2) [Report on the trial fields in Cochinchina (1) Trial fields
of Ong-Iem]. Bulletin Economique de l’Indochine (Hanoi)
3(25):333-41. July 1. See p. 333-37. [Fre]
• Summary: Cultures Annuelles Industrielles. Arachide–
Arachis hypogea (Linn).–En annamite: Dau-phong
(Famille de Légumineuses). The first part of this article is
about peanuts. Later and shorter parts discuss trials with
cotton, Hibiscus species, (Hibiscus abelmoschus, Hibiscus
cannabinus), jute, Polygala butyracea [Black beniseed].
To be continued. Address: Inspector of Agriculture, Interim
Directeur of Agriculture in Cochinchine (Inspecteur
d’Agriculture, Directeur p. i. [par intérim] de l’Agriculture
en Cochinchine).
308. Sack, J. 1900. Samenstelling van Indische
voedingsmiddelen: Tweede serie (LI-C) [Composition of
Indonesian foods: Second series (51-100)]. Bulletin van het
Koloniaal Museum te Haarlem No. 23. p. 85. Nov. Fold-out
table bound at the end of No. 23. [3 ref. Dut]
• Summary: This is the second such table published in this
Bulletin. The first table by J. Sack was published in Bulletin
No. 22 (March 1900). Dr. M. Greshoff supervised the work.
The composition of fifty Indonesian foods is given, with
two lines of notes in one wide column after each. Each
food is numbered: 51-100. Soy-related foods are: 56. Black
soybeans (Katjang kadelé itam; zwarte soja). 76. Tempeh
(Tempé). 81. Japanese shoyu (Japansche soja).
Also discusses: 57. Katjang poetih (Poetih [putih] means
“white.” A note says this is a type of soybean but we think
it is a species of Vigna). 58. Katjang ketjipir (Psophocarpus
tetragonolobus). 67. Sesame seeds. 82. Agar-agar. Address:
Assistent bij het Laboratorium, van het Koloniaal Museum te
Haarlem [Netherlands].
309. Sack, J. 1900. Samenstelling van één honderd Indische
voedingsmiddelen [Composition of one hundred Indonesian
foods]. Bulletin van het Koloniaal Museum te Haarlem No.
23. p. 68-73. Nov. [Dut]
• Summary: This is a detailed summary of information
published in two fold-out tables by J. Sack, published in
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Bulletin No. 22 (March 1900) and No. 23 (Nov. 1900). Here,
however, the 100 foods are listed in a different sequence–
alphabetically by Indonesian name.
Soy-related foods are: 33 and 34. Soybeans (Katjang
kadelé; Glycine). 35. Black soybeans (Katjang kadelé itam).
84. Japanese shoyu (Soja; Japansche). 90. Tempeh (Tempé).
Also discusses: 1. Agar-agar (Eucheuma). 36. Winged
beans (Katjang ketjipir; Psophocarpus tetragonolobus). 43.
Peanuts (Katjang tanah; Arachis). 81. Sesame seeds (Sesamzaad; Sesamum). Address: Assistent bij het Laboratorium,
in het Laboratorium van het Koloniaal Museum te Haarlem
[Netherlands].
310. Wiesner, Julius. 1900-1903. Die Rohstoffe des
Pflanzenreiches: Versuch einer technischen Rohstofflehre
des Pflanzenreiches. Zweite gaenzlich umgearbeitete und
erweiterte Auflage. 2 vols. [The raw materials of the plant
kingdom. Treatise on a technical raw material theory of
the plant kingdom. 2nd edition, completely revised and
expanded. 2 vols.]. Leipzig, Germany: Verlag von Wilhelm
Engelmann. See vol. 1, p. 473. Illust. Index. 24 cm. [ soy ref.
Ger]
• Summary: In Chapter 8, “Plant fats” (Pflanzenfette), the
section titled “Legumes” (Leguminosen) states (p. 473):
Glycine hispida Maxim. (= Soja hispida Savi). Tropical
Africa. Asia. Soybean oil (Sojabohnenöl), incorrectly named
“oil of peas (huile de pois),” is used in China and Japan as
a food oil. See: Schaedler, Carl. 1892. Die Technologie der
Fette und Oele des Pflanzen- und Thierreichs. p. 525. De
Negri, G.; Fabris, G. 1894. “Die Oele. Soyaoel.” Zeitschrift
für Analytische Chemie 33:568.
Vol. I (xi + 795 p.), with 153 text figures, was published
in 1900. Vol. II (vi + 1070 p.), with 297 text figures, was
published in 1903.
Vol. I also discusses: Oil from Cyperus esculentus
(Erdmandelgrase, chufa, p. 461). Peanut oil (p. 473, 51213). Hemp and hempseed oil (p. 469, 520). Almond oil (p.
507-08). Sesame oil (p. 511-12). Linseed oil (p. 518-19).
Algae (agar-agar, carrageenan, laminaria, kelp, alaria, fucus,
p. 643-53). Vol. II also discusses: Job’s tears (p. 185, 782).
Kuzu (p. 219). Hemp (p. 300-08). Cyperus esculentus (p.
467). Quinoa (p. 685). Peanuts (p. 687, 734-41). Voandzeia
(p. 687). Almonds (p. 730-34). Linseed (p. 748-51). Sesame
(p. 768-78). Address: Prof. of Plant Anatomy and Physiology
and Director of the Plant Physiology Inst., Univ. of Vienna.
311. Gill, Augustus Herman. 1900. A short hand-book of oil
analysis. 2nd ed., revised. Philadelphia: J.B. Lippincott Co.
143 p. Illust. Index. 21 cm.
• Summary: Chapter 6, titled “Vegetable oils” (p. 85-105)
is divided into three parts: Drying oils (incl. linseed oil and
poppy-seed oil), semi-drying oils ({p. 90-91} incl. sesame
oil / sesamé oil–”known also as Gingili or Teel oil,” and
“rape-seed oil” or “rape oil,” “otherwise known as Colza

oil, is obtained from the seed of Brassica campestris or its
varieties, colza or turnip”), and non-drying oils ({p. 94-95}
incl. almond oil and peanut oil). Discusses and contains and
analysis of the oil from each different plant. Soy oil is not
mentioned.
Note 1. This is the earliest English-language document
seen (Oct. 2007) that contains the term “rape-seed oil”
(or “rape seed oil”). Note 2. Augustus Herman Gill lived
1864-1936. Address: Asst. Prof. of Oil and Gas Analysis,
Massachusetts Inst. of Technology, Boston, Massachusetts.
312. Hopkins, Erastus. 1900. The oil chemists’ hand-book.
New York, NY: John Wiley & Sons. viii + 72 p. Index. 24
cm.
• Summary: A “Table of the general properties of oils and
fats” (p. 3-4) includes linseed, hemp-seed, cotton-seed,
and sesame (gingili-teel) oils. Cotton-seed oil is used: (1)
To adulterate olive oil, lard, and butter. (2) As a salad and
general cooking oil. (3) To make butter substitutes. (4) For
general manufacturing purposes. In the far right column,
under “Semi-drying” oils: “(1) Cotton-seed group” are listed
six oils including cameline (German sesame) and Soja bean.
The two other semi-drying groups are the rape-oil group and
the castor-oil group.
In a table of animal and vegetable oils arranged
according to saponification value (p. 40), the oils with the
highest values are: Cod-liver oil (192.1), almond oil, hempseed oil, and olive oil (191.5). Soja bean oil is not in the
table.
In the adjacent table, titled “Arrangement of the oils,
fats, and waxes according to iodine value” (p. 41), the oils
with the highest values are: Sardine oil (193.2) and linseed
oil (fresh, 175.5). Other oils listed: Hemp-seed oil (149.1).
Soja bean oil (121.8). Sesame oil (107.5). Almond oil
(101.9). Arachis oil (94.3).
Note: This is the earliest English-language document
seen (July 2020) that classifies soja bean oil as a
“semi-drying oil.” Address: Chemist in Charge of U.S.
Laboratories, Boston, Massachusetts.
313. Jumelle, Henri L. 1900. Les cultures coloniales
[Colonial crops. 2 vols.]. Paris: J.-B. Baillière et Fils. vii +
355 p. Illust. Index. 19 cm. [Fre]
• Summary: Peanuts are discussed in Vol. 2 on pages 105111, and sesame seeds on p. 111-13. Illustrations show: (1)
All parts of a peanut plant, above and below ground. (2)
A peanut pod, whole and in cross section. (3) A sesame
seed pod. Soy is not mentioned. Henri Jumelle lived 18661935. Address: Prof., Faculte des Sciences de Marseille
[Marseilles], France.
314. Semler, Heinrich. 1900. Die tropische Agrikultur: Ein
Handbuch fuer Pflanzer und Kaufleute. 2 Aufl. Zweiter
band. Unter Mitwirkung von. Prof. Dr. O. Warburg and M.
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Busemann, bearbeitet und herausgegeben von. Dr. Richard
Hindorf [Tropical agriculture: A handbook for planters and
buyers. 2nd ed. Vol. 2. With Prof. Dr. O. Warburg and M.
Busemann, edited and published by Dr. Richard Hindorf].
Wismar, Germany: Hinstorff’sche Hofbuchhandlung
Verlagsconto. 858 p. Index. Illust. 24 cm. [Ger]
• Summary: Vol. 2 of this 3-volume set discusses: Peanut oil
(Erdnussöl) (p. 456-72). Sesame oil (Sesamöl) (p. 472-84).
Heinrich Semler lived 1841-1888.
315. VanBuskirk, J.D. 1900. Some common Korean foods.
Transactions of the Korea Branch of the Royal Asiatic
Society 14:1-8.
• Summary: Table 1, “Korean food products,” based on
statistics published in the 1917 report by the Bureau of
Agriculture of the Government General, shows Korean
production in millions of bushels: Rice 61. Barley 25. Millet
19. Wheat 8. Beans and peas 18. Since exports and imports
of foodstuffs are relatively small compared to the amount
produced, and the number of animals fed is not large, “these
figures should give us a good idea of the amount of food
eaten.”
Rice is sometimes cooked with peas or beans (incl.
soy beans) mixed in (called pat-pap or kong-pap). But
the cooking takes longer and the beans are often not well
cooked, and thus less digestible (p. 3).
The section titled “Bean and pea foods” (p. 4-5) gives
the name of each food in Korean characters and discusses:
(1) Bean curd (tu-bu), equivalent to Japanese tofu, is curded
with the “concentrated mother liquid from sea water” [Jap.
nigari]. The bean residue [okara] (pi-ch’i) left over from
making tofu is also sometimes eaten. Bean curd “is not
generally eaten without further preparation; it is commonly
added to soups and stews and often made into omelets with
eggs; another palatable food is made by cooking the bean
curd for a short time in bean sauce (chang) and serving this
with sesame oil, pepper and onions; it is called to-bu chorim. Bean curd may be eaten without further cooking served
in sauce.”
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term tu-bu to refer to Korean
tofu.
Pea curd (mook) is similar to beancurd in composition
but made from peas using a very different process.
“Bean Sauce (kan-chang) is somewhat like the Japanese
‘sho-yu’ but is more salt and not sweetened. Soy beans are
thoroughly boiled, mashed, made into cakes and partially
dried. These cakes (me-ju) are stored for months and allowed
to mold and slowly ferment: when ripe they are broken up
and soaked in salt water for a long time, then strained, the
solid part being dried and used as a condiment (toin-chang
[doenjang]). The liquid is boiled and the coagulated protein
scum frequently removed; when sufficiently concentrated the
liquid sauce is cooled and stored. This is the indispensable

condiment for Koreans.
Note 2. This is the earliest English-language document
seen (Nov. 2020) that uses the term kan-chang to refer to
Korean soy sauce.
“Another bean sauce (ko-cho-chang) is made by taking
about equal parts of the fermented bean cakes, rice, and
salt, with a large amount of red pepper, the mixture being
soaked in a small amount of water till ripe. This too is very
important as a condiment.”
Note 3. This is the earliest English language document
seen (April 2021) that uses the term toin-chang to refer
to Korean fermented soybean paste (doenjang). clearly
mentions Korean-style red pepper paste, which it calls “kocho-chang,”–today commonly called “red pepper sauce.”
Note 4. This is the earliest document seen (Nov. 2020)
that clearly mentions Korean-style red pepper paste, which
it calls “ko-cho-chang,”–today commonly called “red pepper
sauce.”
“’Kong-cha-ban’ is made by boiling beans in the bean
sauce; they do not swell but are hard, brittle, and very salty.
Sugar and sesame oil may be added when serving them.
“Sprouted beans (kong-na-mul) are very common. The
beans are soaked in water and allowed to sprout. When the
sprouts are quite long both beans and sprouts are boiled and
served–sauce is generally added.”
Kim-chi, a fermented food made from cabbage or sliced
turnips, is sometimes served with added bean sauce.
Among animal foods: “’Mut-chim’ is dried fish soaked
in water, then shredded; it is then soaked in bean sauce.
Sesame oil and pepper are added; it is then allowed to stand
for a short time.” Address: M.D.
316. Consular Reports [USA]. 1901. Commerce in China in
1900. 66(251):455-62. Aug. See p. 458.
• Summary: The section titled “Exports” (p. 458) states:
“Hemp, hides, horns, nutgalls, oils, straw braid, and tallow
were all exported in greater quantities. Sesamum seed
made a large advance, while rush hats more than doubled.
There was, of course a heavy falling off in the exports from
Niuchwang [Newchwang] and Tientsin, and beans and bean
cake, with wool, show decreases; but with the exception
of these two ports, the trade was not much affected by the
political situation.”
317. Shukoff, A.A. 1901. Ueber russische Oele und Fette
[On Russian oils and fats]. Chemische Revue ueber die Fettund Harz-Industrie (Hamburg, Germany) 8(12):250-51. Dec.
[Ger]
• Summary: Gives a brief description (in German) of various
Russian vegetable oils and their constants, including soybean
oil (Sojabohnenöl).
“The cultivation of the soybean plant has begun on a
trial basis in southern Russia. The seeds contain 15% oil,
which has a specific gravity of 0.924, saponification number

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 163
of 190.6, iodine number of 124, free fatty acids of 0.13 mg,
and solidification point of the fatty acids of 24.1.”
Also discusses: Hempseed oil (Hanföl), colza oil,
cottonseed oil (Cottonöl), linseed oil, olive oil, sesame oil,
and sunflowerseed oil (Sonnenblumenöl; the second most
widely cultivated oilseed in Russia after linseed). Address:
From the Chemical Lab. of the Factory of A.M. Shukoff, St.
Petersburg [Russia].
318. Wilkinson, Richard James. 1901-1902. A Malay-English
dictionary. Singapore: Kelly & Walsh Ltd. 700 p. 31 cm.
• Summary: This book was published in two parts in 1901
and 1902 but continuously paginated. Under tempe we read
(p. 190): “Jav. A kind of dish; beans prepared in a certain
way.” Under tauge: “[Chinese tau-ge]. A vegetable; bean
sprouts.” The soybean is mentioned under kachang (p.
492) and is written “K. jepun–the soy bean, soya hispida.
Other entries at kachang are: K. botor–psophocarpus
tetragonolobus. K. china–the pea-nut, arachis hypogæa.
K. goreng–the pea nut, arachis hypogæa. K. kedelai–a
bean (dolichos lablab?). K. kelisah–(Kedah) psophocarpus
tetragonolobus. Also k. kotor. K. menila–voandzeia
subterranea.
Also discusses: bijan (sesamum-seed, sesamum
indicum, p. 139). tapai (rice fermented with ragi [tapeh],
p. 151). ragi (yeast or leaven, p. 316). kedelai–Kachang
kedelai: a plant, phaseolus mungo; Height about 180. Also
kedele and kedeli (p. 508).
Note 1. This book is hard to use since the order of words
follows the Malay alphabet. The digital edition on Google
Books is easier to use.
Note 2. This is the earliest English-language document
seen (Feb. 2022) that mentions tempeh, which it calls tempe.
Note 3. The author lived 1867-1941. Address: Straits
Settlements Civil Service [British].
319. Halphen, Georges. 1901. Analyse des matieres graisses
[Analysis of oils and fats]. Paris: Gauthiers-Villars. 176 p.
Index. 19 cm. [Fre]
• Summary: Discusses and contains analyses of almond oil,
linseed oil, peanut oil, sesame oil. Soy is not mentioned.
Address: Chimiste en chef au Ministère du Commerce;
Expert près le Tribunal de la Seine.
320. Hosie, Alexander. 1901. Manchuria: Its people,
resources, and recent history. London: Methuen & Co. xii +
293 p. See p. 180-84, 218-24, 240-45, 252-53. Illust. Index.
23 cm.
• Summary: The Preface states that Hosie was in charge
of the British consulate at Newchwang in Manchuria from
Nov. 1894 to July 1897 and from April 1899 to April 1900.
In 1900 he made the first careful estimate of soybean
production in Manchuria, calculating the amount at 600,000
tons. He noted that during that period most of Manchuria’s

soybean exports went to southern China, through the ports
of Swatow, Amoy, and Canton, where mills were erected
for extracting the oil; the cake was used for fertilizing sugar
plantations there and in Java. Nearly all of the soybean oil
exported from Manchuria was consumed in China.
Note 1. This is the earliest document seen that gives
soybean production or area statistics for Manchuria.
Chapter 2, titled “Recent events in Manchuria” (p.
39-72) begins with the Sino-Japanese war of 1894-95
(it began on 3 Aug. 1894 and concerned a dispute over
the kingdom of Corea [Korea]), the Japanese invasion of
Corea and Manchuria, Japanese victory and the treaty of
Shimonoseki (17 April 1895), the complexities of railway
construction and financing in Manchuria (from the start of
construction of the Manchurian Railway on 28 Aug. 1897),
and the expected effects of the new railroads on Manchurian
trade. Manchurian trade currently labors under serious
disadvantages due largely to climatic conditions, absence of
good roads, and the slow and clumsy methods of transport.
“I have said that it is practically impossible to sow, reap, and
export [soy] beans, the most valuable trade product of the
country, in the same year, and that they have to be carried by
cart and stored at depots on the waterways to await shipment
when the ice breaks up in the following spring. In this way
capital is locked up for months and heavy storage charges are
incurred” (p. 67). The Russian Central Manchurian Railway
should greatly alleviate these problems. Bubonic plague
struck Manchuria in 1899 (p. 69).
Note 2. This is the earliest document seen (Jan. 2008)
concerning the transportation of soybeans by railway.
Chapter 7, titled “Agriculture and agricultural products”
(p. 172-98) contains extensive information on “Beans”
(which are actually soybeans). Beans are often used on large
farms in the second year of a 4-year crop rotation consisting
of millet, beans, rice (or barley or wheat), and millet. Other
important cereal crops are Job’s tears (Coix lachryma, used
medicinally and in making sweetmeats) and tall millet (Kaoliang).
“A large variety of beans is grown in Manchuria, and,
together with their resultants, bean-cake and bean-oil, they
constitute by far the most valuable item in the export trade of
the three provinces.” In April they are sown by hand in drills,
and the crop ripens in September. “The Chinese distinguish
the beans of commerce by their colours, and they are known
as Yellow (Huang Tou), Green (Ch’ing Tou), Black (Hei,
or Wu Tou), White (Pai Tou), Red (Hung Tou) and Small
Green (Lü Tou). The yellow, green and black are varieties
of the soy bean (Glycine hispida, Moench., or Dolichos
soja, L.)...” The white and red beans are “the ray-fruited
dwarf bean (Phaseolus radiatus, L.)” [azuki bean]. The Lü
Tou (small green bean, Phaseolus mungo, L.) [mung bean],
“the smallest but one of the most important of the beans
of commerce cultivated in Manchuria,” is used to make
vermicelli and bean sprouts (p. 184).
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Concerning soy beans: The “yield per acre, which
requires from 16 to 18 lb. of seed, is estimated at from 27 to
39 bushels, with a weight of about 40 lb. per bushel.” [Note:
A U.S. bushel of soy beans weighs 60 lb.]. “Each variety of
soy bean has a number of sub-species. The yellow has three,
known respectively as (a) Pai-mei (white eyebrow), from
the white scar on the saddle or point of attachment to the
pod; (b) Chin-huang, or Chin-yüan (golden yellow or golden
round), from the golden colour and more rounded shape of
the bean; and (c) Hei-chi (black belly), from the dark brown
scar on the saddle. All the three sub-species are highly prized
for the quantity of oil or fat which they contain, but subspecies (a) and (b) are noted for the quality of the bean-curd
(Tou-fu) or legumine obtained from them, as well as for the
sprouts which are procured by soaking the beans in water,
and which are greatly relished as a vegetable.
“There are two sub-species of the green bean (ChingTou).” One has a green epidermis (skin) but is yellow inside,
while the other is green on the both the surface and inside.
The black bean (Wu Tou) has three sub-species:–(a) Towu-tou (large black bean), where the epidermis is black and
the inside green. It yields oil or fat, and it is likewise boiled
with millet or rice and used for food.
“(b) Hsiao-wu-tou (small black bean), where the bean
is somewhat smaller than the sub-species (a), with a black
epidermis and yellow inside. It is largely used for horse feed
and also yields oil, the refuse being employed for feeding
pigs. It is likewise pickled for food.
“(c) Pien-wu-tou (flat black bean), where the epidermis
is black and the inside yellow. It is flattened and elliptical in
shape, and is mostly used for pickling and for horse feed.”
(p. 181-82).
A detailed description is then given of Tou-fu, or bean
curd, and how it is made (p. 183-84).
“Besides these beans of commerce there are several
varieties of garden beans cultivated for food, such as...; the
Mao Tou, or hairy bean [probably green vegetable soybeans],
with short hairy pods, each containing one to three beans
(epidermis white and inside green);... With the exception
of the Mao Tou these are usually cooked and eaten with the
pods” (p. 186).
“The plants grown in Manchuria whose seeds yield
oil are six in number. They are (1) Dolichos soja, L., or
soy bean,” (2) Castor oil plant. (3) Sesamum orientale, or
sesame. (4) Perilla ocymoides, L., or perilla. (5) The cotton
plant. (6) Cannabis sativa, L., or the true hemp plant. “The
names and uses of these [six] oils are the following: (1)
Tou yu [soy bean oil]–cooking, mixing paints and lighting”
[illumination]. All these six “oil-yielding seeds” (with the
exception of sesamum seeds, which are roasted) are crushed,
steamed and subjected to great pressure. A table (p. 188)
shows the percentage and value of the oil and cake extracted
from these six seeds.
A black-and-white photo shows a Chinese bean mill at

Newchwang with a huge granite stone wheel (facing p. 220).
Also discusses: Job’s tears or pearl barley (p. 180-81).
Phaseolus radiatus (the ray-fruited dwarf bean [azuki] which
is red or white, p. 182-83). Hemp, a valuable textile plant (p.
186-88, 251). Sesamum seed (p. 188). Ground-nuts [peanuts]
(p. 188, 251). The ground nut (Arachis hypogæa, L.) is
cultivated in Manchuria for food, however not to any great
extent. The oil is not extracted from the nuts, as it is in the
south of China. Seaweed (p. 258).
A second edition of this work was published in 1904
(London: Methuen & Co., 293 p.; New York: C. Scribner’s
Sons; see p. 181-87). In the 1910 ed. (published in Boston
by J.B. Millet Co.; 320 p.), see p. 75-79. Address: M.A.,
F.R.G.S., Once Acting British Consul, Tamsui; Now at
Aberdeen (Scotland or Hong Kong).
321. Hosie, Alexander. 1901. Manchuria: Its people,
resources, and recent history. Lü Tou (green bean) [mung
bean], other edible beans, and oil-yielding seeds (Document
part). London: Methuen & Co. xii + 293 p. See p. 184-88.
• Summary: In Chapter VII, “Agriculture and Agricultural
Products,” after discussing the different types of bean curd,
the author continues: “I now pass to the Lü Tou (green
bean) [mung bean]–Phaseolus mungo, L.–the smallest but
one of the most important beans of commerce cultivated in
Manchuria. The epidermis is of a dark green colour, while
the inside is whitish yellow, shading to green. It is somewhat
blunted at the ends and has a white scar on the saddle. Its
bulk is about one-fifth the size of a yellow bean (Hei chi),
and twenty of the latter taken at random weigh as much as a
hundred and five of the former. It is much harder than the soy
bean; in other words, it contains little fat. This bean, when
soaked in water, produces excellent sprouts, but it is mainly
and universally used for the manufacture of vermicelli. The
process of manufacture is so novel and unique as to deserve
minute description, and it is just possible that it will lead to
similar, if not so primitive, industries in Western lands.” A
long description follows.
“The vermicelli has a beautiful whitish watery colour
resembling to a great extent isinglass, from which, however,
it differs in that it is impossible to melt it by boiling. It
enters largely into the native diet throughout the whole of
China, and it will be found in every land in which Chinese
have settled. To the foreign palate it is somewhat insipid
and tasteless, but it should not be difficult to add a similarly
manufactured article of any desired flavouring.
“Besides these beans of commerce there are several
varieties of garden beans cultivated for food, such as the
Yün Tou, of which there are two sub-species, white and red;
the Chiang Tou, with several sub-species, pea-yellow and
mixed, dull red and yellow predominating; the Mao Tou,
or hairy bean [green vegetable soybean], with short hairy
pods, each containing one to three beans (epidermis white
and inside green); and Pien Tou, so called from its short but
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broad flat pod, which also contains one to three beans. The
latter is named Dolichos lablab, L. With the exception of
the Mao Tou these are usually cooked and eaten with the
pods. The common pea–Pisum sativum, L.–is also grown in
Manchuria, especially in the Liao-tung Peninsula. As stated
above, it is ground up with barley and used as a ferment in
the manufacture of spirit (Shao Chiu).”
“The plants grown in Manchuria whose seeds yield oil
are six in number. They are (1) Dolichos soja, L., or soy bean
above referred to; (2) Ricinus communis, L., or castor oil
plant; (3) Sesamum orientale, L.; (4) Perilla ocymoides, L.;
(5) Gossypium herbaceum, L., or the cotton plant, and (6)
Cannabis sativa, L., or the true hemp plant.
“The names and uses of the oil are the following: (1)
Tou yu [soy bean oil]–cooking, mixing paints and lighting;
(2) Ta ma (or Pi ma) yu [castor oil]–lubricating or candle
making; (3) Hsiang yu [sesame oil]–cooking (4) Su yu–
boiled and used in place of linseed oil. (5) Hua tzü (or Hei)
yu [cottonseed oil]–lighting, softening leather and harness,
and as hair oil; (6) Ma tzü yu [hemp oil]–mixing paints. All
these seeds, with the exception of sesamum seeds, which are
roasted, are crushed, steamed and subjected to great pressure,
and the following table gives approximately the percentage
and value of the oil extracted: -”
The table (p. 188) shows the common English name of
each of the “oil-yielding seeds” ([soy] beans, perilla seed,
hemp seed, castor seed, sesamum seed, cotton seed), the
quantity (in catties; 1 catty = ca. 1.32 lb), value (taels), oil
(weight in catties and value in taels per 100 catties), refuse
cakes (weight in catties and value in taels per 100 catties).
“The ground nut (Arachis hypogæa, L.) is cultivated in
Manchuria for food, not, however to any great extent, and
oil is not extracted from the nuts as in the south of China.”
Address: M.A., F.R.G.S., Once Acting British Consul,
Tamsui; Now at Aberdeen (Scotland or Hong Kong).
322. Lewkowitsch, Julius. 1901. The laboratory companion
to fats and oils industries. London: Macmillan and Co., Ltd.;
New York: The Macmillan Co. xi + 147 p. Index. 23 cm.
• Summary: This book is mainly a collection of tables
containing all known numerical values (constants and
variables) concerning oils and fats. The three tables
concerning vegetable oils are divided as follows: (1) Drying
oils (p. 42-43), incl. linseed oil, tung oil (Chinese; wood oil
in Japanese), lallemantia, candle nut, hemp seed. (2) Semidrying oils (p. 44-45), incl. cameline (German sesamé), soja
bean, pumpkin seed, maize-corn, sesamé. (3) Non-drying
oils (p. 46-47). incl. quince, almond, arachis, etc.
For each oil, a large fold-out table gives the following
values, which we shall give for the soja bean: Source
(scientific / botanical name of plant): Soja hispida. Native
country: China and Japan. Yield from seed or fruit (%): --.
(1) Constants–Specific gravity at 15ºC: 0.9242–0.9270.
Solidifying point: -8ºC. Melting point: ---. Insoluble fatty

acids + unsaponifiable (Hehner value): 95.5%. Reichert
(R.) or Reichert-Meissl (R.M.) value: ---. Saponification
value: 192.7. Iodine value: 121.7. Thermal test: Maumené
60ºC & bromination ---ºC. Refractive index: ---ºC, Oleo
refractometer ---, Butyro refractometer ---ºC. Acetyl value:
---. (2) Variables–Acetyl value: ---. Acid value: 4.5 mgrms.
KOH Unsaponifiable matter: 0.22%. (3) Constants of the
mixed fatty acids–Specific gravity: ---. Solidifying point:
24ºC. Melting point: 28ºC. Saturation No.: --- (Mgrms.
KOH). Iodine value–Mixed acids: 119, Liquid acids: ---.
Refractive index: --- ºC. Thermal test: Mmé [Maumené]: ---,
Brm. [Bromination]: ---.
Note 1. This is the earliest document seen (Feb. 2003)
that uses the term “Acid value” (4.5) in connection with the
soja bean.
Note 2. This is the earliest document seen (Sept. 2006)
that uses the terms “Refractive index” in connection with the
soja bean, however no values are given.
Note 3. This is the earliest English-language document
seen (Feb. 2016) that uses the term “tung oil” (p. 42-43).
Also called “wood oil” (Japanese), it comes from the tree
Aleurites cordata (also named Elæococca vernicia).
Note 4. This is the earliest document seen (Jan. 2008)
that gives constants for soy oil.
Julius Lewkowitsch lived 1857-1913. Address: London.
M.A., F.I.C., Consulting and analytical chemist, and
chemical engineer, examiner in “soap manufacture” and in
“fats and oils, including candle manufacture” to the City and
Guilds of London Inst.
323. Mukerji, Nitya Gopal. 1901. Hand-book of Indian
agriculture. Calcutta: Thacker Spink & Co. xxv + 894 p. See
p. 261, 263. Illust. 23 cm.
• Summary: Though soybeans are not listed in the index,
they are mentioned briefly in chapter 31, titled “Pulses.” “(7)
Glycine hispida, the Soya bean, bhát or Gari-kalái.
In a table on page 263 summarizing the principal facts
regarding the cultivation of 13 pulse crops, we read that
Soy bean (Gari kalai) should be sown at the beginning
of November, at the rate of 30 pounds of seed per acre.
Harvested at the end of March, a typical yield is 400 to
500 lb/acre of seed. Remarks: “This contains 400% of
albuminoids. Prof. Kinch of Cirencester drew the notice of
the Govt. of India to the fact. Grows abundantly in Manipur
and Naga hills. It is the richest pulse crop of China and
Japan. Experiments should be conducted with a view to
introduce this pulse in hilly tracts of other parts of India.”
In Chapter 32, titled “Oil-seeds” (p. 266-68) the soybean
is not mentioned. India’s main oil-seed exports (which go
mainly to England and America) are linseed (8 million cwt)
[1 cwt = hundredweight = 112 pounds], rapeseed (4 million
cwt), til (Sesamum indicum; nearly 2 million cwt), earthnuts
([peanuts]; over 1 million cwt), and castor seed (nearly 1
million cwt).
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Groundnuts are mentioned on pages 101 (ridging), 129
(ploughing), 200, 202, 266, 360, 499, 555, 625. They (plus
the oil and cake) are discussed in detail in a Chapter 38 titled
“Ground-nut (Arachis hypogaea) (p. 282-83).
Sesamum, gingelly or til are also mentioned on p. 199
and 202. The author died in 1907. Address: M.A., Prof. of
Agriculture and Agricultural Chemistry, Civil Engineering
College, Sibpur, Bengal, India.
324. Noorden, Carl von. 1901. Die Zuckerkrankheit und
ihre Behandlung. Dritte vermehrte und veraenderte Auflage
[Diabetes and its management. 3rd ed.]. Berlin: Verlag von
August Hirschwald. 317 p. Index. 24 cm. [Ger]
• Summary: In long “Equivalent tables for white breads,”
under “Natural flours / meals” (Natürliche Mehle, p. 292)
soybeans [meal] and gluten meal are each mentioned.
Soybeans (Sojabohnen) contain 38% carbohydrates. India
Soy and China Soy are mentioned as ingredients in Prepared
meat- and fish sauces (p. 288); Harvey Sauce and Worchester
Sauce are mentioned in the same paragraph.
Soy it is not mentioned in the sections on breads and
bread substitutes (p. 231+). Also discusses: Sesame oil (p.
272), and almonds (Mandeln) (p. 231, 239, 289, 290) and
almond meal (Mandelmehl) (p. 231). Address: Prof., PhD,
Head Doctor at the State Hospital in Frankfurt am Main
[Oberarzt am staedtischen Krankenhaus in Frankfurt a. M.].
325. Wijs, J.J.A. 1902. Die Jodzahl des Sesamoeles [The
iodine number of sesame oil]. Zeitschrift fuer Untersuchung
der Lebensmittel 5(23):1150-55. Dec. 1. [5 ref. Ger]
Address: Fermentation Chemical Laboratory, Royal
Technical University, Munich, Germany (aus dem
gaehrungschemischen Laboratorium der Kgl. technischen
Hochschule zu Muenchen).
326. Andes, Louis Edgar. 1902. Vegetable fats and oils: Their
practical preparation, purification, properties, adulteration
and examination. Translated from the German by Charles
Salter. 2nd ed., enlarged. London: Scott, Greenwood & Son;
New York: D. Van Norstrand Co. xvi + 342 p. Illust. Index.
22 cm.
• Summary: Chapter 6, titled “Non-drying vegetable
oils” has a section on “Soja-bean oil which states (p. 17071): “Raw material.–”Chinese oil bean, Sao, Sojabean,
the fruit of Doliches Soja [sic, Dolichos Soja] L. = Soja
japonica, Soja Hispida, indigenous to China and Japan.
The seeds, which are edible and possess a piquant flavour,
contain soja-bean oil, falsely designated ‘huile de pois.’
an oil also used for alimental [alimentary] purposes.” A
table shows the composition, according to Meissl and
Boecker. “Preparation.- Nothing is known on this head,
but it is probably obtained by pressing in the ordinary way.
Properties.–There is no information on this score.”
This same chapter has sections on ground-nut oil,

almond oil, Niger-seed oil, colza or rape oil, and sesame oil.
Note: This is the earliest English-language document
seen (Sept. 2016) that uses the term “Soja-bean oil” to refer
to soybean oil.
The next chapter, “Vegetable drying oils” discusses
hempseed oil. Louis Edgar Andés lived 1848-1925. Address:
London.
327. Hurst, George Henry. 1902. Lubricating oils, fats and
greases: Their origin, preparation, properties, uses and
analysis. 2nd ed. Revised and enlarged. London: Scott,
Greenwood & Co. viii + 317 p. Illust. (64).
• Summary: Chapter 5, titled “Vegetable and animal oils” (p.
117+) discusses and analyzes almond oil, arachis or ground
nut oil [peanut oil], sesame or gingelly oil, rape and colza
oils, and thickened rape oil; soy is not mentioned. Address:
F.C.S., late lecturer on oils at the Municipal Technical
School, Manchester [England].
328. Vorderman, Adolf G. 1902. Analecta op bromatologisch
gebied. IV. [Writings on mold-fermented foods. IV.].
Geneeskundig Tijdschrift voor Nederlandsch-Indie 42:395431. See p. 411-31. [10 ref. Dut]
• Summary: Describes the “ontjom” and “tèmpé” [he
spells the word tempeh with these two accents throughout]
processes, including ontjom beureum [a Sundanese food
made from boengkil katjang (bean waste or okara) and
Monilia sitophila mold], onggok, and tempe-kedele. He
describes two ways of making tempeh that he saw. The first
is the well-known one in which soybeans are fermented
between banana leaves. In the second way the soybeans are
wrapped in a banana leaf to form a package about 20 cm (8
inches) long and 7 cm (2.8 inches) wide, then wrapped in
a djati (jati) leaf. These packages are stacked in a bamboo
basket covered with sacks for 24 hours, then taken out and
spread on the floor to cool for another 24 hours.
He also describes: Tempe bongkrek katjang; same as
ontjom beureum [okara onchom] except that a Rhizopus
mold is used. Ontjom bodas; same as tempe bongkrek
katjang except that another Rhizopus mold, not similar
to Oryzae, is used. Tempe bongkrek kelapa (from South
Banjoemas [Banyumas]); Quite similar to ontjom beureum,
it is made from pressed coconut and inoculated in the old
leaves from tempe kedele. It is eaten mostly by poorer
people because of its lower price. Tempe morrie made with
Soempiaoeh type soybeans (from Banjoemas) and coconut
residue pressed 3 times. The soybeans are treated like soy
tempe up to the laroe [laru] process. Then they are mixed
with coconut presscake, which has been washed, steamed,
and inoculated with ground bibit leaves on which there
is Rhizopus oryzae. Finally it is packed in the skin of the
banana stem to make long slender rods, and fermented.
Tempe enthoe, from South Bagelen, is made from coconut
(no soy) wrapped in a banana stem. Tempe tjenggereng is
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made with coconut presscake (called gatok in Banjoemas)
and ragi, no soy; “This tempeh has, like the tempeh bongkrek
kelapa, led to several cases of fatal food poisoning. Dagé
[Dage, Dageh] is made with bacteria rather than molds on
a substrate of oilseed cakes, primarily pressed coconut,
sesame seeds, or peanuts.” The last page contains detailed
illustrations (drawings) of Rhizopus species from Ontjom
bodas and Rhizopus oryzae from tempe kedele, each
magnified 60 times.
Note 1. This is the earliest Dutch-language document
seen (June 2013) that mentions okara, which it calls boengkil
katjang.
Note 2. This is the earliest document seen (Dec. 2020)
that mentions and correctly describes tempeh bongkrek,
which, for the sake of clarity, he describes as tempeh
bongkrek kelapa.
329. Pollatschek, Paul. 1903. Ueber Schmelzmargarine [On
the manufacture of margarine (clarified)]. Chemische Revue
ueber die Fett- und Harz-Industrie (Hamburg, Germany)
10(3):53-54. March. [Ger]
• Summary: A new clarified margarine is now widely
available in central and south Germany. The main oils and
fats used to make it are “premier jus,” lard, cocoanut oil,
sesamé oil, earthnut oil, cotton-seed oil, and cotton-seed
stearine.
330. Fendler, G. 1903. Erdnussoel und Sesamoel [Peanut
oil and sesame oil]. Zeitschrift fuer Untersuchung der
Nahrungs- und Genussmittel 6(9):411-12. May 1. [4 ref. Ger]
• Summary: Discusses the presence of sesame oil in
commercial peanut / arachis oil. Address: Pharmaceutical
Inst., Univ. of Berlin (aus dem Pharmaceutischen Institut der
Universitaet Berlin).
331. Nagel, Oskar. 1903. On vegetable protein. J. of the
Society of Chemical Industry (London) 22(24):1337-38. Dec.
31.
• Summary: This landmark paper was presented on 20 Nov.
1903 at a meeting held at the Chemists’ Club in New York.
The author divides vegetable protein into two main types:
Albumin and casein. “For making vegetable casein, which
in its solubility, viscosity, and other properties, is equal to
milk casein, I use soy-bean, which until now has not been
used in chemical industries. This seed, being the richest
casein-containing seed produced by nature, and at the same
time exceedingly cheap, can be imported from China in any
quantity desired. It contains 12-18 per cent. of an excellent
edible oil largely used in the Orient, and 30-40 per cent.
casein.”
To make this “casein” he extracts the oil nearly
completely from finely ground soybeans using benzene or
any other solvent in an apparatus ordinarily in use for that
purpose, and mixes the meal with a 5% solution of sodium

carbonate and warm water (30-35º). “The solution is then
filter pressed. The casein is now precipitated from the filtered
alkaline casein solution, with continuous stirring, by means
of rennet or a 5 per cent. solution of hydrochloric acid.
The precipitated casein is filtered, washed, and dried in a
steam-heated room at as low a temperature as possible. The
benzene is removed in the extraction apparatus mentioned
above, from the solution of oil and benzene, obtained in the
first part of the process, and used over again.”
Note 1. This is the earliest document seen (Nov. 2017)
that discusses industrial utilization (“in chemical industries”)
of soy protein. However, it does not discuss any specific
uses for this “casein” (protein) obtained from soybeans.
Yet the author notes above that the albumin, extracted from
sesame or rape-seed oil-cake “can be satisfactorily used for
cotton printing” and the oil obtained as a by-product of the
albumin extraction from sesame or rape-seed, “owing to its
richness in free fatty acids... is an excellent material for the
manufacture of soap.” “The extraction of albumin from pea
nut [peanut] is very much interfered with by a carbohydrate
present in the seed–probably inulin.”
Note 2. This is the earliest English-language document
seen (Dec. 2017) that uses the term “vegetable casein” to
refer to a type of soy protein. It is also the earliest document
seen concerning the etymology of isolated soy proteins.
Note 3. This is the earliest English-language document
seen (Nov. 2017) with the term “vegetable protein” (or
“vegetable-protein”) in the title–in connection with soy.
Note 4. This is the earliest document seen (Aug. 2003)
that describes the use of benzene or any other solvent to
extract the oil from soybeans. Address: Dr., New York.
332. Gaffarel, P. 1903. L’Exposition d’Hanoi [The Hanoi
Exposition]. Annales du Musee Colonial de Marseille 1:3122. Series 2. [Fre]
• Summary: This entire issue is dedicated to the Hanoi
Exposition, in part because it shows what the French see as
the great advances of French colonialism in their colonies
(see p. 11).
In the section on China, in subsection C.–Industrial and
Alimentary Agricultural Products (bottom of page 38) we
read: In the first rank of oil-bearing plants, Dolichos soja
[soybean], Arachis hypogea [peanut], Sesamum orientale
[sesame seed]... Address: Prof., Vice-President of the Jury of
Rewards, Delegate of the Colonial Institute of Marseilles.
333. Benedikt, Rudolf; Ulzer, Ferdinand. 1903. Analyse der
Fette und Wachsarten. Vierte, erweiterte Aufl. [Analysis of
fats and waxes. 4th expanded ed.]. Berlin: Verlag von Julius
Springer. xii + 941 p. See p. 622-23. Illust. Index. 24 cm. [2
soy ref. Ger]
• Summary: In Chapter 12, titled “Description of individual
fats and oils,” under “Fluid fats (Flüssige Fette)” in the
section on “Non-drying and weakly-drying plant oils” is
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a subsection titled “3. Sojabohnenöl.” Many constants
are given for this oil, and after each the source of the
information–either (1) Morawski and Stingl, or (2) De Negri
and Fabris.
Also discusses: Lecithin from plants and animals (p. 54).
Linseed oil (p. 572-600). Hemp seed oil (p. 606-08). Sesame
oil (Oleum Sesami, Huile de sésame, Gingili oil, Sesame oil,
Teel oil, Olio di sesamo; p. 641). Almond oil (p. 667-71).
Ground-nut, Earth-nut, Pea-nut oil (p. 672-79, 694).
Rudolf Benedikt lived 1852-1896. Address: 1. Prof.
an der k.k. technischen Hochschule; 2. Prof. und Leiter
der Versuchsanstalt fuer chemische Gewerbe am k.k.
Technologischen Gewerbemuseum. Both: Vienna, Austria.
334. Blyth, Alexander Wynter; Blyth, Meredith Wynter.
1903. Foods: Their composition and analysis. A manual for
the use of analytical chemists and others. 5th ed. With an
introductory essay on the history of adulteration. London:
Charles Griffin and Company, Ltd.; New York, NY: D. Van
Nostrand Co. xxv + 616 p. See p. 184, 356. Index. 23 cm.
The 1st ed. was 1882. [1 ref]
• Summary: This book begins with a very interesting 46page essay of the history of food adulteration in England,
France, and Germany, including a history of English
legislation (from 1860) to deal with this problem, a history
of the present scientific processes for the detection of
adulteration, and the present law in England concerning
adulteration of food. History has witnessed the adulteration
of many common foods, including bread, honey, milk,
cream, butter, cheese, tea, coffee, cocoa, alcoholic beverages,
spices, oils, etc. Coffee, for example (p. 17), began to be
adulterated almost immediately after its introduction–
especially with chicory. In 1718 the first legislation against
this practice was enacted, followed by a broader act in 1803.
In the section on “Peas” is a subsection titled “Chinese
peas” (p. 184) which defines them as “A pea or bean much
used in China in the form of cheese, is the Soya hispida.”
A table gives the composition of three samples of Chinese
peas” according to G.H. Pellet. A footnote on this page
states: “The pea-cheese [tofu] is considered, in China and
Japan, a very important food.” A brief description of the
process for making this greyish-white cheese, coagulated by
plaster and magnesium chloride, is given, followed by a table
showing its general composition–according to Julien and
Champion (Industries de l’Empire Chinois).
Note: This is the earliest English-language document
seen (April 2013) that uses the term “pea-cheese” to refer to
tofu.
The section titled “Margarine” (p. 272-73) discusses
how it is manufactured and its constituents–followed by a
long section (p. 274-305) on the “Analysis and adulteration
of butter.”
The section on “Coffee” (p. 346-63) gives analyses of
the true coffee bean, roasted and unroasted. Chicory is still

the main adulterant. The subsection titled “Microscopical
detection of adulterations in coffee” contains a table (p. 356;
based on J. Moeller [1886], Mikroskopie der Nahrungsund Genussmittel) that shows the length and breadth of the
palisade layers of eleven legumes used to adulterate coffee–
including “Soya” and “Lupine.”
Also discusses: Adulteration of almond oil (p. 505-07),
and of olive oil (p. 509-13–with sesame oil, arachis oil, etc.).
The Margarine Act of 1887 (p. 589-90). Act regulating the
sale of horseflesh / horsemeat for human food, 1889 (p. 591).
Address: 1. M.R.C.S., F.I.C., F.C.S., Medical Officer of
Health and Public Analyst for the Borough of Marleybone;
Public Analyst for the County of Devon; Barrister-at-Law
(London, England).
335. Boehmer, C. 1903. Die Kraftfuttermittel, ihre
Rohstoffe, Herstellung, Zusammensetzung, Verdaulichkeit
und Verwendung, mit besonderer Beruecksichtigung der
Verfalschungen und der mikroskopischen Untersuchung
[The concentrated feeds, their raw materials, production,
composition, digestibility, and use, with special consideration
for their adulteration and microscopic investigation]. Berlin:
Verlagsbuchhandlung Paul Parey. xi + 650 p. Illust. Index. 23
cm. [Ger]
• Summary: In Section 4, about the legumes and their
by-products, soybeans (die Sojabohnen, Saubohnen)
are mentioned three times and soybean cake
(Sojabohnenrückstände, which is imported) is mentioned
once in the introduction (p. 314), but not in the body of the
chapter. However note that in the table on p. 315 Saubohne is
said to be Vicia faba.
Note: Böhmer divides all legumes into two groups: (1)
Those with a high starch content and low fat content, such
as peas, broad beans (Vicia faba, Saubohnen), vetches (Vicia
sativa, Wicken), etc. and (2) Those which contain little or
no starch and generally have a very high fat content, such as
lupins and soybeans.
Also discusses: Hemp and hempseed cake, linseed and
linseed cake, lupins, peanuts and peanut cake, sesame seeds
and sesame cake, and the lecithin content of some seeds
and oilcakes–not including soybeans (p. 628). Address: Dr.,
Leipzig, Germany.
336. Wright, Arthur Columbine. 1903. The analysis of oils
and allied substances. New York: D. Van Nostrand Co.;
London: Crosby Lockwood and Son. xi + 241 p. Illust.
Index. 22 cm.
• Summary: All oils are divided into drying (incl. linseed
oil), semi-drying (sesame oil), and non-drying (earthnut or
arachis oil, almond oil, hempseed oil). Arthur Columbine
Wright was born in 1871. Address: M.A. (Oxon.), B.Sc.
(Lond.), Bradford, England. formerly Asst. Lecturer in
Chemistry at the Yorkshire College, Leeds, and Lecturer in
Chemistry at the Hull Technical School.
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337. Yule, Henry; Burnell, Arthur Coke. 1903. Gingeli,
Gingelli, &c. In: Henry Yule and Arthur C. Burnell. 1903.
Hobson-Jobson: A Glossary of Anglo-Indian Colloquial
Words and Phrases, and of Kindred Terms, Etymological,
Historical, Geographical, and Discursive. A new edition
edited by William Crooke, B.A. London: J. Murray. New
York: Humanities Press. New Delhi: Munshiram Manoharlal.
1021 p. See p. 373. [8 ref]
• Summary: This entry is very similar to that in the original
1886 edition. However the words “gingeli” and “gingelli”
have been added. Address: 1. Living in Palermo; 2. Madras
Civil Service, one of the most eminent modern Indian
scholars. Died 1882.
338. Boston Daily Globe. 1904. Typical dishes. Japanese
service is dainty in the extreme. May 22. p. 35.
• Summary: “Meat plays a small part in the Japanese
menu,... Fish and rice are the staples... The following is
a typical menu for a dinner of ceremony:” Soy-related
dishes include: “Suimono–A kind of bean-curd [tofu]
soup.” “Hachi-zakana–A fine, large fish, either boiled with
salt or boiled [broiled?] with shoyu.” “Umani–Bits of fish
or sometime fowl, boiled with lotus root or potatoes in
shoyu and with ‘mirin,’ a sort of sweet liqueur.” “Tsubo–
Seaweed...” “Ayemono [Aemono]–A sort of salad made with
bean sauce [miso?] or pounded sesamum [sesame] seeds.”
Raw fish–The favorite for festive occasions is the tai [sea
bream], “on account of its name, which is the last syllable
of the word me-de-tai, meaning ‘congratulatory.’... Before
eating, the slices are dipped lightly in soy [sauce], seasoned
with grated horseradish or ginger.”
339. Hosie, Alexander. 1904. Report by Consul-general
Hosie on the province of Ssuch’uan. Presented to both
houses of parliament by command of His Majesty. Oct. 1904.
London: Printed for H.M. Stationery office, by Harrison and
Sons. 101 p. 34 cm. China No. 5.
• Summary: Sir Alexander Hosie (lived 1853-1925) traveled
to Ssuch’uan in June and July, 1884.
In Part A, “Agricultural and horticultural products,”
section I “Cereals and grain plants” includes a detailed
discussion (p. 10) of Job’s tears or (Coix lachryma-Jobi,
L.). “This grain plant is widely cultivated in China. The
seeds, under the name of ‘pearl barley,’ are exported from
Manchuria in the north to the West River in the south. The
seeds are inclosed in hard globular or tear-shaped lustrous
capsules, whence the plant derives the name of Job’s
Tears. The seeds are said to possess diuretic and cathartic
properties, and are more extensively used in medicines than
as food. They are, however, boiled and made into gruel, and
are also added in small quantities to flour cakes to attract
buyers.”
Section II, “Pulse,” discusses: 2. “Lü Tou”–Green bean

(Phaseolus Mungo, L.) [mung bean]. “This small green bean
is widely cultivated in Northern China for the manufacture of
vermicelli as well for its sprouts, which are highly esteemed
as a vegetable. It is extensively grown in Ssuch’uan for both
purposes.” Size: 600 beans/ounce. A bushel of 40 lb costs T.
[Taels] 0.8.5.
3. Ray-fruited dwarf bean (Phaseolus radiatus,
L. [adzuki bean]). “There are two species of this bean
distinguished by their red and white colors. They are small,
hard, glossy, ellipsoidal, with blunted ends and white inside.
The white species is called ‘Pai Hung Tou,’ white red bean,
to show that it belongs to the same family as the red bean.
The red species is ground up and used for stuffing cakes and
sweetmeats, being preferred to the white for this purpose
owing to its red color... They occupy the ground from May
to November and the price is T. 0.5.5 and T. 0.6.0 for red and
white respectively.”
8. “Broad Bean (Vicia Faba L.).” 10. “Ground nut
(Arachis hypogoea, L.)... The nut is grown as much for
food as for the oil which it yields. It is eaten roasted or as a
favorite ingredient in confectionery of various kinds... The
price in Ch’êngtu averages about 42 cash a catty.”
Section III, titled “Starch-yielding plants” (p. 13)
describes “Pueraria Thunbergiana, Benth. [kuzu]–The
dry roots of this plant, from which a starch is extracted, are
exposed for sale in the streets of Ch’êngtu, but the meal
enters very little into the diet of the people, nor are the fibres
of the plant woven into cloth, as in some parts of China,
especially in the neighbourhood of Kiukiang.”
In Section XI, titled “Varnish, tallow, soap, and oil
plants,” the subsection on “Oil plants” (p. 31-35) includes
discussions of: (a) “Rape oil (Brassica juncea, Hook, f.
et T.). The Chinese distinguish three kinds of rape seeds
according to colour–black [actually dark brown], yellow, and
coloured.” Rape oil, called either Ts’ai Yu or Ch’ing Yu is the
great cooking oil and lighting oil of Szechwan. The cakes are
widely used as fertilizer. (b) “Sesamum indicum, L. Both the
black and white seeded varieties of sesamum are cultivated
in Szechwan, the former for the oil extracted from it and
the latter in small quantities for medicinal purposes. This is
the most expensive edible oil in the province,...” retailed at
320 cash per catty. It is called Hsiang Yu or fragrant oil, and
is eaten raw mixed with cooked vegetables. The unusual
method of manufacture is described.
(c) Arachis hypogoea, L. The ground nut. Two methods
of extracting the oil from the nuts are described. The oil is
used for cooking, lighting, adulterating rape oil, and making
candles. (k) Cannabis sativa, L. Hemp oil. “Little attention
is paid to the extraction of oil from the seed.” The seed is
used mostly for feeding caged birds. (l) Perilla ocymoides, L.
Perilla oil. The oil is rarely sold in shops. The seed is fed to
caged birds. (p) Linum usitatissimum, L. Flax is grown, “not
for its fibre, but for its seeds, which in addition to medicinal
uses, yield an oil utilized locally for cooking and lighting.
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The plant is not sufficiently cultivated to make the oil of any
commercial value.” (q). Aleurites Fordü yields T’ung oil
(T’ung Yu; [tung oil]) and A. montana yields wood-oil (Mu
Yu), the most important oils produced in Szechwan. They are
boiled to make a varnish.
340. McIntosh, John Geddes. 1904-1911. The manufacture
of varnishes and kindred industries: Based on and including
the “Drying Oils and Varnishes” of Ach. Livache. 2nd,
greatly enlarged, English edition. 3 vols. London: Scott,
Greenwood & Son. New York: D. Van Nostrand Co. See vol.
1, p. 132. Illust. Index. 22 cm. [1 ref]
• Summary: Contents: Vol. 1. Oil crushing, refining
and boiling. The manufacture of linoleum. Printing and
lithographic inks and India-rubber substitutes. Vol. 2. Varnish
materials and oil varnish making. Vol. 3. Spirit varnishes and
spirit varnish materials.
In Vol. 1, Chapter 7, titled “The detection of
adulteration,” the section on “Maumené’s test” (p. 130-32)
contains a table in which “Soja-bean oil” is listed. Of five
researchers, only De Negri and Fabris reported a value, 117.
This volume also discusses earth-nut oil [peanut oil] (p. 98,
100, 104, 120, 126), hemp-seed oil (p. 4, 100, 103-04, 120,
125, 132, 139-40), and sesame oil (p. 100, 104, 126, 129,
131).
In Vol. 2, none of these four oils is mentioned.
In Vol. 3, only sesame oil is mentioned (p. 430; its flashpoint is 255ºC).
Note: This is the earliest document seen (Oct. 2001)
concerning soybean oil as an adulterant or potential
adulterant of other oils. Address: Late lecturer on varnish
manufacture at the Polytechnic, Regent Street, and the
Borough Polytechnic [England].
341. Daugherty, Charles M. 1904. The industry in oil seeds.
Yearbook of the United States Department of Agriculture p.
411-26. For the year 1903.
• Summary: “Hemp, which is raised extensively in Russia
for the oil from its seed, and peanuts, large quantities of
which are imported into France from Senegal and the East
Indies [mainly India] for manufacture into oil, are also raised
in the United States, but not because of their oleaginous
properties” (p. 411).
“Sunflower seed is extensively cultivated in Russia,
where sunflower oil is one of the most popular of table oils;
the seeds are also roasted and eaten as peanuts are in the
United States... 700,000 acres are annually devoted to the
cultivation of sunflowers in Russia...” (p. 412).
“Animal fats and vegetable oils: That none of the
exclusively oil-yielding seeds has ever been cultivated in
the United States for oil-making purposes has been due
primarily to a lack of demand for their products. A distinctive
characteristic of the people, though modified in recent years,
has been the use of animal fats, both in domestic and in

industrial life, for many purposes for which the inhabitants
of other countries largely employ vegetable oils. In domestic
life there has always been in the mind of the American
housewife a somewhat inexplicable prejudice against the
use of vegetable oil for cooking purposes; and until recent
years lard had completely usurped the functions here that
from remote antiquity had been accorded in many countries
to vegetable oils” (p. 412). “Next to the United States,
British India and Russia are the most important producers of
oleaginous seeds.
A long section titled “Countries importing and exporting
oil-producing seeds and nuts” (p. 417-26) discusses the
United Kingdom, France, Germany, Holland, Belgium, and
Denmark. “The United Kingdom is the heaviest importer of
oleaginous seeds in Europe and, next to the United States
(and possibly Russia), the most important manufacturer
of oil from these products in the world.” A table (p. 418)
shows net imports of oleaginous seeds and nuts into the
United Kingdom from 1897 to 1902. By far the leading seed
imported is cottonseed, followed by flaxseed, and rape seed.
Total seed imports have grown from 1,931 million lb in 1897
to 2,186 million lb in 1902.
France is Europe’s second largest importer of oleaginous
seeds and nuts, with totals of 700,000 to 800,000 tons.
“The most interesting feature of the French trade is the
heavy imports of peanuts, both shelled and unshelled. The
unshelled peanuts are imported chiefly from the west coast
of Africa, 70 per cent of them from the French colony of
Senegal, where peanuts are the principal and almost the
only crop. They are shipped from Senegal only in cargo lots,
and the trade is monopolized by French houses, to whom
buyers in other countries must look for their supplies of this
variety. The shelled product is from the French and British
Indies, and is imported in a shelled state because of the risk
of deterioration from climatic causes in passage through the
Red Sea. Formerly unshelled peanuts from Africa constituted
the bulk of the French supply, but in recent years the trade
with the East Indies has increased rapidly, and in 1902 filled
the greater part of the demand. The greatest market for these
products, not only in France, but in the world, is the city of
Marseilles, where large quantities are annually converted
into oil, the higher grades for edible uses, and the lower for
manufacture into soap and other industrial purposes. A table
shows that, following peanuts, other leading imports are
flaxseed, sesamum, mustard seed, cotton seed, and copra.
Smaller amounts of colza, black poppy seed, rape seed,
ravison ([charlock] from Russia), hemp seed, touloucouna,
mowra, and illipe [illepe] are also imported into France. The
three largest oleaginous seed produced (grown) in France are
colza, flaxseed, and hemp seed. Large amounts of unshelled
peanuts are exported from France.
Germany imports a large proportion of seeds that yield
industrial oils, especially flaxseed. Germany and Belgium
both import a fairly large amount of peanuts and exports a
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small amount. Address: Bureau of Statistics, USDA.
342. Lewkowitsch, Julius. 1904. Chemical technology and
analysis of oils, fats, and waxes. 3rd ed. Entirely rewritten
and enlarged. 2 vols. London: Macmillan and Co., Ltd.; New
York, NY: The Macmillan Co. xii + 1152 p. See vol. 2, p.
506-08. Illust. Index. 23 cm. Translated into German in 1905.
4th ed. 1909-1910. 6th ed. 1921-23. [18 ref]
• Summary: Contains a good review of publications on
various vegetable oils and margarine. The section titled
“Soja bean oil” (p. 506-08) begins: “Soja bean oil (soybean oil, bean oil, Chinese bean oil): French–Huile de Soya.
German–Saubohnenfett, Sojabohnenoel. Italian–Olio di Soia.
This oil is obtained from the seeds of Soja hispida, a plant
indigenous in China, Manchuria, and Japan, where the oil
is used for edible purposes. The seeds contain 18 per cent
of oil. The manufacture of soja bean oil forms one of the
staple industries of Manchuria. The plant is also extensively
cultivated in Japan. The beans contain besides the oil about
30-40 per cent of casein.”
“The proportion of solid fatty acids in the oil is
approximately 11.5 per cent of the total mixed fatty acids;
Lane found 80.26 per cent of fatty acids. The bulk of the
solid fatty acids is stated to consist of palmitic acid; the
liquid fatty acids consist of oleic and linolic acids. On
exposure to air it dries slowly with formation of a thin skin.”
One table gives the “Physical and chemical constants of
soja bean oil” based on three previous observers: Morawski
and Stingl (1887), De Negri and Fabris (1891-1892), and
Shukoff (based on seed grown in an experimental station
in South Russia): Specific gravity at 15ºC: 0.924–0.9270.
Solidifying point: +15 to +8ºC. Saponification value (Mgrms.
KOH): 190.6–192.9. Iodine value: 122.2%–124%. Hehner
value: 95.5%. Maumené test: 59º–61ºC.
A second table gives the “Physical and chemical
constants of mixed fatty acids” based on the same three
observers plus Lane. Solidifying point: 23-25ºC. Melting
point: 27-29ºC. Iodine value: 115.2–122%. Liquid fatty
acids: 131.
Note 1. This is the earliest document seen (Nov. 2020)
that draws together a systematic and quantitative analysis of
soybean oil and its constants.
The section titled “Refining and bleaching” (p. 442-45)
gives basic background information, but soja bean oil is not
mentioned.
The section titled “Butter Substitutes” (p. 916-26)
is divided into two parts: (a) Margarine (American–
Oleomargarine; French–Margarine; German–Margarine;
Italian–Burro di margarina); and (b) Vegetable butters. Soy
is not mentioned in either part. Older names for margarine,
partly suppressed by legislation, are “butterine,” “Dutch
butter,” and (in German) Kunstbutter (artificial butter), and
Sparbutter (economical butter). Margarine is made of a
mixture of animal fats (oleomargarine, oleo oil or neutral

lard) and vegetable oils (especially cotton seed oil and cotton
seed stearine). “For the production of oleomargarine, the
rough fat is removed from the slaughtered animal as quickly
as possible and brought immediately into the works, where
it is sorted. The kidney fat is selected and carefully washed
with warm water and thoroughly cleaned.” It is then cooled,
cut up, shredded in a shredding machine, and finally ground
between rollers. Then it is melted in a jacketed kettle at a
temperature not exceeding 45ºC. The fat which melts, called
“premier jus,” is run off into shallow tin-lined trays and
cooled. The bulk of the stearine separates out in a crystalline
condition. It is then cut into pieces of about 3 lbs. weight,
wrapped in canvas cloths, and pressed using a hydraulic
press. The oleomargarine or “oleo-oil” which runs out from
the presses forms the chief raw material for the manufacture
of margarine. “A general working recipe for the manufacture
of margarine is the following:–Mix 65 parts of oleomargarine
[animal fat], 20 parts of vegetable oils, and 30 parts of milk.
The yield is 100 parts of finished product, 15 parts of water
being eliminated in the course of manufacture.” Salt and
colouring matter are also added. “In the United States the
mixing of butter with margarine is not forbidden, provided
this product be sold as ‘oleomargarine.’” Formulas for 3
grades of margarine as manufactured in the USA are given
(p. 919). The highest grades contains oleo oil (100 parts),
neutral lard (130 parts), butter (95 parts), salt (32 parts), and
coloring matter (0.5 parts).
A table (p. 925) shows estimated production of
margarine in major countries during 1900 (in million
pounds): Germany 220. Netherlands 123. United States more
than 100. United Kingdom 82. Denmark 35. Sweden 22.
Norway 22. Belgium 20. Total produced in these countries:
624 million lb. Another table on the same page shows the
amounts of the main materials used in the production of
oleomargarine in the USA for the fiscal year ended 20 June
1899. The most widely used ingredients are: Neutral lard
34.27% of all ingredients, oleo oil 26.82%, milk 15.55%, salt
7.42%, cotton seed oil 4.77%, “Butter oil” (a special brand of
cotton seed oil) 4.76%, and cream 3.86%. Soybean oil is not
mentioned.
“Vegetable butters: A butter substitute made from
cocoa nut oil or palm nut oil was originally prepared for the
Indian market, where the native population are forbidden
by their religious tenets to consume beef fat or hog fat. This
vegetable butter has recently found extensive use at home
in confectionery and as a cooking fat. It is being sold under
a variety of fancy names, such as ‘lactine,’ ‘vegetaline,’
‘cocoaline,’ ‘laureol,’ ‘nucoline,’ ‘albene,’ ‘palmine,’
‘cocose,’ ‘kunerol,’ etc.”
Also discusses: Perilla oil (p. 448-49). Linseed oil or
flax seed oil (p. 449-63). Sesamé oil, gingilli oil, or teel oil
(p. 538-44). Almond oil (589-96). Arachis oil, peanut oil, or
earthnut oil (p. 598-611).
Note 2. This is the 2nd earliest English-language
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document seen (July 1997) that uses the term “vegetable
butter” or “vegetable butters” to refer to margarine.
Note 3. This is the earliest document seen (Nov. 2020)
that uses the term “linolic acids” (or acid) in connection
with the soja bean. This was later (circa 1922-24) renamed
linoleic acid.
Note 4. This is the earliest English-language document
seen (Sept. 2016) that contains the term “Soy-bean oil,” but
this term is used only once, in parentheses; the main term
used throughout this section is “soja bean oil.”
Note 5. This is the earliest document seen (Jan. 2000)
that mentions “Hehner value” in connection with oil
constants.
Note 6. This is the earliest English-language document
seen (Feb. 2022) that uses the word “gingilli” (spelled that
way) to refer to sesame, or that uses the term “gingilli oil” to
refer to sesame oil.
Note 7. Julius Lewkowitsch, who lived 1857-1913, was
an English industrial chemist who worked as a consulting
engineer for processors of oils and fats. Address: Ph.D.,
M.A., F.I.C., Consulting and analytical chemist, and
chemical engineer, examiner in “soap manufacture” and in
“fats and oils” to the City and Guilds of London Inst.
343. Winton, A.L. 1904. The anatomy of certain oil seeds
with especial reference to the microscopic examination of
cattle foods. Connecticut Agricultural Experiment Station,
Annual Report 27:175-98. For the year ending Oct. 31, 1903.
• Summary: Discusses, with many excellent illustrations:
Hemp-seed, cotton seed, sesame seed, madia seed, niger
seed, poppy seed. Address: Ph.B., Chemist in charge,
Analytical Lab., New Haven, Connecticut.
344. Bloemendal, W.H. 1905. Samenstelling van Indische
voedingsmiddelen: Zesde serie (CCLI-CCC) [Composition
of Indonesian foods: Sixth series (251-230)]. Bulletin van het
Koloniaal Museum te Haarlem No. 33. p. 202. May. Fold-out
table bound at the end of No. 33. [1 ref. Dut]
• Summary: This is the sixth such table published in
this Bulletin. Dr. M. Greshoff supervised the work. The
composition of fifty Indonesian foods is given, with two
lines of notes after each. Each food is numbered: 251-300.
No. 269 is sesame seeds (Sesamzaad, “Jojoli”). No. 270 is
groundnut seeds (Aardnoot, “Pinda”), van Aruba [an island
of the coast of northwest Venezuela]. No soy-related foods
are given. Address: Doctorandus in de pharmacie, van het
Koloniaal Museum te Haarlem [Netherlands].
345. Brenier, D.; Crevost, Charles. 1905. Les principaux
oléagineux de l’Indo-Chine [The principal oilseeds of
Indochina]. Bulletin Economique de l’Indochine (Hanoi)
8(43):801-859. Sept. New Series. [Fre]
• Summary: A 2-page graph (p. 802-03) gives oilseed export
statistics from 1895 to 1904 for raw materials (copra, peanuts

{arachides}, sesame seeds, various grains and fruits, and
total), for oils (coconut oil, castor oil, sesame oil, cottonseed
oil, peanut oil, other, and total), oilseed cakes, and grand
total. The last column, titled “Observations,” tells what
amount was from Cochinchina, Tonkin, and Annam,” and
what portion of the total was exported to France.
Another 2-page graph (p. 806-07) gives oilseed import
statistics from 1900 to 1903 in both quantity (metric tons)
and value. They are: Cottonseeds, peanuts (in the shell and
shelled), linseed, mowra (mowrah, mahua, seeds of various
East Indian trees of the genus Madhuca, especially Madhuca
indica, from which is derived mowrah butter or mowrah oil),
poppy seeds (pavot), colza seeds, sesame seeds, coconut or
copra, palm kernels (Amandes de palmiste).
Also mentions desiccated coconut (l’albumen de coco
râpé sec).
Note: Charles Crévost lived 1858-1938. Address: 1.
Directeur p.i. [par intérim] de l’Agriculture, des Forêts et du
Commerce de l’Indo-Chine.
346. Czapek, Friedrich. 1905. Biochemie der Pflanzen. Erster
Band [Biochemistry of plants. Vol. 1]. Jena: Verlag von
Gustav Fischer. 584 p. See p. 156-58. [16 ref. Ger]
• Summary: In chapter 8, titled “Die Pflanzlichen Lecithine
[Plant Lecithins”], in section 2 titled “Lecithine in Samen
[Lecithin in Seeds]” (p. 156-58) is a table (p. 157) which
gives the lecithin content of 20 species of seeds on a dry
weight basis, including lupins (Lupinus luteus) 1.57%, the
soybean (Glycine hispida) 1.64%, hemp seeds (Cannabis
sativa) 0.88, and sesame seeds (Sesamum indicum) 0.56. The
soybean has the highest lecithin content of all.
A second table (p. 158), compiled from Stoklasa (1896)
shows the fat, lecithin and protein content of 11 seeds. The
soybean (Glycine hispida) is #1 in lecithin, #2 in protein
(Eiweiss, after lupins), and #5 in vegetable oil (Fett, after
sunflower seeds {32.26%}, hemp seeds, poppy seeds, and
linseeds).
Note: Soybeans were not yet available on a commercial
scale in Germany. Address: Dr. phil. et med., Professor of
Botany, Prague, Czechoslovakia.
347. Fritsch, Jean. 1905. Fabrication et raffinage des huiles
végétales: Manuel à l’usage des fabricants, raffineurs,
courtiers et négociants en huiles [Manufacture and refining
of vegetable oils: A manual for the use of manufacturers,
refiners, brokers, and wholesale merchants of oils]. Paris: H.
Desforges–Librairie Générale Scientifique et Industrielle. xv
+ 593 p. Illust. Index. 25 cm. [3 soy ref. Fre]
• Summary: In Chapter 5, “Extraction of oil using solvents”
(p. 133+) is a subchapter titled “Monographs on the oils” (p.
205-431) which is divided into three parts: (1) Fluid, nondrying oils. (2) Solid oils. (3) Drying oils.
In part 3 is a long section on soybean oil (Huile de
Soja hispida {Huile de pois}, p. 421-24). Origin: This oil is
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extracted from an herbaceous plant of the legume family; it
originated in China and Japan, where the seeds are of great
value for food use. In recent years this plant has become of
particular interest from various points of view. In Germany,
soybeans are used for the preparation of an artificial leaven
[levure artificielle] for distilleries. They contain a ferment
[enzyme] similar to the diastase of malt, which transforms
starch into fermentable sugars. Soybeans also contain 18%
oil, which, when extracted by a solvent, has a density of
0.927. A table (p. 422) shows other constants for the oil and
its fatty acids.
Starting at the top of page 423 we read:
A quick look at the processing of soy oil in China
(Footnote: See Consular Report, 1893, 11 [actually Hosie
1893. “Report by Mr. Hosie on the island of Formosa with
special reference to its resources and trade,” p. 16-17]).
Of the seventeen oleaginous plants cultivated in China,
eight also grow in Formosa: among them, the soybean is by
far the most important from the oil producing point of view.
The soybean is divided in two species: one has seeds that
are yellow on the outside and inside, the other one has green
seeds. These are most probably sub-varieties of the soja
bean.
The process of extracting the oil is worth describing.
The seeds are first crushed with a large stone wheel. They are
then reduced to round patties, not very thick, that undergo
two further grindings before being further processed. The
resulting paste (pâte) is then dropped on a square cloth
and placed on a wooden grating that is placed on top of a
caldron of boiling water. After several minutes, the paste
is properly softened by the steam that, passing through the
lattice, reaches into the paste, crossing the cloth. While this
is taking place, another worker prepares a series of soft
packets of carefully woven straw that has also been run
through the steam in order to soften it: the straw will be used
to wrap the paste that will be inserted in bottomless molds
made from two metallic bands topped by a wooden casing;
the straw is arranged so that it will form the bottom of said
mold. The steamed beans are poured in this improvised mold
and trampled down by foot until the mass is quite hard. The
straw is folded over the top and trampled down so as to form
a covering. The wooden casing is removed and the two metal
bands are brought back, one towards the lower extremity, the
other towards the upper extremity of the paste bloc; the press
load is complete with 6 cakes; it is tightened strongly with
the help of corner pieces.
The oil runs from the press into a reservoir built
into the ground. When the oil stops running, the press is
un-tightened, the iron circles with the soybean cakes are
removed, these are dried for a period of time before being
shipped into the provinces to be used as fertilizer. Treated
in such a fashion, the beans yield about 10 per cent. weight
of oil, and the cakes, when removed from the press, weight
about 64 pounds and are worth about three francs each. They

represent an excellent manure and are carefully macerated
before being spread over the soil.
To show the commercial importance of this industry, it
is sufficient to mention that 60,000 tons of soybean cakes
were exported from Chefoo during the year 1890. And yet
Chefoo is far from occupying the first place in this trade;
Newchwang [today’s Yingkou] ships out more than 6 million
francs worth of it per year. There actually is in town four
oil factories working according to European processes;
they are occupied extracting the oil from the soybeans and
manufacturing the soybean cakes that are in great demand as
fertilizer as much in China as in Japan and, most recently, in
Java. In Formosa, where the soybean is also cultivated, oil
is extracted following the above described process but the
manufacturing is limited to serving the local consumption.
The soybean cakes are not exported. The oil is used for
illumination as well as for culinary uses.
Jean Fritsch was born in 1858. Contains 83 figures
(illustrations) in the text. Address: Ingénieur-Chemiste, Paris.
348. Gouin, Raoul. 1905. Alimentation rationnelle des
animaux domestiques [Rational feeding of domestic
animals]. Paris: Librairie J.-B. Baillière et Fils. 496 p. See
p. 32, 465-66, 470-73. Illust. Index. 19 cm. Encyclopédie
Agricole, pub. sous la direction de G. Wery. [Fre]
• Summary: The section titled “Nitrogenous principles
(Principes azotes) contains a table (p. 32) which gives the
percentage nitrogen and probable multiplier in 8 legumes,
including the soybean (Soja) which contains 16.82% protein
with a probable multiplier of 5.945. The same table gives
similar figures for oilseed cakes (torteau) including peanut,
sunflower (de soleil), sesame (sésame), cotton, hempseed
(chènevis), copra, and linseed–but not soybean.
The chapter on seeds and fruits contains fairly detailed
discussions including lupins (p. 226-27), linseed (p. 230),
peanuts (arachide, p. 231)–but not soybeans.
Tables at the back of the book give the chemical
composition of various animal feeds. Soy is listed under the
straw of legumes (p. 466) and leguminous seeds (p. 472).
For each feed is given the crude composition, the digestible
nutrients, and the nutritive ratio (Relation Nutritive).
Soybean seeds (p. 472) contain the following
composition of assimilable or digestive elements: Protein
30.1%, fats 15.8%, carbohydrates 25.1%, cellulose 7.0%,
other fiber 2.7%. Nutritive ratio: 1:2.1. Address: Ingénieur
Agronome, Proprietaire Agriculteur, France.
349. Holde, David. 1905. Untersuchung der Mineraloele und
Fette: Sowie der ihnen verwandten Stoffe mit besonderer
Berucksichtigung der Schmiermittel. 2. Aufl. [The
examination of mineral oils and fats, as well as substances
formed from them, with special consideration for lubricants.
2nd ed]. Berlin: Verlag von Julius Springer. xii + 408 p.
Illust. [Ger]
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• Summary: Discusses almond oil, linseed oil, peanut oil,
and sesame oil; soy oil is not mentioned. Address: Prof.,
Abteilungsvorsteher am Kgl. Materialpruefungsamt zu Gr.Lichterfelte W., Dozent an der Technischen Hochschule
Berlin [Germany].
350. Knight, J.B. 1905. Poona Farm. Experimental Farms in
the Bombay Presidency [India], Annual Report p. 33-50. For
the year ended 31 March 1905. See p. 35, 45, 48-49.
• Summary: A table titled “Glossary of crops referred to in
the Poona and Mánjri Farm Reports” (p. 35) includes “Soy
bean” (Glycine hispida); it has no vernacular name. It also
includes: “Groundnut.” Vernacular name: Bhuimug. Cowpea. Lucerne.
Section 10, titled “Trial of new crops” (p. 45) states:
“Soy-beans.–All the varieties were grown in small beds in
the object lesson plots.”
Section 15, titled “Seed-growing and distribution”
contains a 2-page table (p. 48-49) showing the distribution of
seeds from the Poona farm during the year. Soy-beans were
sent to: (3) Honorary Joint Secretary, Sabangsire Agricultural
School, Balichak, B.N. Railway, Midnápur. 10 lb on 26 April
1904. (37) Mr. Albert Norton, village of Dhoud. 8 oz each of
3 varieties on 17 March 1905.
Also discusses: Groundnuts (p. 45, 47-49). Sesamum
(p. 48). Address: M.Sc., Special Assistant, Agricultural Dep.,
Kirkee, India.
351. Lewkowitsch, Julius. 1905. Chemische technologie
und Analyse der Oele, Fette und Wachse. 2 Abt. [Chemical
technology and analysis of oils, fats, and waxes. 2 vols.].
Braunschweig [Brunswick], Germany: Friedrich Vieweg und
Sohn. See vol. 2, p. 79-81. [5 ref. Ger]
• Summary: In the section titled Sojabohnenöl, Saubohnenöl
(p. 79-81), the information is identical to that found in
the 1904 English-language edition. The full-page table of
constants is also identical.
Also discusses: Perilla oil (p. 22-23). Linseed oil or
flaxseed oil (p. 23-39). Sesame oil, gingilli oil, or teel oil
(p. 110-17). Almond oil (p. 159-65). Arachis oil, peanut oil,
or earthnut oil (p. 167-81). Butter substitutes: Margarine
(p. 507-16), vegetable butters (p. 517. Made mostly from
coconut oil or palm kernel oil. Gives many German brand
names such as Vegetalin), lard substitutes (Kunstschmaltz,
Kunstspeisefett, p. 518), cacao butter substitutes (p. 518-19).
Julius Lewkowitsch lived 1857-1913.
Note: This is the earliest German-language document
seen (May 2020) that mentions lard substitutes–also called
shortening. Address: City and Guilds of London Inst.
352. Moeller, Josef. 1905. Mikroskopie der Nahrungs- und
Genussmittel aus dem Pflanzenreiche. 2 Aufl. [Microscopy
of foods and delicacies from the vegetable kingdom. 2nd
ed.]. Berlin: Verlag von Julius Springer. xvi + 599 p. Illust.

Index. 24 cm. [5 ref. Ger]
• Summary: In section titled “Legumes,” the subsection on
the soybean (Sojabohne, p. 274-76) contains the following
contents: Introduction. Seed coat (Samenschale). Embryo.
Bibliography.
The soybean (Soyabohne or Sojabohnen) (Glycine
hispida Maxim., Soja hispida Moench) is native to the
Orient. In China and Japan it is grown mainly for its seeds,
but in Europe and America, mainly as a fodder plant.
The seeds are yellow, brown, or black, 5-10 mm long,
in some varieties somewhat flattened, but in others nearly
globular / spherical. They contain no starch.
The seed coat (Fig. 294) or spermoderm is pressed
tightly against the endosperm layer (Naehrgewebe). The
palisade cells (Palissadenzellen) are about 50-60μ high and
about 6-15μ wide, similar to those of the common bean
and, like the latter, may or may not have colored contents,
depending on the color of the seed. The column cells (Die
Trägerzellen) are hour-glass shaped and located immediately
below the palisade cells. They are about the same height as
the latter (usually 35-50μ), but around the hilum (Nabel)
they often reach a height of 150μ. Since they are easily
separated from the adjoining layers and from one another,
isolated cells are often found. The spongy parenchyma
(Schwammparenchym) is strongly pressed against the
endosperm layer (Fig. 294, E). The aleurone cells, which
form a thick layer, are rectangular or polygonal.
The embryo (Embryo): The thin-walled cells of the
cotyledons (Fig. 295) contain large (sometimes 25μ in
diameter) aleurone grains, but no starch. Two detailed
illustrations show the microscopic parts described above; the
first is from Winton (1906).
Because of the large column cells and the distinctive
endosperm layer, the soybean is easy to recognize.
Note 1. The title page states that this book contains
599 illustrations (woodcuts) by the author and by Andrew
L. Winton. The extensive revision of the book was done in
cooperation with A.L. Winton.
Note 2. Contains similar entries for: Adzuki bean (p.
269-70). Alfalfa (p. 288). Peanut (p. 288-93). Sesame (p.
323-25). The section on coffee substitutes (p. 408-09) lists
many substances which can be used (incl. peanuts, lupin,
chicory, figs, etc.), but soy in not mentioned. The names
of many commercial coffee substitutes and their main
ingredient(s) are also listed, but again no soy. Address: Full
Public Prof. and Board of the Pharmacological Institutes (o.
ö Professor und Vorstand des pharmakologischen Institutes
der Universitaet Graz) [capital of Styria, Austria-Hungary].
353. Oshima, Kintaro. 1905. A digest of Japanese
investigations on the nutrition of man: Tofu (Document part).
USDA Office of Experiment Stations, Bulletin No. 159. 224
p. See p. 26-28. [1 ref. Eng]
• Summary: “Tofu: This term is commonly translated as
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bean cheese–though sometimes bean curd–in English and
Bohnen-käse in German. Tofu is not strictly equivalent
to cheese, however, as neither bacteria nor ferments are
involved in the process of manufacture. It consists chiefly
of the albuminoid materials of the soy bean combined with
magnesium and calcium salts, as pointed out by Inoue.” To
make tofu, soaked soybeans are ground between millstones.
“The mass is then mixed with about three times its bulk of
water and boiled for about an hour, after which it is filtered
through a cloth. By this process about 30 per cent of the total
protein of the beans is dissolved and contained in the filtrate,
ready to be precipitated as tofu. The filtrate is white and
opaque, somewhat resembling milk. To this is added, with
constant stirring, about 2 per cent of the concentrated mother
liquid [nigari] obtained in the manufacture of salt from sea
water, whereupon the albuminoid material is precipitated
in combination with calcium and magnesium salts.” After
pressing, the tofu is finally cut into cakes about 10 cm broad,
2 cm thick, and 25 cm long [about 3.9 by 0.79 by 9.8 inches],
though the size varies in different localities.
“The residue from the boiled and filtered beans is known
as kara [okara], or tofu cake, and contains a large quantity of
protein and carbohydrates. It is a good food material, being
used considerably by poor people as an ingredient of miso
soup.
“If the milky filtrate mentioned above is boiled, a sort of
film forms on the surface. This film, which consists mainly
of coagulated albuminoids and fat, is sometimes prepared in
large quantity, and when dried is used as an article of food,
being known as yuba.
“Tofu is generally prepared every day and is eaten in
the fresh condition simply with a little shoyu, though it is
also frequently cooked in shoyu or in miso soup. Fried tofu,
called abura-age, is also a very popular article of food. Rapeseed oil is generally used in frying, though sesame oil is
sometimes used. Note 1. This is the earliest English-language
document seen (April 2013) with the word “Tofu” in the title
in a document published in the United States,
Note 2. This is the earliest English-language document
seen (April 2013) that uses the word “abura-age” to refer to
deep-fried tofu pouches.
“Tofu may also be prepared for preservation and
transportation. For this purpose it is cut into smaller pieces
and exposed to severe cold weather, to remove the water by
freezing, and then dried in an oven. As thus prepared it can
be preserved for several years. When the tofu is frozen the
water collects in fine needles of ice distributed throughout
the mass. When the ice melts and the water runs out, it leaves
the tofu porous and it may be easily dried. If it is not frozen,
it is difficult to dry it and the resulting material is dense and
horn like.”
Table 2 (p. 28) gives the average composition of the
above-mentioned tofu preparations: “Fresh tofu, frozen tofu,
fried tofu, tofu cake [okara], yuba.”

The digestibility of the nutrients in tofu has been found
to be high, as will be seen from the results of digestion
experiments summarized later (p. 191). As much as 95 per
cent of the protein is digested and about the same proportion
of fat. The carbohydrates were found to be somewhat less
digestible when the tofu was eaten alone, but when it was
eaten with rice about 99 per cent of the total carbohydrates of
the diet was digested.
“Both the composition and the digestibility of tofu,
therefore, prove it to be a very nutritious food material. This
is extremely significant, because tofu in its various forms
is used very extensively by all classes of Japanese. In the
interior of the country, where fish can not be easily obtained,
it is a most important source of protein. For Buddhist
priests, as well as the strict adherents to Buddhism (who
eat no animal food), it forms a very popular and almost
indispensable dietary article. Though no authentic record
has been found regarding the manufacture of tofu in Japan,
it is believed on good authority that the method was first
introduced from China by Buddhists for their own use.”
Address: Director, Hokkaido Agric. Exp. Station, Sapporo,
Japan.
354. Dumas, -. 1906. L’agriculture dans la valée du Niger:
Le sésame. Béné en langue indigène. Sesamum orientale
[Agriculture in the valley of the Niger River: Sesame. Called
bene in the indigenous language]. Agriculture Pratique des
Pays Chauds (Bulletin du Jardin Colonial) No. 37. p. 34950. April. [Fre]
• Summary: The Niger River is the principal river of western
Africa, extending about 4,180 km (2600 miles). Its source is
in the Guinea Highlands in southeastern Guinea. It runs in a
crescent through Mali, Niger, on the border with Benin and
then through Nigeria, discharging through a massive delta,
known as the Niger Delta of the Oil Rivers, into the Gulf of
Guinea (Source: Wikipedia). Address: Cultural agent (agent
de culture) for French West Africa.
355. Hosie, Alexander. 1906. Report for the years 1904-05
on the foreign trade of China. Diplomatic and Consular
Reports, Annual Series (Foreign Office, Great Britain). No.
3725. 120 p.
• Summary: This is a very detailed report by a seasoned
expert on China. “Net foreign trade [in 1904] amounted in
silver to 583,547,291 Haikuan taels” (83,580,992l. = pounds
sterling).
Table H, titled “Principal articles of export in order
of value (p. 32): Shows the three most valuable exports
to be silk (£11,208,457 = 78,255,412 Haikuan taels), tea
(£4,325,802), and cotton (£3,553,744). No. 6 was “Beans”
[soy] (£705,662 = 4,926,805 Haikuan taels), and No. 17
was “Bean cake” [soy] (£337,436). Other exports include:
Oils (vegetable), fire-crackers, tobacco, hemp, Chinaware,
earthenware and pottery, opium (native; exported to Tonkin,
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etc.), sesamum seed, joss sticks, groundnuts, aniseed, and
rhubarb.
Table L, titled “China’s principal exports to Asiatic
countries” (India excepted), expressed in units of quantity,
1903, 1904, and 1899-1903 average. The top two articles in
terms of the 5-year average are [soy] bean cake (3,464,375
cwt) and [soy] beans (2,650,900 cwt). Note: 1 cwt =
hundredweight = 112 pounds.
The section titled “Beans and bean cake” (p. 45) states:
“I have already explained that the shortage in the export
of beans and bean cake to Japan was due to the war being
waged in Manchuria. In the total export from China, beans
decreased by 823,412 cwts. as compared with 1903, and
bean cake dropped from 4,052,026 to 1,370,178 cwts. In
these products the Yangtsze [Yangtze] Valley is beginning
to compete with Manchuria: in 1904 Hankow sent away
3,173,224 cwts. of beans of all kinds, and Chinkiang had an
export of 580,989 cwts. of bean cake and 355,670 cwts. of
beans and peas.”
Under the year 1905, soy beans and bean cake are
discussed on p. 94 and oils (vegetable) on p. 95. “The
oils produced in China are numerous and varied. Rape,
sesamum, groundnut, tea, wood (Aleurites cordata, M.
Arg.), cotton seed, bean, poppy seed, tallow seed (Sapium
sobiferum, Roxb.), castor, cocoanut, hemp seed, linseed,
perilla seed (P. ocymoides, L.), as well as lighting oils from
Amoora Rohituka, W. and A., and Jatropha curcas, L., are
all well known. In addition to these we have the essential
oils–camphor, cassia, aniseed, peppermint, ginger, clove,
orange peel and sandalwood (from imported wood). The
most important of these oils from a commercial point of view
is wood oil.” Address: Acting Commercial Attaché to His
Majesty’s Legation at Peking.
356. Brenier, D.; Crevost, Charles. 1906. Les principaux
oléagineux de l’Indo-Chine (Suite) [The main oil crops of
Indochina]. Bulletin Economique de l’Indochine (Hanoi)
9(52):482-89. New Series. [Fre]
• Summary: This section is entirely about sesame (le
sésame): Scientific name: Sesamum indicum (Lin.) des
Scrofulariacées [figwort family. sic, Pedaliaceae family].
Synonyms: Sesamum luteum (Retz); Sesamum orientale.
Indigenous names: Cochinchina and Annam: Mè;
Tonkin: Vung. Cambodia: Longo. Address: 1. Sub-Directeur
of Agriculture, of Forests and of Trade for Indo-China (SousDirecteur de Agriculture, des Forêts et du Commerce de
l`Indo-Chine).
357. Brenier, H. 1906. L’arachide [The peanut]. Bulletin
Economique de l’Indochine (Hanoi) 9:489-510. New Series.
[Fre]
• Summary: This a mainly a combination of reprints of
earlier articles about peanuts from this periodical. The first
one (p. 489) begins: Usual name [in French]: Arachide or

pistache de terre.
Botanical name: Arachis hypogaea (Linn).
Indigenous names: Annam: Dau phong. Cambodia:
Sandek moeum or Sandeh-dey.
Botanical characteristics. Geographical distribution.
etc. It continues to the bottom of page 495. Then atop p. 496
starts: Rapport sur le champ d’Essais de Ong-Yem (1902),
followed by large tables on pages 497 and 498 (with the
name Morange, Director of the Laboratory) at the bottom
of p. 498, followed by a two-thirds-page untitled report on
p. 499 by Haffner (Director of Agriculture), followed by
Rapport sur les champs d’essais de Ong-Iem et de Phu-My
(1903) near the bottom of p. 499. On page 500 are two large
tables dated 1902 and 1903, with continuing onto the top
one-third of p. 501 (with the name Morange, Director of the
Laboratory) at the end of that text. Next on p. 501 comes an
article by Sautton titled Résultats de la culture des arachides
de Java à la station de cultures expérimentales de Phu-thy
(Tonkin). This article continues onto pages 502 and 503
with a Critique of the Results on page 503 and 504 by Ch.
Lamarie.
A new article titled Culture aux Indes [Cultivation in
the Indies] starts near the bottom of p. 504 and fills most
of 505. Then, to our surprise, the original article continues
with enemies of the plant, seeds (graines), peanut oil–its
characteristics and its use, the shells, peanut cake (used as
animal feed, especially for pigs), the stems and the roots–all
ending on p. 508.
New information starts at the top of p. 509: Trade and
prices: A. Indo-China (including sesame oil, cottonseed oil,
peanut oil). B. In France (where peanut oil is the leading oil
imported into France). The collage finally ends near the top
of p. 510 with the name H. Brenier and his title. Address:
Sub-Directeur of Agriculture, of Forests and of Trade for
Indo-China (Sous-Directeur de Agriculture, des Forêts et du
Commerce de l`Indo-Chine).
358. Kaempfer, Engelbert. 1906. The history of Japan,
together with a description of the Kingdom of Siam 16901692 (translated by J.G. Scheuchzer from the original
edition of April 1727. 3 vols.). Glasgow, Scotland: James
MacLehose and Sons. Vol. 1, xc + 334 p. Reprinted 1971
New York, NY: AMS Press Inc.
• Summary: Please see the original 1727 edition of this
work for a long quote on soybeans, miso, shoyu, and azuki
beans; it appears in this 1906 edition in Vol. 1, p. 187-88.
Many of Dr. Kaempfer’s botanical specimens may still be
seen in the Natural History Museum, South Kensington. The
front matter in this book is very interesting: The frontispiece
shows a full-page portrait (illustration, painting) of Sir Hans
Sloane. List of illustrations. Publisher’s note. Biographical
note of the Scheucher family, by Sir Archibald Geikie. To
the King, by J.G. Scheucher. The names of the subscribers
[alphabetical]. The author’s preface. The life of the author,
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by the translator. An introduction, by the translator.
In the author’s preface Kaempfer explains (p. xxixxxxiii) that the Swedish Embassy, where he was secretary,
was dismissed by the Persian Court. Since his native country
Germany was at war, he decided to travel rather than to
return home. He joined the Dutch-East India Company and
went to Japan, where most visitors find it very difficult to
obtain any information about the country, since all Japanese
are obliged by solemn oath not to discourse with foreigners.
But Kaempfer developed a rare friendship with his
interpreters and the Japanese officers on his island (Deshima
in Nagasaki Bay). He assisted them in the fields of medicine,
astronomy, and mathematics, and in turn was able to learn
about their country. Kaempfer was especially fortunate in
gaining “the assistance of a discreet young man, by whose
means I was richly supplied with whatever notice I wanted
concerning, the affairs of Japan. He was about twentyfour years of age, well vers’d in the Chinese and Japanese
languages, and very desirous of improving himself. Upon
my arrival, he was appointed to wait on me, as my servant,
and at the same time to be by me instructed in Physick and
Surgery” (p. xxxii). The chief of the island allowed him “to
continue in my service during the whole time of my abode
in the Country, which was two years, and to attend me in
our two journeys to Court, consequently four times almost
from one end of the Empire to the other... As I could not
well have obtain’d my end without giving him a competent
knowledge of the Dutch language, I instructed him therein
with so much success, that in a year’s time he could write
and read it better than any of our interpreters: I also gave
him all the information I could in Anatomy and Physick, and
farther allow’d him a handsome yearly salary, to the best of
my abilities... There was not a Book I desired to see, on these
and other subjects, which he did not bring to me, and explain
to me, out of it, whatever I wanted to know.”
A very interesting map of Japan shows each of the
provinces and off-shore islands, with the name of each
written in both English and Japanese characters (kanji).
Note: The long index in volume 3, which makes
interesting reading, includes acupuncture, algae (marine,
used for food), Amasaki [listed in the Index of the book, Vol.
III, p. 363, but not in the book itself] sake (rice beer or saki
[Sacki I, 97; Sakki I, 294]), Amoenitates Exoticæ, atheists,
Buddhism & pagan worship, cami [kami], Canagawa
[Kanagawa], cannnib, hempstuffs, Corea [Korea], Cublai–
Tartar monarch, culis (see coolies), Deshima (island of
Kaempfer at Nagasaki), Dutch East India Company, Fide Jori
[Hideyori], Fide Joshi [Hideyoshi], Gendsii [Genji], gokokf
[go-kokufu, chief kinds of peas], herbals, Hirando, Isje [Ise],
Jejas [Ieyasu], Kami, Kioto (see Miaco), Koja [Koya], Marco
Polo, Mikado, moxa, Nagasaki, oil seeds, opium, paganism,
paper made by Japanese, pulse, Pythagoras, Quannon
[Kwannon], religion, sago, saki [sake], salt, sasen [zazen],
secular monarchs [Shogun], sesamum (plant and oil), Siaka

(Buddha), Shimonoseki, submarine plants, Tokaido, Tokio,
transmigration of souls, umbrellas, Wilstach (Maria Sophia,
wife of Dr. Kaempfer). Address: Physician to the Dutch
Embassy to the Emperor’s Court, Edo (Tokyo), Japan.
359. Stuerler, F.A. von. 1906. Nederlandsch Oost-Indische
cultuurgewassen: Hunne kenmerken, teelt en bereiding
[Crops of the Dutch East Indies: Their characteristics,
cultivation and preparation]. Tiel: A. van Loon. ii + 373 p.
See p. 341-43. Illust. Index. 25 cm. [5 ref. Dut]
• Summary: The subsection on the hibiscus plant (De Waroeboom, Hibiscus tiliaceus, p. 334) states that the leaves are
used in making foods from soybeans [tempeh].
In the chapter on crops that yield oils and fats (Vette
oliegewassen, p. 335-44), the section titled “Soja” (p.
341-43) has the following contents: General botanical
characteristics: Introduction, the plant, stem, leaves, flowers,
fruit, seeds. Cultivation. Chemical composition of the seeds,
preparation, and uses.
The main product made with soybeans is soy
sauce (kètjap). The Chinese in Java cook the soybeans
and inoculate them between hibiscus leaves (Hibiscus
tiliaceceus) to make tempeh (tèmpé). They also make taotjo, a sort of bean paste (Indonesian-style miso). And with
the black soybeans they make a sort of bean cheese, taodjie (fermented black soybeans). Also discusses peanuts
(aardnooten, p. 335-37), sesame seeds (sesam, p. 337-39),
the castor oil plant (ricinus, p. 339-41), other crops that yield
oils and fats (p. 343-44).
Note: This is the earliest document seen (Sept. 2011)
stating that molds grown on Hibiscus leaves are used in
Indonesia to inoculate tempeh. Address: Leiden.
360. Wijs, Jacob Jan Alexander. 1906. Vetten, olien en
wassen [Fats, oils, and waxes]. Haarlem, Netherlands:
Koloniaal Museum. xi + 122 p. Index. 19 cm. [55* ref. Dut]
• Summary: In this descriptive catalog, in the section titled
Glycine Soya Sieb. et. Zucc. (p. 77) is brief description of the
soybean and soybean oil (sojaboonen-olie). Also discussed:
Peanuts (p. 74-76), and sesame seeds (p. 93-94).
Note: This is the earliest Dutch-language document
seen that uses the term sojaboonen-olie to refer to soybean
oil. Address: Chemist at the Oilmill Calvé-Delft, Delft
[Netherlands].
361. Monthly Consular and Trade Reports (U.S. Bureau of
Manufactures, Department of Commerce and Labor). 1907.
Asia: Chinese empire (Newchwang’s foreign trade). No. 322.
p. 3-18. July.
• Summary: The section titled “City improvements–Fuel
and manufacturing” (p. 5) states: “The only manufacturing
plants in Newchwang of any consequence are those which
manufacture bean oil and bean cake from beans. At present
there are six of these plants operated by steam and several
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score operated by hand. Three more steam plants will be
erected during this year. All the steam bean-oil manufacturers
have realized a profit during the past year, but the others,
who operate with crude methods, have scarcely made
expenses.”
A table titled “Exports from Hankow in 1906” (p. 9)
gives figures for the following: [Soy] bean cake: To foreign
countries and Hongkong $219,578. To other Chinese ports:
$908,741. [Soy] beans: To foreign countries and Hongkong
$72,758. To other Chinese ports $3,159,930. Oil–Bean,
sesamum, and tea: To foreign countries and Hongkong
$18,230. To other Chinese ports $212,081.
Other exports include: Albumen, opium, ramie,
sesamum seed, silk, tea, tobacco. Address: Washington, DC.
362. Hanausek, Thomas Franz. 1907. The microscopy of
technical products. Revised by the author and translated from
the German by Andrew L. Winton. With the collaboration of
Kate Barber Winton. New York: John Wiley & Sons, Inc.;
London: Chapman & Hall, Ltd. xii + 471 p. Illust. Index. 24
cm. [50+* ref]
• Summary: “Technical products” are non-food products
including fibers, textiles, woods, paper, minerals, etc. Soy is
not mentioned. This book, which contains 276 illustrations,
discusses: Hemp fiber (p. 77-81). Hemp paper (p. 108).
Wheat gluten (p. 339-40). Sesame cake (p. 380-84). Linseed
cake and meal (p. 384-87). Peanut cake (p. 387-91). Hemp
cake (p. 395-96).
Note 1. Krems or Krems an der Donau is a city in Lower
Austria on the Danube River 38 miles west-northwest of
Vienna.
Note 2. Andrew W. Winton, PhD, was formerly Chief
of the Chicago Food and Drug Lab., Bureau of Chemistry,
USDA, and formerly in charge of the Analytical Lab.,
Connecticut Agric. Exp. Station. Kate Barber Winton, PhD,
was formerly Micro-Analyst, Bureau of Chemistry, USDA,
and formerly microscopist of the Connecticut Agric. Exp.
Station. Address: Formerly Director of the Gymnasium at
Krems [Austria-Hungary] on the Danube. Formerly Prof. of
Natural History at Vienna, analyst of the Government Food
Lab. at Vienna, etc.
363. Hurrier, Paul. 1907. Matière médicale et pharmacopée
Sino-Annamites [Chinese and Annamite (Vietnamese)
materia medica and pharmacopoeia]. Paris: Vigot Frères. viii
+ 292 p. Illust. Index. 25 cm. Preface by Prof. Em. Perrot.
[25 ref. Fre]
• Summary: The book begins with a chapter titled “History
of medicine in China,” which includes many abbreviated
bibliographic references in the text. Pages 21-22 discuss
acupuncture and a large fold-out illustration (facing p. 20)
shows several views of the meridians on the human body.
Part two of the book, titled “Special Chinese and Annamite
drugs with therapeutic uses,” contains four chapters:

1. Mineral kingdom. 2. Animal kingdom. 3. Vegetable
kingdom. 4. Five indexes: Latin names, Chinese names,
Annamite names, Japanese names, and Cambodian names.
In chapter 3, “Vegetable kingdom,” in the section
on Legumes (p. 144) is a subsection titled Dolichos soja
L. (p. 147). It begins with the three Chinese characters
for “Yellow soy bean” = Teou-Ko (Mérat); Mau-tau
(Porter Smith); Houang-teou (in Chinese), Dan-dèn (in
Annamite). The laxative seeds of this variety are used to
make a special condiment, soy sauce (le soy; Tsiang-yu)
composed of soybean flour, tea, and salt. From the cooked
seeds, the Annamites make a vegetable cheese (fromage
végétal; Teou-fou), which resembles goat cheese, and of
which they consume very large amounts. Mr. Bloch, in a
recent study on tofu (“Quelques mots sur la fabrication
et la composition du Teou-Fou,” published in Bulletin des
Sciences Pharmacologiques (Paris), March 1906, p. 138-43),
described the process of making tofu, which is coagulated
with magnesium chloride. The entire plant is used to make a
decoction for treating smallpox and rheumatism.
Glycine javanica (no-mame in Japanese is also
mentioned on p. 148).
Also discusses: Various sea vegetables (kombu, kanten,
funori, amanori; p. 71-72). Cannabis sativa (hemp; p. 102).
Phaseolus radiatus = small red bean (azuki in Japanese; p.
150). Sesamum orientale (sesame seeds; kuro-goma [black
sesame] and shiro-goma [white sesame] in Japanese; p. 178).
Address: Pharmacien de 1re class, Docteur de l’Université de
Paris, France.
364. Jumelle, Henri L. 1907. Les resources agricoles et
forestiéres des colonies Françaises [The agricultural and
forestry resources of the French colonies]. Marseille, France:
Barlatier, Imprimeur-Éditeur. viii + 442 p. See p. 333. No
index. 28 cm. [2 ref. Fre]
• Summary: In the chapter on Indo-China (p. 267-363) is
a section on coconuts (p. 322+) followed by a section on
“Other oil-bearing plants” (Les autres plantes oléagineuses),
which contains paragraphs (p. 326-27) on the sesame
seed (Le sésame, cultivated in Cambodia) and the peanut
(L’arachide, long cultivated in Cochin China and central and
south Annam). Some confusion exists concerning the oil of
Aleurites cordata (Chinese wood oil, l’huile d’abrasin) (p.
331-32): “Why is this oil, so well known and widely used in
Indo-China, not exported, as is its analogous oil from China?
It is not ignored by European and American manufacturers;
and in the United States, as in Europe, it is in demand *
by the factories that make linoleum or that prepare varnish
from copal.” (Footnote: *”It seems that the oil imported into
Europe and the United States is often adulterated with oil
from the seeds of Soja hispida [soybeans], which is likewise
a very drying oil”).
The next section, titled “The indigenous food”
(L’alimentation indigène) (p. 332-35) includes a discussion
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of various legumes consumed in Indo-China. “Among the
leguminous seeds used as food, there is a large consumption
of kidney-beans (de haricots), of dolichos beans (de
doliques), and, even more, of soybeans (de sojas).” “The
large consumption of the soybean (du soja) is due to the fact
that its beans, not only are eaten after a long cooking, but,
again, serve as the base for various preparations, as in Japan
and China (Footnote: It is with these soybeans, mixed with
wheat and koji, and coarse salt, that the Japanese make their
shoyou [shoyu, soy sauce] and their miso, and the Chinese
their sauces or analogous dishes, teou-ju and teou-tiung.
In Java, the indigenous people make similar preparations.
The fermentations are, in all these cases, caused by various
molds.) It is thus that the Annamites [of central Vietnam]
make a cheese called dau-phu, which is the teou-fou of the
Chinese, the tofu of Japan. They likewise make a sauce
named tuong, which is almost the same as the teou-tiung
[doujiang] of the Chinese, and two cheeses [tofu], one solid,
the other of a softer consistency, called dau-hu and dau-huao in Cochin China.” Address: Prof., Faculte des Sciences de
Marseille [Marseilles], France.
365. Noorden, Carl von. 1907. Die Zuckerkrankheit und
ihre Behandlung. Vierte vermehrte und veraenderte Auflage
[Diabetes and its management. 4th expanded and revised
ed.]. Berlin: Verlag von August Hirschwald. xv + 367 p.
Index. 23 cm. [Ger]
• Summary: In long “Equivalent tables for white breads,”
under “Natural flours / meals” (Natürliche Mehle, p. 335),
soybeans (Sojabohnen) [meal] and gluten meal (Glutenmehl)
are each mentioned. Soybeans contain 38% carbohydrates.
Column 3 is headed: The number of grams of the substance
in Column 1 that contain the same amount of carbohydrates
as 20 g of white bread. For soybeans that is 30 gm.
Soy is not mentioned in the sections on breads and bread
substitutes.
Also discusses: Almond breads (Mandelgebäche,
p. 263). Sesame oil (Sesamöl, p. 311), Almond cake
(Mandelkuchen) and Gluten bread (Pain de Gluten) (p.
335). Address: Prof., PhD, Vorstand der I. medizinischen
Universitaetsklinik, Vienna [Austria-Hungary].
366. Mansfield, R.W. 1908. China: Report for the year 1907
on the trade of Canton. Diplomatic and Consular Reports,
Annual Series (Foreign Office, Great Britain). No. 4082. p.
1-15.
• Summary: A table (p. 12-13), titled “Return of the
Principal Articles of Import into Canton and of Principal
Re-exports during the Years 1906-07”, is divided into
foreign goods and native produce. Under the latter category:
Imports of bean cake decreased from 125,985 cwts. [1 cwt
= hundredweight = 112 pounds] in 1906 to 109,350 cwts in
1907. Imports of “beans” decreased from 1,610,927 cwts.
in 1906 to 1,130,783 cwts in 1907. Imports of bean oil

increased from 70,248 cwts. in 1906 to 74,129 cwts in 1907.
In addition, huge amounts of rice, groundnuts, and groundnut
oil were imported, as were small amounts of sesamum seed
and opium.
Large amounts of “beans” and small amounts of bean oil
were re-exported. Address: British Consul-General, Canton,
China.
367. Wileman, A.E. 1908. Japan: Report for the year 1907 on
the trade of the consular district of Tainan (South Formosa).
Diplomatic and Consular Reports, Annual Series (Foreign
Office, Great Britain). No. 4083. 19 p. July.
• Summary: A table (p. 14) shows returns of imports from
Japan from 1902 to 1907. The value of Soy [sauce] imports,
which averaged £3,863 for the 5 years 1902-06, was £3,653
in 1906 and £6,764 in 1907. No quantities are given.
Table II (p. 15) shows returns of exports from the open
ports of Anping and Takow from 1902 to 1907. [Soybean]
“oil cake” was exported to Amoy, where it was used for
manure. The value of oil cake exports, which averaged
£2,001 for the 5 years 1902-06, was £1,626 for 16,572 cwts.
[1 cwt = hundredweight = 112 pounds] in 1906 and £795 for
6,647 cwts. in 1907. Also exported were hemp, lungan (pulp
or dried), and sesamum seed. Address: British Consul.
368. Hosie, Alexander. 1908. China: Report for the year
1907 on the foreign trade of China. Diplomatic and Consular
Reports, Annual Series (Foreign Office, Great Britain). No.
4152. p. 1-99.
• Summary: A list (p. 52) shows that China’s leading articles
of export, in descending order of value (million Haikuan
[Haikwan] taels), are silk (89.1), tea (31.7), cotton, raw
(16.9), skins and hides, undressed (12.4), bean cake (9.1)...
vegetable oils (4.2), fire-crackers (4.2)... sesamum seed
(3.6)... groundnuts (0.4).
A table (p. 62) shows exports of these items from
China to Europe and America in 1902-06 (average), 1906,
and 1907. Exports of oil (bean, tea, groundnut, wood, etc.)
dropped 2.5% in 1907 compared with 1906. A table (p.
64) shows exports from China to Asiatic countries (India
excepted) in 1902-06 (average), 1906, and 1907. Exports of
bean cake rose from 4,661,956 cwts. [1 cwt = hundredweight
= 112 pounds] in 1906 to 4,978,588 cwts. in 1907. Exports of
“beans” dropped from 1,778,037 cwts. in 1906 to 1,591,508
cwts. in 1907.
A section titled “Beans, bean cake and bean curd” (p.
68) discusses soybeans, soybean cake, and tofu. “Within the
knowledge of the Chinese Imperial Maritime Customs the
export of beans from China to foreign countries amounted
in 1907 to 1,591,508 cwts. [1 cwt = hundredweight = 112
pounds] of the value of 526,735l.; but the total export was
much greater, for Japan alone claims to have taken 2,003,840
cwts., of which Manchuria contributed 1,266,775 cwts.”
There are also discrepancies in the figures for bean cake,
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accounted for in part by the fact that there was no Chinese
custom-house at Dairen until July 1, 1907, and that during
the whole of the year beans and bean cake, especially the
latter, found their way from Northern Manchuria by the
Chinese Eastern Railway to Vladivostock [Vladivostok],
and thence by steamer to Japan without coming under the
cognisance of the Chinese customs.”
“The export of the bean product known as bean curd
[fermented tofu], which is packed in earthenware jars and
shipped for consumption by Chinese emigrants in the East,
was larger in quantity but fell in value.”
A section titled “Oils, vegetable and essential” (p. 6970) begins: “The quantity of oil (bean, groundnut, tea, wood,
&c.) shipped to foreign countries in 1907 was 541,999 cwts,
or 120,193 cwts. short of the export of 1906. The value of the
shipment was 687,714l. [pounds sterling]. It is unfortunate
that the Chinese customs authorities continue to group these
oils under one heading. A detailed classification would be of
considerable value in view of the important position which
wood-oil has recently established in foreign markets... The
same recommendation is applicable to essential oils which
are grouped together as aniseed, cassia-leaf, &c.” [incl.
camphor oil].
A section titled “seeds and seed cake” (p. 70-71) notes:
“The most important of all the seeds exported from China is
sesamum, which has sprung into prominence within the last
few years.” Also discusses exports of rape seed, cotton seed;
soy is not mentioned in this section.
Note: This is the earliest document seen (May 2005) that
mentions the Russian port of Vladivostok in connection with
soybeans. Address: Sir, Acting Commercial Attaché to His
Majesty’s Legation at Peking.
369. Playfair, F.W.W. 1908. Japan: Report for the year 1907
on the trade of Nagasaki. Diplomatic and Consular Reports,
Annual Series (Foreign Office, Great Britain). No. 4151. p.
1-18. Oct.
• Summary: A map shows the Island of Kyushu, with
railroads and the Nagasaki Consular District. Just southwest
of the sea port of Nagasaki is the small island of Takashima.
From Nagasaki by sea it is 700 miles to Vladivostock
[Vladivostok], 150 miles to Fusan, 460 miles to Shanghai,
and 1,100 miles to Hongkong.
Table 1 (p. 10-11) titled “Comparative Table of Articles
of Import into Nagasaki during the Years 1906-07” show
imports of “bean cake” + rape seed cake were 27,047 tons
in 1906. In 1907 statistics were separated: 17,152 tons of
bean cake and 10,968 tons of rape seed cake were imported.
An aggregate figure is given for imports of “Beans, peas
and pulse” (6,590 tons in 1906 rising to 8,536 tons in
1907). Sesame was also imported. Address: British Consul,
Nagasaki.
370. Agricultural Bureau, Department of Agriculture and

Commerce. 1908. Agriculture in Japan. Tokyo: Agricultural
Bureau, Department of Agriculture and Commerce. x + 455
p. See p. 225-29, 434, 439, 448, 453-54. No index. 23 cm.
[Eng]
• Summary: A table of moneys, weights and measures (p. x)
includes British equivalents of the following Japanese units:
Money–yen, sen, rin. Length: ri, chô, ken, shaku, sun. Area:
cho, tan, sé, bu or tsubo, kô (9.724 tan). Capacity / volume:
koku, tô, sho, go. Weights: kwan or kwamme, kin, momme.
In Chapter 6 titled “Agricultural products,” in section
2 on “staple food stuffs” is a subsection titled “Soja beans”
(p. 225-29) which begins: “In point of production and use,
soja beans occupy an important position among the various
beans, they are extensively cultivated from the Hokkaido
in the north to Formosa in the south. They find a congenial
soil to prosper, the acreage for 1906 was 460,895 cho (1 cho
= 2.45 acres) which with the exception of the acreage of
barley (503,498 chô) is equalled by no other products from
the upland fields. Their use is quite extensive. They are eaten
boiled, baked and powdered while soy, miso and tofu (bean
curd) made out of beans, are found even in the remotest
villages. They are found on the table both of high and low.
In making soy [sauce], a by-product in a shape of soy-cakes
is obtained and may be used as excellent manure, while in
making tofu, the remaining ingredients [okara] may be used
as a subsidiary diet and as food for cattle. Soja beans may
also be pressed, and its oil used for the purpose of diet and
for various technical uses, while the residue forms excellent
manure. The fresh stalks of soja beans may be used as forage
or as effective green manure. In short, soja beans, either as
an article of Japanese diet, or as agricultural manure or as
food for cattle are indispensable.
Note 1. This is the earliest document seen (Nov. 2017)
that contains the term “technical uses”.
“The cultivation of beans under the circumstances was
developed from ancient times, and numerous varieties are
most extensively cultivated while by its peculiar nature
of root, it absolves nitrogen from air so that high priced
nitrogenous manure may be dispensed with, and therefore
the cultivation of beans like other agricultural products do
not exhaust the productive power of the soil, but on the
contrary, it operates favourably to improve the soil. As for
rotation of crops of wheat, millets, corns and potatoes, beans
are indispensable. Seeds are sown early in the beginning of
May.”
Tables show: (1) Output of soja beans in Japan,
1897-1906.” For each year is given the area (in chô), the
production (in koku) and the yield (in koku per tan) (1 koku
= 4.962 bushels; 1 tan = 0.245 acres). The area increased
from 435,605 chô in 1897 to a peak of 482,044 chô in 1898,
then slowly fell to a low of 446,844 chô in 1904, then rose to
460,895 chô in 1906. Production increased from 3,100,973
koku in 1897 to a peak of 4,069,619 koku in 1901, then
slowly dropped to 3,557,592 in 1906. The yield in 1897

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 181
was 0.712 koku per tan, rising to a peak of 0.830 in 1904.
Hokkaido has the largest area (43,924 chô) and production
(392,140 koku). The principal soja bean producing districts
are Ibaraki (33,000 chô), Saitama (29,000 chô), Iwate
(26,000 chô), Nagasaki (26,000 chô), Kumamoto (26,000
chô), Niigata (22,000 chô). There is no prefecture where the
production does not exceed 10,000 koku.
(2) “As mentioned above, soja beans are used either
boiled, baked or powdered or as material for tofu (bean
curd), frozen tofu, soy and miso (bean-cheese), and
particularly the latter two products besides meeting with
domestic demands, are exported abroad in large quantities,
as may be seen in the following table.” This table shows
amount and value (in yen) of miso and soy [sauce] exported
from Japan each year from 1903 to 1907, inclusive. Miso
exports increased from 1,670,092 kin (1 kin = 1.322 lb) in
1903 to a peak of 5,199,957 kin in 1907 (a 3.1 fold increase
in 4 years), while soy [sauce] exports increased from
1,974,119 shô (1 shô = 1.9 quarts) in 1903 to 4,403,851 shô
in 1907 (a 2.2 fold increase). The total yen value of these two
exports rose from 489,213 yen in 1903 to 1,354,517 yen in
1907 (a 2.8 fold increase). In American units: Miso exports
increased from 2.20 million lb (worth $347,647) in 1903 to a
peak of 7.50 million lb (worth $132,652) in 1905, dropping
to 6.86 million lb (worth $135,833) in 1907.
Shoyu exports increased from 5.92 million lb (worth
$204,959) in 1903 to 13.21 million lb (worth $541,425) in
1907. Note that in 1907 shoyu exports are worth about 4
times as much as miso exports.
(3) Because of increasing exports, Japan now needs to
import soja beans from abroad. This table (p. 227) shows
the amount and value of soybeans imported by Japan for the
years 1903-1907, inclusive. They rose from 146,971 tons
(worth $3.18 million) in 1903 to a peak of 193,479 tons
(worth $4.92 million) in 1905, dropping to 177,365 tons
(worth $4.79 million) in 1907. They are mostly imported
from Manchuria and Korea. “While a greater portion of these
imports is used as material for soy and miso, it is also used in
making bean-cakes and is sown for obtaining green manure,
or used as manure or for feeding cattle.”
(4) This table (p. 228) shows the quantity and value of
[soy] bean-cakes imported into Japan for the years 19031907, inclusive. The cake was used mostly for fertilizer.
Cake imports rose from 216,198 tons (worth $3.81 million
and representing 57.8% of all fertilizers) in 1903 to 367,210
tons (worth $8.71 million and representing 44.8% of all
fertilizers) in 1907. (5) This table (p. 229) shows acreage
and production (output) of [soy] beans in Formosa [today’s
Taiwan]. Acreage doubled in 3 years from 11,226 kô in 1901
to a peak of 22,641 kô [53,886 acres] in 1904, then decreased
slightly to 21,220 kô in 1906. Note 2. 1 kô = 9.724 tan, and 1
tan = 0.245 acres. Therefore 1 kô = 2.38 acres.
Production in Taiwan increased more than 3-fold from
44,661 koku in 1901 to 135,271 koku in 1904, then decreased

slightly to 100,803 koku in 1906.
Note 3. This is the earliest document seen (May 2014)
that gives soybean production or area statistics for Formosa /
Taiwan.
Note 4. Production of soja beans in Formosa in 1904
was only 3.6% as much as production of soja beans in Japan
in 1904.
The next section, titled “Red-beans” (p. 229-30) gives
similar detailed statistics on acreage, production, and yield
for azuki beans in Japan. Sarashi-an (the powdered red bean)
is made in Osaka, Tokyo, Niigata, and Aomori. A second
table gives annual imports of red [azuki] beans to Japan from
1903 to 1907. They are imported mainly from China, Korea,
and British India.
In Chapter 9, titled “Agricultural products in
commerce,” section 2 is on imports to Japan. A table (p.
433-34) gives imports of the following grains and seeds (in
quantity / piculs and value / yen) from 1903 to 1907: Italian
millet, soja beans, red beans [azuki] (small white), and
sesame seeds. Another table (p. 438) titled “Miscellaneous”
includes imports of “bean’s oil cake” for the same period.
An explanation titled “Soja-beans” (p. 439) states: “Not
only as foodstuffs, but also as a manure a large quantity of
beans are consumed each year, as that from China and Korea
a considerable amount is imported. Besides beans, beancakes are imported from China in large quantity.” Imports of
sesame seeds, rice, wheat and rape-seed are also discussed on
the same page. In this same chapter, section 3 is on Exports
and imports in Formosa. Soy is mentioned on pages 434,
439, 442, 448, 453-54. “Beans, Soja: The demand for soja
beans in Formosa is enormous and as the Formosan product
was not sufficient to meet the demand, a large amount is
imported from abroad. Soja beans produced in Manchuria,
and Chin-kiang [Chinkiang, Zhenjiang] are imported from
China and Hongkong.” “Oil, Beans [soybean oil]: This
is principally produced in Manchuria and is brought here
through China and Hongkong. Originally it was used as an
[sic, for] illumination, but the demand has greatly increased
as it is used in making cut tobacco” [to keep it moist].
Ground-nut oil is used for the same purpose (p. 453-54).
Note 5. The preface, by Chuzi [Chuji] Shimooka,
explains that this book was compiled for the International
Agricultural Association meeting to be held in Italy in the
autumn. The compiler did not have time to explain all the
terms [and units] adequately. Address: Tokyo, Japan.
371. Benedikt, Rudolf; Ulzer, Ferdinand. 1908. Analyse der
Fette und Wachsarten. 5. Aufl. [Analysis of fats and waxes.
5th ed.]. Berlin: Verlag von Julius Springer. xiii + 1168 p.
See p. 712. Illust. Index. 24 cm. [2 soy ref. Ger]
• Summary: In the chapter on semi-drying oils is a
subsection titled “9. Sojabohnenöl” with the subtitle “Huile
de Soja.–Soja bean oil, Chinese bean oil.–Olio di Soia.” A
table shows the composition and properties of soy oil (Soja-
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öl), and its fatty acid composition, based on the work of three
other researchers: (1) Morawski and Stingl; (2) De Negri and
Fabris; (3) Korentschewski and Zimmerman.
Also discusses: Sesame oil (p. 740-50). Almond oil (p.
776-81). Arachis oil (p. 784-94). Address: Vienna, Austria.
372. Hansen, Johannes. 1908. Erster Bericht vom Dikopshof.
Die Einrichtungen... in den Jahren 1905-1907 [First report
from Dikopshof. The arrangements... in the years 190507]. Landwirtschaftliche Jahrbuecher. Zeitschrift fuer
wissenschaftliche Landwirtschaft Vol. 37. Supplement
(Ergaenzungsband) III. x + 342 p. [Ger]
• Summary: This report is divided into three parts: I. The
history of Dikopshof. II. The equipment and resources of
Dikopshof. III. The research results of the first 3 years (19051907).
In Part III, chapter 6, titled “Feeding trials with milk
cows” (p. 171-203), the feeds used include peanut meal
(Erdnussmehl, Erdnusskuchenmehl), corn (Mais), Maizena,
cottonseed meal (Baulmwollsaatmehl), linseed meal
(Leinkuchenmehl), rapeseed cake (Rapskuchen), sesame cake
(Sesamkuchen), defatted palm meal (Entölt. Palmmehl), and
palm meal (Palmmehl). Soy is not mentioned.
Various tables show the results of the amount of milk
produced by each feed, the fat-free dry matter, and the fat
content. Address: Prof. at the Royal Agricultural Academy,
Bonn-Poppelsdorf (Koeniglichen Landwirtschaftlichen
Akademie).
373. Morse, Hosea Ballou. 1908. The trade and
administration of the Chinese empire. London, New York,
Bombay, and Calcutta: Longmans, Green and Co. xv + 451
p. See p. 206, 296, 318. Illust. Index. 22 cm.
• Summary: An important early book on this subject. A
second edition was published in 1913, and a third edition
in 1921. The dedication states: “Thirty-three years ago
[from 1907, i.e. in about 1874] four young men came to
China direct from the halls of Harvard. To the other three,
the fourth dedicates this work.” The Preface begins: “This
book is intended to portray the present state of the Chinese
Empire, with such record of the past as will show by what
process the evolution of the existing state has been reached.”
It continues: “The first two chapters on Chinese History have
been written by the Rev. F.L. Hawks Pott, D.D., President
of St. John’s College at Shanghai, and author of the useful
Sketch of Chinese History. His task of condensing the history
of forty centuries into as many pages has been performed in
a very judicious way.”
A color map (facing p. 8) shows “The gradual extension
of the Chinese empire.” China originated in the northeast
part of today’s China, in the area around Shansi, Chihli, and
northern Shantung provinces, southeast of Peking. The main
river was the Yellow River, and the key cities were Lo-yang /
Luoyang (the capital of several early dynasties) and Ch’ang-

an / Changan or Hsi-an / Xi’an (the capital of 11 dynasties,
beginning with Chou–founded 1111 B.C.). The empire
gradually spread southward.
In Chapter 7, titled “The provinces and treaty ports,”
under Manchuria (p. 205-09) we read (p. 206): “The western
part of this province is made up of the plain of the Liao and
the valleys of its tributaries, and grows wheat and durra
for food, and beans from which are made an esculent and
illuminating oil, and bean-cake shipped to restore exhausted
fertility to the fields of Japan and of Kwangtung.” These
beans are soy beans.
Chapter 9, titled “Foreign trade” notes that “silks of
China reached the Roman Empire, following presumably
the Central Asian caravan routes which were later followed
by the Polo brothers and their nephew, Marco Polo” [lived
1254-1324; arrived in China 1375].
“The Portuguese were the discoverers of the East, as
the Spanish were of the West, and the first recorded arrival
of a European ship in China was that of Raphael Presetrello,
who sailed from Malacca [a city in 21st century Malaysia on
the Strait of Malacca] about 1511. Six years later, in 1517,
Fernando Perez de Andrade entered Canton waters and was
well received by the local officials, then as ever quite ready
to encourage trade, and was allowed to proceed in person to
Peking.” The Spanish first arrived in China in 1575, when
they were well received at Canton.
In this chapter, in the section on Exports, is a subsection
on [soy] beans which states (p. 296-97): “Beans are used
to make an oil for cooking and, prior to the introduction of
kerosene, for illuminating purposes; the bye-product of this
process, bean-cake, is used to fertilise the fields chiefly of
Kwangtung and Japan. The foreign export of beans is first
recorded in 1870 with shipment of 578,209 piculs, and of
bean-cake in 1890 with 96,297 piculs; in 1905 the export
of beans was 2,665,523 piculs, of which 80 per cent. went
to Japan, and of bean-cake 2,897,948, entirely for Japan; in
addition, over two million piculs of beans and two and a half
million piculs of bean-cake were imported into Kwangtung
ports. The chief source of production is Manchuria, next to
that Shangtung, Hupeh, and the lower Yangtze.”
The section titled “Oil seeds” (p. 298) discusses only
cotton, rape, and sesamum seeds; these have only recently
entered into foreign trade. In 1888 the export of rape-seed
was 873 piculs, and of sesamum-seed 3,027 piculs. The
sesamum seed goes chiefly to Germany and Japan.
In Chapter 10, titled “Internal Trade” (p. 302-22), the
subsection on “Beans” states (p. 318): “Beans were shipped
in 1903 (much of the trade was diverted from Manchuria
during the Russo-Japanese War) to the extent of 3,423,766
piculs from Newchwang, 1,928,543 piculs from Hankow,
404,063 piculs from Chinkiang, and enough from other
ports to make a total of 6,327,080 piculs; of this quantity
1,836,707 piculs were shipped to Japan, some 72,000 piculs
to other foreign destinations, and the balance, except 590,000

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 183
piculs for Amoy, went to the Kwangtung ports, Canton
and Swatow. In the same year Bean-cake was shipped,
4,553,367 piculs from Newchwang, 1,192,948 piculs from
Chefoo, 583,095 piculs from Hankow, 423,447 piculs from
Chinkiang, with total shipments of 7,030,325 piculs; of this
quantity 3,400,444 piculs went to Japan, and the balance,
except 731,161 piculs for Amoy, went to Kwangtung.”
Also discusses internal trade of ground-nuts, hemp, jute,
and ramie (p. 319). “Oil-seeds” (cotton-seed, rape-seed, and
sesamum-seed) and “Vegetable tallow” (expressed from
the seeds of Stillingia sebifera) are discussed on p. 320. A
table (p. 321) gives details on railways in for each province
of China (incl. Manchuria), including the points served and
length in miles (completed, and under construction in late
1906). Address: A.B. (Harvard), Shanghai, China.
374. Nobel, C. 1908. Veevoeding [Cattle feeding]. Schagen,
Netherlands: Trapman & Co. 122 p. [Dut]
• Summary: Peanut cake and sesame cake are both
mentioned (p. 103). Soy is not mentioned. Address:
Rijkslandbouwleeraar voor Noord-Holland and Directeur der
Rijkslandbouwwinterschool te Schagen [Netherlands].
375. Watt, George. 1908. Arachis hypogæa, Linn.: The
ground-nut. In: George Watt. 1908. Commercial Products
of India. Being an Abridgment of “The Dictionary of the
Economic Products of India.” London: John Murray. viii +
1189 p. See p. 74-83, 225, 477, 741, 986. [15 ref]
• Summary: Contents: Botanical. Names: The ground-nut,
earth-nut, pea-nut, monkey-nut, pindar, katjang, pistache de
terre, Manila-nut, Chinese-nut, and many Indian vernacular
names. Introduction. History. Cultivation: Area, varieties and
races, also deterioration of stock, diseases and pests, soils,
rotation of crops, manure, preparation of land and seasons
of sowing and reaping (Madras method, Bombay method).
Trade: Foreign trade, exports, internal traffic, trade in oil and
cake, native oil mills.
The ground-nut has been used for green manuring
of tea plants (p. 225). Ground-nut is used to feed milch
cows (p. 477). The chief articles used in the adulteration
of ghi are vegetable oils such as cocoa-nut, ground-nut,
cotton, safflower, poppy, sesamum, niger and kokam (p.
479). Ground-nut cake is used as a feed for cattle (p. 741).
Adulteration of sesame oil with ground-nut oil is frequent
(p. 986). Address: Kew Gardens, England; Formerly, Prof.
of Botany, Calcutta Univ., Superintendent Indian Museum
(Industrial Section) and reporter on economic products to the
Government of India.
376. Watt, George. 1908. Sesamum indicum: Gingelly (or
Gingeli) or sesame. In: George Watt. 1908. Commercial
Products of India. Being an Abridgment of “The Dictionary
of the Economic Products of India.” London: John Murray.
viii + 1189 p. See p. 981-87, 197, 360, 479, 598, 601, 625,

756, 812, 816, 821, 869, 871, 1036-37. [25 ref]
• Summary: Contents: Botanical. Names (incl. Indian
vernacular names, til, tir, tal, etc.) Introduction. History.
Cultivation: Bengal (incl. Eastern Bengal), Assam, United
Provinces, Central Provinces and Berar, Punjab and NorthWest Frontier, Bombay and Sind, Madras and Mysore,
Burma. Manufacture, expression, and uses of the oil. Trade:
Internal, foreign exports (p. 981-87).
The pigeon-pea (Cajanus indicus) is grown with
sesamum (September) (p. 197). Coconut oilcake or Poonac
may contain gingelly (sesamum) (p. 360). The chief articles
used in the adulteration of ghi are vegetable oils such as
cocoa-nut, ground-nut, cotton, safflower, poppy, sesamum,
niger and kokam (p. 479). Cotton may be grown in rotation
with sesamum, where sesamum (til) is grown as a rabi crop
(p. 598, 601). Til (sesamum) is discussed in connection with
niger seed and its oil (Guizotia Abyssinica) (p. 625) and in
connection with the kamela dye (p. 756). Sesamum (til or
gingelly) is one of the chief fats and oils of India (p. 812,
816, 821). Tal (Sesamum indicum) is grown in cultivation
with Paspalum scrobiculatum, an erect annual grass (p. 869)
and in untoward years is often used to replace Pennisetum
typhoideum (p. 870-71). In the Deccan districts, gingelly
is mixed in small and irregular quantities with the seed of
sorghum (Sorghum vulgare) (p. 1036-37). Address: Kew
Gardens, England; Formerly, Prof. of Botany, Calcutta Univ.,
Superintendent Indian Museum (Industrial Section) and
reporter on economic products to the Government of India.
377. Chicago Daily Tribune. 1909. The free list under the
new tariff bill. Aug. 6. p. 22.
• Summary: This is a list of goods that may be imported
free of any tariff to the United States. Category “637–Oils”
includes: “nut oil or oil of nuts, soya bean [oil], olive oil
prepared solely for mechanical or industrial purposes by
denaturing or processes rendering unfit for edible use,...
sesame or sesamum seed or bean,... spermaceti, whale, and
other fish oils of American fisheries... petroleum, crude or
refined, including kerosene, benzine, gasoline, naphtha, and
similar oils produced from petroleum.”
378. Atlanta Constitution (Georgia). 1909. Italy leads
importers of cotton seed oil. Aug. 9. p. 4.
• Summary: “There has been received by the various
members of the Cotton Seed Crushers’ Association of
Georgia copies of the latest report of Special Agent Julian
L. Brode, who is now investigating the cotton seed products
markets in Europe,...” It “is replete with interest concerning
the consumption of cotton seed oil and other cotton seed byproducts in Italy.”
Italy has the third highest duty on cotton seed oil (after
Austria-Hungary and Servia [Serbia]). In spite of that, Italy
is the 2nd largest importer (after Holland) of cottonseed oil
in Europe. “This is due mainly to the olive soil shortage in
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Italy. During the recent season the Italians have made up the
greater part of their olive oil shortage from cotton seed oil,
in preference to other edible oils, such as sesame, arachide
[peanut], sunflower seed, soya bean, cocoanut, etc., all of
which can be bought cheaper on account of enjoying a lower
tariff duty.” Italy is the world’s leading producer of olive oil.
379. Christian Science Monitor. 1909. Italy a big cotton seed
oil importer from this country. Aug. 13. p. 7.
• Summary: This article, which is almost identical to that
published 4 days earlier by The Atlanta Constitution (Aug. 9,
p. 4), contains the exact same paragraph concerning “other
edible oils, such as sesame, arachide [peanut], sunflower
seed, soya bean, cocoanut, etc...”
380. Corps Gras Industriels (Les) (Paris). 1909. Graines
oléagineuses [Oilseeds (Statistics on arrivals in Marseilles)].
36(3):39. Aug. 15. [Fre]
• Summary: Gives statistics for 1908 and 1908 from various
foreign colonies and countries for the following seeds:
Sesame, shelled peanuts, peanuts in the shell, linseed, etc.
Note: This section appears in each issue.
381. Corps Gras Industriels (Les) (Paris). 1909. Prix-courant
sur diverses places [Current prices (of oilseeds) in various
places]. 36(3):45-47. Aug. 15. [Fre]
• Summary: Gives current prices at Le Havre, Lyons,
Marseilles, and Bordeaux for the followings: Shelled
peanuts, peanuts in the shell, peanut oil (various grades),
peanut cake, sesame seeds (white, mottled, and black),
sesame oil (various grades), sesame seed cake, linseed, etc.
Note: This section appears in each issue.
382. Hoton, L. 1909. Valeur de la réaction de l’huile de
sésame [Value of the reaction of sesame oil (Abstract)].
Corps Gras Industriels (Les) (Paris) 36(3):37-38. Aug. 15.
[1 ref. Fre]
• Summary: From: Journal de Pharmacie d’Anvers.
Address: M.D., Inspector in the Surveillance Service of
Food Products, Mechelen / Mechlin, Belgium (Inspecteur
du Service de la Surveillance des Denrées alimentaires, à
Malines).
383. Monthly Consular and Trade Reports (U.S. Bureau of
Manufactures, Department of Commerce and Labor). 1909.
Food and drinks. Cotton-seed products. No. 348. p. 135-42.
Sept. See p. 136, 140.
• Summary: This report is from Julien Brodé in Trieste: “The
cotton-seed oil importers of Trieste are much concerned
over the high tariff on cotton-seed oil imported into AustriaHungary, and on account of which very little business has
been done in this product since the imposition of duty in
1906. There is not sufficient olive oil produced in AustriaHungary to supply home consumption for edible oils.

“The deficit, now that cotton-seed oil is practically
barred, is mostly supplied by sesame oil, arachide oil,
sunflower-seed oil, rape-seed oil, imported olive oil, and
some soya-bean oil, on each of which duty is lower than
imposed on cotton-seed oil.”
Soya-bean oil has recently been introduced to Trieste,
Austria-Hungary, two trial shipments having been made from
Hull, England. “This oil has found favor with importers. It is
expected soya oil will be admitted at the same rate of duty as
is charged for corn and sunflower oils, namely, 15 crowns.”
Note: As of 2006, Trieste is a seaport in northeast Italy.
On p. 138 peanut oil is called “arachide oil.” In
Germany, cotton-seed meal is competing with “soya-bean
cake.” Foodstuff dealers are greatly interested in this cake.
“Extravagant claims are made as to the nutritive value of
this cake, but it is to be doubted if it can ever become a
serious competitor of cotton-seed meal as it is very difficult
of digestion, and is said to cause colic. The importers only
recommend this bean meal when mixed with cotton-seed
cake” (p. 140).
Note: The term “bean meal” is almost surely used as
a synonym for “soya-bean cake.” If it is, this is the earliest
English-language document seen (Sept. 2016) that uses the
term “bean meal” in this way; it probably refers to ground,
defatted soybeans. The term “soya-bean cake” clearly refers
to ground, defatted soybeans. Address: Washington, DC.
384. Wildeman, É. de. 1909. Les racines des plantes
excrètent-elles des poisons? [Do the roots of plants excrete
poisons? (Conclusion)]. Agronomie Tropicale; Organe
Mensuel de la Societe d’Etudes d’Agriculture Tropicale
1(10):153-61. Oct. 25. [10 ref. Fre]
• Summary: Includes a discussion of the roots of the
sesame plant (Sesamum indicum). Address: Prof., School
of Horticulture, Vilvoorde, Belgium (Professeur au Cors
colonial de l’École d’Horticulture de Vilvorde).
385. Chamber of Commerce Journal (London). 1909.
Foreign trade of China in 1908. Special Supplement. Vol. 28.
Oct. p. 16-17.
• Summary: Contents: Introduction. General. Imports:
Cotton goods, metals, foodstuffs, etc. (mainly wheat flour,
rice, and sugar), other imports. A table shows the value (in
Hk tls [Haikwan taels]) of gross imports into China from
the principal foreign countries and British possessions for
the years 1907 and 1908. The biggest supplier by far was
Hong Kong, however the “imports from Hong Kong came
originally from Great Britain, the Continent of Europe,
America, Japan, Australasia, India, the Straits, etc., and coast
ports of China.
Exports: Total value increased by 12¼ million taels,
tea, silk, beans and beancake, firewood, flour, sesamum, tin,
provisions, sundry exports (mainly raw cotton).
The subsection titled “Beans and beancake” states:
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“The trade in beans and beancake attained to figures hitherto
undreamt of. Beans were exported abroad to the amount of
4,770,000 piculs, and while they went chiefly to Japan, there
were also shipments from Hankow and Dairen, totalling
some 500,000 piculs, to England, where it is stated that
they were in demand for the manufacture of oil. It seems
probable, however, that the English demand for Chinese
beans owed much to the combination of bumper crops and
low sterling exchange, a combination which does not often
occur in the same degree. The largest quantity of beans
was shipped from Dairen–1,581,788 piculs–and Suifenho
[Suifenhe] comes next with 1,110,339 piculs. Of beancake,
the shipments amounted to 7,380,129 piculs, as compared
with 4,182,009 piculs in 1907, Newchwang retaining the first
place as a port of shipment, while Dairen takes the second
and Suifenho [Suifenhe] the third.”
386. Monthly Consular and Trade Reports (U.S. Bureau of
Manufactures, Department of Commerce and Labor). 1909.
Agriculture. Oil seed crops of Russia. No. 350. p. 117-20.
Nov.
• Summary: A large amount of sunflower seeds are grown
in Russia, especially in the Caucasus. But this year’s crop is
estimated to be 50-60% smaller than last year’s. Two kinds
of sunflower seed are grown in Russia. One kind, comprising
about 75% of the crop, is used as a food and is not crushed.
About 90% of the cake from the crushed seed is exported;
two-thirds of the cake exports go to Denmark and one-third
to Germany–according to records kept by the Bureau of
Statistics of the Ministry of Agriculture at St. Petersburg.
Nearly all of the sunflower-seed oil in Russia is used for
home consumption. It is not refined, but is merely allowed
to stand for a long time and then filtered. This oil is very
popular with the Russians, and is used for the table, cooking,
and burning purposes. A vast amount of oil is burned
annually in Russia before the ikons or images. Almost every
room in the offices as well as the residences contains an ikon.
During the coming season it is expected that some
“arachide oil,” cotton-seed oil, sesame-seed oil, and olive oil
will be imported.
The manager of the largest mill at Odessa [Ukraine],
where there are 7 oil mills with a total of 70 presses, told
Special Agent Julien L. Brodé that “this coming season,
owing to the high prices demanded for linseed and the
scarcity of sunflower seed, they would doubtlessly crush
considerable soya beans. It is reported that there will be a
large crop of these beans in Manchuria this season... The
beans give 12 per cent oil.” Address: Washington, DC.
387. Chemist and Druggist (London). 1909. Pharmaceutical
Society of Great Britain: Evening meeting. 75(25):928-29.
Dec. 18.
• Summary: At the evening meeting, the “six fixed vegetable
oils” were discussed, starting with Olive oil. A table (p. 928)

gives the iodine absorption range and the saponification
number for the following: Olive oil, edible (“The annual
production of olive oil in Italy is 75,000,000 gallons, and in
Spain 13,000,000. It is often adulterated with less expensive
oils”). Olive oil, commercial. Sesame oil. Poppy oil. Walnut
oil. Cottonseed oil. Lard. Arachis [groundnut / peanut]
oil. Coconut oil. On page 929 “soy-bean oil” is mentioned
several times.
388. Daily Consular and Trade Reports (U.S. Bureau of
Manufactures, Department of Commerce and Labor). 1909.
Oil-seed products in Germany. No. 3674. p. 1-4. Dec. 31.
• Summary: “Hamburg market for oil-cake meal and
vegetable oils: Special Agent Julien L. Brodé, writing from
Hamburg, Germany, under date of December 3, 1909, gives
the following information concerning market conditions and
prices in that city for meals and oils from various seeds.”
“The Germans are not taking very kindly to the soyabean meal. It is thought that possibly 25,000 tons of the
meal have been bought, but most of it will go to the extreme
northern section around the port of Esbjerg, between which
and England there is direct and frequent steamship service,
and the buyers are easily accommodated as to quantity and
time of shipment. The English mills are sending out bullish
letters concerning this product, stating they are sold far
ahead, but all seem to be willing to sell small quantities of
a hundred tons or so for prompt shipment. It is difficult to
get an idea of the quantities of soya bean meal and cake that
are yet unsold, and that will yet be manufactured during
the season. It is reported in Hamburg that freight has been
booked for 200,000 tons of soya beans for January and
February shipment from Chinese ports to England. If this is a
fact, it looks as if there will be sufficient soya-bean products
to go around for some time yet to come.
“Prices and quantities of soya bean and peanut meal:
Present prices of the soya bean meal are from $32.40 to
$33.40 per long ton c.i.f. [cost, insurance, and freight]
Hamburg. Prices vary according to the analysis guaranteed
and the time of shipment. Nearby shipment is bringing a
premium over later shipment. The meal, when it is ground
from the cake, contains about 7 per cent oil and 41 per cent
protein. Some of the mills, by a chemical process, extract
90 per cent of this oil, leaving only about 1 per cent fat in
the meal. This quality of meal sells between 50 cents and
75 cents per ton lower than the meal which has not been so
treated. The treatment changes very little the appearance of
the meal.
Peanut meal is popular in Germany with many of the
farmers, and is used in rations for dairy cows. Farmers like
to mix it with the cotton-seed meal. They claim that the two
give better results when fed together than either will give
when fed singly.”
The various seed cakes are then compared: sesame,
palm-nut, corn, rape-seed, and soya-bean. “Soya-bean meal,
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it is thought, will not influence the feedstuff situation to any
great extent in Germany, and unless the peanut meal comes
on the market in great quantities high prices of oil meals will
continue to rule throughout the season. However, German
farmers will not be compelled to use so much oil meal this
season, as there is an abundance of damaged corn and barley
in the country, and Russian barley is being offered freely at
reasonable prices.”
The German oil market is then discussed and the price
of each of 11 oils is given; soybean oil is not mentioned.
The German market for oil cake or oil-cake meal is then
discussed and the price of each of 9 kinds of meal and cake
is given for 1906, 1907, 1908, and 1909; neither soybean
meal or cake is mentioned. Address: Hamburg, Germany.
389. Ennis, William Duane. 1909. Linseed oil and other
seed oils. New York, NY: D. Van Nostrand Co.; London:
Constable & Co. xiv + 316 p. Illust. Index. 24 cm. [8 ref]
• Summary: While focusing on linseed oil, this book
contains Chapter 21, titled “Miscellaneous seed oils,”
which also discusses sesame oil (p. 280), hemp oil (p. 281),
and peanut oil (p. 283). “The center of the peanut trade in
the United States is at Norfolk, Virginia, where enormous
quantities are marketed annually, largely for export. There
are a few peanut oil mills in this country, operated generally
by manufacturers of peanut candy.”
William Ennis was born in 1877. Address: Prof. of
Mechanical Engineering, Polytechnic Inst. of Brooklyn, New
York.
390. Gill, Augustus Herman. 1909. A short hand-book of
oil analysis. 5th ed., revised and enlarged. Philadelphia &
London: J.B. Lippincott Co. 179 p. Illust. Index. 21 cm.
• Summary: Chapter 6, titled “Vegetable oils” (p. 103-31) is
divided into three parts: Drying oils, semi-drying oils (incl.
sesame oil), and non-drying oils (incl. almond oil and peanut
oil). Augustus Herman Gill lived 1864-1936. Address:
Author, Prof. of Technical Analysis, Massachusetts Inst. of
Technology, Boston, Massachusetts.
391. Leach, Albert E. 1909. Food inspection and analysis:
For the use of public analysts, health officers, sanitary
chemists, and food economists. 2nd ed. Revised and
enlarged. New York, NY: John Wiley & Sons. xviii + 954 p.
Plus 40 unnumbered pages of black and white plates at end.
See p. 358. Illust. Index. 25 cm. 1st ed. 1904. [1 soy ref]
• Summary: In Chapter 10, “Cereals and their products,
legumes, vegetables, and fruits,” is a section on “Diabetic
foods” (p. 357-58) in which a table (based on Winton 1906,
“Diabetic foods”) gives the nutritional composition (on both
an “as is” and water-free basis) of various flours and meals
well suited for the preparation of diabetic biscuits, and of
the biscuits made from two of these by a cook in the family
of a diabetic patient: Soja bean meal, soja bean biscuit,

gluten flour, gluten biscuit, casoid flour, and almond meal.
The author then adds: “The nitrogen-free extract of cereal
preparations corresponds closely with the sum of the starch,
sugar and dextrin, but in the case of soja bean meal, almond
meal and other products of legumes and oil seeds, as well as
vegetables, it is considerably greater, as it includes pentosans
and other substances.”
In the chapter on “Edible oils and fats,” constants
are given (p. 471-509) for the following: Poppyseed oil,
sunflower oil, corn oil, cottonseed oil, sesame oil, rape
oil, black mustard oil, white mustard oil, peanut oil, olive
oil, palm nut oil, lard oil, cottonseed stearin, cocoa butter,
cocoanut oil, lard, beef tallow, mutton tallow, and butter.
Note: Soybean oil in not mentioned. The following constants
are given for each oil or fat: Specific gravity at 15.5ºC,
melting point, solidifying point, Reichert-Meissl number,
saponification number, iodine number, bromine index,
insoluble fatty acids / Hehner’s number, Maumené number,
specific temperature reaction, heat of bromination, Zeiss
refractometer reading, temperature of reading, acetyl value,
free fatty acids as oleic, acid value, unsaponifiable matter.
For mixed fatty acids: Solidifying point, melting point,
iodine number.
Also discusses: The effects of hydrogenation on these
constants. Peanut oil and sesame oil are used as adulterants
in olive oil (p. 515). Sesame oil and cake (p. 518-20).
Peanut oil and cake (p. 522-25). Oleomargarine (p. 541554). “Compound lard,” which may contain no lard, is quite
commonly fraudulently sold for pure lard (p. 556).
A.E. Leach lived 1864-1910. Andrew L. Winton lived
1864-1946.
Note: This is the earliest document seen (Oct. 2016)
concerning the work of USDA’s Bureau of Chemistry with
soy. Address: S.B. [bachelor of science], Chief of the Denver
Food and Drug Inspection Lab., Bureau of Chemistry,
USDA; formerly Chief Analyst of the Massachusetts State
Board of Health.
392. Lewkowitsch, Julius. 1909. Chemical technology and
analysis of oils, fats, and waxes. 4th ed. Entirely rewritten
and enlarged. 3 vols. London: Macmillan and Co., Ltd. See
vol. II, p. 122-24. [7 ref]
• Summary: The section titled “Soja bean oil (Soy-bean
oil, Bean oil, Chinese bean oil)” (Vol. II, p. 122-24) gives
details about the soja bean, “a plant indigenous to China,
Manchuria, Korea, Japan, Formosa, and Indo-China,... The
seeds contain 18 per cent of oil and about 30-40 per cent of
proteins. The industry of the soja bean forms one of the most
important manufactures of Manchuria and Japan.”
In Manchuria, the expressed meal is made into bean
cakes (Chinese Téou-fou-tcha) which are exported in large
numbers. The Japanese make shoyu and miso from soja
beans. “Efforts have been made to ship soja beans to Europe,
but on account of the deterioration which they undergo
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on the long voyage [through the tropics and especially
through the Red Sea], as also on account of the difficulty of
disposing of the cakes, attempts in this direction have been
abandoned.”
Two tables give physical and chemical characteristics
based on the investigations of: (1) Morawski and Stingl; (2)
De Negri and Fabris; (3) Shukoff (from seed grown in an
experimental station in South Russia); (4) Lane (who found
80.26% of liquid fatty acids).
Vol. II also discusses many other major and minor oils
including: Linseed oil (p. 39-60), hemp seed oil (p. 76-77),
sesamé oil (beniseed oil, gingelli oil, teel oil, p. 167-79),
almond oil (p. 233-40), and arachis oil (peanut oil, earthnut
oil, ground nut oil, p. 244).
Julius Lewkowitsch lived 1857-1913. Address: Ph.D.,
M.A., F.I.C., Consulting and analytical chemist, and
chemical engineer, examiner in “soap manufacture” and in
“fats and oils” to the City and Guilds of London Inst.
393. Smethan, Alfred. 1909. Some new feeding stuffs
and their relative value as cattle foods. Royal Lancashire
Agricultural Society, Journal. p. 28-45. For the year 1909.
See p. 29-32, 41.
• Summary: The section titled “Soya Beans or China Oil
Beans” (p. 29-32) begins: “Most notable, perhaps, of the new
foods is the Soya Bean, which has come meteor-like into this
country in large quantities during the last year or so.”
“What circumstances or combination of events have
made it possible at this particular period for merchants to
ship the vast quantities of the Beans which have recently
reached these shores I have not been able to discover, but
it seems to me that the chief factor is to be found in the
development of Manchuria by the Japanese as the result of
the Russo-Japanese war. It is said that during the campaign
Soya Beans entered largely into the dietary of the Japanese
army, and, doubtless, during the progress of the war the
Japanese became familiarised with the Bean-producing
districts, and the exportation of the surplus supplies is the
result. Be that as it may, the fact remains that up to the end
of next August, so I am informed on very good authority, the
estimated sales in the United Kingdom of the Soya Oil Beans
may be roughly estimated at 250,000 tons. What the future
is likely to be is uncertain, but from conversations I have
had with those who have studied the subject, the general
impression seems to be that they ‘have come to stay,’ and
that in the near future at all events the Beans, either whole or
crushed into cake, will have to be reckoned with as a serious
competitor of the better known and more generally used
feeding stuffs.”
“The direct shipments of Soya Bean Cake–or, as it has
been hitherto more commonly called, China Bean Cake–
from the East, have so far been spasmodic and small in
extent, and owing to the ‘heated’ condition in which they
have arrived, have not been, I should say, a commercial

success, on account of the relatively low price realized.”
A table titled “Composition of soya bean cake and
meal” (p. 32) includes the composition of “China bean cake
(imported), Soya bean meal, Soya bean cake, Chinese bean
cake (rolled or crushed), and Manchurian bean cake.”
Soy is also mentioned in the “Appendix” (p. 39-45),
a long table that gives the composition of many feeds:
Soya beans, Soya bean cake, Soya bean meal (p. 41). Also
includes (p. 44-45): Sesame cake, Benniseed (sesame)
cake, Til seed (sesame) cake, Ground nut cake (earth nut),
Gingelly and Niger seed cake, Pea nut cake (American),
Sago flour, Hemp seed cake. Address: The Society’s
consulting agricultural chemist.
394. Thomson, John Stuart. 1909. The Chinese. Indianapolis,
Indiana: The Bobbs-Merrill Company. 441 p. Illust. (photos).
Index. 22 cm.
• Summary: Page 118: “Eggs are preserved in a paste of
saltpetre, soy [sauce] and earth for periods so long that they
are blackened with their sulphur, and taste like our high
school boy’s experiment in sulphurated hydrogen. In Chekiang Province hams are pickled in soy sauce.”
Page 120: “Cassia, mushrooms,... carambola fruit,
almond custard, orange wine, steamed sharks’ fins, chicken
cooked with rice wine, ginger, soy [sauce], sesamum, peanut
oil and herbs,–are all drawn upon by these versatile cooks in
preparing their menus, especially when a foreigner is to be
invited.”
Page 300: “The South Manchurian Railway route, now
dominated by the selfish Japanese.”
Page 319: In Kowloon, “across the bay from HongKong, is situated a village of soy-makers.” “Behind the
bamboo fences you will notice the bean poles, and the great
earthenware pots, where the bean liquor is fermented, and
stirred for two months in the blazing sun until it is black. The
beans are skinned and made into a flour, into which gypsum
is mixed. Salt and secret things are added to make this
appetizing soy, which those who have learned the taste prefer
to the flavored Worcestershire, of which it is the base. The
soy costs only a trifle, and the workman who earns only ten
cents a day will have it at his meal. The wealthy are equally
proud of their national ‘abettor of appetite.’” Note: Gypsum
is used in making tofu, not soy sauce.
Page 408: “On the railway which the war gave
her in Southern Manchuria, Japan is seeking a loan of
$150,000,000, which will be reloaned to finance these
Government-Baronial Development Companies. The
railway is to be broad-gaged so as to exchange traffic with
the Chinese railways coming from the south and west,
rather than to look for trade with the broader gaged Siberian
Railway at Kwang Chau Fu. Exclusive of the revenue from
military transport the South Manchuria Railway is already
earning $3,000,000 gold a year, or nineteen dollars gold a
mile per day. The operating expenses are forty-five per cent.
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China is fighting Japan bitterly to parallel with the Fakumen
Railway the Japanese South Manchurian Railway from the
Russian railways down past Mukden to tidewater in Liaotung
Gulf.”
“Another knotty problem for the future in Manchuria is
the question of taxation in the railroad zone. The Russians
control the largest part of the Chinese Eastern Railway.
The Japanese own as a war legacy the South Manchurian
Railway. Now, if the Americans, British and French have a
right to levy taxes in the settlements of Shanghai, Tientsin,
etc., why have not the Russians and Japanese the same right
in the railroad zones in Manchuria?”
Page 411: “On exports to Manchuria, the subsidized
steamship lines, which so far are in private control, have
been compelled by the [Japanese] government to reduce
rates fifty per cent. During the first year after the war the
government charged on its Manchurian Railway half rates
on Japanese goods, which alone came duty and likin free
through Tairen (Dalny), on the flimsy pretext that Russia,
which is not a manufacturing nation at all, had no customhouses on the Manchurian border.”
Note: A “likin” is a former Chinese provincial tax at
inland stations on imports or articles in transit.
395. Vilmorin-Andrieux and Co. 1910. General wholesale
seedlist. Paris: Vilmorin-Andrieux and Co. 112 p. See p. 51.
Jan. [Eng]
• Summary: In this English-language catalog, in the section
titled “Sundry agricultural seeds and seeds of economic
plants” (p. 48-51) four varieties of Soja beans are listed on
p. 51 as follows: (1) Soja hispida, yellow seeded. Soja bean.
Cable-words: Spiroptera. One pound weight costs 6 pence.
One cwt. (hundredweight = 112 pounds) costs 42 shillings.
(2) Soja hispida–extra early black seeded. Cable-words:
Spirulina. One pound weight costs 7 pence. One cwt. costs
50 shillings. (3) Soja hispida–early Podolia, black-seeded.
Cable-words: Spissa. One pound weight costs 8 pence. One
cwt. costs 64 shillings. (4) Soja hispida–yellow Etampes.
Cable-words: Spizella. One pound weight costs 8 pence. One
cwt. costs 60 shillings.
Also listed: Sesamum. Bene. Two varieties: (1)
Orientale, yellow-seeded. Teel or Til. (2) Sinense, whiteseeded.
On the front cover is an illustration of “Mangel-Wurzel
giant half-sugar rose.” The text below the title reads:
“Quotations include carriage to London, or delivery free
on board Havre for any order above 21 sh. [shillings] net...
All goods are forwarded at purchaser’s risk. Cable-address:
Vilmorin Paris.” The first page is filled with information
about shipping to the United States. Address: 4, Quai de la
Mégisserie, Paris, France.
396. Mark Lane Express Agricultural Journal and Live Stock
Record (Farmer’s Express, London). 1910. Prices of oilseeds

and oilcake. 103(4091):205. Feb. 21.
• Summary: The price of cottonseed and linseed are now
very high, as are poppyseed and sesame. Linseed has risen
slowly from 9 shillings per cwt. [1 cwt = hundredweight =
112 pounds] in 1904 to 16 shillings now. Meanwhile, the
supply of linseed dropped 20% between 1904 and 1909, in
part because its cultivation is decreasing in many countries
and provinces that have long been major producers. However
in Saskatchewan, Uruguay, and the United States its
cultivation is increasing.
397. Brenier, Henri. 1910. La question du soja [The soya
question]. Bulletin Economique de l’Indochine (Hanoi)
13(83):105-28. March/April. Series 2. [22 ref. Fre]
• Summary: This is an in-depth look at the relevance of
the soybean to France, both now and in the future. It is
prompted by the rapid growth of soybean imports to Europe
from Manchuria. The author has a good knowledge of the
literature on soybeans and a familiarity with the crop in the
field in French Indochina and China.
Contents: 1. Soybean cultivation: Species and varieties,
major soybean producing countries (China, Japan, Korea,
Indochina), other countries (Java and the Dutch East
Indies, France, USA. The Imperial Institute of London is
conducting trials in the Cape of Good Hope and Natal [South
Africa], in British West Africa, and in Gambia), methods of
cultivation and yield. 2. Commerce: Exports of soybeans and
soybean cake (beancake, tourteaux de soja) from China and
especially Manchuria (Newchwang, Dairen/Dalny, Antung,
Ta tung kow, Suifenho {Suifenhe / Sui-fen-ho}), importing
countries in 1908 in descending order of amount imported
(Russian ports on the Pacific [Vladivostok], for re-export to
Europe). Exports. Prices 3. Soybean utilization: Chemical
composition, use as a forage plant and for improving the soil,
use in human foods (tofu, shoyu, Worcestershire sauce, tuong
[Annamite soy sauce], miso, natto, soymilk), the soybean
as an oilseed (yield of oil from various oilseeds), soybean
cakes. Conclusions.
Page 109 discusses soybeans in Indochina, according
to information received from M. Crevost, Curator of the
Agricultural and Commercial Museum of Hanoi, and from
the article by Bui-quang-Chiêu (Dec. 1905). The names of
the soybean are different in the various parts of Indochina.
In Cochin China (especially in the provinces of Chaudoc
and Baria), in Annam (sporadically), and in Tonkin it is
called dau-nanh or dau-tuong (Tuong is a sauce made with
soybeans, described later under “Uses”). In Cambodia
(Cambodge) it is called sandek sieng. The variety most
widely cultivated in Indochina seems to be one with a
yellowish-white color, more oblong than round, a little
flattened (soja platycarpa of Harz [1880, 1885] (?)), different
therefore from the fine (belle) varieties of Manchuria and
Japan that are well rounded and pure yellow.
A table (p. 112) shows soy bean grain exports (in
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1,000 metric tons) from different Manchurian ports for the
years 1905-1908. The author notes that Indochina could be
exporting soybeans to France. One factor that stimulated the
large exports of soybeans from Manchuria in 1908 (besides
an excellent harvest in 1907) was a program to suppress the
cultivation of opium by expansion of soybean acreage (p.
113). The author uses the scientific name Phaseolus radiatus
to refer to the petit haricot vert (probably mung bean). He
observed soybeans planted in mixed culture in Szechuan.
Page 115: In 1908 tables show total exports to foreign
countries were as follows: Soybean seeds (Soja en graines):
285,180 tonnes (metric tons). Soybean cakes (Tourteaux
de soja): 469,800 tonnes. Total: 754,900 tonnes, worth 78
million French francs.
Page 115: In 1908 official statistics are first given for
exports to Europe (in tonnes): Great Britain 69,200, France
21,390, Holland 7,290, Italy 4,140, Belgium 1,760, Germany
670, Russian ports on the Pacific [such as Vladivostok] (for
reexport to Europe, primarily to England it seems) 100,000.
Total: 204,440 tonnes.
Page 116 notes that the rise of soybeans in Manchuria
is due in part to the power of the Japanese commercial
house Mitsui Bussan Kaisha and the large English oil mills,
which joined to develop an industry that had not previously
existed. At the end of 1906, Mitsui, which had a dominant
commercial role in Southern Manchuria, sent one or two
trial shipments of soybeans to England. Mitsui was followed
mainly by the British trading houses (Samuel & Samuel,
Jardine, Matheson), then by the Germans (Otto Reimers,
Arnhold Karberg & Co), and the Russians. Continued
suppression of opium growing led to further expansion of
soybean cultivation.
A table (p. 117) gives the price of soybeans (per picul
of 300 catties = 180 kg), soybean cake (per 10 cakes of 53
catties each or 318 kg for the 10), and soybean oil (per picul
of 100 catties = 60 kg) in New chwang [Newchwang] taels
and in French francs in the average year from 1882-1891,
and in the year 1897. Prices were up in 1897.
Page 124 states: “A factory was recently founded near
Paris (at Saint Germain en Laye), with Chinese capital, for
the preparation of a series of products derived from soya:
milk, “caséo-sojaïne,” cheese [tofu], sauce, and sweet soya
preserves (confiture (?) de soja).” A footnote states: “I owe
this curious piece of information to the amicability of the
secretary of Ecole française d’Extrême-Orient, Mr. Ch.
Maybon, who pointed it out in the January 1910 issue of the
Bulletin de l’Association amicale franco-chinoise.
A table (p. 125) shows that the soybean gives the lowest
yield of oil of all major oilseeds: copra (from coconut) yields
67-70% oil, sesame seeds 50-56%, poppy seed (pavot) 4350%, castor oil plant 42-50%, rapeseed (colza) 42-45%,
linseed 43%, peanuts 35-47%, cottonseed 21-26%, soybeans
from Manchuria 16-18%.
Note: This is the earliest document seen (March 2000)

that describes caséo-sojaïne as a product. Yet this may well
be a mistake since its source of information is given as
Bulletin de l’Association Amicale Franco-Chinoise (Jan.
1910)–which uses the term to refer to a business name.
Address: Inspecteur-Conseil des Services Agricoles et
Commerciaux de l’Indochine.
398. Ott de Vries, J.J. 1910. Der Milchertrag
und die Beschaffenheit von Butter und Kaese
bei Sojakuchenfuetterung im Vergleich zur
Leinkuchenfuetterung [A comparison of the effects of
soybean cake and linseed cake rations on the yield of milk
and the properties of butter and cheese]. Molkerei-Zeitung
(Berlin) 20(35):409-10. Aug. 27; 20(36):421-22. Sept. 3.
English-language summary in Experiment Station Report, p.
581. [Ger]
• Summary: [Subtitle in Dutch:] Enrichment for Exploitation
at a Trial Dairy Farm in Horn [a town in the Netherlands].
Report from 1909. (Bereeiniging tot Exploitatie eener
Proefzuivelboerdrij te Horn. Verslag over het Jaar 1909*) (*
Footnote: The plan for these experiments was designed by
Dr. K. H. M. von der Zande and the trials were also carried
out at the beginning under his leadership.)
For several years, a concentrated feed has experienced
strong sales on the feed markets. It is obtained from the
soybean (Sojabohne), which is native to East Asia: the socalled “soybean cake” (Sojakuchen). As a result of its low
price with a high content in nutritional components, it has
found its way specifically into the fodder for dairy cows. For
that reason, it has been suggested to study the influence of
these feed cakes on the milk yield and on the qualities of the
butter and cheese.
“The soybean (Glycine L., Soya hispida), which is
native to East Asia, thrives in Japan and China as well as
on Java and in British India, and it is occasionally also
found in Europe and North America. While those with a
good knowledge of this plant differentiate more than two
hundred varieties of it, among which are found seeds with
every sort of color, in China and Japan only two or three
varieties of this bean are planted at the agricultural level. In
recent years, the cultivation of this crop has spread across
nearly all of tropical and subtropical Asia. Its use is very
multifaceted in Asia. When prepared in a variety of ways,
it serves as a food for humans, in a certain preparation as
the soy sauce (Sojasauce) which is esteemed everywhere as
a seasoning for dishes, and finally the famous plant cheese
[probably tofu] of the East Asians is prepared from it. During
the Russo-Japanese War, the soybean first and foremost
made it possible for the Japanese administration to feed the
men and the horses. On the part of some, the soybean was
recommended as a food for those with diabetes because of
its low starch content. But the most distinguished use that
is made of this crop is the obtaining of oil. The fat content
amounts to between 13 and 26 pct., with an average of 19
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pct. Incidentally, in moderate latitudes the fat content appears
to be lower than in the hot zone. Otherwise, the average
composition of the soybean is as follows: 10 pct. water,
33 pct. protein, 5 pct. ash, 4.5 pct. cellulose, and 27.5 pct.
carbohydrate.
With regard to the preparation of oil, the soybean
currently forms an important export article for East Asia.
Last year in Vladivostok, the price amounted to 4 [British]
shillings 8 pence for 50.8 kg. In England, the price for
100 kg of beans amounts to approximately 13 [German]
marks. The primary export is directed toward England, but
other European countries also already receive important
quantities. When the oil has been pressed out of the beans,
approximately 7 pct. fat remains behind in the cakes. Upon
extraction with a fat-dissolving agent, such as petroleum
ether, the so-called “soybean meal” (Sojamehl) is obtained
with approximately 2 pct. fat content. The oil serves various
purposes, but principally for the preparation of soap. Even
in its homeland, above all else in Manchuria, it seems that
the beans are used primarily for the obtaining of oil. The
cakes serve as livestock feed there, but also as fertilizer in
tea plantations or as export to Europe, where they of course
frequently arrive in spoiled condition. England imports
such large quantities (150,000 [metric?] tons in the last two
years) that the Japanese government has had its attention
drawn to this export article and has ordered the building
of large oil mills in Manchuria and Korea. For that reason,
the transport of such overseas soybean cakes (Sojakuchen)
ought to already multiply greatly in the coming period.
It can only be hoped that with the shipping, greater care
is used than has been thus far. According to its chemical
composition, soybean cakes are approximately at a level with
sesame cakes in terms of the ranks of the best concentrated
feeds. According to Nils Hansson (Värdet af Sojakakor
och Sojamjöl vid Utfodringen af Mjölkkor [The Value of
Soybean Cakes and Soybean Meal with the Feeding of Dairy
Cows], Stockholm 1909), the average composition is 11.1
pct. water, 43.3 pct. crude protein, 6.1 pct. crude fat, 34.0
pct. carbohydrate, and 5.5 pct. ash, while as the average of
25 analyses in 1909 at the trial station in Hoorn [a town in
the Netherlands], the following figures were found: 12.7
pct. water, 40.6 pct. crude protein, and 7.7 pct. crude fat.
O. Kellner found the nutrients in soybeans in Japan to be
digestible as crude protein at 89 pct., crude fat at 90 pct.,
carbohydrates at 69 pct., and cellulose at 36 pct. If the
digestibility of the nutrients in the cakes is reckoned as being
the same as that of the beans, and if a reduction factor for
the digestion work is assumed to be 98 pct., then according
to the Dutch analyses, soybean cakes contain: 36.1 pct.
digestible protein and 6.9 pct. digestible fat. And according
to the Swedish studies, they contain 23.5 pct. digestible
starchy components, from which a starch value of 71.8 pct.
results, while Kellner indicates a starch value of 71.8 pct. for
linseed cakes and 77.5 pct. for peanut cakes. It can therefore

be assumed that soybean cakes possess approximately the
same fodder value as linseed cakes, provided that they do not
differ through specifically favorable or unfavorable effects.
As far as the value of soybean cakes is concerned
as fodder for dairy livestock, trials were carried out in
Ungarisch-Altenburg [today’s Mosonmagyaróvár, Hungary]
in which those cakes were compared with malt sprouts.
The result of these trials was that more milk was obtained
from the soybean cakes, and on top of that, it was of a
better quality. These trials, which were not very detailed,
provided the impetus at the last annual meeting of the
Association for the Support of a Dairy Farming Trial Station
(Vereinigung zur Unterhaltung einer milchwirtschaftlichen
Versuchsanstalt) in Hoorn to set up detailed studies on
the value of soybean cakes as fodder for dairy cows in
comparison to the linseed cakes that were most common.
At this point, we will pass over the very comprehensive
analysis material of this work that comprises seventy pages
of reports. And we will limit ourselves to providing the
results that were achieved with the group feeding of ten
selected cows that were each of the same variety with regard
to the content of the milk and the quality of the butter and
cheese that were made from it. The trials were divided into
three periods: the pretrial period, the trial period (equal to the
main period), and the post-trial period.
During the actual trial period from January 10 to March
28, the cows of Group 1 received 3 kg of soybean cakes
instead of 3 kg of linseed cakes that they had received up
until then, while the cows of Group 2 continued to receive
the same quantity of linseed cakes. Since the soybean cakes
were just as gladly received by the cows as the roughly
broken-up linseed cakes, the transition to the main trial
began after a short pretrial period from January 3 to 10.
The Total Yield of the Two Feed Groups of Ten Cows
Each
During the entire duration of the trial, the state of health
of the cows was excellent, and disorders that were caused
by the soybean cakes as had supposedly been observed at
other locations did not appear. A laxative effect that has been
ascribed to the oil could not be perceived. With the soybean
group (Sojagruppe), the manure in general did in fact appear
to be somewhat softer than with the linseed cake group, but
it was only in one week that the barn attendants noticed thin
manure only with the soybean group. That may perhaps be
in relation to the fact that extremely moldy hay had to be fed
which, in connection with the soy oil (Sojaöl), caused the
mild diarrhea.
[Note: A series of tables follows comparing the group of
cows fed only with linseed cakes and the group transitioned
to be fed with soybean cakes, providing the raw data and
then the conclusions from those data. The tables compare
average daily milk yield, drop in milk yield over the course
of the trial, a statistical analysis thereof, the total yield in
milkfat and dried substance, the drop in the yield of fat over
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the course of the trial, the statistical analysis thereof, the
average fat yield, the average daily yield in dry substance,
the drop in the yield of dry substance over the course of the
trial, and the statistical analysis thereof. On the whole, the
tables indicate lower yields with the cows in the soybean
cake group.]
[Conclusion drawn from the last table:]
The same difference exists here as with the milk yield
by quantity, namely, a greater inclination of the soybean
group to a reduction with respect to the pretrial and posttrial periods, while during the first half of the main period,
this group provided more dry substance than the linseed
cake group. A loss of 0.4 pct. can be reckoned with for the
soybean cake feeding (Sojakuchenfütterung) in comparison
to the linseed cake feeding.
(Conclusion to follow.) Address: Horn Society for
Experimental Dairy Farm Operation, Netherlands.
399. Brodé, Julien. 1910. Oil-seed products and feed stuffs.
Special Agents Series (U.S. Bureau of Manufactures,
Department of Commerce and Labor) No. 39. 32 p.
• Summary: “Soya meal is finding its biggest outlet in
Scandinavia, especially in Norway and Sweden” (p. 7).
A section titled “English Soya-Bean Industry” (p. 1013), written from London by Brodé on April 23, discusses
the following: Rapid development during past few years.
Cause of fluctuation in price–current quotations. England
may lose monopoly–exploitation by railroad. English
process of refining oil. Secret process of English company.
Production of “soya flour.” Solvent process applied to cotton
seed.
“Soya beans were first imported by an English firm
some ten years ago. Being free from sugar it was thought
they would make an excellent food for patients suffering
with diabetes. At that time a quantity was also shipped into
Germany for the same purpose.
“It was known that the beans contained considerable
oil and in 1907 a crusher at Liverpool was induced to buy
400 or 500 tons, which were shipped from Hankow at a cost
of $50 per ton c.i.f. Liverpool, the freight rate at that time
being over $10 per ton from Chinese ports. This crusher,
from previous experiments with small lots, found he could
produce an oil acceptable to soap makers, and the only
problem was to find an outlet for the by-products–cake and
meal. The latter, it was found, ran high in protein and could
be utilized by the compound-cake manufacturers.
“From this time shipments gradually increased until
in February, 1908, a cargo of 9,000 tons was imported.
This went to Hull, and the selling price of the beans was
$32 per ton c.i.f... The beans are grown in the interior of
Manchuria, at points from which there are no wagon roads to
the railroad. The beans are not moved until snow has fallen,
enabling the farmers to bring them across country on sledges
[sleds, sleighs].” A late snow at the beginning of the present

season acted to increase prices and cause many problems.
“The best way in which American mills can buy these
beans is in cargo lots c.i.f. New Orleans [Louisiana].
“It is thought that next year England will not enjoy the
monopoly in soya beans it has heretofore had. Germany
has taken the import duty off them, and it is thought other
countries will do likewise. The fact that they are called
beans has prevented them from having a wider outlet, since
in Germany, France, and Austria oil seeds have been on the
free list, but beans have been subject to a tax. Under the new
French tariff soya beans are subject to a duty of 2.50 francs
per 100 kilos... Mills at Odessa [in Ukraine] are preparing to
crush the beans...”
“The North Easter Railway in England has built docks
and warehouses for handling the beans and is advertising
the products along its lines. At Hull it has a large window
display of the products, which is attracting considerable
attention. In this exhibit are samples of soya cake, oil, and
meal, soya flour, soya bread, and soya biscuits. There are
also large photographs showing the manner in which the
beans are gathered, stored, and loaded in Manchuria, and
how they are manufactured into products in England.
“Soya oil is not refined as is American cotton-seed oil,
with caustic soda, but by means of sulphuric acid and fuller’s
earth. It is best adapted to soft-soap making, since it does not
chill easily and is difficult to handle in making hard soap...
One refiner is placing on the market an edible soya oil sold
under the name of ‘Omega soya oil.’ This oil has a good
color, is almost neutral in odor, and is rather palatable, the
flavor being similar to that of peanut oil. The process for
rendering crude soya oil edible is kept a close secret, but is
thought to be by means of superheated steam... Soya cake
is finding its biggest outlet in Denmark, about 150,000 tons
having been purchased this season. Soya meal made from
ground soya cake finds its biggest sale in Sweden, Norway,
and from the northernmost part of Germany.”
“The most interesting and, to the writer’s mind, the
most significant thing about the new soya industry is the
process used by three mills in England for extracting the oil.
This secret process belongs to the Premier Oil Extracting
Company, of Hull, and for its use the two other mills are said
to pay the company 40 cents royalty for every ton of seed
treated. The seed are first finely crushed and then treated
directly by a fat solvent, presumably benzine.” No trace of
the solvent remains in the oil and only about 1% of the oil
remains in the meal. “Mills making meal by this process find
their largest market in Scandinavia”–including Denmark.
“The Premier Oil Extracting Company also operates
a large flour mill, and is placing on the market a so-called
‘soya flour,’ which is 25 per cent soya meal and 75 per cent
wheat flour. The company has induced a number of bakers
to use it in making a soya bread, which is finding sale on
the market, although the price asked is the same as for allwheat bread... The same mill has induced a large biscuit
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manufacturer to use soya flour in making a brand of biscuits
called ‘soya biscuits.’ These are for sale all over England and
are very palatable” (p. 12-13).
In India in 1909 there was “a large decrease in the value
of exports of seeds, which may be possibly accounted for by
the competition of the soya bean which is being extensively
shipped from China and Japan” (p. 27).
A table (p. 27) shows that India’s main seed exports are
linseed, gingili seed [sesame seed], rape seed, and cotton
seed. Destination countries, amount exported and value to
each country, are given for the years 1908 and 1909.
“Soya meal has not found much favor in England or
Ireland, but is gaining ground in Scotland. Owing to the
scarcity of cotton-seed, many of the farmers were compelled
to substitute soya.”
Note: This is the earliest document seen (Jan. 2004)
concerning commercial solvent extraction equipment and
soybeans. Address: Special Agent for the Dep. of Commerce
and Labor.
400. Haselhoff, E. 1910. Untersuchung der Futtermittel
[Examination of feeding stuffs]. Jahresbericht der
Landwirtschaftlichen Versuchsstationen zu Marburg. p. 1015. For the year 1909-1910. English-language summary in
Experiment Station Report, p. 363. [Ger]
• Summary: The first table gives a complex analysis of the
nutritional composition of soybean meal (Sojabohnenmehl)
(p. 11), peanut cake, sesame seed cake, linseed cake, palm
cake, etc. The last table (p. 15) gives a simpler analysis, and
includes soybean meal (11.52% water, 2.20% fat, 44.14%
protein) and soybean cake meal (Sojabohnenkuchenmehl)
(11.23% water, 5.13% fat, 42.27% protein). Address: PhD,
Marburg, Germany.
401. Hosie, Alexander. 1910. Manchuria: Its people,
resources, and recent history. Boston, Massachusetts: J.B.
Millet. x + 320 p. Illust. Index. 25 cm. Oriental Series Vol.
14
• Summary: This book is similar in many ways to the 1901
edition with the same title except: (1) It contains 25 more
total pages. (2) Chapters 7-10 in the 1901 edition have the
same titles, are in the same order, and contain most of the
same information as chapters 4-7 in the 1910 edition. (3)
Most of the information on soybeans and soyfoods in this
1910 edition is identical or similar to that in the original
1901 ed, but usually on different pages. For example, the
long, excellent section on tofu and related products on pages
183-84 in the 1901 edition is identical to that on pages 78-79
in this 1910 edition. And the description of how a traditional
crush-stone mill and wedge press are used to make beancake and bean-oil, on pages 218-24 of the 1901 edition is
identical to that on pages 121-27 of this 1910 edition. Many
more such examples could be cited. (4) There is extensive
and very interesting new information on railways, which are

discussed at great length in this 1910 ed.; they are found in a
separate record in this database as a “document part.”
Editorial note by Charles Welch (p. ix-x): The whole
world is now closely linked together as newspapers keep
us informed of the events in far-of lands. Manchuria was
practically unheard of until the last two wars which Japan
had to fight there against China (1894-1895) and Russia
(1904-1905). Port Arthur fell easily when held by the
Chinese, but its strong defense by the Russians “turned the
eyes of the world to the citadel which lay at the point of
the far Eastern peninsula called Manchuria.” The TransSiberian Railway, started in 1889, ran east-west, eventually
connected St. Petersburg (the capital of Russia from 1712 to
1918) to the Pacific Ocean port of Vladivstok–a distance of
5,772 miles. The Chinese Eastern Railway, started in 1897,
ran north-south, connecting Mukden and Port Arthur. The
building of these two railroads has shown to the world the
great wealth of Manchuria, a province of China.
The war between Japan and Russia was fought in large
part because Russia claimed special exclusive rights to
mining, timbering, etc. in Manchuria. Japan fought for an
“open door” policy in this wealthy region, the right to trade
and commerce in Manchuria. Sir Alexander Hosie has been a
resident of China for practically 40 years.
The Chinese call Manchuria the Tung-san-shêng (Three
Eastern Provinces); it “is an agglomeration of petty Tartar
or Manchu principalities, lying to the north-east of China
Proper” (p. 3).
Soy beans or [soy] beans, bean oil, bean cake, or
soyfoods are mentioned or discussed on the following pages
of this 1910 edition: 69 (outer leaves of kao-liang or tall
millet are woven into mats used for packing loads of grains
and beans), 71 (barley in large amounts is ground with peas
or beans as a ferment in the distillation of native spirit {Shao
chiu} from tall millet / kao-liang), 75-80 (beans are the most
important agricultural crop for external trade, and the second
most important article of cultivation after kao-liang. The
most important bean, considered together with its products
bean-cake and bean oil, is the soy bean–Glycine hispida;
discusses the many varieties of soy beans and soy bean
products), 82 (Mao-Tou, soy beans cultivated as a garden
bean for food), 84 (soy bean is one of six plants grown in
Manchuria whose seeds yield oil), 101 (each skein or hank
of silk is dipped in bean-flour water), 121-28 (how the oil is
expressed from soy beans; Recent prices of soy beans and
products. 1896 bean oil factory driven by steam), 142 (how
boats carry soy beans and other export crops down the Liao
River each spring after the ice breaks up), 146-47 (value of
exports of soy beans and products; total value in Manchuria),
168 (the flourishing bean-oil and bean-cake industry at
Dalny started in 1908, practically speaking), 172 (the 1907
depression in Manchuria’s soy bean market), 174 (the 1907
depression is now over and the outlook for American goods
in Manchuria is hopeful), 181-84 (value and amount of
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exports of soy beans and products from Dalny and other
ports, mostly in 1908; ports of destination and uses at each),
196 (the matting, woven by hand from the outer sheaths of
millet stalks, that rises high around every large cart carrying
loads of loose beans and millet), 208-11 (city of T’ieh-ling
on the Liao and its growing importance in the soy bean
trade; met 1,000 carts heavily laden with produce from the
interior), 216 (a large cart carrying beans and pulled in an
ongoing sort of race by mules or ponies, has overturned, and
the beans are scattered all over the roadway; such accidents
are taken as a matter of course, and the way is cleared so that
traffic can resume), 234 (Yi-t’ung [pinyin: Yitong, in central
Jilin province] Chou, like T’ieh-ling [pinyin: Tieling], is a
great storehouse for beans and grain, and there is extensive
trade between the two cities), and 237 (met several caravans
laden with empty “bean-oil boxes.” Beans are carried from
Newchwang by boats when the river is open and by carts
when it is closed by ice).
Also discusses (see index): Job’s tears or pearl barley.
Phaseolus radiatus (the ray-fruited dwarf bean [azuki] which
is red or white). Hemp (Cannabis sativa) and Abutilon
hemp, the true hemp plant, Abutilon avicennæ, both valuable
fiber crops. Sesamum seed. Ground-nuts [peanuts] (Arachis
hypogæa, L.) Seaweed. Address: British Consul-General at
Tientsin [Tianjin, China].
402. Hosie, Alexander. 1910. Manchuria: Its people,
resources, and recent history. Railroads (Document part).
Boston, Massachusetts: J.B. Millet. x + 320 p. Illust. 25 cm.
Oriental Series Vol. 14
• Summary: Railroads in Manchuria are discussed at great
length in this book. These include the Chinese Eastern
Railway Co., the Siberian Railway (incl. the Trans-Baikal
and the Southern Ussuri sections), South Manchuria Railway,
Trans-Manchurian Railway, and the Trans-Siberian Railway.
The South Manchuria Railway, the newest, is discussed
in the most detail, especially in Chapter 7, titled “Trade
of Manchuria” (p. 138-191). Page 145: “In addition to the
purely foreign imports, however, there should be mentioned
an item of $10,000,000 worth of railway materials imported
from the United States by the South Manchuria Railway
Company, on which no duties were paid, and which was
omitted from the Chinese Customs Returns.”
Page 149: “Although considerable interest in the mineral
deposits of Manchuria has been evinced by American,
British, and German engineers during the year, but little
has been accomplished by them toward the development
of the country’s mineral resources. The South Manchuria
Railway Company, on the other hand, has pushed forward
development work on the Fu-shun (pinyin: Fushun) coal
mines with great energy, and extensive additions to the
equipment of the mines have more than doubled the output”
daily during the year from 500 tons the beginning to 1,200
tons by the end of December. The Fu-shun coal mines

constitute one of the chief assets of the Company.”
Page 153. “Railway developments: The South
Manchuria Railway has been standardised and the
installation of new rolling stock has greatly increased the
road’s carrying capacity. Under the narrow-gauge regime the
line’s daily carrying capacity was about 2,000 tons, whereas
at the present time, with its standard gauge, new American
rolling stock, and improvement in its freight service, the
capacity is more than 6,000 tons. Similar improvement has
been made in the passenger service.”
Page 154: “These trains are thoroughly modern in
every respect, the cars and locomotives being of the latest
designs of American make. Each train is composed of a
mail car, a Pullman sleeper, a diner, and a combination day
coach and baggage car. In addition to these improvements
the South Manchuria Railway Company has established a
weekly steamship service between Dalny and Shanghai,
which shortens the time of travel between the latter city and
Manchuria by two to five days, and will also bring about a
reduction of freight rates. The Company is already issuing
through bills of lading between Shanghai and Manchurian
points.”
Page 162: “The net increase of the Japanese population
in Manchuria for the year 1908 was 14,149, of whom 5,296
settled in the leased territory and 8,853 scattered throughout
the country, mostly along the line of the South Manchuria
Railway. A conservative estimate of the number of Chinese
immigrants during the year would place the figure at 25,000,
the majority of the newcomers being of the agricultural class,
who have come to Manchuria to find permanent homes and
have settled in the fertile regions surrounding Fakumen and
Chengchiatun. Should the plans of the Government for the
settlement of waste lands meet with success, the number of
Chinese arrivals will rapidly increase.”
Page 165: “The general plans sanctioned by the
management of the South Manchuria Railway provide for
a northern terminal at Suchiatun, a station on the main line
of the South Manchuria Railway some 10 miles south of
Mukden. Suchiatun is already the junction of the branch
line to the Fu-shun collieries, having the necessary yards
and transshipping facilities. By making Suchiatun instead of
Mukden the terminal of the line the company will obviate the
necessity of bridging the Hun River and at the same time will
save several miles of track.”
Page 169-70: “First place in the import trade of Dalny
is held by goods from Japan, which were valued by the
customs last year at $6,824,440, but which Japanese figures
place at $8,429,393. This total is made up of a large variety
of articles, from lumber and railway material to notions and
a great part simply represents the supplies of food, clothing,
furniture, etc., drawn from Japan by Japanese residents in
Manchuria for their own use. Of the staple goods for the
Chinese market, the most important are cotton goods and
cigarettes.”
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“The United States is second in the import list, with
$3,762,653, according to customs figures, or about 32 per
cent. This was almost entirely trade with the Japanese in
Manchuria, and was made up mainly of supplies for the
South Manchuria Railway Company. The figure seems
to be too small, as the value of railway supplies ordered
in America and received during 1907 and 1908 was
approximately $10,409,000, of which much less than half
came in during 1907. The explanation may be that entries of
duty-free goods for the railway or for general consumption in
the leased territory are less carefully prepared, as to details,
by the consignees.”
Page 171: “The domestic goods brought in from Chinese
ports were valued at $1,310,622. The rails, locomotives,
bridge work, and most of the cars purchased on the first
orders for supplies for the South Manchuria Railway were
bought in the United States and delivery was completed
in 1909. Of the new purchases under this head, the most
important were an order placed in Russia for some 6,600
tons of steel rails worth about $250,000, a new electricpower outfit costing $135,000, ordered in the United States;
rails, cars, and trucks for the Dalny street railway, ordered in
Germany and England and costing approximately $277,000;
and a gas-generating plant and distributing pipes, purchased
in Germany and Great Britain, respectively.”
Page 182-83: “Coal seems destined to become an
important item among the exports, but the business is still
in an experimental stage. In 1908 shipments to foreign
countries amounted to 4,686 long tons. Already the South
Manchuria Railway Company has a contract for furnishing
coal to the mail steamers of the Osaka Shosen Kaisha, which
come here twice a week from Osaka and Kobe. The price
has not been made public, but it would seem to be not far
from $2.75 to $3 per ton delivered on board, and at this low
cost it is said to be quite satisfactory. With the exception of
$239,828, representing the customs valuation of [soy] beans
shipped to England, and $1,209 for exports to Korea, the
entire foreign export trade of Dalny is with Japan, the total
value of exports to that country being $4,574,057.”
Page 186: “In August, 1908, the South Manchuria
Railway Company began a weekly freight and passenger
service between Dalny and Shanghai, and while little
business offered at first, both the number of passengers and
the freight tonnage seem to be steadily increasing, as the
railway company is making special efforts to develop this
line by selling through tickets and by offering through bills
of lading to interior stations at moderate rates.
“The trade to South China ports continues in the hands
of two leading British coasting lines, whose business has
greatly increased of late, so that they have had as many
as eight ships in port at one time loading cargo or waiting
for berths.” Address: M.A., F.R.G.S., Once Acting British
Consul, Tamsui; Now at Aberdeen (Scotland or Hong Kong).

403. Imperial Commissioner of Agriculture for the West
Indies (Barbados). 1910. Report on the Botanic Station and
experiment plots, Antigua. Reports on the Botanic Station,
Experiment Plots, and Agricultural Education, Antigua. p.
1-26. For the year ended March 31, 1910.
• Summary: In the section titled “Condition and contents of
nurseries, and distribution of economic plants, etc.” (p. 3-4)
is a table (p. 3) containing an entry for “Soy bean,” which
states: “The following figures give the number of seeds and
cuttings sent out during the year: -.” Soy bean–30 lb.
In the section titled “Experiments at Skerretts and
Scott’s Hill” (p. 13-26), under “Skerretts” (p. 13-26) is
a subsection titled “Green dressing experiments” (p. 1922). A table (p. 20) titled “Returns from green dressing
experiments” includes the “Soy, or soja bean.”
On p. 21, the “Soy, or soja bean (Glycine hispida) is
discussed at length. “On Sept. 23, 1/30-acre of three varieties
of soy beans were planted. The varieties were D, H, and
Early green. The last picking of seeds from these was made
on Dec. 10. The results were (in tabular form): D–4 lb.
shelled seeds. H–5 lb shelled seeds. Early green–6 lb shelled
seeds.
“The plants grew from 4 to 6 inches in height, possessed
sickly looking, pale-green foliage, and on the whole looked
unhealthy.
“It was thought that the poor results obtained from this
trial might be due to the lack of the soil organism [noduleforming bacteria] necessary to the crop. In consequence of
this the plot was replanted on Dec. 24.
“The return of shelled seeds from this second planting
was as follows: D–24 lb. D–18 lb. Early green–19 lb.
“As will be seen, the return from the second planting
was far in excess of that obtained from the first one. In
addition to this, the general appearance of this crop was far
superior to the previous one. The plants were taller, more
bushy, and the foliage of a darker green.
During the year under review, a considerable area of
land was planted (138½ acres) with this bean as a green
dressing. On the whole, the growth made by the plants was
decidedly poor, and demonstrated the unsuitability of soy
bean for a green dressing on soils which have not borne it
before.” This general failure may well be due to “the absence
from the soil of the particular variety of the nodule bacteria
which lives in symbiosis with it. There is also the suggestion
that a better yield may be obtained on soils where it has not
been grown before, by treating them with soil in which the
plant has been raised already.”
In the subsection on “Green dressings” (p. 22-25), soy
bean is mentioned several times (p. 22-23). The 1st table
shows the percentage loss after drying green plants in air;
Soy bean–31.6% (7 days after cutting. The soy bean has a
much smaller loss than the others because of the numerous
seeds formed by this plant). The 2nd table shows that 138¼
acres of soy beans were planted as a green dressing in
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Antigua in 1909. A 3rd table “gives the weights of different
green dressings grown at Skerretts and other experiment
plots.” 1/40 of an acre of soy bean was planted on Aug. 4 and
reaped on Sept. 22. The “weight of green bush in pounds”
was 57. The “weight of green bush per acre in pounds” was
2,380. Note: The soy bean had the lowest weights of all 11
plants tested.
On the last page (26), the whole report is signed by T.
Jackson, curator.
Also discussed in this report are: Barbuda bean
(Phaseolus lunatus), pigeon pea (Cajanus indicus), woolly
pyrol (Phaseolus Mungo), cotton, ground nuts (Arachis
hypogaea), Indian corn, sesamum, lima bean (Phaseolus
lunatus), red cowpea (Vigna unguiculata), and Bengal bean
(Mucuna pruriens).
Note: At the head of the cover page and title page:
“Imperial Department of Agriculture for the West Indies.”
At the bottom of the cover page and title page: “Barbados:
Issued by the Imperial Commissioner of Agriculture for
the West Indies, 1908.” The label on the spine of the bound
volume at the National Agricultural Library (USA) is:
“Report of the Agricultural Department–Antigua–[1900/01
to 1913/14”].
404. Kellner, O.J. 1910. The scientific feeding of animals.
Authorised translation by William Goodwin. New York, NY:
The Macmillan Co. xili + 404 p. See p. 187-89. 19 cm. 2nd
printing 1913. [Eng]
• Summary: Oscar Johann Kellner (lived 1851-1911)
originally wrote this book in German in 1908 for both
practical men and for students of agriculture and veterinary
science.
In Chapter 1, “The composition of feeding stuffs,” the
section titled “The fats and oils” states (p. 12): “Oily seeds
and waste animal products, such as greaves and tallow
refuse, are amongst the food-stuffs containing the most fat.
Then come the oil cakes, oil cake meals, brewers’ grains, and
other by-products from distilleries, flour mills, and starch
manufactories. The cereal grains, such as oats and maize, and
the leguminous seeds, such as soja beans or lupines, take the
next place, whilst roots, tubers, green fodders, hay and straw
are amongst the poorest in fat.”
In Chapter 4 titled “Description of feeding-stuffs,” the
section on “Leguminous seeds” begins (p. 187): “These take
the first place among the grains, because of the amount of
protein they contain. Generally the percentage of fat is not
more than in cereal grains, but some–soja beans and lupines–
have a considerable quantity.”
In the Appendix, Table I, “Composition, digestibility,
and starch equivalents of various feeding stuffs,” “Soja bean
hay” is listed on p. 366 and “Soja bean straw” on p. 368.
In the Appendix, Table II, “The digestibility of the
feeding-stuffs (digestibility coefficients) from experiments
on animals,” “Soja beans” is listed on p. 381 and “Soja bean

hay” on p. 383.
Note 1. Linseed is mentioned on 24 pages in this book,
lupine seeds on 10 pages, lupines on 13 pages, sesame on 7
pages, sunflower on 7 pages, hemp on 4 pages, colza on 3
pages, flaxseed on 1 page (p. 189).
Note 2. Also published in 1913 by Duckworth, in
London.
Note 3. The formulation of the first calf milk replacer
is credited to Liebig (see p. 145-46). “Very good results
are obtained with calves and young pigs from a sweet
mash prepared in the following way according to Liebig’s
directions. For each calf take 3½ quarts of milk, 3½ quarts
of water, 10 oz. of wheat flour, 10 oz. of ground malt, and
¼ oz. potassium bicarbonate. The method of preparation is
as follows. The flour is boiled with the water and half of the
milk to form a porridge, and when this is cold the other half
of the milk, in which the potassium bicarbonate is dissolved,
is added, and the ground malt stirred in. The mixture is
then allowed to stand for half an hour in a warm place, then
once more boiled and sieved through muslin.” Address:
PhD, Prof., Agric. Exp. Station, Möckern, near Leipzig
[Germany].
405. Koenig, Franz Joseph. ed. 1910. Chemie der
menschlichen Nahrungs- und Genussmittel. Vol
3. Untersuchung von Nahrungs-, Genussmitteln
und Gebrauchsgegenstaenden. I. Teil. Allgemeine
Untersuchungsverfahren... Ed. 4 [The chemistry of human
foods and delicacies. Vol. 3. Investigation of foods, food
adjuncts (stimulants / enjoyables) and kitchen utensils. Part I.
Investigative procedures... 4th ed.]. Berlin: Verlag von Julius
Springer. xiv + 772 p. See p. 416-18. Illust. Index. 25 cm. [3
ref. Ger]
• Summary: In table IV, titled “Overview of analytical
constants of fats and oils” (p. 416-19), section 1, “Fats and
oils from plants” (Pflanzliche Fette und Öle), gives constants
for 32 vegetable oils, which are divided into three types: (1)
Solid fats. (2) Non-drying oils (incl. soybean oil, almond oil,
peanut oil, sesame oil, corn oil, etc.). (3) Drying oils (incl.
linseed oil, hempseed oil, sunflowerseed oil, etc.).
The following constants are given for soybean oil:
Specific gravity, crystallization point of the oil, melting point
and crystallization point of the fatty acids, saponification
number, iodine number of the oil and of the free fatty acids,
and unsaponifiable percentage. Address: Geh. Reg.-Rat,
o. Prof. an der Kgl. Westfaelischen Wilhelms Universitaet
und Vorsteher der Landw. Versuchsstation Muenster in
Westphalia, Germany.
406. Mach, F. 1910. Futtermittelkontrolle [Regulation of
livestock feeds]. Bericht der Grossherzoglich- Badischen
Landwirtschaftlichen Versuchsanstalt Augustenberg p. 70-87.
For the year 1909. [Ger]
• Summary: In “B. Report of activities for the year 1909,”
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section II “Investigations” contains this subsection on
“Regulation of livestock feeds” which discusses: Peanut cake
and meal (p. 71-72, 77, 82). Peanut shells (p. 71-72, 79).
Linseed cake and meal (p. 71-72, 79, 82-83). Sesame seed
cake and meal (p. 71-72, 83). Address: PhD.
407. Mitchell, C. Ainsworth. 1910. Oil: Animal, vegetable,
essential, and mineral. London, and New York: Sir Isaac
Pitman & Sons, Ltd. viii + 128 p. See p. 20. Illust. Index. 19
cm. Series: Pitman’s Common Commodities of Commerce.
• Summary: In Part I, under “Semi-drying oils” is a very
short section (p. 20) which states: “Soja bean oil, derived
from the soja bean (Soja japonica, S. hispida), which is
grown in India and Southern Asia.”
Sesame oil (also known as Gingelly oil) is also
discussed in this chapter. Linseed oil, almond oil, earthnut oil
[peanut oil], and hemp oil are discussed in other chapters.
Note: Charles Ainsworth Mitchell was born in 1867.
Address: White Cottage, Amersham Common, Bucks.
[Buckinghamshire, England].
408. Shaw, Norman. 1911. The soya bean of Manchuria.
Shanghai, Statistical Department, Inspectorate General of
Customs. China Imperial Maritime Customs. II. Special
Series No. 31. 32 p. Also published by P.S. King & Son, 2
Great Smith St., Westminster, London SW, England. [6 ref.
Eng]
• Summary: Contents: Introductory. Varieties. The plant.
Soil and climate. Cultivation. Soil infestation. Yield. Uses
of the soya bean: In the Far East: Bean sauce or soy (called
shoyu in Japan [whence the name “soya”] and chiang-yu
in China), the Chinese paste chiang (incl. ta chiang {great,
made with yellow soybeans} and hsiao chiang {small, made
with soybeans and maize}), tofu (incl. firm tofu {tou-fu kantzu}, tofu curds {tou-fu nao, curded with calcium sulphate
instead of brine}, curd skin or yuba {tou-fu p’i}, layers of
tofu pressed in cloth [pressed tofu sheets] {ch’ien-chang toufu}, and “frozen curd” {tung tou-fu, tofu that is frozen then
dried}), bean flour, bean refuse {okara}, bean oil for food or
industrial uses. Beancake and its uses. Uses in the Western
world (beancake in Europe, and bean oil in Europe). The
bean oil and cake industry in Manchuria. Trade development
(statistics on exports from Newchwang have been kept since
1864). Beginnings of the European trade. Bean oil and cake
production in South Manchuria. Chief sources of supply.
Map references. Supplementary note.
Appendixes: 1. Table showing values (in Haikwan
taels) per picul of [soya] beans, beancake, and bean oil at
Newchwang, 1864-1909. 2. Graph showing monthly values
(in silver yen) at Dairen of beans, bean oil, and beancake,
1907-10. 3. Table showing estimated [soya] bean production
of Manchuria in normal years, compiled by the South
Manchuria Railway Co. in 1909. 4. Estimates of [soya] bean
production of Manchuria for the last 5 years by province

and territory, compiled by the South Manchuria Railway
Company in 1909: Fengtien province 1,092,350 tons. Kirin
province 626,500 tons. Heilungkiang province 280,250 tons.
Grand total for all Manchuria: 1,999,100 tons. Estimated
soya bean production in Manchuria has increased from
600,000 tons in 1906 to a peak of 1,500,000 tons in 1908, to
1,400,000 tons in 1910. Percentage contributed by various
colors of soya bean in 1910: Yellow 80.1%, green 9.4%,
white-eye 3.8%, black-eye 3.2%, and black 3.4%. 5. Table
showing total export of [soya] beans and bean products from
Manchuria, 1909. For export of soya beans: Dairen 51%
of total, Suifenho [Suifenhe] 25%, Newchwang 23%. For
export of bean cake: Newchwang 50%, Dairen 44%, Antung
2%. For export of oil: Newchwang 75%, Dairen 21%, Harbin
1%. The writer frequently refers to Sir Alexander Hosie’s
book on Manchuria (1901, 1904).
The introduction begins: “It is only in the last three years
that soya beans have become important in intercontinental
commerce, and their rapid emergence from obscurity
has, indeed, been one of the most remarkable commercial
events of recent times. The circumstance that ‘the rise of
a great export trade in beans is that fact that overshadows
all others,... the soya bean thus taking at a bound a position
equal to that of tea in the list of exports and, with the
addition of beancake, even challenging the position of silk at
the top of the list’”* (Footnote: * = “Statistical Secretary’s
Report on the Foreign Trade of China in 1909”).
The “bean district par excellence is the upland country
beyond Moukden [Mukden] where the hills... are overlaid
with wind-deposited soil...”
“Cultivation: In Manchuria the beans are produced
almost entirely by hand methods. The plough, which is
drawn by quaintly mixed teams of oxen, mules, and donkeys,
has only one handle and a rough steel-tipped cutter. The seed
is sown by hand, on top of the drills, in April, and is covered
by hand. A heavy hoe is used for a good deal of the turning
and breaking. When the plant appears the earth is heaped
up round it, so that the roots may derive the maximum of
nourishment from the soil.”
“The harvest takes place in September, and the pods are
usually harvested before they are quite ripe, as otherwise
they are liable to burst on drying, a loss of seed being thus
occasioned. The plants are pulled up by hand or cut with a
straight-bladed sickle in Manchuria, and collected into small
heaps in order to facilitate drying, and, when dry, the seed
is separated by means of a cylindrical stone roller having
longitudinal cuts on its surface, which is dragged over the
plants by a mule as they lie on the threshing-floor. After
this primitive threshing operation has been completed, the
beans are winnowed in the usual Chinese method–that is, by
throwing them against the wind. The only manure used is
a compost of stable manure and earth, which is often taken
from the miry pools formed in the roads–the despair of the
carter but a boon to the farmer. In countries where chemical
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manures are used, it is only necessary to apply potash and
phosphoric acid where they are lacking, for nitrogenous
manure is unnecessary, owing to the property which the soya
bean possesses, in common with other leguminous plants,
of obtaining nitrogen from the air by means of colonies of
bacteria.”
Yield: In 1867 the Rev. A. Williamson, who travelled
in the upper Sungari district at the time and who appears to
have been a very close observer, estimated a maximum yield
of 2,000 lb., or 15 piculs, to the acre.
The Chinese paste chiang is not the same as the
Japanese paste miso. Chiang “is made by farmers and eaten
with fish, meat, and vegetables, while the more expensive
Chinese soy [sauce] is only made by wealthy families and
restaurant keepers and is not consumed by the very poor.
There are two kinds of chiang: ta (great) and hsiao (small).”
Describes in detail how each is made. Great chiang is made
from yellow soybeans, salt, and water. Small chiang contains
a small amount of maize (p. 7).
Industrial uses of bean oil: (1) As an illuminant, where
it has not been superseded by kerosene oil. One advantage
is that “no lamp is needed to hold it, the wick being inserted
into the basin or plate containing the oil.” (2) As a lubricant,
bean oil is used to a very considerable extent in north China
and Manchuria “for greasing axles and parts of native
machinery” (p. 8-9).
In China, bean oil “is used as a substitute for lard, in
cooking. Although it is inferior to rapeseed and sesamum oils
for this purpose, these oils cannot compete with it in point
of price... In spite of its unpleasant characteristic odour and
unpalatability, the poorer classes in China consume it in its
crude state, but among the rich it is boiled and allowed to
stand until it as become clarified” (p. 8). In Europe “Refined
bean oil may be used as a salad dressing in place of other
oils (but, owing to its unpleasant odour, is usually mixed
with an oil of animal origin or with rapeseed oil), or in the
manufacture of margarine, when a greater percentage of soya
oil than of copra oil is allowed” (p. 10).
Traditional methods of pressing out the oil yield only
about half of that present in the seed (9% of the weight of
the beans); the rest is left in the cake, and this distracts very
much from its fertilizing value. “By gasoline extraction the
beans give up practically all their oil, which, as refined by
this process, is a clear, pure liquid, hardly resembling the
muddy, dark oil produced in the old way” (p. 14).
Photos on unnumbered pages show: (1) Seven varieties
of soya beans: Large black, small black, large flat black,
small flat black, two green, and two yellow. (2) Soybean
root nodules. (3) A massive granite roller for crushing beans.
(4) “Steaming vat with grating on which [soya] beans are
placed in gunny bags during the steaming process.” (5)
Native bean press, showing cakes in receptacle and log
wedges driven in to press out the oil. (6) Modern bean press
[hand turned screw?] set up in bean mill. (7) Oil-motor

and crusher. (8) Modern crushing machinery. (9) Piles of
beans in sacks awaiting loading onto trains at Changchun.
(10) Color fold-out map titled [soya] “Bean districts of
Manchuria.” A schematic diagram (in the form of a rhombus
/ diamond) shows the probable relationships of the different
groups of soya beans based on their color. A beautiful
map, approximately 17 by 22 inches, is attached between
page 26 and page 27. “Wuchang” [not Wochan] is in the
area labeled “Yellow Beans” in the map. Other labeled
growing areas on the map include “Grasslands,” “White
eye,” “Black beans” [soy], “Maize” and “Green beans.” The
major railways, rivers, roads, and towns / cities (with their
Chinese characters) are shown. The major soybean markets
(underlined) are Fenghwa / Maimaikai, Kungchuling,
Changtufu, Tungkiangtze, Sinminfu, Tienchwangtai,
Newchwang, Kaiyüan, Tiehling, Mafengkow, Moukden,
Takushan, Antung, Harbin, and Shwangcheng.
Shaw finished writing this yellow book on 31 December
1910.
Note 1. This is the earliest document seen (July 2000)
that mentions the South Manchuria Railway Company
in connection with soybeans. This company was run by
Japan. According to the Encyclopedia Nipponica (vol. 22,
at “Minami”), the South Manchuria Railway Company
(Minami Manshu Tetsudo K.K.) was established in 1905
based on the Portsmouth Treaty ending the Russo-Japanese
War; Japan took over the rights to the railway from Russia.
The company started to actually run the railway in 1907.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term “frozen curd” to refer to
dried-frozen tofu.
Note 3. This is one of the earliest English-language
documents seen (Sept. 2006) that repeatedly uses the word
“bean” (not preceded by the word “soya”) to refer to the soya
bean.
Note 4. This is the 2nd earliest English-language
document seen (Oct. 2012) that uses the term “tou-fu p’i”
(regardless of capitalization or hyphenation) to refer to yuba.
Note 5. This is the earliest English-language document
seen (April 2012) that uses the term chiang-yu to refer to
Chinese soy sauce. Address: 4th Asst., Custom House,
Dairen.
409. Klimont, J. 1911. Ueber die Refraktionskonstanten
bei vegetabilischen Oelen [On the refraction constants
of vegetable oils]. Zeitschrift fuer Angewandte Chemie
24(6):254-56. Feb. 10. Summarized in Chemisches CentralBlatt 15(1):898. [3 ref. Ger]
• Summary: The vegetable oils tested include linseed oil,
olive oil, cotton oil, sesame oil, soybean oil (Sojabohnenöl,
Sojaöl), peanut oil, and corn oil. A large table (p. 256) gives
values for all these oils. For soy oil: Temperature 15 deg. C.
Relative density (dichte bei nebenstehender) 0.9230–0.9264.
Break point index (Brechungsexponent) 1.4731–1.4741.
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Specific refraction (Spezifische Refraktion) 0.5118–0.5130.
Saponification number (Verseifungszahl) 191.2–192.2.
Average molecular refraction (Mittlere Molekularrefraktion)
447-451. Address: PhD, Germany.
410. Kida, Y. 1911. Influence of rice bran upon the manurial
value of phosphoric acid contained in oil cakes. J. of the
College of Agriculture, Tokyo Imperial University 1(3):36779. March. [4 ref. Eng]
• Summary: Oilcakes, especially soy bean cake, are widely
used as vegetable manures in Japan. They are used mainly as
a source of nitrogen fertilizer, however they are also a good
source of phosphorus in the form of phosphoric acid. Animal
sources of phosphoric acid (such as sardine, herring, fish
bones, and steamed bone meal) have been shown to be better
fertilizers than vegetable sources (such as rice bran, rape
seed cake, sesame cake, and soy bean cake). Table 1 shows
the manurial value of each of these animal and vegetable
sources relative to the control, double superphosphate “So
it seems quite desirable to enhance the manurial value of
phosphoric acid in vegetable manures; especially in oil
cakes, as they are very largely used.
According to the analysis of S. Tsuda (1909) “the
phosphoric acids contained in oil cakes are chiefly in three
forms: lecithin, nuclein and phytin, of which the last contains
the largest portion of phosphoric acid (P2O2). Table 2 shows
the amount of phosphoric acid in 100 parts dry matter in
soy bean cake and rape seed cake of: (a) Total phosphoric
acid. (b) Phosphoric acid in lecithin. (c) Phosphoric acid
in nuclein. (d) Phosphoric acid in phytin. Soy bean cake
contains 0.114% of phosphoric acid as lecithin.
“Prof. K. Aso and T. Yoshida concluded from their
experiments that the manurial value of lecithin is much
higher than that of nuclein and [sic, or] phytin, and the
inferior value of vegetable phosphoric acid as compared with
animal is accordingly well recognized.
“This brief recapitulation shows the desirability of
increasing the availability of phytin as a first step towards
greater utilization of vegetable phosphoric acid for manurial
purposes. Prof. U. Suzuki and K. Yoshimura found that
an enzyme called phytase which splits phytin with the
production of a soluble inorganic phosphoric compound and
inosit, which is widely distributed in plants.
“As oil cakes are exposed to a high temperature to
facilitate the separation of oil, either by steaming or by some
other method, the activity of the contained phytase seems
to be greatly reduced, and it is therefore of some interest to
investigate [how] the manuring value of the phosphoric acid
of oil cakes can be enhanced by mixing rice bran which is
known to contain much active phytin splitting enzyme. It
was with this object in view that the following experiments
were made under the direction of Prof. K. Asô.
Summary:
“I. The existence of phytase both in rape seed cake and

soy bean cake is certain, but its action in each case is very
small.
“II. Rice bran acts in such a way as to transform the
organic phosphoric compounds of the latter to simple
inorganic soluble ones, when mixed under suitable
conditions; thus enhancing the manurial value of the
phosphoric acid of the pressed cake.
“III. The above result can be obtained not only in the
pressed cakes freed from fatty matters, but also in the raw
state.” Address: College of Agriculture, Tokyo, Japan.
411. Birdwood, George. 1911. Correspondence: The pea-nut.
J. of the Royal Society of Arts (London) 59(3069):1007-08.
Sept. 15.
• Summary: Concerns an article published in the 8 Sept.
1911 issue of this magazine. This valuable paper “on the
‘Pea-nut’ industry of Marseilles, is defective for its many
Anglo-Indian readers in not stating that the ‘Pea-nut’ is their
‘Earth-nut,’ ‘Ground-nut,’ and ‘Manila’ gram (‘gram’ = Cicer
arietinum, the Chick-pea), the Arachis hypogæa of Linnaeus,
known to the natives of India as mung-phali (‘Phaseolus
Mungo fruit’), bhui-chana (‘Earth gram’), chini-badam
(‘Chinese almond’), and vitali-mung (‘Foreign mung’), etc.,
etc.”
This leguminous plant, which is now cultivated all
over India and the East Indies from Abyssinia to China, is
a native of South America. It is one of the many economic
plants of that continent introduced by the formerly powerful
Portuguese into Africa and Asia–a great service to humanity
for which they rarely get any credit.
For tastefulness the ‘Earth-nut’ or ‘Pea-nut,’ may be
classed with the cashew nut and the pistachio nut (the
Pistache de terre of the French); “but all three are most
indigestible. The oil, in salads, is a good enough substitute
for olive oil; but both olive oil and ‘Pea-nut’ oil are inferior
in delicacy of smell and taste to almond oil; while almond oil
itself must yield the palm for purity of savour to Sesamum
oil, the product of Sesamum orientale, or S. indicum, of
Linnaeus–the tila, that is ‘the oil’ par excellence, of India.”
From “the first dawnings of human history in the valleys of
the Tigris and Euphrates, and the Nile Sesamum oil (Semitic
sim-sim, Hebrew semen = oil generally, Arabic al-jul-julan, our ‘Gingelly,’...), has been used throughout the East
for food, both in the grain and the oil pressed from it, and
also for lighting purposes: this latter use of it having given
rise to the phrase:–’Open Sesame!–meaning simply, as we
should say, ‘Strike a light,...’” “Only when Kasim cried
‘Open Sesame!’ was the treasure in ‘Ali Baba and the Forty
Thieves’ revealed.”
“Cotton and Sesamum are the two most reliable crops
in all India; and the proverb runs throughout Southern
India:–’When a failure (of the harvest) is feared, at once sow
Sesamum.’”
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412. Chercheffsky, N. 1911. Note sur l’huile de soja [Note
about soy bean oil]. Annales de Chimie Analytique et de
Chimie Appliquee et Revue de Chimie Analytique Reunies
16(10):376-77. Oct. 15. (Chem. Abst. 6:305). [Fre]
• Summary: Analyses of an oil imported from England
under the name of soybean oil (huile de soja) proved it to
be purified rapeseed oil (Huile de colza). A table compares
the constants for three oils: the imported oil (which was
examined), real soybean oil, and rapeseed oil–showing
that the imported oil has constants very similar to those
of rapeseed oil. Also mentions sesame oil and peanut oil.
Address: Ingénieur-chimiste (E.P.C.).

soybeans and salt in a slow fermentation lasting 1-2 years.
In soy sauce factories (Shoyufabriken) yearly production
of the soybean sauce (Sojabohnensauce) is presently about
85 million gallons. Prof. Dr. Ikeda uses a similar process to
make glutamic acid (Glutaminsaeuresalz).
Note 1. Translated by Philip Isenberg (MM, CT), Long
Beach, California.
Note 2. This is the earliest article seen (April 2020) in
the AustriaN Newspapers Online (ANNO) database that
contains the German word Sojabohnensauce (soybean
sauce). This word appears in only six different issues of these
newspapers from 1911 to 1936.

413. Goessel, Fritz. 1911. Verfahren zur Herstellung eines
Ersatzes fuer Kuh- oder Muttermilch aus der Sojabohne oder
aehnlichen Samen oder Samengemischen [Process for the
manufacture of a substitute for cow’s milk or mother’s milk
from the soybean or similar seeds or seed mixtures]. German
Patent 268,536. Dec. 5. 2 p. Issued 19 Dec. 1913. See also
No. 289,929. [Ger]
• Summary: Gössel does not use any particular word for
“soymilk.” The closest he gets is Pflanzenmilch (“plant
milk”).
Note: Soy is mentioned 9 times in this patent in the
forms “Sojabohne” (soybean), “Sojabohnen” (soybeans),
“Sojabohnenmehl” (soybean meal). Peanuts and sesame
seeds are also mentioned. Address: Frankfurt am Main,
Germany.

415. Eberhardt, Philippe. 1911. Le sésame de l’ExtrêmeOrient (Sesamum indicum D.C.) [Sesame seed of the Far
East]. Paris: A. Challamel. [Fre]*

414. Pharmazeutische Post (Vienna; later renamed
Pharmaceutische Post). 1911. Ein Rundgang durch die
Internationale Hygiene-Ausstellung in Dresden [A tour of the
International Hygiene Exhibition in Dresden]. 44(100):104041. Dec. 15. [Ger]
• Summary: In the section on Japan, on page 1040,
near the bottom of the right column, we read: After rice,
the consumption of the soybean is most important, and
especially the preparations miso soup (Misosuppe, a
vegetable soup) and soy sauce (der Sojasauce).
Continuing on page 1041, near the bottom: The
soybean is the most important legume which is cultivated
in Japan. At the Chinese pavilion I have already mentioned
the high nutritional value of the soybean... Miso is made
from soybeans (Sojabohnen) with the addition of rice malt
(Reismalz, actually rice koji) and table salt according to a
unique process. It is a very nutritious preparation which
contains about 17% protein and over 10% fat [vegetable
oil] and hardly a household in Japan is without it. Japanese
use rapeseed oil, sesame oil and the very popular oat senbei
(Hafermehlwaffeln). Of the numerous types of spices and
seasonings (Gewürzarten) (cayenne pepper, ginger, paprika,
sesame, mustard) the one that is worth mentioning above
all, and is used throughout Japan, is shoyu or soybean sauce
(Shoyu oder Sojabohnensauce) which is made from wheat,

416. Fahrion, Wilhelm. 1911. Die Chemie der trocknenden
Oele [The chemistry of drying oils]. Berlin: Verland von
Julius Springer. viii + 298 p. Index. 22 cm. [1 soy ref. Ger]
• Summary: This book is mostly about linseed oil. In the
Introduction, Fahrion states that the main so-called “semidrying oils” (“halbtrocknende Öle”), which dry only slowly,
are cottonseed, rapeseed, corn, sunflower, and soybean oil
(Sojabohnenöl).
Chapter 4, “The chemical analysis of linseed oil,”
contains a section on “Detection of impurities and
adulteration.” Pages 87-88 note that the main vegetable oils
used to adulterate linseed oil are cottonseed oil, corn oil, and
soybean oil (Sojabohnenöl, Bohnenöl). Soybean oil comes
from a bushy plant that grows mainly in Manchuria. A table
(p. 88) shows the constants for each of these three oils and
for linseed oil.
Chapter 11, “Linseed oil varnish,” contains a section on
the “Influence of adulterants on the drying time.” A table (p.
230, based on Meister 1910, Farben-Zeitung 15(33):148689. May 14) gives the drying time (in hours) and oxygen
number (Sauerstoffzahl) for many different adulterants,
including raw soybean oil (144 hours / 16.9), soybean oil
bleached with Florida earth (120 / 10.1), soybean oil heated
for 1 hour at 250ºC (114 / 18.3), 75 parts soybean oil and 25
parts linseed oil, raw (138 / 17.3), 50 parts soybean oil and
50 parts linseed oil, raw (114 / 15.7), 25 parts soybean oil
and 75 parts linseed oil, raw (114 / 15.0), soybean oil with
2% manganese dryer (13 / 18.7), soybean oil with 2% lead
dryer (52 / 16.4), soybean oil with 2% lead-manganese dryer
(13 / 15.4), 75 parts linseed oil and 25 parts soybean oil with
2% manganese dryer (14 / 14.1), 75 parts linseed oil and 25
parts soybean oil with 2% lead-manganese dryer (8 / 4.1). On
p. 231 is a one-third page discussion of the significance of
this table.
Also discusses: Peanut oil (p. 2). Sesame oil (p. 2, 277).
Address: PhD, chemist and managing director, Hoechst am
Main, Germany.
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417. Hansen, Johannes. 1911. Zweiter Bericht von
Dikopshof. Die Versuchstaetigkeit auf dem zur Koeniglichen
Landwirtschaftlichen Akademie Bonn-Poppelsdorf
gehoeringen Gut Dikopshof in den Jahren 1905-1907,
1908-1909 [Second report from Dikopshof. Experiments
at Gut Dikopshof belonging to the Imperial Agricultural
Academy at Bonn-Poppelsdorf in the years 1905-1907,
1908-1909]. Landwirtschaftliche Jahrbuecher. Zeitschrift
fuer wissenschaftliche Landwirtschaft Vol. 40. Supplement
(Ergaenzungsband) I. p. 129-88. See p. 155-72, 186-88. [6
ref. Ger]
• Summary: The Foreword notes that the “First Report from
Dikopshof” (which did not mention soy) appeared in 1908.
Dikopshof estate belonged to the Imperial Agricultural
Academy at Bonn-Poppelsdorf. This second report was
expected to describe research activities conducted during
the three years 1908-1910. However on 1 Oct. 1910 the
ownership of Dikopshof changed hands, so only the results
of the first two years are presented here. The report is
divided into three parts: 1. The weather. 2. The economic
development of Dikopshof. 3. Results of research in 1908
and 1909. In Part 3, section VI (p. 129-90) is “Feeding
trials with milk cows.” Subsection B, “Trial VII (1909)”
describes (p. 155-56) the first experiment at Dikopshof that
includes the soybean in any form; it was conducted in 1909
from March 22 to May 2–immediately after soybean cake
(Sojakuchen) became well known. The results have already
been published: Hansen, J. 1909. “Sojabohnenkuchen”
[Soybean cake]. Deutsche Landwirtschaftliche Presse
36(41):439-40. May 22; 36(42):452-53. May 26. A summary
is given here.
Trials VIII and IX (1909-1910). Soybean cake was used
throughout trial VIII (p. 156-72) which has the following
contents: Introduction. Summary of trial VIII: Introduction,
amount of milk produced, amount of fat in milk, amount of
milk solids produced, live weight of the milking cows.
Johannes Hansen lived 1863-1938. Address: Bonn,
Germany.
418. Leach, Albert E. 1911. Food inspection and analysis:
For the use of public analysts, health officers, sanitary
chemists, and food economists. 2nd ed. New York, NY: John
Wiley & Sons. London: Chapman & Hall, Ltd. xviii + 954 p.
Plus 40 unnumbered plates at end. Illust. Index. 26 cm. [ soy
ref]
• Summary: This 1911 printing of the second thousand
copies of the second edition is similar to, but not identical to,
the 1909 printing of the first thousand copies. The principal
changes are described on p. vi. None are related to soy.
Address: Late Chief of the Denver Food and Drug Inspection
Lab., Bureau of Chemistry, USDA; Late Chief Analyst of the
Massachusetts State Board of Health; 2. Chemist in Charge
of Food Investigations, Bureau of Chemistry, USDA.

419. Nolton, Jessie Louise. ed. 1911. Chinese cookery in the
home kitchen: Being recipes for the preparation of the most
popular Chinese dishes at home. Detroit, Michigan: ChinoAmerican Publishing Co. 71 leaves, unnumbered. 24 x 13
cm.
• Summary: The preferred oils are sesamum [sesame] oil
and peanut oil. On one unnumbered page are descriptions
of two Chinese sauces; both probably contain soy sauce:
“Chinese Seasoning Sauce. A rather salty sauce with a sort
of meaty flavor. It is a necessity in preparing Chinese dishes
to obtain the peculiar flavor which makes the chief charm of
the dish.
“Chinese Flavoring Sauce. A sauce which is somewhat
like molasses in appearance and is used in most Chop Sooy
[Suey] dishes. These sauces are imported from China in jugs
of a distinctive Chinese pattern.”
The section titled “Luncheon menu” states: “A small
pot of soy, see yu, or see gow, as the Seasoning Sauce is
variously called should be at each place for use if further
seasoning of the food is desired.”
Contains 36 recipes.
Note: This is the earliest Chinese cookbook seen (Aug.
2014), published in the United States, that mentions soy in
any form. It is part of the Jacqueline Newman collection at
the State University of New York (SUNY) on Long Island.
Address: The Chicago Inter-Ocean.
420. Simmons, W.H.; Mitchell, C. Ainsworth. 1911. Edible
fats and oils: Their composition, manufacture, and analysis.
London: Scott, Greenwood & Son. viii + 150 p. Illust. Index.
22 cm. [1 soy ref]
• Summary: The Preface notes that previously butter, lard,
and drippings were the principal food fats, but with the
introduction of margarine in 1872 by Mège-Mouries, many
new vegetable fats and oils have found their way into the
human diet, and the cost of food fats has been reduced. “The
popular prejudice against artificial butters has now been
largely dissipated...”
Chapter 2, titled “Raw materials used in the manufacture
of edible fats and oils” includes sections on “arachis oil
(earth-nut or pea-nut oil), sesame oil, and “soya bean oil”
(p. 20). The latter, which is generally pressed from the soya
bean in China, “is now coming extensively into use, and is
already employed for culinary purposes.” A table, based on
De Negri and Fabris, shows the following: Specific gravity
at 15ºC: 0.9242. Saponification value: 191. Iodine value:
121.3. Shea butter, mowrah-seed oil, and margosa oil, all
recently discovered, are sometimes used in the production of
“vegetable butter.”
Chapter 7, titled “Salad oil” contains long sections on
arachis oil (p. 77-78; the chief center of the industry is at
Marseilles, in southern France), and sesame oil (p. 79-80;
it is also called teel oil and gingelly oil, and in commerce
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is sometimes known as “French salad oil. It contains a
phytosterol named sesamin and a phenol named sesamol).
Note: Charles Ainsworth Mitchell was born in 1867.
Address: 1. B.Sc. (Lond.), F.C.S.; 2. B.A. (Oxon.), F.I.C.
Both: London.
421. Neues Wiener Tagblatt (Vienna). 1912. Die
Hochkunstausstellung [The high art exhibition]. 46(75):8.
March 17. [Ger]
• Summary: For hundreds of years, the Chinese have used
soybeans (Soyabohnen) and sesame seeds as sources of plant
oil.
422. Vakil, Kapilram H. 1912. Cotton seed oil (Letter to the
editor). Times of India (The) (Bombay). April 22. p. 4.
• Summary: “Sir–Your correspondent in his letter which
appeared in your paper last Thursday wishes to know
whether this oil has any harmful effects on the intestines.
Cotton Seed Oil differs from other edible oils like Sesami
[Sesame], Olive, etc. in that it requires to be refined before it
can be used as an edible oil... The crude oil as it comes out
of the press has a dark reddish-brown colour due to a brown
colouring matter called gossypol.” “... the removal of this
colouring matter is of great importance for edible oil.” If not
removed it may have a “harmful effect on the intestines after
prolonged use;... The oil that is at present sold in the market
as vegetable ghee, though sweet in flavour and odour, is still
of a deeper colour than it should be. This is due to improper
refining and its after treatment. It would be in the interest of
both the public and the manufacturers if the manufacturers
at a little extra cost tried to put on the market a slighter paler
oil than they do at present. Such an oil would be an excellent
substitute for ghee, though we would like the cotton ghee to
be similar to the real ghee and in the form suggested by the
Hon. Mr. Noel Paton. Purest well refined cotton seed oil is
largely consumed on the continent, in the United Kingdom,
and in America as a table oil and for culinary purposes, and
occupies the first position as an edible oil, rivaling even the
once famous oil of olive.”
Note: This is the earliest article or ad seen (May 2020)
in The Times of India that mentions “vegetable ghee.” Soy is
not mentioned.
Other early articles in this newspaper that mention
“vegetable ghee (later called vanaspati”; none of them
mention soy) are:
1912 Dec. 13 (insert). “Particulars. 1. This Company
was formed in 1909 with a nominal capital of Rs. 2,00,000
for the purpose of manufacturing edible oils, vegetable ghee
and other products from cotton seed. 2. The edible vegetable
oils as well as ghee have become very dear [expensive] of
late... 3. India annually produces about 15 lacs [lakhs] of tons
[1 lakh = 100,000] tons of cotton seed... 4. The Company has
established a large mill and a refinery at Navsari [in Gujarat
state]. These have been equipped with the best machinery

of the latest style.” The company’s refinery began work last
April. A company balance sheet (income and expenses) is
given. The company wishes to expand and to increase its
capital from Rs. 2,00,000 to Rs. 10,00,000 by selling shares.
1920 April 23 (p. 22). “Indian cotton oil. A promising
industry.” “The industrial future of Indian cotton seeds and
oils were discussed by Mr. Noel-Paton in the Indian Trade
Journal as early as in 1907 [?] although enquiries had been
made by the late Mr. J.N. Tata” in the 1890s. Companies
in Britain and the USA had demonstrated the possibility of
making a high grade cotton oil; these men believed the same
could be done in India. “Six companies were registered in
1908-09 for the ostensible object of supplying cottonseed
oil and vegetable ghee but only two of these raised sufficient
capital to erect factories in Broach [or Bharuch near
Bombay] and Baroda. These had a short career, one being
closed and the other transferred to the pressing of other oil
seeds. An experimental government factory at Cawnpore
fared little better.” Undaunted “by these failures the Indian
Cotton Oil Co. at Navsari, Surat District, and Messrs. Tata at
Kurla [a suburb of Bombay] persisted in the experiment on
entirely different lines but the operations of the latter stopped
in 1913 leaving the Navsari concern in sole possession of
the field. This company, registered in 1909, has worked
continuously since its commencement in 1912 and, excepting
the short working life of the above-mentioned factories, may
be looked upon as a pioneer company in an almost untrodden
field.”
Note 1. It is not clear when or if the Indian Cotton Oil
Co. started making vegetable ghee. Note 2. Frederick NoelPaton (born 1861), was Director-General of the Commercial
Intelligence Department of the Government of India 190514, mainly relating to Agriculture.
1923 March 21 (p. 7). “Vegetable ghee: New industry
for India.” “One of the exhibits at the recent Red Cross
fete was a sample of a new food product made... at the
experimental plant of Messrs Tata Sons in Bombay. It is a
pure vegetable product to be used as a substitute for ghee
and will bear the same relation to natural ghee as margarine
bears to butter. Though the erection of the experimental plant
was commenced in Bombay during the last monsoon, the
actual research work was undertaken by their chief chemist,
Mr. Kapilram Vakil as early as 1913 [see letter to the editor,
above]. After an extensive study of different types of natural
ghee obtainable from various sources, India trial lots for the
first vegetable ghee made according to the results obtained
during the research work were ordered from Belgium
and sold in Indian markets in May 1914. This work was
continued during the war and in 1919 the first patents for the
improved and economical process for refining vegetable oils
for edible purposes were taken out by Messrs. Tata Sons,
Limited. The Vakil process was subjected to very severe tests
in England, and, when the patentees were assured by the
best English experts of its soundness and great possibilities
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the Tatas placed an order in England for an expensive
experimental plant to prove the working of the process on
a quasi-commercial scale. Last year the first part of the
ghee research was completed and applications were filed by
Tatas for British patents for a new process of manufacturing
vegetable ghee as a substitute for natural ghee. In order
to determine whether the new process was sound and
could prove commercially successful, Mr. Vakil was asked
forthwith to put up an experimental plant in Bombay. The
plant was mostly made by local engineering firms, and is
now successfully operating in combination with the English
plant for refining oils.
“When it became necessary to give a significant name to
the new product, Prof. N.B. Dimatia of Elphinstone College
was consulted, and on his suggestion the new product has
been called ‘Ghisar,’ a word which will eventually mean
vegetable ghee.”
“The new product is made from vegetable substances
and is entirely free from tallow, lard or other substances
objectionable to Hindus and Mohamedans [Mohammedans
{Muslims}] alike. It is said to be as wholesome and
digestible as natural ghee to which is bears a close
resemblance in colour, texture, taste and flavour.”
1923 June 21 (p. 3). Small ad for “Cocogem. A highly
refined and unadulterated product for all cooking purposes.
Sold by The Army & Navy Co-operative Stores, Ltd.,
Esplanade Rd., Bombay. Vegetable Ghee. Made from the
finest Indian oils. An ideal substitute for Ghee. Rs. 12 per
maund. The Tata Oil Mills Co., Ltd., Nathani Building,
Dabada Galli, Near Jakaria Musjid, Mandvi, Bombay.”
Address: Bombay Technical Lab.
423. Haselhoff, Emil. 1912. Schweinemastversuche mit
Sojabohnenmehl [Swine fattening experiments with soybean
meal]. Fuehlings Landwirtschaftliche Zeitung 61(12):401-14.
June 15. Abs. in Zeitbl. Agr. Chem. 41(11):774-77. 1912. [1
ref. Ger]
• Summary: In feeding experiments conducted in 1909, soybean meal (Sojabohnenmehl), when included in a ration for
fattening pigs, produced very satisfactory increases in live
weight at less cost than with either barley meal or sesame
cake.
The suitability of soy-bean meal for fattening swine was
confirmed by experiments in the winter of 1911-12, when
a ration containing slightly more than half a pound of the
meal per head per day produced a satisfactory live weight
increase, the cost of production again being less than with
a similar ration in which barley meal took the place of soybean meal.
Fat tests were conducted and the compositions of the
fats resulting from feeding with the two rations were found
to be practically identical; soy-bean meal had no great effect
on the index of refraction, saponification number, or iodine
number. Address: Landwirtschaftliche Versuchstation in

Harleshausen (Kr. Kassel), Germany.
424. Sprinkmeyer, H.; Diedrichs, A. 1912. Ueber die
Bromabsorption einiger pflanzlicher Oele und Fette
[On the bromine absorption of some vegetable oils and
fats]. Zeitschrift fuer Untersuchung der Nahrungs- und
Genussmittel 23(12):679-87. June 15. [17 ref. Ger]
• Summary: It is well known that the classification of the
oils into drying, half-drying (halbtrockende, semi-drying),
and non-drying (nichttrockende) depends on the type and
amount of the glycerides and unsaturated fatty acids that they
contain.
The drying oils contain a considerable amount of
glycerides and of the fatty acids linoleic acid and linolenic
acid.
Table 1 shows that the drying oils, which have high
iodine numbers (164-130), are linseed oil. candlenut oil,
poppy seed oil, hemp oil, walnut oil, sunflower seed oil, and
Niger oil (Nigeröl). The weakly drying (Schwachtrocknende)
and non-drying oils, which have lower iodine numbers (13090), include soybean oil, corn oil, cottonseed oil stearine,
cottonseed oil, sesame oil, rapeseed oil, mustard oil from
black mustard, then from white mustard, castor seed oil, tea
seed oil, peanut oil.
A table (p. 684) includes the following figures for
bromide products insoluble in ether: Linseed oil 28.9%.
Hempseed oil 8.82%. Soybean oil 3.62%. Sesame oil
0.14%. Address: Aus dem Staatlichen Chemischen
Untersuchnugsamte fuer die Auslandsfleischbescha zu
Gochu.
425. Utz, Franz. 1912. Beitrag zur Reaktion von Serger
[Contribution to the reactions of Serger]. Chemische Revue
ueber die Fett- und Harz-Industrie (Hamburg, Germany)
19(6):128-31. June. [Ger]
• Summary: Page 130 states that soybean oil (Sojabohnenöl)
was originally dirty green. But after the Serger reaction
it was bluish-green. Also discusses many other oils and
oil products, including sesame oil, peanut oil, olive oil,
coconut fat, oleomargarine, palm kernel oil, and cocoa
butter. Address: Koenigliche Korps-Stabsapotkeker (Staff
Apothecary), Vorstand der chemischen Abteilung der
hygienisch-chemischen Untersuchungs-Station des I. ArmeeKorps, Muenchen [Germany].
426. Board of Trade Journal (London). 1912. Denaturing of
certain vegetable oils in Australia. 78: Aug. 1 and 8. *
• Summary: Under By-Law No. 231 “edible vegetable
oils, n.e.i.” and “China, sesame, and soya bean oils” may
be denatured by such methods as may be approved by the
Comptroller-General. “Oils so denatured may be delivered
under Tariff headings Nos. 234 (o) or 234 (u) (viz., 8d. per
gallon or free of duty), respectively. In accordance with this
By-Law, the following formula has been approved by the
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Comptroller-General for the denaturing of soya bean oil
for paint making:–5 gallons, turpentine substitute (mineral
spirit); 10 gallons, crude rosin oil; 35 gallons, soya bean oil.”
427. Boemer, A. 1912. Ueber gehaertete Oele [On hardened
/ hydrogenated oils]. Chemische Revue ueber die Fett- und
Harz-Industrie (Hamburg, Germany) 19(9):218-21. Sept. [6
ref. Ger]
• Summary: This article is a summary of a lecture and an
article by the author. The original article was published
in Zeitschrift für Untersuchung der Nahrungs- und
Genussmittel, Vol. 24, Nos. 1 and 2. After summarizing the
patent literature on hydrogenation (Sabatier & Senderens;
Crosfield & Sons in Warrington, England, A. Jurgens in
Oss, Holland, etc.) the writer reports (in a large table) of his
own experiments with hydrogenating the following types of
oils: Gambia peanut oil (Erdnussöl), sesame oil (Sesamöl),
cottonseed oil, coconut oil, and whale oil. He then discusses
the analytical characteristics of the hardened oils. Neutral
oils are readily freed from nickel, but when the oils contain
large amounts of free fatty acids, significant quantities of
nickel are dissolved and retained in a form that is extremely
difficult to remove. The conclusion follows.
428. Product Name: Solac (Soymilk).
Manufacturer’s Name: Solac Company (Synthetic Milk
Syndicate).
Manufacturer’s Address: 221, Tottenham Court-road,
London W., England. Also: Liverpool, England.
Date of Introduction: 1912 October.
Ingredients: Water, soybeans, lactose, sesame oil, sodium
carbonate, salt, sodium phosphate.
New Product–Documentation: Lancet. 1912. Oct. 19. p.
1095. “Last week the papers announced the production of
‘synthetic milk,’ and in response to an invitation from the
company connected with the exploitation of this new food
product, our consulting chemist was able to inspect and taste
a sample of the first consignment sent to this country... The
substance looks very like milk and has a round sweet fatty
flavor not unlike that of rich milk.”
Note: Solac was England’s first commercial soymilk.
Lancet. 1915. Dec. 4. p. 1263-64. “A milk similar.”
Made by Goessel’s patented method. “By introducing a
lactic culture of a selective strain at a certain stage of its
production, the necessary biological activity is given to this
artificial milk... A residue of bean cake [okara] is left which
possesses high nutritive properties, and this has already
been used for making a bread... Such a milk at once disarms
all suspicion as to contamination with dirt and disease
organisms... It has already been used with success by the
bakery and confectionery trades.”
429. Goessel, Fritz. 1912. Verfahren zur Gewinnung von
Samenextrakten, insbesondere aus der Sojabohne, zur

Herstellung von Getraenken geeignet sind [Process suitable
for obtaining seed extracts, in particular from the soybean,
for the preparation of drinks]. German Patent 76,181. Dec. 2.
2 p. Issued 25 April 1919. [Ger]
• Summary: Other substances that can be used in place of
soybeans are peanuts or sesame seeds, or mixtures thereof.
This patent was issued by the German-Austrian Patent
Office (DeutschOesterreiches Patentamt).
Gössel does not use any particular word for “soymilk.”
The closest he gets is Pflanzenmilch (“plant milk”).
Note: Soy is mentioned 5 times in this patent, but only in
the form “Sojabohnen” (soybeans). Address: PhD, Frankfurt
am Main, Germany.
430. Goessel, Fritz. 1912. Process of manufacturing an
alimentary product resembling milk from soy beans or
similar vegetable seeds. British Patent 27,860. Date of
application (in UK): 3 Dec. 1912. 3 p. Accepted 12 June
1913. Date claimed for Patent under Patent and Designs Act,
1907, being date of first Foreign Application (in Germany): 4
Dec. 1911. Under International Convention, 4 Dec. 1911.
• Summary: “This invention relates to an improved process
for producing a new alimentary substance, the composition
and properties of which are similar to cow’s milk or other
natural milk but which is of vegetable origin. It is prepared
from soya or soy beans or other similar seeds, earth or
pistachio nuts, sesame or teel seeds...” It is well know that
soy beans are “particularly rich in albumen very similar to
the albuminous substances contained in cow’s milk. Soybeans not only contain caseine-like albumen but also eggalbumen-like compounds.”
If the seeds referred to “are suitably treated with water
for the extraction of their alimentary substances, a milky
liquor will be produced, but its composition would be such
that it would never have the properties of cow’s milk.” It
“is well-known that the finer the albumen is curdled and
coagulated in the stomach the easier it will be digested... But
a fine coagulation of the albumen is only obtainable if it be
brought by means of a sufficient quantity of fat into as finely
divided a condition as possible. Moreover to render possible
the lactic fermentation of the product within the intestines, it
is necessary to add milk-sugar or similar carbo-hydrates to
make up for the shortage of same in the starting materials. In
order to enable the new product to be used with coffee, tea
and the like containing tannic acid substances without the
albumen becoming curdled or coagulated by the latter, and
so that it behaves like cow’s milk, it is necessary to add small
quantities of carbonate or bicarbonate of sodium or the like.”
Example: Mix about 10 kg of finely ground soy-beans
with about 100 liters water and about 5 gm of sodium
phosphate or potassium phosphate. Allow the mixture to
stand for about 1 hour then slowly bring it to the boiling
point and only just allow it to boil. Allow it to cool to about
50ºC, then filter and press. Dissolve in the “liquor run off”
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[soybean milk] about 2.4 kg milk-sugar [lactose], 6 gm
sodium chloride, and about 60 gm sodium carbonate. Mix
in about 2 kg sesame oil. “The milky liquor obtained in this
way is brought to the volume of 100 liters by the addition of
pure water.”
Note 1. This is the earliest document seen (Feb. 2022)
that concerns sesame milk, or a non-dairy milk made from
sesame seeds. However the term “sesame milk” is not
mentioned.
Note 2. This is the earliest English-language document
seen (Aug. 2013) that uses the term “milky liquor” to refer to
soymilk. Address: Doctor, Stockheim, Hessen, Germany.
431. Capus, G.; Boise, D. 1912. Les produits coloniaux:
Origine, production, commerce [Colonial products: Origin,
production, and commerce]. Paris: Librairie Armand Colin.
xvi + 687 p. See p. 113-15, 340. Illust. Index. 19 cm. [193*
ref. Fre]
• Summary: In the chapter on “Vegetables” is a section titled
“Soybeans” (Le Soya ou Soja) (p. 113-15), which gives basic
information and contains a large (non-original) illustration of
a soybean plant by Thiebault. In Japan, soybean are used to
make a sauce or condiment called shoyu (Sho-yu).
In the chapter on “Forage plants” is a short paragraph
(p. 340) on the “Soybean” (Le Soya) which states that it is a
precious legume for subtropical regions. Its stems and leaves
are very rich in nitrogenous materials, and therefore very
nourishing.
Also discusses: Peanuts (L’Arachide, p. 115-16, 28994, 337). Bambara groundnuts (Le Voandzou, p. 116).
Sesame seeds (Le Sésame, p. 298-301). Address: 1. Doctor
of Science, former Director General of Agriculture in
Indochina; 2. Asst. at the Museum of Natural History,
professor at the l’École coloniale. Both: Paris, France.
432. Giles, Herbert Allen. 1912. A Chinese-English
dictionary. 2nd ed., revised & enlarged. 2 vols. Shanghai,
China: Kelly & Walsh, Ltd.; London: Bernard Quaritch. 33 x
26 cm. Reprinted in 1964, 1978. [4 ref. Eng; chi]
• Summary: These two massive volumes, each weighing
about 9½ lb, contain more than 1,800 pages and 13,848
Chinese characters. Contents of Vol. I: Part I. By the
same author (25 books). Dedication. Preface. Extracts
from preface to first edition. Dialects (The romanized
pronunciation of each character is given in Cantonese,
Hakka, Foochow, Wênchow, Ningpo, Peking, Mid-China,
Yangchow, and Ssuch’uan {Szechwan} dialects, as well as in
Korean, Japanese, and Annamese, each being distinguished
by its initial letter). Tables: Insignia of official rank, the
family names, the Chinese dynasties, topographical, the
calendar, miscellaneous (the Chinese digits, the Chinese
decimal system). The 214 radicals. Radical index. Part II.
A Chinese-English dictionary (p. 1-1711, in two volumes).
Examples of soy-related characters:

Chiang (p. 149, No. 1220). “A soy made by mixing
salt with bean flour. Sauce.” Fourteen compounds using this
character are given, including: Bean sauce, soy. Pickled bean
curd. Bean sauce. Soy is of two kinds, the clear and the thick.
Dry relishes. Soy [sauce] colour–a dark reddish drab. He
won’t use money for vinegar to buy soy.
Ch’ih (p. 249, No. 1996). “Salted fruits, etc., dried and
used as relishes.” Four compounds incl.: Salted beans. Soy,
sauce.
Fu (p. 458, No. 3686). “Rotten; putrid; worthless.”
Eleven compounds and sayings include: Bean curd, see No.
11,417. Bean curd officials–a term of contempt applied to
certain of the poorer classes of official servants who are
compelled to feed largely on this cheap food. Also explained
as flabby or unenergetic officials. A Mongol name for
cheese. A kind of milk made from beans (milk + fu) [Note 1.
Probably fermented tofu].
Huang (p. 635, No. 5124). Yellow. Compounds: Yellow
beans.
Mao (p. 955, No. 7,679). “Hair, down, feather.” But the
word Maodou (“Hairy beans”) = edamame does not appear
here.
Ta (p. 1,294-96, No. 10,470). “Great.” But the word
“Great bean” = soybean does not appear here.
Tou (p. 1,412, No. 11,417). “Beans; pulse.” See also No.
11,412. Thirty compounds, incl.: Bean-sprouts. Bean-curd. A
cheap restaurant (a bean-curd restaurant). Like making bean
curd–very tedious. A tongue like a knife, but a bean-curd
heart (soft). Bean-cake. Bean oil. Big bean, black bean, or
yellow bean = the soja or soya bean (Glycine hispida, Max.),
used for making bean-curd, soy, oil, etc. Ground-nuts.
Yu (p. 1,661, No. 13,409). “Oil, fat, grease.” 45
compounds incl. Oil, salt, soy, and vinegar = condiments
generally. Sesamum-seed oil. Linseed. Wood oil. An oil
factory. Oil dregs. But “bean-oil” = soybean oil does not
appear here.
Note 2 (see p. vii): Other earlier important Chinese
dictionaries are: Morrison (1819, English). Medhurst (1843,
English). Williams (1874, American). Giles (1892, English).
Giles lived 1845-1935.
Note 3. Unfortunately, the pronunciation of the
compounds is not given (as in Mandarin). Address: Prof.
of Chinese, Univ. of Cambridge, Cambridge, England; and
sometimes H.B.M. Consul at Ningpo.
433. Halphen, Georges. 1912. Huiles et graisses vegetales
comestibles: Olive, coton, oeillette, arachide, coco [Edible
vegetable oils and fats: Olive, cotton seed, poppy seed,
peanut, coconut]. Paris and Liege: Librairie Polytechnique
Ch. Béranger, Éditeur. viii + 498 p. Illust. Index. 18 cm. [40*
ref. Fre]
• Summary: This book contains extensive information about
the following oils: Olive oil, peanut oil, cottonseed oil,
cottonseed margarine, walnut oil, poppy seed oil, sesame
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oil, and coconut oil and butter. A large fold-out table gives
constants (constantes) for the following additional oils:
Apricot, almond, camelina (cameline), colza, beechnut
(faine), kapok, linseed, maize / corn, mustard seed, rape
(navette), hazel-nut (noisette), and castor oil. Vegetable fats:
Copra, illipé, karité, palm, and palm kernel.
Neither the soy oil nor the soybean is mentioned.
Contains 24 pages of advertisements at front of book.
Address: Chemiste-Expert Près les Tribunaux, Directeur
du Laboratoire des Expertises Légales au Ministère du
Commerce [Board of Trade].
434. Iinuma, Yokusai [Chôjun]. 1912. Zôtei sômoku zusetsu.
Kusa-bu Sômoku-dzusetsu; or an iconography of plants
indigenous to, cultivated in, or introduced into Nippon
(Japan). Part I. Herbaceous plants. Revised and enlarged by
Omitaro Makino. 3rd ed. III (Vol. 11-15). Tokyo: Seibidô
(Tôri 3-chôme, Nihonbashi-ku). See vol. XIII, p. 929, 94551, 964 (p. 1, 17-23, 36 in this volume’s pagination). [Jap;
eng]
• Summary: This work consists of 20 volumes bound in
4 physical volumes. Volume I (containing vols. 1-5) was
published in 1907, Vol. II (vols. 6-10) in 1910, Vol. III (vols.
11-15) in 1912, and Vol. IV (vols. 16-20) also in 1912.
Soybeans are discussed only in Vol. III (vol. 13).
The English-language title page lists the author’s
name as Yokusai Iinuma but it is often catalogued as
Chôjun Iinuma; he lived 1782-1865. Omitaro Makino was
a “Lecturer in Botany in the Science College, Imperial
University of Tokyo.” The text, a taxonomy of the soybean
and its varieties, is mostly in Japanese, but with key terms
romanized and simple illustrations (line drawings) describing
the various varietal shapes. For each species, the text is on
pages with Arabic page numbers, while the illustrations (line
drawings) are on pages with only Japanese page numbers.
Three main species of soybeans are listed, all members of the
genus Glycine and the family Leguminosae:
(1) Glycine Soja Benth. (the cultivated soybean; ômame,
mame). Text: p. 945-51. Illustration: (Ch. 13, Pl. XVII, p.
793). Also called: Dolichos Soja or Japansche Slingerboon.
It has 15 forms, each based on the seed shape and color,
and first named by Makino. Two simple illustrations (line
drawings) show the shape, and hilum size and location,
of each soybean form. Note that mame means “bean” in
Japanese: Forma Gogatsu-mame (5th month bean), Forma
Wase-mame, Forma Nakate-mame, Forma Okute-mame,
Forma Maru-mame, Forma Shiroteppo-mame, Forma
Kuro-mame (black soybean), Forma Kuroteppo-mame,
Forma Goishi-mame, Forma Aomame (green soybean),
Forma Kage-mame, Forma Aka-mame (red soybean, with
4 additional forms and colors), Forma Chamame (brown
soybean, with 2 additional forms and colors), Forma
Kurokurakake-mame, Forma Akakurakake-mame, Forma
Fuiri-mame [speckled].

(2) Glycine Soja Benth. forma lanceolata Makino.
(midzu-kugiri). Text: p. 951. Illustration: p. 794 (Ch. 13, Pl.
XVIII, p. 794).
(3) Glycine ussuriensis Regel et Maack. (wild soybean;
Tsuru-mame). Text: p. 964. Illustration: p. 808 (Ch. 13, Pl.
XXXII, p. 808).
Vol. III also discusses: Pueraria lobata (kudzu; kuzu).
Text: p. 954-55. Illust.: p. 798. Arachis hypogaea (the
peanut; rakkase, nankin mame). Text: p. 971. Illust.: p. 816.
Sesamum indicum (sesame seeds; goma). Text: p. 854-56.
Illust.: p. 696. Phaseolus radiatus L. var. aureus Prain.
(adzuki). Text: p. 956-58. Illust.: p. 800. Forma Natsuadzuki
Makino. Forma Akiadzuki. Forma Oadzuki. Forma
Udzuraadzuki. Forma Hokorikadzuki. Forma Shiroadzuki.
Forma Akaadzuki. Phaseolus radiatus L. var. flexuosus
Matsum. (tsuru adzuki). Text: p. 959. Illust.: p. 801.
Dunbaria villosa Makino. (no-adzuki). Text: p. 964. Illust.:
p. 809.
Note: The is the earliest document seen (Oct. 2004) that
uses the word “Forma” in connection with soybean variety
names. Address: Japan.
435. Settimj, L. 1912. Sopra una reazione cromatica
caratteristica dell’olio di soja [On a chromatic reaction
characteristic of soy oil]. Annali del Laboratorio Chimico
Centrale delle Gabelle (Rome) 6:461-65. (Chem. Abst.
7:908). [Ita]
• Summary: The soybean seed (semi di soja) is furnished
by the plant Soja hispida, which is a member of the
legume family. In Japan, since ancient times, the seeds of
the soybean have been used to make a fermented paste
called Miso and an oil called Shoyu (un olio per con lire
detto Shoyu). In the United States, England, and Germany
the soybean is used mostly as a source of oil, of which
it contains 13-19%. During the past year, soy oil in Italy
(dell’olio di soja in Italia) has assumed a new importance;
it is coming to be used mainly for the manufacture of soaps
but also for edible use, mixed with the oil of other seeds
and olive oil. The Settimi Test is a color test which has
been proposed for use with vegetable oils, including soy
oil. On shaking together a mixture of 5 c.c. of soya bean
oil, 2 c.c. of CHCL3, and 3 c.c. of a 1:50 aqueous solution
of uranium nitrate, a distinctly yellow emulsion is obtained.
This yellow color is permanent. With sesame (sesamo),
cottonseed (cotone), peanut (arachide), rapeseed (colza) and
maize (maiz) oil, a white emulsion results. Olive oil gives a
greenish tint, sometimes also a yellowish tint like that of an
oil mixed with a little soya oil.
Note 1. This article was summarized in Chemische
Umschau auf dem Gebiete der Fette, Oele, Wachse und
Harze (1913, p. 61), Pharmazeutische Zentralhalle für
Deutschland (1913, vol. 54, p. 522), and Year-Book of
Pharmacy (1913, p. 107).
Note 2. This is the earliest Italian-language document
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seen (Sept. 2016) that mentions soy oil, which it calls olio di
soja.
Also discusses: Sesame oil, peanut oil, olive oil, corn
oil, and colza oil. Address: Rome, Italy.
436. Malpeaux, L. 1913. Les tourteaux dans l’alimentation
des vaches laitières [Cakes as feed for dairy cows]. Vie
Agricole et Rurale (Paris) No. 5. p. 123-26. Jan. 4. Englishlanguage summary in Experiment Station Report, p. 673.
[Fre]
• Summary: Discusses the nutritive value of linseed,
cottonseed, sesame, peanut, poppy, copra, and soy-bean
cakes. Soybean cake (le tourteau de soja) has only recently
come to be used in France. Its use expanded first in England,
then in Germany, Holland, and northern France. A first set of
tests did not show it to be advantageous as a feed for dairy
cows producing milk and butter. More tests are now being
conducted. “Compared to cottonseed cake in equivalent
rations, we have obtained a little less milk, 0.22 liters/head/
day, and it had a little higher fat content. The resulting butter
is white, firm, of average taste, and it rancidifies easily. Its
proportion of casein is also elevated relative to that made
with cottonseed cake, which surpasses all other cakes on this
point.”
Peanut cake (le tourteau d’arachide) appears to be
one of the best concentrated feeds, used to enrich livestock
rations with nitrogen. Address: Directeur de l’École
d’agriculture du Pas-de-Calais.
437. Settimj, L. 1913. Colour reaction of soya bean oil
(Abstract). Analyst (London) 38(442):36. Jan. [1 ref]
• Summary: An English-language summary of the following
an Italian-language article: Settimj, L. 1912. “Sopra una
reazione cromatica caratteristica dell’olio di soja [On a
chromatic reaction characteristic of soy oil].” Annali del
Laboratorio Chimico Centrale delle Gabelle (Rome) 6:46165.
In a color test, an intense yellow color is produced by
shaking a mixture of 5 cc. of soya bean oil with 2 cc. of
chloroform and 3 cc. of a 2 per cent. solution of uranium
nitrate. In the case of peanut, rapeseed, cottonseed, corn,
and sesame oils, the emulsion is white. Olive oil usually
gives a greenish emulsion, but some specimens give a slight
yellowish tint similar to that produced by a oil adulterated
with a small quantity of soya bean oil. The reaction with
soya bean oil is sensitive, and the yellow coloration persists
for several days.
438. Ingle, Herbert. 1913. A manual of agricultural
chemistry. 3rd ed. Revised and largely rewritten. London:
Scott, Greenwood & Son. vii + 397 p. Feb. Illust. Index. 23
cm. 1st ed. March 1902. [ soy ref]
• Summary: In Chapter 12, “Crops,” the section on
“Leguminous seeds” (p. 241) simply mentions: “P. radiatus,

Adzuki beans; Glycine hispida, Soy or Soja beans;...” A table
(p. 242) gives the general composition of 15 leguminous
seeds, incl. soy beans, cow peas, pea nuts, and three kinds of
lupines.
In Chapter 14, “Foods and Feeding,” the section on
“Bye-products from oil-bearing seeds” includes (p. 28283) a comparison of the composition of: Decorticated
cotton-seed cake, earth-nut or pea-nut cake, soy-bean cake,
almond cake, and sesame cake. One multi-page table of
digestion coefficients shows the following for ruminants (p.
288-89): Soja beans: Protein 89%, carbohydrates 69%, fat
90%, and crude fibre 36%. Soja bean straw: Protein 50%,
carbohydrates 66%, fat 60%, and crude fibre 38%. Another
multi-page table shows the composition of food-stuffs,
including both total constituents and digestible constituents
(p. 292-95). Values are given for many crops, incl. Soja
beans, soja bean hay, almond cake, earth-nut cake, sesame
cake, and lupines (blue or yellow).
Also discusses: Pea Nuts, Ground Nuts, or Monkey
Nuts (Arachis hypogæa, p. 241-42). Lupines (Lupinus spp.,
p. 242). Flax or linseed (p. 243). Address: B.Sc. (Leeds),
Scarborough [North Yorkshire, England]. Formerly lecturer
on agricultural chemistry at the Leeds Univ. Also chief
chemist to the Transvaal Dep. of Agriculture.
439. Woodhouse, E.J.; Taylor, C. Somers. 1913. The varieties
of soy beans found in Bengal, Bihar, and Orissa and their
commercial possibilities. India Department of Agriculture,
Memoirs. Botanical Series 5(3):103-76. March. Plus 4 plates
on unnumbered pages. Also published as a book in Calcutta
by Thacker, Spink & Co. and in London by W. Thacker &
Co. 28 cm. [15 ref]
• Summary: Contents: 1. Introductory. 2. Nomenclature. 3.
Varietal characters of soy beans: Habit, foliage, pubescence,
flower (morphology, pollination, extent of natural crossing),
pods, seeds (morphology), seeds (composition; black,
yellow, and chocolate seeded varieties grown by the authors
from seed obtained in 1909; the back varieties contained
significantly more nitrogen/protein and less oil), maturity,
diseases. 4. Description of types: Kala Bhetmas, Safed
Bhetmas, Lal Bhetmas, Barmeli Bhetmas, Nepali Bhetmas
(obtained from Kalimpong and tested at Sabour in 1911).
5. Distribution. 6. Cultivation. 7. Yield. 8. Price. 9. Uses:
Food-stuff, bean sauce (soy, or shoyu), chiang or miso,
tou-fu (tofu), soy beans as a green vegetable, oil (for use in
England in soap-making, or in China “as an illuminant, as a
substitute for lard in cooking, though it is inferior to rapeseed
and sesamum oil for this purpose, as a lubricant for greasing
cart axles, or for waterproofing cloth”), cake and flour. 10.
General conclusions.
“In 1909 the survey work on the crops of Bengal was
commenced, and in July of that year a number of trial
plots of the chief pulse crops of the Province were sown
for identification and field study. Among these were three
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samples of Bhetmas, of which one sample of black-seeded
Bhetmas, received from the Settlement Officer, Bhagalpur,
was found to be pure for seed characters... All the plots did
well and were identified as varieties of the Soy Bean, but
in October it became apparent that the black-seeded type
differed from the other two in having darker bullate leaves
and a more prostrate habit...
“In 1910 the seed of the single plants which had been
analysed was sown together with some samples obtained
by Mr. A.C. Ghosh from the Kurseong bazar [bazaar]... a
distinctly earlier black seeded form was obtained from a plot
(E256 of 1910) grown from seed collected at the Bankipur
Exhibition. The trial plots of the seed from Kurseong failed.”
“In 1911... the success of the plots of the acclimatized
American varieties induced us to exchange seeds of the
Bengal types with Mr. Piper, of the United States Plant
Industry Bureau, who kindly supplied us with seed of
the varieties, Barchet, Duggar, Haberlandt, Hollybrook,
Mammoth, Pekin [Peking], Pingshu. Another attempt was
made to cultivate at Sabour the varieties grown in the
Sikkim Himalayas, and plots of the Nepali, Barmeli, black
seed, greenish yellow seed and chocolate seed varieties
were obtained from Mr. Goodwin, Superintendent of the
Kalimpong Homes Farm, and grown successfully at Sabour”
(p. 104-05). Note 1. This is the earliest document seen (Aug.
2013) that spells the soybean variety named “Peking” as
“Pekin.” This spelling also appeared in Cuba in 1920 (3
documents), in Argentina in 1922, and in the United States in
1925 (in Alaska, see Georgeson 1925).
Concerning seed morphology (p. 114-15): The weight of
100 seeds in some of the American varieties such as Barchet,
Pekin and Pingshu have remained approximately constant,
whereas others, such as Duggar, Hollybrook and Mammoth
have decreased in weight more or less considerably during
the past season. The Nepali type has decreased in weight
from 24.4 grams to 12.8 grams per 100 seeds. The variation
in weight per 100 seeds in the case of varieties cultivated in
new localities would appear to give a good indication of the
adaptability of a variety to its new environment.”
The authors record the results of a large number of
selection experiments which they have carried out with a
view to obtaining early-maturing types rich in oil, and also
deal briefly with the cultivation and uses of soy beans.
Concerning uses (p. 138): “In Bengal, soy beans are
used very little for food as they are said to be too heat
producing. It is usually taken after frying over a heated sand
bath as bhunja, but it is also heated, crushed, and then used
as dal, and also as larua mixed with gur.” In the “Soya Bean
of Manchuria” (1911), Shaw states that soy beans can also be
used to make bean sauce or shoyu, chiang or miso, and toufu (tofu). They can also be used to make oil, cake, and flour.
“General conclusions (p. 140): At the present time, Soy
Beans are grown to a slight extent only in the Darjeeling hills
and to no appreciable extent elsewhere although satisfactory

yields have been obtained in the experiments conducted by
the Agricultural Department in both these areas. We may
ascribe the present unpopularity of the crop to the following
reasons. For export the price offered in Calcutta is not yet
sufficiently attractive; as a food-stuff it is more potent than
the ordinary pulses to which the people are accustomed;
as a crop for growth in the plains it has the disadvantage
of occupying the land during two seasons, it may suffer
from waterlogging during the rains, and requires plenty of
moisture in October, and it harbours rats during the last two
months of its growth. These objections do not appear to us
by any means unsurmountable [insurmountable]... The use
of Soy Beans for food could be extended if the educated
classes once appreciate its value as an addition to a rice diet,
and experiment with its preparation for food on the lines
suggested.”
“Its cultivation in the hills would probably be largely
extended on the present lines as soon as the price reached
a satisfactory figure. It only remains to say that our work
is being continued on the lines indicated in this paper with
a view to isolating early maturing types possessing a high
yield of oil.”
Contains many tables (the 13 tables before page 143 are
unnumbered, and many contain no caption), mostly showing
the composition of various black, yellow, and chocolate
soy beans and the history of descendants of various singly
selected plants. Black soy beans contain on average 6.72%
nitrogen and 13.52% oil. Yellow soy beans contain 5.61%
nitrogen and 16.99% oil.
Note 2. Therefore black soy beans contain 19.8% more
nitrogen [protein] and only 79.6% as much oil as yellow soy
beans. Chocolate-colored soy beans contain 5.57% nitrogen
(the least of all three types) and 17.13% oil (the most of all
three types).
A table titled “Life periods of American varieties of Soy
Beans grown at Sabour, 1911” (p. 124) gives information on
eight varieties: Barchet, Duggar, Haberlandt, Hollybrook,
Mammoth, Pekin, Pingshu, and Riceland. For example,
Duggar: Origin: S.P.I. No. 17268C. Date of planting: July 12,
1911. Date of harvesting: Oct. 11. Life period at Sabour: 91
days. Life period in the U.S.A.: 110-120 days.
Another table titled “Yield of the types of soy beans
found in Bengal, Bihar, and Orissa” (p. 135) lists 8 varieties,
and for each: Where grown, dates of sowing, area sown,
approximate yield in lbs/acre, corresponding yield (on
unmanured land) in mds., srs., and chtks. [mds. = maunds;
1 maund = 82.28 pounds or 37.32 kg; srs. = seers; 1 seer
= 2.05 pounds; chtks. = chittaks or chittacks or chattaks or
chattacks; 1 chittak [also chattak or chattack] = 1/16 seer =
900 grains = about 2 ounces], and remarks. Two trials gave
yields of more than 2000 lb/acre (2,189 lb from the variety
Nepali in Kalimpong, and 2,164 lb for a Chocolate variety at
Bankipur Farm). Seven additional trials gave yields of 1,000
to 1,400 lb/acre.
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Numbered tables (starting on p. 143) show: (1) Black
soy beans: The history of descendants of various single
selected plants. (2) Yellow soy beans (Type 3): The history of
descendants of various single selected plants. (3) Chocolate
soy beans (Type 4): The history of descendants of various
single selected plants. (4) Variations in 24 plots grown
from each plant descended from sowing of seed from the
single plant No. 94c. (5) Detailed table showing the results
obtained from 150 samples of black soy beans analysed
in 1911 (p. 146-55). (6) Detailed results obtained in 1911
with 150 samples of yellow soy beans (Type 3) (p. 155-64).
(7) Detailed results obtained in 1911 with 152 samples of
chocolate soy beans (Type 4) (p. 165-74). (8) Life periods of
Bengal varieties of soy beans grown in Bengal.
Photos on unnumbered pages near the end show: (1)
Type I–”Late Black-seeded” soybean variety, photographed
28 Oct. 1911. (2) Type V–Barmeli variety. (3) Type VI–
Nepali variety on left, and Type IIIa–”Upright long branched
greeny yellow seeded variety on right.” (4) Barchet variety,
photographed 30 Oct. 1911.
Four graphs on the last page show the distribution of
chocolate, black, and yellow soybeans according to both
their nitrogen and oil contents.
Note 3. This is the earliest document seen (Oct. 2010)
that clearly refers to the cultivation of soybeans in Bengal
(probably later Bangladesh). Address: Economic Botanist to
the Government of Bihar and Orissa, India.
440. Goessel, Fritz. 1913. Procédé pour la fabrication d’un
produit alimentaire, ressemblant au lait, de la fève de soja et
d’autres substances végétales similaires [Process for making
a food product, resembling milk, from soybeans and other
similar vegetable substances]. French Patent 451,447. April
18. 3 p. Application filed 2 Dec. 1912. Under International
Convention, 4 Dec. 1911. [Fre]
• Summary: In the manufacture of a nourishing beverage
from the soybean (fève de soja), similar to milk, purified
finely ground soy beans (or pistachio or sesame kernels)
are cooked up as rapidly as possible with sodium hydrogen
phosphate and water 100 liters. Address: Germany.
441. Chamber of Commerce Journal (London). 1913. Trade
products of the British Empire. Special Supplement. Vol. 32.
July. p. 1-44.
• Summary: The Special Supplement to the London
Chamber of Commerce Journal, deals with the “Trade
Products of the Empire: A statistical account of the resources
of the British Empire as a supplier of food stuffs and of raw
materials for British industries, with statistics and notes as to
foreign sources of supply. It is full of useful information and
statistics on British agricultural imports. The section titled
“Preserved ginger, soy, tamarinds, chutney” (p. 11) states:
“The value of imports of soy in 1912 was £11,729, of which
£10,645 was the value of the imports from Hong Kong.”

The section on “Vegetable oils and oilseeds” (p. 23-27)
begins: During the last few years there has been a remarkable
rise in the prices of almost all oilseeds, oils and fats. This has
been due partly to a large increase in the demand for oils and
fats for soap-making lubricants, etc., and partly to extending
the use and manufacture of butter substitutes, cooking fats,
etc., into the composition of which vegetable oils largely
enter.”
The section titled “Vegetable oils and oilseeds (p. 23-27)
includes import statistics for and discussions of: Castor oil
and castor seed, coconut oil, cotton seed and cotton seed oil
(in 1912 the UK imported 630,117 tons), ground nut oil and
ground nuts, linseed oil and linseed, niger seed, olive oil,
palm oil, poppy seed and oil, rapeseed and rape oil (colza
oil), sesamum seed and oil, shea nuts and shea butter, soya
beans, bassia fats, t’ung oil, tea seed oil, and senat seed.
The section titled “Soya beans” (p. 27) contains a table
that shows the tonnage and value of soya bean imports to
the United Kingdom in 1911 and 1912. The main source
both years was Russia (perhaps via Vladivostok), followed
by China [Manchuria], with small amounts from Japan and
other countries. Total tonnage decreased from 222,157 in
1911 to 188,760 in 1912.
The section continues: “The soya bean of Manchuria
has grown in “The soya bean of Manchuria has grown
in commercial importance during the last few years in a
remarkable manner. In the East it has long been an important
article of food. In Europe the oil pressed from the bean
is used by manufacturers of margarine, soap and candles,
in the manufacture of varnish and printing ink, and for
waterproofing umbrellas. Soya bean meal is also stated to be
used in making bread on the Continent. Beancake has long
been used as a fertilizer and for feeding stock.
“Experiments in growing soya beans have been made
in practically every British colony, but it seems doubtful
whether the product could be profitably grown for export
in competition with the Manchurian beans, which are
raised under ideal climactic conditions, and by the cheapest
possible labour.”
442. Tunmann, O. 1913. Pharmakognostische Rundschau.
IV. Jahrgang (1913), I. Bericht von... [Pharmacognostic
review. 4th year (1913), I report from...]. Pharmazeutische
Post (Vienna; later renamed Pharmaceutische Post)
46(67):697-98. Aug. 20. [Ger]
• Summary: Continued from p. 691.
Page 698: Under Legumes (Leguminosae) is a section
concerning the presence of stachyose in legumes. An article
by G. Tanret (Compt. rend. 1912, CLV, 1526) is cited and
the soybean (Soja hispida) is mentioned as one legume that
contains the complex sugar, stachyose.
On the same page is a special subsection on the soybean
(Glycine soja) which states:
L. Letting gives the following color reaction for soybean
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oil (Sojabohnenöl) (Rev. Fett- und Harzind. 1913. XX. 61).
5 cubic cm. of soy oil (Sojaöl) and shaken with 2 cubic cm.
of chloroform and 3 cubic cm. of uranium nitrate solution
(2%): the result is a lemon-yellow emulsion, the color of
which can be kept for a few days. Arachis- (peanut), cotton-,
maize-, rape-, and sesame oil all give white emulsions. Olive
oil gives a greenish emulsion and the other oils give light
yellow. Address: Bern [Switzerland].
443. Bulletin of the Imperial Institute (London). 1913.
Recent progress in agriculture and the development of
natural resources. 11(3):521-40. See p. 526. [2 ref]
• Summary: In the section on “Oils and oil seeds,” a
subsection titled “Sesamum seed” (p. 526) states: “In
experiments in the East Africa Protectorate [Kenya] a crop of
350 lb. per acre was obtained at a cost of Rs. 9.5. When the
seed is sown in May heavier crops are obtained than when
sown, according to the native practice, in Oct.”
444. Melhuish, William James. 1913. Improvements in the
manufacture of vegetable milk and its derivatives. British
Patent 24,572. Date of application: 29 Oct. 1913. 11 p.
Complete specification left: 23 Dec. 1913. Accepted: 29 Dec.
1914.
• Summary: The “Provisional Specification” is on pages 1-5.
The “Complete Specification” is on pages 5-11.
In manufacturing “artificial or vegetable milk” from
soya beans by a process similar to that of 27,860, 1912,
the oil is first extracted from the beans or meal, or is
centrifugally separated from the albuminous extract, which
is obtained by treating the meal at about 90º with water
containing potassium phosphate, etc., and then filtering.
Sesame or other oil mixed with butyric and other cream
acids is then thoroughly emulsified in the liquid, which may
be done by b. in vacuo or by a mixing or homogenizing
machine. Dextrin and various sugars such as malt extract,
dry maltose, cane sugar, milk sugar, dextrose, honey, etc.,
sodium bicarbonate, etc., sodium chloride, citric acid, and
lactic bacteria are added. When the required acidity is
reached, part is set aside, and the rest may be pasteurized.
The part set aside is mixed with pasteurized soy milk
and added to the next batch. The sesame oil, etc., may be
omitted, or may be gradually added to obtain a thick cream,
which may be made into margarine. Sugar may be replaced
by saccharine, and medicinal iron may be added. Humanized,
sterilized, fermented, condensed, or dried milk may be
prepared. For making cheese, the casein may be coagulated
by lemon juice, etc., rennet, or the ferments present. The soy
cake in the filter press may be used as cattle food. Address:
Lecturer, Highwood House, Upper Parkstone, County of
Dorset [England].
445. Thompson, Erwin W. 1913. Growing soya beans in
Germany. Daily Consular and Trade Reports (U.S. Bureau

of Manufactures, Department of Commerce and Labor)
16(273):955. Nov. 21.
• Summary: “A writer for the German trade papers points
out that Germany is almost entirely dependent upon foreign
lands for edible oils and for oil cake and meal; in case of
war, especially if there were a blockade, there would be a
serious crisis in this important source of food supply. The
native crops of oil seeds, such as sunflower and rape, have
dwindled to a position of small relative importance, though
the oil mills have increased in number and capacity. It is of
course impossible to grow such tropical products as copra,
peanuts, and sesame, but there is one great crop that can
most likely be grown to great advantage, namely, soya beans.
These grow freely in China [incl. Manchuria] and Mongolia,
where, except for some hotter summer months, the climate is
similar to that of Germany.
“In 1912 Germany imported 1,443,447 metric tons of
oilseeds, valued at $108,877,000, as against 998,364 tons
in 1908, valued at $58,953,000. Notwithstanding the great
increase in the imports of seeds, the imports of oil and cake
also continue to increase. The imports of edible oil increased
from 415,000 barrels in 1908 to 450,000 barrels in 1912,
and the imports of cake and meal increased from 713,933
metric tons in 1910 to 794,1900 tons in 1912.” Address:
Commercial agent, USA.
446. Goessel, Fritz. 1913. Process of manufacturing
alimentary products from soy-beans. U.S. Patent 1,082,118.
Dec. 23. 2 p. Application filed 7 Nov. 1912.
• Summary: A milk-like food is made from soy-beans by
grinding the beans, mixing with water containing 5% of
sodium hydrogen phosphate or potassium phosphate and
boiling, straining and pressing and adding to the liquor, for
each 10 parts beans used, 2 parts milk sugar, 2 parts coconut,
pistachio nut or sesame oil and 0.1 part sodium chloride or
sodium bicarbonate.
“It is well known that these seeds contain large
proportions of albumin, fat and carbohydrates, and that soybeans are particularly rich in albumin similar to the casein
contained in milk. Soy-beans not only contain casein-like
albumin but also albumin-like compounds of albumin.
These alimentary substances and particularly the albuminous
materials are extracted and utilized for alimentary purposes
by the present process, which provides furthermore means
for improving the taste of the substances produced.”
“Example: About 10 kgs. of finely ground soy-beans
(or pistachio nuts or teel seeds or mixtures of the same)
are mixed with about 100 liters of pure water and a small
quantity (about 5 grams) of phosphate of sodium or
potassium or the like, and heated as quickly as possible to
boiling temperature, and kept just at this temperature for a
short time, whereupon the mixture is suitably strained and
pressed after it has been cooled to a certain extent. I then
dissolve in the liquid about 214 kgs. of milk-sugar or other
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suitable carbohydrate, some chlorid of sodium [NaCl = table
salt], and about 60 grams of carbonate of sodium or the like,
whereupon the solution is mixed with about 2 kgs. of sesame
oil or any other suitable fatty or oily food material. The
milky liquor obtained in this way is brought to a volume of
100 liters by the addition of pure water, whereupon suit able
flavoring substances may be added to the same.
“The milky liquid which is obtained may be treated
and used like cow milk or other milk. Milky alimentary
preparations of a nature different from that of cow milk may
be made. If intended for preservation, it may be pasteurized
or sterilized; or it may be condensed or for indefinite
keeping. Cream-like, butter-like, custard-like and cheeselike materials may be obtained from this new product by the
usual methods employed with cow milk.”
Note: Soy is mentioned 15 times in this patent, but
only in the form “soy-beans.” Address: Stockheim, Hesse,
Germany.
447. Lewkowitsch, Julius. 1913-1915. Chemical technology
and analysis of oils, fats, and waxes. 5th ed. Entirely
rewritten and enlarged. 3 vols. Vols. 2-3 edited by George H.
Warburton. London: Macmillan and Co., Ltd.; New York:
The Macmillan Co. See vol. 2, p. 111-18. Illust. Index. 22
cm. [15 ref]
• Summary: In Chapter 14, “Technology of the natural
oils, fats, and waxes: Methods of preparing, refining, and
examining them, and detecting adulterations,” in the section
on vegetable oils, in subsection 1 on drying oils, soja bean
oil is introduced as follows (p. 111-18): “Soja bean oil, soya
bean oil (soy-bean oil, bean oil, Chinese bean oil): French–
Huile de soja, Huile de soya. German–Saubohnenfett,
Sojabohnenöl, Chinesisches Bohnenöl. Italian–Olio di Soia.”
Contains an excellent 8-page discussion of the subject.
A footnote (p. 111) states that since the Latin name “Soja”
is pronounced in England as “Soya,” the spelling “Soya”
has been adopted as the official one by the Chambers of
Commerce in this country.”
Also discusses (in vol. 2): Linseed oil, flax oil (p. 4571). Hemp seed oil (p. 93-95). Sesame oil (p. 208-224, 720).
Almond oil (p. 287-92). Arachis oil, peanut oil, earthnut oil,
groundnut oil (p. 297-321).
Note: Julius Lewkowitsch lived 1857-1913. He died
unexpectedly within a few days of the appearance of the first
volume of this 5th edition. Address: The Lewkowitsch Lab.,
71 Priory Rd., London, N.W., England.
448. Czapek, Friedrich. 1913-1921. Biochemie der Pflanzen.
Zweite, umgearbeitete Auflage [Biochemistry of plants. 2nd,
revised ed.]. Jena, Germany: Verlag von Gustav Fischer. 3
vols. 25 cm. [16 ref. Ger]*
• Summary: In Vol. 1 (dated 1913) soybeans are mentioned
on 16 pages: p. 288 (Sojabohne), p. 296 (Sojabohne), p. 397
(Soja), p. 420 (Soja), p. 421 (Soja), p. 428 (Sojabohne), p.

448 (Glycine), p. 656 (Glycine hispida), p. 659 (Glycine
hispida), p. 658 (Sojabohnen), p. 720 (Sojabohnen), p.
731 (Soja), p. 774 (Glycine), p. 775 (Glycine, Soja), p.
793 (Glycine hispida), and p. 795 (Sojabohne). In Vol. 1,
page 774, is a section titled Lecithin in seeds (Lecithide
in Samen). It shows three tables, the first of which is from
E. Schulze & Frankfurt (1894). It compares the lecithin
content of 20 seeds. The soybean (Glycine hispida) has the
highest lecithin content (1.64%), followed by Pisum sativum
(1.23%).
In Vol. 1 the word Lecithin appears on 32 pages whereas
the word Lecithide appears on only 24 pages. The word
Lipoide appears on 8 pages whereas the singular form Lipoid
appears on only 6 pages.
In Vol. 2 (dated 1920) soybeans are mentioned on
22 pages: p. 118 (Glycine), p. 131 (Sojabohnen), p. 146
(Soja), p. 146 (Soja), p. 215 (Soja), p. 216 (Glycine), p. 217
(Glycine), p. 218 (Soja), p. 232 (Glycine), p. 233 (Glycine),
p. 239 (Sojabohne), p. 254 (Sojabohne), p. 257 (Glycine),
p. 261 (Glycine), p. 264 (Glycine), p. 271 (Glycine hispida,
Soja-Urease), p. 374 (Glycine), p. 378 (Soja), p. 382
(Glycine hispida), p. 383 (Glycine hispida), p. 445 (Soja),
and p. 496 (Sojabohne, Soja hispida).
In Vol. 3 (dated 1921) soybeans are mentioned on 5
pages: p. 144 (Sojabohne), p. 568 (Soja), p. 568 (Soja), p.
793 (Soja), p. 801 (Sojabohne).
In chapter 8, titled “Die Pflanzlichen Lecithine [Plant
Lecithins”], in section 2 titled “Lecithine in Samen [Lecithin
in Seeds]” (p. 156-58) is a table (p. 57) which gives the
lecithin content of 20 species of seeds on a dry weight
basis, including the soybean (Glycine hispida) 1.64%, hemp
seeds (Cannabis sativa) 0.88, and sesame seeds (Sesamum
indicum) 0.56. The soybean has the highest lecithin content
of all.
Note: The publication of this book may have taken so
long because of World War I (1914-1918), which Germany
lost. Address: Dr. phil. et med., Professor of the Anatomy
and Physiology of Plants, German Univ. in Prague,
Czechoslovakia. By Vol. 3 he is a professor at the Univ. of
Leipzig.
449. Gill, Augustus Herman. 1913. A short hand-book of
oil analysis. Revised 7th ed. Philadelphia & London: J.B.
Lippincott Co. 188 p. Illust. Index. 21 cm.
• Summary: Chapter 6, titled “Vegetable oils” (p. 103-131)
is divided into three parts: Drying oils, semi-drying oils (incl.
sesame oil), and non-drying oils (incl. almond oil and peanut
oil). Surprisingly, soybean oil is not mentioned. Sperm oil,
from the whale, is classified as a “liquid wax.” Augustus
Herman Gill lived 1864-1936. Address: Prof. of Technical
Analysis, Massachusetts Inst. of Technology, Boston,
Massachusetts.
450. Haas, Paul; Hill, T.G. 1913. An introduction to the
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chemistry of plant products. New York, Bombay and
Calcutta: Longmans, Green and Co. xii + 401 p. See p. 20,
119, 129. Illust. Illust. 24 cm. [ soy ref]
• Summary: Page 20: “In addition to the above there is also
a third group of vegetable oils known as the semi-drying
oils whose iodine value and drying properties lie midway
between those of the drying and non-drying oils. They
differ from the true drying oils in containing no acids of the
linolenic series and from the non drying oils in containing
linolic acid. The oils belonging to this category fall naturally
into two sub-groups:
“(1) The cotton-seed oil group, to which belong Sojabean oil, maize oil, pumpkin, water-melon and melon–seed
oils, beech-nut oil, cotton-seed, sesame and croton oils, and
the lesser known oils of the apple, pear, orange, barley and
rye seeds.
“(2) The rape oil group comprising garden cress, hedge
mustard, wild radish, black mustard seed, white mustard
seed, radish seed and rape or colza oil.
“The oils of the latter sub-group have a lower
saponification value (p. 29) than any other vegetable oils,
and arachidic acid seems to be a normal constituent of them
all.”
Soja hispida is also mentioned on pages 119 and 129.
Address: 1. Lecturer of Chemistry, Royal Gardens, Kew.
451. Keoleian, Ardashes Hagop. 1913. The Oriental cook
book: Wholesome, dainty and economical dishes of the
Orient, especially adapted to American tastes and methods
of preparation. New York, NY: Sully & Kleinteich. 349 p.
Frontispiece (portrait). No index. 20 cm.
• Summary: This is a book of Middle-Eastern / Near Eastern
cookery. Recipe “27. Oriental ‘chick-pea balls’ (Nahoud
Tope) (p. 199-200) includes as ingredients 1 pound chick
peas, 1/3 cupful Kishnish,* 1 cupful Tahin* [Tahini] (* See
special list of Oriental ingredients), olive oil, and lemons.
The method refers to “the sesame extract, the Tahin,... The
balls are boiled in water, not deep fried.
The section titled “Special Oriental ingredients” includes
(p. 347): “Sesame. (Tahin): The oily substance of the white
poppy seeds [sic, sesame seeds]. It is extracted between
mill-stones. It is in thick liquid form and is imported only
from the Orient. Retailed at 15 to 20 cents per pound. This
section also has an entry for “Fava (or horse) beans (Pakla).”
Chick peas are also used as an ingredient in other recipes
(p. 269-70, 344). The book also contains recipes for ShishKebab, Pilaf, Boulghour [Bulghur wheat], Dolma, Paklava
[Baklava], and Helva [Halva].
The author, Ardashes Hagop Keoleian (born. 1875),
seems to be of Armenian ancestry. This very interesting
book is “a good early example of the introduction of ethnic
foods to the American public” (MSU introduction). Address:
Formerly of Constantinople [Ottoman Empire].

452. Klaue, Hermann. 1913. Die deutsche Oelmuellerei:
eine Darstellung der volkswirtschaftlichen Bedeutung ihrer
technischen Entwicklung [The German oil milling industry:
an illustration of the economic importance of its technical
development]. Leipzig, Germany: Verlag von Dr. Werner
Klinkhardt. 223 p. No index. 23 cm. [261 ref. Ger]
• Summary: In 1912-13 soybeans were not well known or
widely crushed in Germany. However in the first footnote
on page 8 we read: The Association of German Oil Mills to
Safeguard Their Common Interests petitioned the Reichstag
in 1909 concerning tax-free importation of soybeans
(Sojabohnen).
And on page 219 we read: ... the industry now
processes cottonseed oil and has also recently started to
process soybean oil (Sojabohnenoel); and in palm kernel oil
factories, coconut oil is also produced.
The main vegetable oils mentioned are cottonseed oil,
sesame oil, peanut oil, coconut oil, rapeseed oil, palm kernel
oil, and linseed oil.
Contents: Foreword. Introduction: The position of oil
mills as part of the German economy. Part I: The place of
oil mills in Prussia before the introduction of free trade. 1.
Introduction. 2. The technique of manufacturing oil around
1800. 3. The manufacturing conditions in the oil mills around
1800.
Part II: The origin and development of factory
management in the oil mills in the time of free trade until
about 1870. 1. The introduction of free trade and the increase
in the number of oil mills. The increase in sales areas for
oil. 2. The changes in the techniques for manufacturing oil
and their influence on productivity, production costs, and
oil prices. 3. The influence of advanced techniques and the
changing economic conditions on the structure and size of
companies.
Part III: The training of the deployed factory operations
in the time from 1870 to the present. 1. The driving power:
The technology, the raw material problem, pricing in
connection with sales conditions. 2. The development at the
hand of statistical surveys and the present expansion of big
business. 3. The social significance of the development of
large-scale businesses.
Part IV. The changes in the position of oil mills and
their causes. Conclusion: The prospects for the further
development of the oil mills.
Note: This book contains many tables. Address: Munich,
Doctor of State Economy (Doktor der Staatswirtschaft).
453. Krafft, Guido. 1913. Die Pflanzenbaulehre. Zweiter
Band. 9 Auflage neubearbeitet von Dr. C. Fruwirth [The
science of plant cultivation. Vol. 2. 9th ed. Revised by
C. Fruwirth]. Berlin: Verlag Paul Parey. viii + 300 p.
Plus 7 unnumbered pages of color plates at end. Illust.
Index. 23 cm. Series: Lehrbuch der Landwirtschaft auf
wissenschaftlicher und praktischer Grundlage. 2nd Bd. [2
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ref. Ger]
• Summary: In Chapter 2, “Legumes (Cultivation of proteinrich seeds),” section 7 (p. 79-80) is about the soybean (Die
Sojabohne) also called the “Haberlandt bean” (Haberlandt’sBohne) or the coarse-haired soybean (rauhhaarige Soja)
(Soja hispida Mönch). This section is almost identical to that
in the 1897 edition, but slightly expanded.
Chapter 3, “Oilseeds” (Ölfrüchte; the cultivation of oilcontaining seeds, p. 84+) mentions: Peanuts, almonds, white
sesame, brown sesame. It discusses: rapeseed (p. 85+).
Note 1. Dr. Fruwirth wrote the preface to this edition in
Dec. 1912 from Waldhof, Amstettin [in Austria-Hungary;
as of 2019 in north central Austria]. He is: PhD, Former
Professor (ordentlicher öffentlicher Professor) at the
Royal Wurttemberg Agricultural College, Hohenheim
(Königliche württembergische landwirtschaftliche
Hochschule Hohenheim) Currently Associate Professor
(ausserordentlicher Professor) at the Royal-Imperial
Technical College (k.k. technischen Hochschule) in Vienna.
Note 2. Dr. Guido Krafft lived 1844-1907. Address:
PhD, Professor of Agriculture and Forestry at the Royal
Imperial Technical College in Vienna, retired (weil, k. k.
Technische Hochschule in Wien).
454. Prinsen Geerligs, H.C. ed. 1913. Dr. K.W. van
Gorkom’s Oost-Indische Cultures, opnieuw uitgegeven onder
redactie van H.C. Prinsen Geerligs. Compleet in drie deelen
[Dr. K.W. van Gorkom’s East-Indian crops. New edition. 3
vols.]. Amsterdam, Netherlands: J.H. de Bussy. See vol. 3, p.
276-88. Illust. Index. 27 cm. [7 ref. Dut]
• Summary: In vol. 3 is a section on “Second crops (Tweede
Gewassen)” (p. 243-91). Chapter 4 (Hoofdstuk IV) of that
section is titled “Soybeans (Soja)” (p. 276-88). Contents:
Origin and native land. The soybean plant: Botanical
description (flowers, seeds, fertilization, germination),
types and varieties, geographical distribution. Cultivation
of soybeans: General instructions for growing, planting,
manuring, diseases and pests. Production, trade, and use of
soybeans: Tofu (Tao-Hoe), Chinese soy sauce (Tao-Yoe),
soybean paste (Tao-Tjiong), Tempeh, composition and
nutritive value (samenstelling en voedingswaarde).
Note: This is the earliest document seen (April 2021)
that contains the term Tao-Tjiong, a term, and perhaps a
product, that appears to be between doujiang (Chinese-style
miso) and tao-tjo (Indonesian-style miso).
Photos show: (1) A soybean plant that bears blackseeded varieties (p. 277). A soybean plant that bears whiteseeded varieties (p. 278).
Also discusses (in vol. 2): Peanuts (p. 227-41). Sesame
seeds (p. 247-51).
Reprinted in Van Gorkom 1918, p. 839-51. Karel
Wessel van Gorkom lived 1835-1919. Address: Amsterdam,
Netherlands.

455. Southcombe, James Edward. 1913. Chemistry of the oil
industries. New York, NY: D. Van Nostrand Co. ix + 204 p.
See p. 112. Illust. Index. 23 cm. Series: Outlines of Industrial
Chemistry.
• Summary: In Chapter 7, titled “Composition and properties
of the individual oils and fats of commercial importance,”
the first section is “Vegetable fats and oils. It is divided into
non-drying, semi-drying, and drying oils. The best-known
non-drying oils are olive, olive kernel, arachis or earthnut
(p. 106-07), and castor oils. The semi-drying oils which find
industrial application are cotton-seed, sesamé, soya bean and
rape oils.
Soya bean oil (p. 112): In Europe, this oil has
been successfully obtained by expression or extraction
with solvents; the result is a reddish colored oil with a
characteristic odor. Although introduced only recently to
the European market, soya oil has found wide and varied
application in the making of boiled oils and soaps.
A table gives physical and chemical constants based
on published analyses: Specific gravity at 15ºC: 924 to 927.
Solidifying point 8 to 15ºC. Saponification value: 190.6 to
192.9. Iodine value: 121.3 to 125.2. Address: M.Sc., Chief
chemist of the Henry Wells Oil Co., Salford [England];
Lecturer on oils and fats, Royal Salford Technical Inst., etc,
Birkenhead.
456. Treue, Dr. 1913. Nur Delwerk’s Soja [Only Delwerk’s
Soya]. Jahres-Bericht des Staedtischen Untersuchnungsamts
Bielefeld p. 17-21. [1 ref. Ger]
• Summary: The name of this product printed on the original
packet is Soja mit Zusatz von Bohnenkaffee or Soja-Kaffee.
This is a soy-based coffee substitute (Kaffesurrogat) to
which real coffee beans have been added. Tables show the
nutritional composition of: The two original substances–
roasted soybeans and roasted coffee beans, separately. (2)
The water soluble extract of each, separately. (3) The extract
of packets #1 and #2–separately. The soy coffee is apparently
made with defatted soybean meal since the resulting soy
coffee has a very low content of solids, protein, fat, and
lecithin–and this has low nutritional value.
Contains the text of five advertisements for this soy
coffee found in newspapers and shop windows. One says:
“Soya coffee: With the finest coffee beans added. Nutritious.
Low in caffeine. Therefore better than coffee made from real
coffee beans.”
The section on soya is part of a longer article (p. 3-56),
which also mentions peanuts and sesame seeds. Address:
PhD, Germany.
457. Wilson, Ernest H. 1913. A naturalist in Western China,
with vasculum, camera, and gun: Being some account of
eleven years of travel, exploration, and observation in the
more remote parts of the flowery kingdom. 2 vols. London:
Methuen & Co. Ltd. See vol. 2, p. 49, 54-56, 61, 87-88.
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Introduction by Charles Sprague Sargent, LL.D. Illust. Index.
23 cm.
• Summary: In volume 2, chapter VI (p. 48-63) is titled
“Agriculture: The principal food-stuff crops.” “The Chinese
nation is to a very large extent vegetarian, flesh being eaten
only in small quantities except on festival occasions... The
Chinese fry most of their vegetables, and for this purpose
a vegetable oil is nearly always used. The oils expressed
from members of the Cabbage (Brassica) family [such as
rapeseed], the Soy Bean (Glycine hispida), and Sesamé
(Sesamum indicum [sesame]) being most in request” (p. 49).
The seeds of ground-nut (Arachis hypogæa, called “Lao-huatsen), opium poppy, sunflower, and cotton seed are also used
as oilseeds (p. 61).
Beans are discussed on pages 55-56. “Since the Chinese
are to such a large extent a vegetarian people, the various
members of the pea and bean family are necessarily most
important crops... The soy bean is everywhere a summer
crop.” The country’s most important legume, it is “planted
everywhere–in fields by itself, around rice and other fields,
and as an undercrop to maize and sorghum. It yields seeds in
three colours, namely yellow, green, and black. The Chinese
distinguish three kinds of the yellow and two kinds each of
the green and black. These varieties yield a succession of
beans, the black being fully a month later than the others.
The ‘Huang-tou’ [yellow soybean] is cooked and eaten as
a vegetable, or ground into flour and made into vermicelli;
preserved in salt it makes an excellent pickle. It is also
extensively used in the manufacture of soy sauce and
soy vinegar. A variety with small yellow seeds is largely
employed in making bean-curd [tofu]. While in Central and
Western China the soy bean is cultivated exclusively as a
food-stuff, in Manchuria it is grown almost solely for the
oil which is obtained from the seeds by pressure, and for the
residual-cakes that remain after the oil has been expressed.
From Newchwang, the port of Manchuria, there is an
enormous export trade done in ‘Bean-cake,’ which is in great
demand as an agricultural fertilizer in all parts of China.
The soy bean has recently been exported to Europe in large
quantities and the soy-bean oil is employed in soap making
and for culinary purposes.
“Two kinds of Gram, Phaseolus mungo, ‘Lu-tou’ and
P. mungo, var. radiatus, ‘Hung-tou,’ are grown as summer
crops. The seeds of the ‘Lu-tou’ (green bean [= mung bean])
are especially valued for their sprouts... Of the ‘Hung-tou’
(red bean [azuki bean]) there are two or three varieties. The
seeds of these are used as a vegetable or ground into flour
and employed for stuffing cakes and sweetmeats.”
“Both sesamum and soy bean are cultivated extensively
in Western China, but for local consumption only. The
large exports of these products that pass through Hankow
[located on the Yangtze River near Wuhan and Wu-ch’ang]
are brought down by the Peking-Hankow railway. Szechuan
is capable of growing enormous quantities of these valuable

plants, but cheaper and better facilities for transport are
necessary before the products can become articles of external
trade. When the much-discussed Hankow-Szechuan railway
is fait accompli the raw products of the west will be available
as articles of export, and a much-needed stimulus given to
the agricultural industries of the regions concerned” (p. 8788).
Note: Webster’s Dictionary defines vasculum (derived
from the Latin meaning “small vessel”; the term was first
used in 1844) as “a usually metal and commonly cylindrical
or flattened covered box used in collecting plants.” Address:
V.M.H., England.
458. Sisley, P.; Frehse, -. 1914. Action des dérivés diazoiques
sur les huiles végétales [Effect of diazo derivatives on
vegetable oils]. Annales des Falsifications 7(65):130-32.
March. [Fre]
• Summary: A negative reaction was obtained from olive
oils, oil from olive pulp, and sunflower seed oil; a positive
reaction from peanut oils (many samples), sesame oil,
linseed oil, etc. Address: 1. Chemist-Colorist; 2. Director of
the Laboratory of the Counsel (in commercial tribunals) at
Lyon. Both: France.
459. Marcusson, J.; Meyerheim, G. 1914. Die unverseifbaren
Bestandteile natuerlicher und gehaerterter Fette [The
unsaponifiable components or natural and hardened fats].
Zeitschrift fuer Angewandte Chemie 27(1):201-03. April 7.
[15 ref. Ger]
• Summary: Table 1 gives values for natural fats and
hardened (hydrogenated) fats. Each type includes animal
fats and vegetable fats [oils]. The vegetable oils include
groundnut oil, rapeseed oil, sesame oil, cottonseed oil,
soybean oil, linseed oil, and castor oil. Values include total
unsaponifiable. Address: 1. Prof.; 2. Dr. Both: Mitteilung
aus dem Königlichen Materialprüfungsamt zu BerlinLichterfelde W. (Royal Material Testing Office).
460. Independent (The) (With Which is Incorporated
Harper’s Weekly). 1914. Milk and cheese from the soya
bean. 78(3419):487. June 15.
• Summary: “The production of synthetic milk from the soya
bean, which has been the subject of several articles in the
technical journals during the past two years, appears to have
fully entered upon the commercial stage. Several factories
in Asia and continental Europe are now turning out this
product, and a large concern known as the ‘Synthetic Milk
Syndicate, Ltd.’ is about to establish a factory in Liverpool,
at which soya milk will be made according to the process of
Dr. Fritz Goessel, of Essen, Germany.
“In order to produce 100 litres of milk by this process,
ten kilos of finely ground soya beans (or any of several other
vegetable seeds, such as earth nuts, pistachio nuts, or sesame,
which have recently been found to be suitable for use instead
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of beans) are mixed with 100 litres of water and about five
grams of phosphate of soda or potash, allowed to stand for an
hour, and then slowly brought to the boiling point. The liquid
is then filtered, and the residue is pressed. To the resulting
liquor are added small quantities of milk sugar, or other
carbohydrates, sodium chloride, and carbonate of soda, and
about two kilos of sesame oil or other suitable mixture of fats
or oils. Enough pure water is added to bring the total quantity
up to 100 litres.
“It is expected that this ‘milk’ will be retailed in
England at 4 cents a quart. It is claimed to have the same
nutritive value as natural milk, and will be free of the
characteristic oily flavor which makes other soya bean
products unpalatable to most people who have not acquired
the tastes of the Orient. There are several other methods of
manufacture.
“Treated with a mineral salt or an acid, which acts the
part of rennet, vegetable milk can be converted into cheese
of several varieties. In Indo-China, where the soya milk
industry has assumed large proportions, three principal
kinds of cheese are made: a fermented variety with a taste
suggesting Roquefort; a white salted variety, resembling
goat’s milk cheese; and a cooked or smoked variety, like
Gruyère.”
Note: This is also the earliest English-language
document seen (Dec. 2020) that uses the word “smoked” (not
including “smok’d”) in connection with tofu.
461. Lehmann, K.B. 1914. Eignen sich die gehaerteten Fette
zum Genuss des Menschen? [Are hardened or hydrogenated
fats suited for human consumption?]. Chemiker-Zeitung
38(75):798-99. June 23. [2 ref. Ger]
• Summary: This research was conducted mainly to
determine the amount of nickel catalyst remaining in
hydrogenated vegetable oils. The author fed hydrogenated
arachis (peanut) oil, sesame oil, and cottonseed oil (soy
oil was not mentioned) to dogs and human beings to the
extent of 7 lb of such fat per month for periods ranging
from 2 to 4 months. After giving detailed analyses of the
oil, he concluded that the new hydrogenated oils form a
“thoroughly satisfactory food” and represent a very valuable
material, especially for the production of margarine. Holmes
and Deuel (1921, p. 479) said this investigation indicates
that “properly prepared hydrogenated oils do not contain
sufficient nickel to produce toxic effects.” Address: Prof.,
Dr., Hygienischen Instituts der kgl. Universitaet Wuerburg.
462. Thompson, Erwin W. 1914. Cottonseed products and
their competitors in Northern Europe. I. Cake and meal.
Special Agents Series (U.S. Bureau of Manufactures,
Department of Commerce and Labor) No. 84. 93 p. [1 ref]
• Summary: Contents: Letter of submittal. Introduction.
Germany: The need of more protein, Germany as a
customer, future competition of Egyptian cake, suggestions

for increasing American exports, competing feedstuffs
(incl. soya-bean meal and schrot), theoretical valuation of
feedstuffs, prevalent methods of feeding, adulteration of
feedstuffs, methods of purchase and sale, list of addresses.
United Kingdom: Oil-cake feeding (incl. soya beans),
theoretical valuation of feedstuffs, list of addresses (incl.
Lever Bros. [Liverpool], J. Bibby & Sons [Liverpool],
and Liverpool Seed Oil & Cake Trade Association [A.
Grenville Turner, secretary, Liverpool]). The Netherlands:
Promoting cottonseed cake, oil-mill methods, succulent
feeds, experiment stations. Denmark: Sunflower cake,
Russian transportation, purchase and sale, bulk cake, cake
versus meal, valuation and choice of cake, ordinary cattle
rations, cooperative societies, government supervision, list
of addresses [p. 86, incl. “Dansk Sojakage Fabrik [Dansk
Sojakagefabrik], Islands Brygge: Soya-bean oil mill; belongs
to East Asiatic Co...; Hofmann Bang: Director Agricultural
Experiment Laboratory.”] Sweden: Prof. Hansson’s
experiments, feeding in the Skane district, competition of
other feedstuffs, list of addresses. Norway: List of addresses.
Note: This is the earliest document seen (May 2016) that
mentions “Dansk Sojakage Fabrik” [Dansk Sojakagefabrik]
by its true name.
“No nation excels Germany in the application of science
to agriculture and in the dissemination of practical scientific
information to the remote and small farms. The yield per
acre in Germany of the principal food crops is now two to
three times that of the United States, though 20 to 50 percent
below that of Belgium, which is the highest in the world” (p.
9).
A table (p. 15) shows the kinds of oil cakes and meals
consumed in Germany in 1912. Of the 1,417,920 metric tons
(MT) consumed, 332,839 were cotton seed cake, 275,000
rape and similar cake, 200,000 linseed cake, 150,000 sesame
cake, 150,000 poppy and sunflower cake, 120,000 palm
kernel cake, 100,000 peanut cake, 50,000 soya cake, 30,000
copra cake, and 10,081 other. Thus soya cake is only 3.5% of
the total.
A section titled “Soya-Bean Meal and Schrot” (p. 30)
states that in Germany “Soya-bean cake is a product that
has sprung into prominence within the past five years...
Some of the first cake imported from Manchuria was moldy
and contained too much oil, but now the principal imports
are from England, where the oil is well extracted and there
is not enough moisture to cause molding during the short
journey. However, there is a general feeling that even small
quantities of soya oil is [sic, are] not good for cattle, and so
the preference is growing for the flakes, or ‘schrot,’ resulting
from the treatment of the beans by the extraction process.
This product contains only 1 or 2 per cent oil and is fast
becoming popular. Some is imported from England, but more
and more of it is being made in Germany.”
Dr. “Kellner is the leading authority on feeds in
Germany... The foundation stone on which most of the
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valuation theories are built is his celebrated feed unit
‘Staerkewert,’ which may be translated ‘starch equivalent’...”
A table (p. 35) shows the German feed units, or starch
equivalents, of the constituents of 23 feedstuffs. Corn has the
highest value at 81.5 starch equivalent, followed by sesame
(79.4), copra (76.5), peanut (75.7), then soya (74.7). Another
table (p. 36-37) shows that soya cake is one of the least
expensive feedstuffs per feed unit.
In the UK, the main oilseed crushed is cottonseed (about
50% of the total), followed by linseed. A table (p. 50) shows
the imports, exports, and production of various seeds, oils
and cakes for 1912 for the UK. An illustration (p. 69) shows
a pair of large “edgestones” and the beveled gears which turn
them. Called “kallergang” on the European continent, these
stones are used for crushing cottonseed in most parts of the
world except the United States. They grind the cottonseed
hulls more finely and greatly improve the appearance of the
cake and meal. “SoyaBeans:... At one time it was predicted
that soya beans would predominate the crush [in the U.K.],
but they reached their maximum in 1910 with 413,267 tons
and have been declining ever since, the receipts [imports]
for 1913 being only 76,452 tons. Reasons assigned for this
decrease are: The increase in freight rates, the increase
in crushing in China and Japan, the growing competition
from Denmark and from Germany (whose import duty was
lately removed from these beans), and the slow demand for
the cakes among English feeders. This last seems the most
important reason, and it is involved with some of the others.
“Denmark (p. 74): Producers of oil cake the world
over owe a debt of gratitude to Denmark for demonstrating
the superlative value of this product [cottonseed cake] for
making butter. This strictly agricultural country has been
continuously concentrating its energy on those products that
could be exported at the highest prices.” The main export
is butter, followed by milk, cream, and cured meats [i.e.
value-added products]. In 1912 butter, valued at $40 million,
accounted for nearly one-third of the country’s exports.
In Sweden, within the past 5 years the Swedish
Agricultural Department has been giving great attention to
cattle breeding and feeding. “This experimental department
is under the direction of Prof. Nils Hansson, a student of the
celebrated German Kellner. Prof. Hansson has been making
some extensive experimental studies in dairy-cattle breeding
and feeding.” Kellner’s theories were mainly formulated
for feeding cattle for beef. Prof. Hansson has clearly
demonstrated that the Kellner valuation for nitrogen is too
low when applied to milk production.
Norway’s principal exports are fish and fish products
(worth $27.8 million in 1912), followed by lumber, wood
pulp, paper, and other forest products ($23,000,000).
Address: Special Agent, Bureau of Foreign and Domestic
Commerce.
463. Thompson, Erwin W. 1914. Cottonseed products and

their competitors in Northern Europe. II. Edible oils. Special
Agents Series (U.S. Bureau of Manufactures, Department of
Commerce and Labor) No. 89. 31 p. [1 ref]
• Summary: Contents: Letter of submittal. Introduction. The
margarin industry: Germany, Netherlands, United Kingdom,
Denmark, Norway, Sweden. Ingredients of margarin: Soft
fats (sesame oil, colza and rape oils, soya-bean oil, peanut
oil, cottonseed oil), hard fats (copra oil, palm oil and palmkernel oil, shea-nut oil, summary of hard fats), artificially
hardened fats (linseed oil, fish oils, soya-bean oil, peanut and
cottonseed oils). Addresses.
Denmark (p. 11-12) “is one of the few countries where
exact statistics are kept of the margarine made and the
ingredients used. The Danes claim to make and export the
best butter in the world, and they take every precaution to
render it impossible in any way to adulterate or falsify it...
All margarine must contain enough sesame oil to insure the
prescribed color reaction.” The main three “soft fats” used in
Danish margarine (in descending order of importance, 19101912) are sesame oil, American cottonseed oil, and peanut
oil; soya-bean oil is not mentioned. Margarine production
grew from 34,320 metric tons (tonnes) in 1910 to 39,620
tonnes in 1912.
Ingredients of margarine: Soya-bean oil. A table (p. 15)
shows the approximate net import and crush of soybeans in
the United Kingdom, Germany, Netherlands, and Denmark
from 1908 to 1913. The U.K. first imported soybeans in
1908 (40,600 tonnes). Germany first imported soybeans
in 1909 (8,000 tonnes). The Netherlands first imported
soybeans in 1911 (14,400 tonnes). Denmark first imported
soybeans in 1911 (20,000 tonnes), rising to 36,900 tonnes in
1912 and 45,000 in 1913. The total soybean crush in these
four countries peaked at 355,100 tonnes in 1912, falling to
246,300 tonnes in 1913. “The decline of the [soya-bean]
industry in Europe is attributed to the advance in freight
rates, to the difficulty of selling the cakes, especially in
the United Kingdom, and to the resumption of normal oil
milling in Manchuria since the close of the Russo-Japanese
War. In Germany and Denmark the cake is growing in favor,
especially the [solvent] extracted kind, which contains very
little oil. The crush will probably continue to increase in
those countries, and to decrease in the United Kingdom,
where the cake is not liked. Meanwhile there is a disposition
to import [soya-bean] oil from Japan and Manchuria. The
United Kingdom imported 3,000 tons of oil in March, 1914.
China exports to all countries about 100,000 tons of oil
every year. In Denmark and Germany this oil is chiefly used
for soap, but latterly in Germany, and even more so in the
United Kingdom, it is being deodorized and exported to the
Mediterranean to blend for salad oil. Margarin makers are
taking it sparingly (not over 6,000 tons altogether). Perhaps
the refiners may learn how to prepare it to suit them; but its
most logical use seems to be as a salad oil as it is a natural
winter oil containing oily 10 to 15 per cent stearin compared
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with 20 to 25 per cent for cottonseed oil.”
“Peanut oil (p. 16): “Peanut oils vary greatly in quality,
the best grades being made in Bordeaux, France, and Delft,
Netherlands, from peanuts (Arachis hypogaea) that arrive
in the shell from West and Southwest Africa, and to some
extent from shelled nuts from China. The lowest grades are
made in Marseille [Marseilles], France, from shelled peanuts
shipped from the Coromandel, or east, coast of India.” The
present European supply of peanut oil is 184,000 tonnes, of
which 135,000 tonnes (73.3%) are made in France.
Pages 26-27 discuss “Artificially hardened oils.” “The
combined capacity of the hydrogenating plants of Europe
is estimated for 1914 at 250,000 tons (1,375,000 barrels),
which is two or three times as much as has ever been treated.
These plants are in England, Norway, Germany, and France,
and are engaged at present chiefly on fats for soap and
candles. They are hardening linseed, whale, soya-bean, and
cottonseed oils.
Note: This is the earliest document seen (Oct. 2017)
indicating that soya-bean oil is hydrogenated to make
candles.
“Edible oils: The great increase in the demand for
margarin in Europe, for compound lard in the United States
and for hard soap all over the civilized world has resulted in
closely crowding the supply of natural hard fats, while liquid
oils are relatively abundant.”
Pages 30-31 give addresses of major edible oil
processors and margarine manufacturers in Germany (incl.
Berliner Pflanzen Butter Margarine Fabrik), Denmark (incl.
Otto Monsted of Copenhagen, margarin), Norway, Sweden,
Netherlands (incl. Van den Berg Margarin Works, Jurgens
Margarin Works), and the United Kingdom (incl. Maypole
Dairy Co.–affiliated with Otto Monsted of Copenhagen–
makes margarin; Lever Bros. of Liverpool–oil mill, soap
works, hardeners of oils; Crossfields [sic, Crosfield] Ltd.
of Warrington–oil mill, soap works, hardeners of oils).
Tables show: Total production of edible oils in the European
countries (p. 7). Imports and exports for various countries
and oils.
Note 2. This is the earliest document seen (Sept. 2016)
stating that soya-bean oil is used as a salad oil in the Western
world. Address: Commercial Agent, Bureau of Foreign and
Domestic Commerce.
464. Deputation for Trade and Shipping (Deputation
(Die) fuer Handel, Schiffahrend Gewerbe). 1914.
Bekanntmachung, betreffend das Verbot der Ausfuhr und der
Durchfuhr von Waren nach dem Ausland [Notice, concerning
the prohibition against export and transit of goods to foreign
countries]. Neue Hamburger Zeitung (Hamburg, Germany).
Sept. 1. p. 17, col. 2. [Ger]
• Summary: Note: World War I started in about August 1914.
In this full-page notice, the huge word
“Bekanntmachung” runs across the entire page of the

newspaper. Of the many bold headings below that, the first
one is: I. Foodstuffs, straw items, and feed whose export
is banned. (I. Verpflegungs-, Streu- und Futtermittel, deren
Ausfuhr verboten ist): Rye, wheat and spelt, barley, oats,
buckwheat, corn, canola, rape, peanuts, sesame seed, flax
seed, flax seed meal, hempseed, cottonseed, soybeans, palm
kernels, copra, malt, rice, legumes...
465. Bulletin of the Imperial Institute (London). 1914.
Economic products from the Zanzibar protectorate.
12(3):346-47.
• Summary: In the section titled “Oil-seeds” (p. 346) is a
subsection on “Sesamum seed.” “Two samples of sesamum
seed were received in May 1912.” No. 1, White Sesamum,
consisted of small, plump seeds of dark cream colour. “The
seeds yielded 53.8 per cent. of oil,...” No. 2, Black Sesamum,
were small, very dark brown seeds, many of which were
rather flat; they yielded 49.1 per cent. of oil. In the United
Kingdom, the black seed presently sells for a somewhat
lower price than the white.
466. Bulletin of the Imperial Institute (London). 1914.
Reports of recent investigations at the Imperial Institute:
Economic products from the Zanzibar Protectorate.
12(3):337-52. See p. 348. [1 ref]
• Summary: The section on “Oil seeds” (p. 346-50) mentions
ground nuts, sesamum seeds, and oil-palm nuts. Cowpeas,
Phaseolus mungo / green gram, Dolichos lablab, Cajanus
indicus (p. 343-45), Voandzeia subterranea (p. 345), and
seaweed (p. 351-52) are also mentioned.
467. Annett, Harold Edward. 1914. The urease content of
certain Indian seeds. Biochemical Journal 8(5):449-52. Oct.
[4 ref]
• Summary: The author, working in Dacca, Bengal, India,
tested “certain varieties of soy-beans to in order to see
if there were any large variation in their urease activity.
During the course of the work a seed (the sword bean [sic,
jack bean], Canavalia ensiformis) was found whose urease
activity was many times greater than that of soy-bean...”
The authors ground the various seeds (including yellow,
spotted, chocolate, black, and common soy beans) finely in
a mill. When an extract of the soy beans was added to urea
solution, ammonium carbonate was produced rapidly. Urease
was present in all varieties of soy-beans tested. Summary:
“The urease activity of five of the six varieties of soya
bean examined is practically identical. The sixth variety is
distinctly more active.”
“The method indicated the absence of urease in the
following seeds: French beans (Phaseolus vulgaris),
Velvet beans (Mucuna pruriens), Sona mung (Phaseolus
radiatus), Sida sp. (from Burmah) Sida cordifolia, White
til (Sesamum indicum), Black till (Sesamum indicum), Mati
kalai (Phaseolus mungo), Cow pea (Vigna catiang), White
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mustard (Brassica campestris var. sarson), Red mustard
(Brassica campestris var. dichotoma), Niger (Guizotia
abyssinica), Taramira (Eruca sativa), Sweet pea (Lathyrus
sativus).
“The above test is by no means a reliable one,...”
Note: This document contains the earliest clear
reference seen (March 2021) for soybeans in what is today
Bangladesh. This document contains the earliest clear date
seen for soybeans in Bangladesh (1914). The source of these
soybeans is unknown. The article does not say where these
soybeans were grown. Address: Agricultural Research Lab.,
Dacca, Bengal.
468. Williamson, Adolph A. 1914. South Manchurian notes.
Daily Consular and Trade Reports (U.S. Bureau of Foreign
and Domestic Commerce, Department of Commerce)
17(292):1149. Dec. 14.
• Summary: “Standard weights for bags of staples
established: The Manchurian Staple Products Dealers’
Association has established standard weights for bags of
cereals and legumes as follows: [Soya] Beans, 150 kin (1 kin
= 1.32277 pounds);... red beans [azuki] 160 kin; kaoliang
(tall millet), 154 kin,” millet 166 kin, sesame 113 kin, linseed
134 kin, wheat 136 kin, buckwheat 118 kin, peanuts 50 kin.
The containers are generally gunny bags.
“Depression in soya-bean business: The business
depression in the countries affected most by the present war
on account of lack of shipping, markets, etc., has brought
about... Exchange is very favorable to buyers paying in gold,
being to-day (Oct. 26) 79 gold yen to 100 silver yen.
“An attempt has recently been made to organize a bean
millowners’ union, modeled after the cotton spinners’ union
about Osaka, Japan, to regulate the output of oil and cake
and keep prices up, but a number of Chinese owners would
not join and the attempt failed. The promoters estimated the
daily potential output at 90,000 pieces (cakes) and the daily
demand at about 50,000.”
Note: This is the earliest document seen (Jan. 2009)
concerning World War I and soya beans. Address: Consul,
Dalny (Dairen) [Japanese Leased Territory].
469. Bosse, Sara; Watanna, Onoto. 1914. Chinese-Japanese
cook book. Chicago and New York: Rand, McNally & Co.
120 p. Index. 17 cm.
• Summary: A remarkable and pioneering East-Asian
cookbook. It may be the earliest Japanese cookbook seen
published in America. It is the 2nd earliest Chinese cookbook
published in America. The cover illustration shows a well
dressed Japanese woman in a Japanese room kneeling and
cooking over a brazier. Contents: Preface. Part I: Chinese
recipes (12 sections, p. 9-64). Part II: Japanese recipes (7
sections, p. 74-110). List of Chinese and Japanese groceries.
The Preface begins (p. 1): “Chinese cooking in recent
years has become very popular in America, and certain

Japanese dishes are also in high favor. The restaurants are
no longer the resort of curious idlers, intent upon studying
types peculiar to Chinatown, for the Chinese restaurants have
pushed their way out of Chinatown and are now found in all
parts of the large cities of America.” “There is no reason why
these same dishes should not be cooked and served in any
American home.”
Concerning shoyu, or Japanese-style soy sauce (p. 2-3):
“Syou, sometimes called Soye, is similar to Worcestershire
and similar European sauces. In fact, the latter are all said
to be adaptations of the original Chinese syou, and most of
the European sauces contain syou in their makeup. It lends
a flavor to any meat dish, and is greatly esteemed by the
Oriental peoples.”
Note 1. This is the earliest English-language document
seen (April 2012) that uses the word “syou” to refer to shoyu
or soy sauce.
Syou (soy sauce) is an ingredient in at least 55 recipes in
this book, both Chinese and Japanese–starting with Chinese
soups (p. 12-17). When first mentioned here it is called “syou
(Chinese sauce),” but thereafter simply “syou.”
“Miso paste” appears in 5 Japanese recipes: Satsuma
soup (“one quarter pound of aburage {oil-fried Tofu}; one
quarter pound of miso paste {soy bean and rice cheese},”
p. 71-72). Uwo shiru (Fish soup) (“one pound of miso paste
{bean and rice paste}; one half cupful of syou sauce,” p. 7374). Shika shiro (Pot-roasted venison) (“one cupful of syou
sauce;... one quarter pound of miso paste,” p. 80). Tamago
bolan (Peony eggs) (“finely mashed miso,” p. 91-92). Shiro
uri (Stewed squash) (“syou sauce... two tablespoons of
miso,” p. 95).
“Aburage (oil-fried Tofu)” and regular tofu appears in
Satsuma soup (p. 71, see above). Yaki zakana (Fried fish)
(with “oil-fried Tofu... Note: Tofu is made from a mixture of
syou bean [soy bean] and rice. It is mashed and rolled into
a thin cake, and fried in oil, very much like pancakes,” p.
77-78). Note 2. A poorer definition of tofu would be hard to
find. Yaki udzura (Broiled quail or pigeons) (“aburage {bean
cheese paste}” and “Tofu cakes,” p. 79). Fried squab (with
“fried Tofu,” p. 81). Tamago tofu (a tofu-like custard made
with eggs and syoyu sauce, but no real tofu, p. 89-90).
Bean sprouts are used in many recipes, but we are
never told what type of beans are sprouted [probably mung
beans]; a recipe for homemade bean sprouts (p. 109) calls
for “ordinary white beans, or dried lima beans.” Other
interesting ingredients include: “Adzuki (purple beans)”
(mentioned once in Yohan candy). Goma seeds [sesame]
or goma-seed oil (mentioned 15 times). Kudzu starch (6
times, misspelled once as “kudze”). Peanut oil (at least 10
times). Seaweed (1 can of seaweed; small piece of seaweed),
seaweed jelly or gelatine, or Kanton [kanten, agar] (15
times). Sweet rice [mochigome].
The authors, “Winnifred and Sara Eaton were sisters,
daughters of a Chinese-born mother and an English-born
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father, and grew up in a large family in Montreal, Canada.
Winnifred Eaton was a very successful fiction writer
who, by taking on a Japanese identity, both exploited the
public’s craze for ‘Japonica’ at the time, and obscured her
Chinese heritage during an age of anti-Chinese sentiment
and policies. This cook book was her first collaboration
with Sarah, who may have done very little of the writing.
A painter, Sarah (1868-1940) lived out her life with her
German artist husband, Karl Bosse, in New York. Winnifred
(whose Japanese pseudonym was Onoto Watanna) lived
1879-1954, knew almost nothing about Japanese cooking.
Winifred’s biographer and granddaughter, Diane Birchall,
says that the authors’ claim in the Preface that the Chinese
recipes are “... secret recipes handed down from Vo Ling,
worthy descendant of a long line of noted Chinese cooks...’
is just a hoax. “According to Birchall, Eaton was awful at
cooking Chinese dishes” (MSU introduction and biography).
470. Davison, Mrs. 1914. Domestic economy in Japan.
[Tokyo, Japan]: Kyo Bun Kwan (Methodist Publishing
House). Tokyo Katei Mondai Kenkyu Kurabu. v + 73 + [16]
p.; 17 + 1157 + 6 p. No index. 19 cm.
• Summary: On the title page: “Compiled by the Home
Problem Club, Tokyo.” Contents: Soups. Fish. Meats
and substitutes. Vegetables. Salads. Puddings. Pudding
sauces. Sweets. Cakes. Breads. Native cereals. Preserves.
Jams. Pickles. Suggestions. Japanese disinfectants. Useful
addresses. Menu-maker (from Ladies Home Journal).
The front part of this book (p. v + 73 p.) is in English.
The back part (17 + 115 + 6 p., reading from back to front)
is in Japanese, and numbered separately. In the middle is
a 16-page “Advertising section,” mostly in English, on
unnumbered pages. Each recipe is numbered sequentially,
from 1 to 1-186, in each part. The recipe numbers in the
English part correspond exactly to the numbers in the
Japanese part.
Soy related recipes: “Tofu” (bean curd) soup (p. 2).
[Soy] Bean roast (p. 12). “Tofu” roast (3 types; calls for 1
cho or 1 square of tofu, p. 12-13). “Tofu” and celery stew (p.
14). In the chapter on vegetables: “Daizu” (p. 23): “Soja or
Soy bean. There are white, green and black soy beans. This
bean is used in the preparation of miso, tofu, etc. A drink is
made from the black soy bean and unhulled barley. These
are parched and then boiled in a tea, sweetened with sugar
ad used in the summer time.” Soya beans (p. 24): “Hull and
boil; remove the skins and dress like lima beans. Azuki a
little red bean may be prepared in many ways. One way, boil,
place in center of a mound of rice, and serve with a curry
sauce made with apple and onion in it.”
Tofu (p. 26-29): “Tofu is a most nourishing inexpensive
curd made from the bean. It may be served in many ways.
The process of preparation takes away part of the bean
difficult to digest and leaves one of the most wholesome of
foods. It is especially good for diabetic patients. It may be

bought in any part of Japan. Always pour boiling water over
it before using.” These recipes follow: Scrambled “tofu”.
“Tofu” and cheese. “Tofu” croquettes (3 recipes). “Tofu”
box. “Tofu” and tomatoes. “Tofu” and peanut butter. “Tofu”
and cheese (2 recipes). “Tofu” and corn.
“Tofu” (bean-curd) salad (with 2 cho [= cakes] of “tofu,”
p. 38). “Tofu” custard (p. 40).
This book also calls for peanuts in many recipes. A
few recipes call for goma (sesame seeds), kanten (“a kind
of gelatine made from seaweed. A substitute for gelatine,”
p. 61). in a few. Pudding sauces and sweets include many
recipes for “mizu-ame” (“1 pint of golden-colored mizuame.” Some is made from millet, and some from rice).
“Health food” is mentioned on p. 52. Address: Tokyo, Japan.
471. Henderson, G.S. 1914. Kharif fodder [in the Sind].
Annual Report of the Experimental Work of the Agricultural
Station, Landhi (Karachi District, Sind, India) 9 p. For the
year 1913-1914. See p. 38-b, 5.
• Summary: This section begins: “It is very important to get
a good pulse crop for the hot weather part of the rotation. An
ideal one should be able to be grazed several times by live
stock in the season and provide a thick cover for the light
sandy soil. Leguminous plants should exercise a specially
good effect on this class of soil both by fixing atmospheric
nitrogen and enriching the soil with humus.”
Val (Dolichos lablab) and Choula [cow pea] were tried
in B-3 and C-3. They grew well and gave the ground a good
cover... Other pulses suitable for fodder under trial in the
1/40th acre plots are:–Soy bean. Velvet bean. Local guar.
Moth. Mung. Beggar weed.”
The soybean is also mentioned in a “List of vernacular
names of crops, etc., mentioned in the report with their
Botanical and English equivalents,” on page A-38-B which
is the last page before page 1 (which is numbered A-31). It states: Botanical: Glycine soja. English: Soy bean.
Vernacular: -. Groundnuts (Buimung), sesamum (Tir), and
cow pea (Choula) also appear in this list.
Note 1. The title page states that this report is published
by the Department of Agriculture, Bombay.
The section titled “Groundnuts” (p. 6) notes that “Large
Japanese groundnuts were sown on two plots... They ought
to make a splendid rotation with potatoes... In the Guntha
plots Spanish pea nuts yielded well.” Address: N.D.A.,
N.D.D., Deputy Director of Agriculture, Sind.
472. Jumelle, Henri L. 1914. Les cultures coloniales: Plantes
oléagineuses–cocotier et palmiste, arachide, sésame et ricin,
cotonnier et soja [Crops of the colonies: Oil-producing
plants. Vol. 5. 2nd ed.]. Paris: Librairie J.-B. Baillière et Fils.
112 p. See p. 108-12. 18 cm. [15 ref. Fre]
• Summary: The soybean is discussed under the heading
“Glycine hispida Max.” Information is given on the
nutritional composition of the seeds, the oil and its
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composition and properties, soybean cake, and soybean flour.
An illustration (non-original line drawing by Thiebault;
p. 111) shows a soya bean plant with pods. Note: Soy is not
mentioned in either volume of the 1st edition, 1901. The
third ed. was 1925-27, 8 vols. The author lived 1866-1935.
This volume also discusses: Coconut palm and oil palm,
peanuts, sesame and castor oil plant. Address: Prof., Faculte
des Sciences de Marseille [Marseilles], France.
473. Sherman, Henry Clapp. 1914. Food products. New
York, NY: The Macmillan Co. viii + 594 p. Illust. Index. 19
cm.
• Summary: Written shortly before World War I by one of
America’s leading nutritionists, this an important basic text.
Chapter 9, titled “Vegetables, fruits, and nuts” also contains
extensive information about legumes. The section on
“Digestibility” of legumes (p. 312-14) cites two experiments
concerning the soy bean. In the first, Oshima (1905, USDA
Office of Experiment Stations, Bulletin No. 159) found that
a preparation consisting mainly of soy bean protein had a
digestibility of 96%. In the second, Mendel and Fine (1911,
J. of Biological Chemistry, vol. 10, p. 435-38) fed a man
with a simple mixed diet in which 90% of the protein was in
the form of a “commercial soy-bean meal [probably flour],
which betrayed no cellular structure under the microscope.”
The coefficient of digestibility of the protein was 85.3
compared with 87.9 and 88.0 for mixed diets in which the
protein came primarily from eat and eggs.
In the same chapter, in the section titled “Place of nuts
in the diet” (p. 345), a footnote states: “To speak of nuts
as ‘meat substitute’ is natural under present conditions
and reflects the prominence which has been given to meat
and the casual way in which nuts have been regarded for
some generations. Looking at the matter in evolutionary
perspective it might be more logical to speak of meats as ‘nut
substitute’ instead.”
A major theme of this book and this chapter is the
“balance of acids and bases” or of “acid-forming and baseforming elements.” In this chapter, in the section titled “The
place of fruits and vegetables in the diet” he discusses (p.
355) the importance of this concept. “The balance of acids
and bases per 100-Calorie portion of all common food
articles is shown in a table at the back of this book [p. 56175]... In the writer’s opinion it is distinctly preferable that the
balance fall on the basic side. If an excess of acid-forming
elements be permitted, it would seem that the excess should
not exceed 25 units (the equivalent of 25 cc. of normal
acid) per man per day... Since meat and eggs show a distinct
excess of acid-forming elements, while in vegetables and
fruits the base-forming elements predominate, it follows that
the greater the amount of meat, fish, and eggs eaten the more
important it is that fruits and vegetables be used liberally.”
In the 15-page table referred to above, the last column shows
the “balance of acid-forming and base-forming elements

contained in the 100-calorie portion.” This subject is also
discussed on pages 20, 139, and 204. Soy is not mentioned.
In the long chapter on edible fats and oils (p. 366-96),
soybean oil is not mentioned. However oils from peanut,
sesame seed, poppyseed, coconut, rapeseed, sunflower, and
maize are among the “other edible oils” discussed.
Another long chapter titled “Food adjuncts” (p. 44877; the German word is Genussmittel) includes: Salt,
spices, flavoring extracts, tea, coffee, and cocoa, alcoholic
beverages, and vinegar.
Also discusses: Almonds (p. 334, 338, 562). Lard
substitutes (p. 387-88). Oleomargarine (p. 378-82). Peanuts,
peanut butter, and peanut oil (p. 221, 329, 340, 345, 571).
Sesame oil (p. 11, 386, 590). Vegetable fats as butter
substitutes (p. 382-83). Vitamines [vitamins] (p. 22, 75, 199,
267, 356). Address: Prof. of Food Chemistry, Columbia
Univ. [New York City].
474. Vilmorin-Andrieux et Cie. 1915. Catalogue général de
graines, ognons à fleurs, fraisiers, plantes, etc. 1915 [General
catalog of seeds, flowering bulbs, strawberries, plants, etc.
1915]. Paris: Vilmorin-Andrieux et Cie. 128 p. See p. 60.
Jan. 1. [Fre]
• Summary: In the section titled “Vegetable seeds (Graines
potagères”) (p. 15-71), one variety of Soja beans is listed on
p. 46 as follows: Soja hispida. Cultivate like Haricot beans.
Soya from Etampes (Soja d’Étampes). #43902. Price: 0.70
francs for 250 gm. The next item is chufa (Souchet; Cyperus
esculentus).
In the section titled “Forage plants that are not cereal
grains, forage roots, and industrial and economic plants
(Plantes fourragères non graminées, racines fourragères,
plantes industrielles et économiques”) (p. 57-61), two
varieties of Soja beans are listed on p. 60 as follows: Soja.
Pois oléagineux. Plant 120 to 125 kg/ha, in May, in rows
spaced 35 to 40 cm apart. (1) Yellow seeded (hispida à grain
jaune). Price in Paris: 130 francs per 100 kg, or 1.4 francs
per kg. (2) Very early with black seeds (hispida très hâtif à
grain noir). Price in Paris: Not available per 100 kg; 1.90
francs per kg. See also hispida d’Étampes in the section on
vegetable seeds. Also offered: Two types of sesame seeds,
and 22 kinds of tobacco.
On the front cover is an illustration of a large cabbage
from Milan (Italy). On the back cover is an illustration of a
Japanese China aster (reine marguerite Japonaise).
Note: An article of March 1910 titled “French floweringbulb industry” in Weekly Consular and Trade Reports
(U.S., p. 60-61) states: “The popularity of flowering bulbs
(oignons a fleurs) may be said to have originated in France
half a century or more ago through the enthusiasm for their
culture given by Alexandre Dumas, père, and Alphonse
Karr, and to the latter was due the development of the flower
industry of southern France so far as its reaching out into
foreign markets was concerned.” The center of production
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is Ollioules, and the USA is probably the largest buyer of
French bulbs. The narcissus, hyacinth, freesia, and iris are
popular bulbs. Address: 4, Quai de la Mégisserie, Paris,
France. Phone: 106.86.
475. Times of India (The) (Bombay). 1915. By mail. Feb. 17.
p. 4.
• Summary: “The Board of Trade have prohibited
exportations of all mineral oils (not linseed oil) to all
destinations other than the British Dominions, Colonies and
Protectorates, also cocoanuts, copra, linseed, cottonseed,
groundnuts, lard, palm kernels, sesame seed and soya beans.”
476. Goessel, Fritz. 1915. Manufacture of artificial milk
[from soya beans]. U.S. Patent 1,139,031. May 11. 4 p.
Application filed 5 May 1914. 1 drawing.
• Summary: This patent is similar to Goessel’s U.S. patent
of 23 Dec. 1913 (No. 1,082,118), however the “present
invention is directed to a process of manufacturing such an
artificial milk in a cheap and effective manner.” It is also
called a “synthetic milk.” Note that the patent features use of
hot water and vacuum stripping of volatiles. Soy beans are
the main raw material used. An illustration (line drawing; in
vertical section) shows the apparatus used.
Soy beans are washed, decorticated, then ground into a
fine flour. Ten kg of this “soy bean flour” is fed into a hopper
and moved by a screw conveyor into a chute, where it is
mixed with 100 liters of steam-heated water at a temperature
of 90-95ºC, to form a thin paste, to which is added 5 gm of
sodium phosphate. The thin paste passes through a rubbing
and mixing device composed of a sieve provided with a
rotating brush. It is then run into a steam-jacketed mixing vat
having a paddle in the bottom. The temperature here should
be about 95ºC and “ordinarily the extraction will complete
in about an hour.” The liquid in the mixer will contain about
3.7 albumin, 2.0% fats and fatty acids, 1.8% carbohydrate,
and 0.5% salts. This liquid is run into a centrifugal separator,
where the insoluble solids are removed. The liquid is then
run into a tank, where it is cooled to about room temperature.
Then liquid is then run into a separator, where some or all
of the fat may be removed “thereby reducing the particular
flavor of the soy bean.” The milk is best formulated during
emulsification by adding 2.4 kg of carbohydrates (cane or
beet sugar, milk sugar, malt extract, etc.), 6 gm of “sodium
chlorid” (table salt), 60 gm of carbonate of soda, plus a fat.
“If a thick creamy liquid is desired, a thick or heavy oil is
used, such as cocoanut oil.” Sesame oil may be used to give
a thinner product. The emulsification may be conducted
either under pressure or (ideally) in a vacuum. “During
emulsification, the temperature may be maintained at 35 to
40ºC. At this temperature under vacuum the liquid may be
boiled with a production of some vapors.” The emulsified
liquid is then cooled quickly and stored in tanks. Enough
pure water is added to bring the volume back to 100 liters.

“If desired pure cultures of suitable bacteria such as
B. lactis acidl. or B. massal, may be added to the milky
material.” Address: Frankfurt-am-Main, Germany.
477. Laroque, Emm. de. 1915. La crise des torteaux et
l’agriculture [The crisis of oilseed cakes and agriculture].
Progres Agricole et Viticole (Montpellier) 32:130-38. July 4.
[Fre]
• Summary: This article, written during World War I,
discusses the oil milling industry at Marseilles. Contents:
Introduction. Edible cakes: Composition, nutritive value,
and detailed description of each type of cake. Cakes used for
fertilizer (engrais). Prices of cakes.
Oil milling is the most important industry in Marseilles.
Each year the city processes 600,000 tonnes (metric tons) of
oil seeds and fruits which, after extraction of the oil, furnish
a little more than 300,000 tonnes of cake. A table shows the
production (in tonnes) of various oilseed cakes in 1913:
Dehulled peanut cake (Coromandel) 140,000. Cake from
peanuts in the shells (en coques; Rufisque) 54,000. Copra
cake (from coconuts) 45,000. Sesame cake 14,000. Castor
cake 12,000. Linseed cake 8,000. Cottonseed cake 4,000.
If one adds to these statistics 9,000 tonnes of other
types: charlock (ravison, [or sanve = Sinapsis arvensis; a
wild mustard, often a weed in corn fields]), rapeseed (colza),
poppyseed (pavot), and palmetto (palmiste).
Other tables show: (2) Exports of cakes in 1913 from
Marseilles (in tonnes): To Germany 56,700. Sweden 52,200.
Denmark 16,100. Belgium 1,400. Italy 1,200. Great Britain
1,200. Norway 1,200. Total 130,000 tonnes. An additional
17,500 tonnes have been partly exported to Switzerland, for
a total of 147,500 tons. (3) The nutritional value of the major
cakes. (4) Price of seven types of cake in 1911, 1912, and
1913. Soy is not mentioned. Address: Directuer des Services
agricoles des Bouches-du-Rhône [France].
478. Chamber of Commerce Journal (London). 1915. Trade
products of the British Empire. Special Supplement. July. p.
1-54.
• Summary: “The Special Supplement to the London
Chamber of Commerce Journal, dealing with the ‘Trade
Products of the Empire,’ is full of useful information and
statistics: The section on “Oilseed cakes” (p. 7) shows
the tonnage and value of imports to the United Kingdom
of cotton-seed cake (mainly from the USA), linseed cake
(mainly from India and Russia), and rape-seed (mainly from
Russia) from various countries in 1913 and 1914. Soybean
cake is not mentioned.
The section titled “Preserved ginger, soy [sauce],
tamarinds, chutney” (p. 14) states: “The value of imports of
soy in 1914 was £9,416, of which £8,629 was the value of
the imports from Hong Kong.”
The section on “Vegetable oils and oilseeds” (p. 17-22)
begins: “The fact that liquid oils can now be converted, by
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the process known as hydrogenation, into solid fats, and
used for the manufacture of butter substitute, is of great
importance to the trade in vegetable oils and oil-seeds.
The sales of butter substitutes, which for several years past
has been very large in continental countries, has increased
enormously in this country within the last year or two,...”
[i.e., during Word War I].
Many oils can be used to make butter substitute
including “coconut oil, cottonseed oil, palm oil, palm kernel
oil, ground nut oil, sesamum seed oil, mowrah-seed fat, &c.”
Import statistics are also given on these and other oilseeds
and oils (such as olive oil, poppy seed and oil, rapeseed and
rape oil {colza oil}, shea nuts and shea butter, sunflower
seed, tea seed oil {obtained from the seed of Camellia
Sasanqua, a near relative of the tea plant}).
Ground-nut oil is largely used, especially on the
Continent. Efforts are being made to establish the crushing
of ground-nuts on a much larger scale, but this is being
hindered by the War.
The section titled “Soya beans” (p. 22) contains a table
that shows the tonnage and value of soya bean imports to the
United Kingdom in 1913 and 1914. The main source both
years was Russia (perhaps via Vladivostok), followed by
China, with small amounts from Japan and other countries.
Total tonnage decreased from 76,452 in 1913 to 71,161 in
1914 [in part because of the war].
The section continues: “The soya bean of Manchuria
has grown in commercial importance during the last few
years in a remarkable manner. In the East it has long been
an important article of food. In Europe the oil pressed from
the bean is used by manufacturers of margarine, soap and
candles, in the manufacture of varnish and printing ink, and
for waterproofing umbrellas. Soya bean meal is also stated
to be used in making bread on the Continent. Beancake has
long been used as a fertilizer and for feeding stock.
“Experiments in growing soya beans have been made
in practically every British colony, but it seems doubtful
whether the product could be profitably grown for export
in competition with the Manchurian beans, which are
raised under ideal climactic conditions, and by the cheapest
possible labour.”
479. San Francisco Chronicle. 1915. Americans seek trade
in China: Opportunities pointed out by departs of state and
commerce. Aug. 23. p. 13.
• Summary: “With the favorable exchange which exists at
the present time, Chinese products, which previously went
to Europe, should find markets in America. Among these
are sesamum seed, vegetable-tallow, hides, egg products,
mineral products, wood oil, peanuts, bean oil, gall-nuts, etc.”
480. Tropical Life (England). 1915. Vegetable oil notes.
11(9):164-66. Sept.
• Summary: “The Special Supplement to the London

Chamber of Commerce Journal, dealing with the ‘Trade
Products of the Empire,’ is full of useful information and
statistics, including the following:” Using the process known
as hydrogenation liquid oils can now be converted “into solid
fats, and used for the manufacture of butter substitute,...”
This fact is of “great importance to the trade in vegetable
oils and oil-seeds.” Many oils can be used to make butter
substitute including “coco-nut oil, cotton-seed oil, palm oil,
palm-kernel oil, ground-nut oil, sesamum oil, mowrah-seed
fat, &c.” Ground-nut oil is largely used, especially on the
Continent. Efforts are being made to establish the crushing
of ground-nuts on a much larger scale, but this is being
hindered by the War.
“We are sorry to see, however, from the experiments that
have been made by now in growing soya-beans in practically
every British colony, it seems doubtful whether this crop
can be profitably grown for export in competition with the
Manchurian beans, which are raised under ideal climatic
conditions, and by the cheapest possible labour. We still hope
that results may prove to be otherwise before long, as soyabean meal [flour] can be used for making bread, a use to
which it is put on the Continent.
“Against this, Fairplay (of London) told us, some time
ago that ‘owing to the world-wide interest now evinced
in the culture of the soya bean, experiments are being
conducted in practically every British Colony. In West
Africa, the bean arrives at maturity in six, eight or ten weeks,
as against six months in Manchuria, while experiments
carried out in South Africa prove that the crop could be
matured in from ten weeks to five months, according to the
zone and climatic conditions. It is expected that Ceylon will
make shipments in the near future.
“’It is estimated that Great Britain and the Continent can
take ten million tons of [soya] beans per annum in the event
of their being used for food purposes for human consumption
in the form of milk [soymilk], cheese [tofu], butter, &c., as
well as for industrial and other purposes. The Manchurian
crop is estimated at over 1½ million tons per annum, but the
fact that the experiments as to the cultivation of the bean,
both in West and South Africa, have proved that the plant
is well adapted to the soil and climate, gives every reason
to suppose that large supplies will ultimately be obtained
from the Colonies. In this event it will be seen that the South
African farmer would be in a position to compete with the
Manchurian growers, the latter costing in railage and ocean
freight from Harbin to England £2 3s. as against £1 9s. for
railage and freight from South Africa.
“’The storage of soya-beans requires special care. The
grain should be thoroughly dry when put into storage, or
placed where good ventilation can be afforded, otherwise it
is almost certain to heat. During shipment a large number
of pipe ventilators are placed in the ship’s hold to prevent
heating of the cargo, as sweating would otherwise occur on
a long voyage from the East. The beans are shipped in bags,
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vessels being well dunnaged’” [packed to prevent damage].
481. Neue Freie Presse (Vienna). 1915. Ausfuhrverbote in
Holland [Export bans in Holland]. No. 18380. Oct. 22. p. 7.
Morning edition. [Ger]
• Summary: Hague, 21 Oct.
Exports of cottonseed oil, coconut oil, coconut fat,
sesame oil, soybean oil (Soyaöl), peanut oil and all edible
fats, the export of which is not prohibited, except margarine,
if the production with milk or milk products makes them
suitable, butter first, was prohibited, as was the export of...
482. Board of Trade Journal (London). 1915. Germany:
State control of importation, &c. of oilseeds. 91(990):48788. Nov. 18.
• Summary: The 21 Oct. 1915 issue of the Deutscher
Reichanzeiger states that the Imperial Chancellor has issued
a Regulation, dated Oct. 19, concerning oilseeds imported
from foreign countries. It extends to these oilseeds the
provisions of the Bundesrat Order of 15 July 1915 which
gave a monopoly for the production of oil from certain
oilseeds (incl. rape seed, linseed, hemp, dodder, poppy seed,
etc.) to the War Committee for Vegetable and Animal Oils
and Fats. All specified oilseeds imported in the future must
be delivered to this Committee which will pay for them rates
listed here (in marks/100 kg; 1 mark = 11.8 pence).
The provision of the Bundesrat Order referred to above
now also applies to additional oilseeds, including soya
beans, sesame seeds, earth nuts [peanuts], cyprus roots
(“erdmandel” [probably chufa]), coconuts, palm kernels, and
others.
Note: The Bundesrat is the upper house of the German
parliament.
483. Backer, H.J. 1915. Molecuulgewichtsbepalingen van
eenige plantaardige oliën [Determination of the molecular
weight of some vegetable oils]. Chemisch Weekblad
12(47):1034-40. Nov. 20. [5 ref. Dut]
• Summary: Molecular weights of the following vegetable
oils were determined: Coconut, cohune, groundnut,
cottonseed, hardened cottonseed, linseed, corn, mustard seed,
olive, palm kernel, rapeseed, castor, sesame, and soya. Many
constants for each oil were also recorded. Address: Lab. of
the Dep. of Finance, Amsterdam (Lab. van her Depart. van
Financien, Amsterdam).
484. Fahrion, Wilhelm. 1915. Die Hartung der Fette [The
hardening/hydrogenation of fats]. Braunschweig, Germany:
Vieweg & Son. 100 p. Illust. 23 cm. Series: Sammlung
Vieweg, Vol. 24. [2 ref. Ger]
• Summary: In Chapter 3, “Properties of the hardened fats,”
is a table (p. 60, based on Mellana 1914) which shows
following values for hardened soybean oil (Sojabohnenöl):
Melting point: 68ºC. Melting point of the fatty acids:

66ºC. Crystallization point of the fatty acids: 61.2ºC.
Saponification number: 190.9. Iodine number 15.2. No
values are given for the Acetylzahl or the Refraktion (60º).
Note: The Refraction value of kapok seed oil (Kapolöl, from
the seed of a tropical tree) is 42. Therefore this is a different
measure than “refractive index” / “index of refraction” which
is about 1.5 for vegetable oils.
On p. 61 are corresponding values for peanut oil and
sesame oil.
A second table (p. 63) gives the coefficient of refraction
of various oils: For soybean oil–Of the original oil: 1.4617.
Of the hydrogenated oil (Hydriertes öl): 1.4538. Melting
point of the hydrogenated oil: 50.3ºC.
A third table (p. 73) gives values related to seven
unsaponifiable variables of soybean oil. Only 0.6% of this oil
is unsaponifiable. Address: Feuerbach-Stuttgart [Germany].
485. Gilbert, T. 1915. Pulses. Annual Report of the
Experimental Work of the Dharwar Agricultural Station
(Karnatak, India). For the year 1914-15. p. 14-15.
• Summary: In section “9. Pulses,” is a subsection titled
“Beans” (p. 15) which begins: “Bean varieties have been
under trial since 1911 [at Dharwar]; they fall into three
classes–Early, Medium and Late. The yields have never been
satisfactory, except in the case of late varieties in 1913-14.”
A table gives the names of eight types or varieties of
beans, and four columns show the yields of grain / seed per
acre in the years 1911/12, 1912/13, 1913/14, 1914/15. The
first five are varieties of soybeans (Hollybrook, Ito San,
Haberlandt, Soybean flat, and Medium Green) followed by
Jama bean, Velvet bean, and Lima bean. The top three yields
in 1913 came from: Lima bean (640 lb), Jama bean (400 lb),
and Velvet bean (320 lb). The top-yielding soybean variety
that year was Ito San (70 lb).
Note: The previous section, “8. Oil seeds” gives similar
detailed information about groundnut varieties, til [sesame
seed], linseed, safflower varieties, and castor varieties.
Address: Esq., B.A., Deputy Director of Agriculture, S.D.
486. Henry, William Arnon; Morrison, Frank Barron.
1915. Feeds and feeding: A handbook for the student and
stockman. 15th ed. Revised and entirely rewritten. Madison,
Wisconsin: The Henry-Morrison Company. x + 691 p. See
p. 177-78, 236, 305, 366-67, 375-76, 382, 415, 463-64, 532,
534-35, 605, 612-13. 24 cm. [24 ref]
• Summary: Contains a review of the literature on the
soybean and soybean cake or meal. In Chapter 10, in the
section on “Oil-bearing seeds and their products,” the
subsection titled “256. Soybean” states (p. 177-78): “The
soybean, Glycine hispida, is one of the most important
agricultural plants of northern China and Japan. So great is
the production of this seed, or grain, in Manchuria that in
1908 over 1,500,000 tons of soybeans were shipped from 3
ports, chiefly to Europe. The bean-like seeds of the soybean,
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which carry from 16 to 21 per ct. of oil, are used for human
food and for feeding animals. The oil is used for human food
and in the arts, and the resulting soybean meal is employed
as feed for animals and also for fertilizing the land, the same
as cottonseed meal. This plant produces the largest yield of
seed of any legume suited to temperate climates, but at the
present time is grown in this country chiefly for forage.”
“No other plant so little grown in the United States at
this time promises so much to agriculture as the soybean,
which not only yields protein-rich seed and forage but builds
up the nitrogen content of the soil.”
“257. Soybean cake or meal” (p. 178). “During recent
years a considerable amount has been imported to the
Pacific Coast states from the Orient, for feeding poultry and
dairy cattle. In Europe the unground cake is used in this
country the meal. Tho high in price, soybean meal is greatly
esteemed by western dairymen and is often fed in large
amounts to cows on official tests.”
In Chapter 14, titled “Leguminous plants for forage” is a
long subsection on “358. Soybean” (p. 236).
In Chapter 19, “Feeds for the horse,” soybeans are
mentioned briefly in the subsection on “485. Leguminous
seeds” (p. 305).
In Chapter 22, “Feeds for the dairy cow” are subsections
on “600. Soybeans” (p. 366-67) and “601. Soybean cake” (p.
367). “617. Soybean hay” (p. 375-76). “618. Soybean silage
and alfalfa hay” (p. 376). “633. Silage from legumes” (p.
382). In Chapter 25, “Raising dairy cattle” ground soybeans
are mentioned in the subsection on “681. Farm grains as
skim-milk substitutes” (p. 414-15). In Chapter 27, “Feeds
for fattening cattle” are subsections on “754. Soybeans” (p.
463-64). “755. Soybeans, cowpeas, and corn” (p. 464). In
Chapter 31, “Feeds for sheep” soybeans are mentioned in
the subsection on “856. Minor protein-rich concentrates” (p.
532) and “859. Legume hays compared” (p. 534-355).
In Chapter 23, “Feeds for swine” are subsections on
“977. Soybeans” (p. 605) and “989. Soybean pasture” (p.
612-13).
The Introduction begins (p. vii): “The animals of
the farm should be regarded as living factories that are
continuously converting their feed into products useful to
man.”
In Chapter 9, “Leading cereals and their by-products”
are subsections defining various corn-related terms: “207.
Corn meal; corn chop; corn feed-meal” (p. 153). “208. Cornand-cob meal.” “209. Starch and glucose by-products” (p.
153-54), “210. Corn gluten feed” (p. 154) and “211. Gluten
meal.” Note: This is the earliest English-language document
seen (April 2003) that contains the term “Corn gluten” or
“Corn gluten feed.”
In Chapter 10, the section on sorghums and millets (p.
167-169) states: “The sorghums, Andropogon sorghum and
Sorghum vulgare, vars. may be divided into two classes–the
saccharine sorghums, having stems filled with sweet juices,

and the non-saccharine varieties, with more pithy stems and
juice sour or slightly sweet.” “The non-saccharine, or grain,
sorghums include kafir, dura, milo, feterita, kaoliang, and
the less important shallu... The kaoliangs, early maturing
sorghums from northern China, are slender, dry-stemmed
plants, with loose, open, erect heads.” They show “much
promise for the northern plains section where the other
types will not mature. The kaoliangs compare favorably in
yield of grain with the milos, and are even better in severe
drought.” They were studied in 1911 with good results at
the Highmore, South Dakota, Branch Station. The sweet
sorghums, or sorghos, are forage rather than grain producers.
“The millets chiefly grown in this country are: (1) the
foxtail millets, Setaria Italica spp... and (2) the broom corn,
proso, or hog millets, Panicum miliaceum spp., which have
spreading or panicled heads, wide hairy leaves, and large
seed.”
Also discusses alfalfa, cowpeas, peanuts, and sesame
cake. Address: 1. D.Sc., D.Agr., Emeritus Prof. of
Agriculture and formerly Dean of the College of Agriculture;
2. B.S. Asst. Director of the Agric. Exp. Station. Both: Univ.
of Wisconsin and Wisconsin Agric. Exp. Station.
487. Holde, David. 1915. The examination of hydrocarbon
oils and of saponifiable fats and waxes. First English ed.
Authorized translation from the 4th German ed., by Edward
Mueller, Ph.D. New York, NY: John Wiley & Sons, Inc.;
London: Chapman & Hall, Ltd. xv + 483 p. Illust. Index. 24
cm. [4 soy ref]
• Summary: In Chapter 5, titled “Saponifiable fats,” soja
bean oil is mentioned three times: (1) As a drying oil (p.
287). (2) As one of various oils used to adulterate linseed oil
(p. 356-57; soja bean oil has a hexabromide value of 7,2).
(3) In a long table titled “Tabular view of properties of fats
and oils–Vegetable semi-drying oils” (p. 364-65). The less
common values are placed in parentheses. The values for
Soja bean oil (Sojabohneol [sic, Sojabohnenöl] in German
and Huile de soja in French) are: “Engler viscosity at 20ºC:
8-9. Index of refraction at 15ºC: 1.4765 to 1.4775. Specific
gravity at 15ºC: 0.9246 to 0.927. Solidification point: -8 to
-16ºC. Saponification number: 191, 192.2 to 194. Iodine
value–Of the oil: 130-135 (121-124)? Of the fatty acids:
131? Reichert-Meissl value: 0.45 to 0.69. Acetyl value: Not
given. Hehner value: 95.9 to 96.0, 94.2. Melting point of the
fatty acids: 26-28ºC. Solidification point of the fatty acids:
23-24ºC, 16-17ºC. Behavior of the soap solution at 20ºC: Not
given. Main components of the oil: 80 per cent liquid acids,
70 per cent oleic acid, 24 per cent linolic [later linoleic], 6
per cent linolenic acid, 0.2 to 0.7 per cent unsaponifiable.
Reactions and other characteristics: Fairly good drying,
about like poppy-seed oil.”
This table contains similar information on many other
oils, including peanut (arachis) oil, almond oil, sesame oil,
rape (colza) oil, and hemp-seed oil.
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Note 1. This is the earliest English-language document
seen (Nov. 2020) that mentions linolenic acid in connection
with soybean oil.
Note 2. David Holde (German) was born in 1864.
Edward Mueller, translator (Asst. Prof. of Inorganic
Chemistry, Massachusetts Inst. of Technology, Boston,
Massachusetts), was born in 1883. Address: Prof., Dr., SubDirector of the Royal Bureau for Testing Materials of BerlinLichterfelde, Docent at the Technische Hochschule, Berlin.
488. Martindale, William Harrison; Westcott, W. Wynn.
1915. The extra pharmacopoeia of Martindale and Westcott.
16th ed. 2 vols. London: H.K. Lewis & Co., Ltd. See vol. I,
p. 563, 849. Index. 17 cm. [14 ref]
• Summary: In Vol. I, the section titled “Oleum papaveris”
(p. 562-63) is about “Suggested use of other oils to replace
cod liver oil in malnutrition, phthisis and other forms of
wasting disease.” “Several nutritive oils... which rank
almost as high as Cod Liver Oil in Iodine values, suggest
themselves as suitable for therapeutic use. These oils are
used both medicinally and as foods...” A table shows each oil
with its iodine value. Cod liver oil 126-66. Poppy seed oil
138.1. Maize oil 111. Sunflower seed oil 136.1. Soya bean
oil 122. Of these, poppy seed oil seems to be suited for use
as an alternative to cod liver oil. Arachis oil, sesame oil, and
henbane oil are also discussed briefly.
In the chapter titled “Supplementary list of drugs” is
a long section (p. 805) on “Soya Bean.–Glycine Hispida
(Leguminosae). This bean is extensively cultivated in China
and Japan for human consumption and laterally in America
and Europe, chiefly as a forage crop, is eaten as a vegetable,
in soups, sometimes picked green, boiled and served cold
with a sprinkling of Soy Sauce, and sometimes as a salad.
A favourite method of preparing in the East is to boil until
soft and place the resulting mass in a warm cellar until it
ferments,–the resulting ‘cheese’ being known as ‘Natto.’
“Analysis of the bean calculated on water free basis,
indicated 38.5% Protein and 20% fat. It is probably due to
this large amount of easily assimilable Nitrogenous matter
that the Chinese and other rice eating people require so
little meat. It contains practically no Starch–the latter fact is
said to be due to presence of a diastase in the bean capable
of converting Starch formed, two-thirds into Sugar, onethird into Dextrin. Has been used as an addition to ordinary
diabetic dietary,–the beans may easily replace the Gluten of
bread,–causes reduction in percentage of sugar (Lancet 1910,
p. 1844). Soy Flour is even more serviceable, containing
almost 1/3 more Protein than the bean, this being due to the
removal of the fibrous hulls, which contain but little Protein
(British Medical Journal Epitome 1911, p. 80).
“The protein of the Bean is being extensively used in
connection with the treatment of diabetes and malnutrition.
Soya Bean Meal from which it is made must be carefully
examined for the toxic Java Bean.–F.W. Crossley Holland

(Pharmaceutical Journal and Pharmacist (London) 1912,
p. 154). Soya Beans average 8 m.m. in length and 7 m.m. in
breadth and 6 m.m. in thickness. They are roundly ovoid in
shape and about 99% are pale yellow in colour–there being a
few darker coloured, smaller and more elongated. Structure
of the bean. Soya Bean Cake and Meal is enormously
adulterated.–T.E. Wallis (Chemist and Druggist (London)
1913, p. 278; Pharmaceutical Journal and Pharmacist 1913,
p. 120).
“E.S. Peck states Glycine Hispida has been used
in clinical experiments for the splitting up of Urea into
Ammonium Carbonate.
“* Sarton is a preparation of the bean for use as a
diabetic food.
“Soya Oil has Iodine value 121 to 123. Cowie found 131
(Chemist and Druggist 1910, p. 66). For further characters
see (Pharmaceutical Journal and Pharmacist (London)
1911, p. 407).” See also p. 563.
In Vol. II, the section titled “Lecithin” (p. 76) states
that it is a “Mono-amino Phosphatide” and contains a table
listing the percentage of lecithin contained in 17 substances,
including: Brain 160. Spinal cord 11.0. Nerve tissue (dry)
17.0. Kidneys 8.5. Egg yolk 12.0. Lupin seeds 2.0. Yeast
(dry) 2.0. The soybean is not mentioned. A test of purity of
lecithin made from fresh egg yolk, and the determination of
lecithin in preparations are described.
William Martindale lived 1840-1902. Volume I also
discusses Gluten (p. 546–Synonym: Vegetable Albumin),
Diabetic foods (p. 546-47, incl. starchless bread; soy is not
mentioned), Oleum sesami Sesame Oil (p. 571; also called
Benné oil, gingelli oil, teel oil), Arachis Hypogæa (p. 805;
also called Pea Nut, Ground Nut, Goober Nut, Manilla grain
[Manila grain], Chinese Almond).
Volume II also discusses “glutin” (p. 86-89), proprietary
medicines (incl. Ovaltine, and Pinkham’s (Mrs. Lydia E.)
Vegetable Compound, p. 162-63). Address: 1. Ph.D., F.C.S.;
2. M.B.Lond., D.P.H.
489. Suessmann, Philipp O. 1915. Sind die gehaerteten Oele
fuer den menschlichen Genuss geeignet? [Are hardened oils
suited for human consumption?]. Archiv fuer Hygiene und
Bakteriologie 84:121-45. [19 ref. Ger]
• Summary: There used to be a surplus of liquid oils,
so researchers looked for a way to use them. This led to
hydrogenation, with the pioneering work being done by
Sabatier of Toulouse. There are actually very low levels
of nickel in hardened fats. The author did laboratory
investigations on the basic properties of hydrogenated
peanut oil, sesame oil, and cottonseed oil. The nickel content
ranged from 0.7 to 6.3 mg per kg of fat. He fed 3 dogs large
amounts of hydrogenated fats for 5 months; there were no
problems. Then he conducted human feeding tests; there
were no disturbances of digestion or general well being. In
the household of Prof. Lehmann the author consumed 7 lb of
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hardened peanut oils and 30 lb of hardened cottonseed oil;
there were no problems.
Conclusions: 1. The hydrogenated or hardened oils are,
in their appearance and their analytical characteristics, no
different from butterfat or lard. 2. Their nickel content is so
low that it is of no biological importance. 3. They contain
no substances that are harmful to digestion or general well
being, and they are well tolerated by man and beast alike.
4. They are well suited to replace traditional fats in all
household uses. It can therefore be rightfully stated that
the introduction of the hardened fats represents a valuable
increase of our food fats, especially as they are inexpensive.
They will be especially valuable in the margarine industry.
Note: Holmes and Deuel (1921, p. 479) said this
investigation indicates that “properly prepared hydrogenated
oils do not contain sufficient nickel to produce toxic effects.”
Address: Hygienischen Institut, University of Wuerzberg/
Nuernberg.
490. Thoms, H.; Mueller, Franz. 1915. Ueber die
Verwendung gehaerteter Fette in der Nahrungsmittelindustrie
[On the use of hardened (hydrogenated) fats in the food
industry]. Archiv fuer Hygiene und Bakteriologie 84:54-77.
[7 ref. Ger]
• Summary: Contents. I. On the description and qualities
of hardened fats, by Thoms. II. The harmlessness and
digestibility of hardened whale oil, by Mueller. III. Chemical
investigation of peanut oil, sesame oil, cottonseed oil, and
the products produced by hardening these oils, by Thoms.
IV. The physiological investigation [on human subjects]
of hardened vegetable oils (gehärteter Pflanzenfette), by
Mueller. General conclusions, by Thoms and Mueller.
As early as 1907 Tigerstadt, in his Lehrbuch der
Physiologie, noted that hardened fats with a melting point
above body temperature (37ºC) were less usable and
digestible than those with lower melting points. Hardened
fats contain only small amounts of nickel from the
hydrogenation process.
The authors fed to human subjects hydrogenated and
unhardened arachis (peanut), cottonseed, sesame, and whale
oils. Extensive chemical and physiological tests convinced
them that such oils were very useful and entirely harmless
in the human diet. The nickel content was 0.83 to 3.8 mg
per kg of hydrogenated fat. They conducted feeding tests on
dogs, and then metabolism tests on a 60 year old man. The 3
hardened fats were as well utilized as animal fats.
In conclusion, they agree with Lehmann that the
small amount of nickel in hydrogenated oils causes no
physiological problems. Lehmann’s feeding tests of 6 months
on humans are long enough to be significant. Substituting
hydrogenated fats for regular fats in the diet leads to no
disorders. It is best to use fats with a melting point below
body temperature (37ºC). Thus a hardened oil melting below
body temperature is more digestible than one in which

more complete saturation occurred and a harder fat resulted.
Address: 1. Pharmazeutischen Institut der Universitaet
Berlin [Germany]; 2. Tierphysiologischen Institut der
Landwirtschaftlichen Hochschule zu Berlin.
491. Mitchell, C. Ainsworth. 1916. Oils: Animal, vegetable,
essential, and mineral. 2nd ed. Bath, England; Melbourne,
Australia; and New York, NY: Isaac Pitman & Sons, Ltd. viii
+ 138 p. See p. 20. Jan. Illust. Index. 19 cm. Series: Common
Commodities of Commerce. [5 ref]
• Summary: In Part I, under “Semi-drying oils” is a very
short section (p. 20) which states: “Soja bean oil,” derived
from the soja bean (Soja japonica, S. hispida), grown in
India and Southern Asia.” Note 1. This section on soja bean
oil is identical to its counterpart in the 1910 edition.
Other semi-drying oils are cotton-seed oil, sesame oil,
maize oil, croton oil, kapok oil, cameline oil (also known as
German sesame oil), and madia oil.
The drying oils are linseed oil, nut oil (walnut), poppy
oil, hemp-seed oil, tung oil, candle-nut oil, safflower oil,
sunflower oil, and niger-seed oil.
Non-drying oils include olive oil, almond oil, and
earthnut or arachis oil (from seeds of the earthnut or monkey
nut, Arachis hypogea) (p. 10-12).
In the appendix titled “Trade in oil,” the first table
titled “Imports into the United Kingdom” shows that large
quantities and values of “imitation lard” were imported
from 1907 (222,090 cwts.) [1 cwt hundredweight = 112
pounds] to 1909 (231,847 cwts.) (p. 129); soja bean oil is not
mentioned.
The second table, titled “Imports of oils for the years
ending 31st December” gives quantities and values for the
years 1910 to 1914. For “Soya bean” oil the quantities (in
tons) are: 1910–Not listed. 1911–20,486 tons. 1912–17,327.
1913–9,390. 1914–9,321 tons. Figures for “imitation lard”
are also given; 1910 was the highest year at 275,403 cwts.
Note 2. This is the earliest English-language document
seen (May 2020) that uses the term “imitation lard” to refer
to shortening.
Note 3. Concerning the title in 1916, one is “Oils”
and another is “Oil.” Address: White Cottage, Amersham
Common, Bucks. [England].
492. Ware, E.E. 1916. Optical dispersion of Chinese wood
oil as an index of purity. J. of Industrial and Engineering
Chemistry 8(2):126-28. Feb. [5 ref]
• Summary: The author has developed a method of
examination for the detection of adulteration of Chinese
wood oil. “The index of refraction of wood oil, as has
been pointed out by various investigators, is considerably
higher than that of other drying and semi-drying oils.” “As
shown in Table I and Fig. III, the dispersion of wood oil
adulterated with varying percentages of soya bean oil may
be expressed quite accurately by a straight line, if we select,
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as coördinates [coordinates], percentage adulteration and
angular dispersion” (in vernier units). In Table I, 19 trials
with adulterant oils are listed; of these, 13 are with Soya oil,
three are with linseed oil, and one each is with sesame oil
and tallow seed oil. Thus, it would appear, that soya bean oil
is the main adulterant used in China wood oil. Address: Univ.
of Michigan, Ann Arbor.
493. Melhuish, William James. 1916. Manufacture of
vegetable milk and its derivatives. U.S. Patent 1,175,467.
March 14. 3 p. Application filed 1 June 1914.
• Summary: “Within the last few years experiments have
been carried out with the idea of making soy milk more
palatable... It is found that the ‘nutty’ flavor hitherto
associated with soy bean milk is to a large extent due to the
presence of a small quantity of soy bean oil which comes out
in the casein extractive process... This objectionable flavor
is got rid of by (1) either crushing the oil from the beans in
making the meal and before using the meal for the casein
extraction, or (2) crushing the whole bean into meal without
rupturing the oil cells, and then, after the casein extraction is
complete, separating the oil from it. For this purpose a cream
separator or any well-known form of centrifugal separator or
filter may be used, and the oil so separated can be utilized for
other commercial purposes.”
Further, the addition of “citric acid greatly improves
the flavor of the milk and destroys the slight nutty, beany or
mealy taste which may remain in the finished product.” A
culture of lactic acid bacteria must also be added to insure
proper digestion of the milk.
The first claim states: “The process of making vegetable
milk from soy beans crushed into a meal for the purpose
of extracting the casein by stirring the said meal in hot
water, filtering the solution from the residue, extracting the
nauseous soy oil, adding... sesame oil and fatty acids to
make an imitation cow’s milk cream, emulsifying same so
that the said fats will not rise by the law of gravity, adding
dry crystallized powdered maltose with other sugars, and the
necessary alkaline salts.” In claim 4 the citric acid and lactic
culture are added.
Note 1. This is the earliest English-language document
seen (May 2005) that contains the word “beany” in
connection with flavor problems in soybeans or soyfoods (in
this case the milk).
Note 2. This is the earliest English-language document
seen (Sept. 2002) that mentions an “imitation cow’s milk
cream” made from soymilk. Address: Lecturer in dietetics,
Upper Parkstone, Dorset County, England.
494. Committee on State Support for the Culture of
Medicinal Plants in Austria. 1916. Aufruf zum Einsammeln
und Anbau von Arzneipflanzen [Call for collecting and
growing medicinal plants]. Zeitschrift des Allgemeinen
Oesterreichischen Apotheker-Vereines (Vienna) 54(15):130.

April 8. [Ger]
• Summary: World War I is now raging. Among the oilbearing plants, cultural trials with... sesame seeds (Sesamum
indicum) and especially soybeans (Sojabohne; Soja hispida)
are recommended. Address: Wien II, Trunnerstrasse 3.
495. Kuraz, Rudolf. 1916. Ueber den Anbau einiger
Oelpflanzen: 4. Soja hispida Moench [On the cultivation
of some oilseeds: 4. The soybean]. Pharmazeutische Post
(Vienna; later renamed Pharmaceutische Post) 49(33):33739. April 22. [5 ref. Ger]
• Summary: Note: This is a good introduction to and
summary of earlier publications on the soybean, with many
partial in-text citations.
The soybean is above all an imported oilplant
(Oelpflanze). The seeds contain 13-22%, on average about
16-18% oil (Sojabohnenöl), which is very similar to sesame
oil. According to Dr. Petit, this oil in doses of 10 gm is said
to be a mild laxative (Abführmittel). In contrast Dr. Bloch
asserts that one can consume up to 100 gm of this oil at once
without experiencing any laxative effect. Yet it is a fact that
soy oil (Sojaöl) has been widely consumed in China since
ancient times with no reported ill effects. This oil is also used
in large amounts in England in the manufacture of margarine,
soap and candles. Mixed with linseed oil it is used in making
paints. It is also used for illumination (burning in lamps)
and in the lacquer industry. The presscakes (Presskuchen)
obtained in the production of the oil are used as a mass / bulk
food (Massennahrungsmittel) or, when minced, a fertilizer.
The greatest significance of the soybean since ancient
times in East Asia has been as a source of plant-based
(Pflanzliche) foods and condiments (Genussmittel).
The soybean is a rich source of protein and oil. The
protein content is about 35% and the fat content about 20%–
much higher than most other legumes. The soybean is also a
rich source of minerals. And it is a better source of nitrogen
compounds than meat, although its consumption may not be
as widely enjoyed as that of meat.
It can be used to make a type of cheese [tofu]. and it is
widely appreciated by vegetarians.
The most important foods and condiments made from
the soybean are: Soymilk (Sojamilch), soy cheese (Sojakäse,
in Chinese teou-fou, which is made from soymilk), soybean
paste (Sojapastete) which is similar in taste and appearance
to a liver paste, soy sausage (Sojawurst) which is made in
much the same way as sausage, soy casein (Sojakasein)
which is also made from soymilk, the Sojalit which is used
as an isolated mass for electrical apparati, soybean flour
/ meal (Sojamehl), of a yellowish-white color is made by
milling dehulled soybeans; for diabetics it is a food of the
best type. It can be used to make soy bread (Sojabrot), as
well as cakes and biscuits that are suitable for diabetics.
Soybean coffee (Sojabohnenkaffee) is fairy well known.
The seeds of the soybean (Die Körner der Sojabohne)
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find many important uses mentioned by Prof. Fruwirth and
Prof. Haberlandt. Mixed with wheat grits and potatoes, soy
grits (Sojaschrot) give a preparation that is similar to Polenta
and which Prof. Haberlandt called Sojenta.
Of even greater significance than these types of use
that were mentioned briefly for natural soybean seeds
(Sojakörner) are the foods and delicacies (Genussmittel) that
are to be prepared from fermented seeds which are used in
China and Japan and in which all of the nutrients are already
completely broken down (aufgeschlossen).
Of these fermented preparations from the soybean
(Soja), the butter-like seasoning “miso” and the liquid
seasoning “shoyu” (“Schoyou”) have the top rank. “Miso”
is one of the most important Japanese foods of all. It is very
rich in protein and mineral components, and on top of that it
is easily digestible. Some 30 million kg of it are consumed
every year, and in some areas up to 120 g per person per day.
(In Japan, soybeans {Sojabohne} are grown on an area of
450,000 hectares according to Li-Yu-Ying. More than half
of the entire harvest is used for the production of “miso”).
“Shoyu” (Japanese, Chinese: Pek-sze-You) represents a thin,
brown, and very salty sauce of a pleasant aroma which is
already well enough known in Europe and particularly in
England. It is produced only from yellow-seeded soybeans.
Up to 720 million liters of “shoyu” are used up in Japan
every year. The significance of this food or luxury product
(Nahrungs- bzw. Genussmittels) is evident from the fact
that in Japan, 10,634 factories deal exclusively with the
preparation of “shoyu”, of which in Nagasaki alone, ten
factories produce a total of 1.2 million kg annually.
However, the soybean is used to an extended degree not
only for human nutrition, but also as fodder. Either the seeds
are simply provided to the domesticated animals, for the
most part coarsely ground (in geschrottetem Zustande) (and
in Satsuma, Japan, even to horses), or else the entire plant
is used as green fodder for the preparation of hay (soy hay
{Sojaheu} has approximately the same nutritional value as,
for example, alfalfa or clover) and for ensilage purposes, and
particularly in the United States of North America [sic]. And
even there, according to Fruwirth, coarsely ground soybeans
are enlisted for pig fattening with excellent success.
The pressing residues (soybean cakes
{Sojabohnenkuchen}) represent a very precious concentrated
feed and fattening feed for cattle and pigs which is also
very usable for dairy cows (approximately 3/4 kg per head
per day). Out of the nutrients that are contained in them,
approximately 90% are nitrogenous substances, with
approximately 90% of the fat and around 70% of the nonnitrogenous extracts being digestible.
Note: For those interested parties who would like to
carry out a small agronomic trial on approximately 10 to
100 square meters with the yellow-seeded soybean, the
Committee for the State Support of the Cultivation of
Pharmaceutical Plants in Austria (Komitee zur staatlichen

Förderung der Kultur von Arzneipflanzen in Oesterreich)
at Trunnerstrasse Nr. 3, Vienna II will provide the quantity
of seeds necessary for that as well as brief instructions for
cultivation free of charge, under the condition that every
participant in the trial keeps a record of the vegetation period
on a form that is made available to him and sends the form
filled in with data back to the committee by no later than the
end of the year.
Note: Translated by Philip Isenberg (MM, CT), Long
Beach, California.
496. Committee on State Support for the Culture of
Medicinal Plants in Austria. 1916. Ueber den Anbau
einiger Oelpflanzen [On the cultivation of some oilseeds
(Ad)]. Pharmazeutische Post (Vienna; later renamed
Pharmaceutische Post) 49(34):356. April 26. [Ger]
• Summary: Notices from the Committee on State Support
for the Culture of Medicinal Plants in Austria (Mitteilungen
des Komitees zur staatlichen Foerderung der Kultur von
Arzneipflanzen in Oesterreich).
Five booklets are available: The first 4 (each by a
different author) are on Castor bean; Safflower; Sesame; and
Sunflower.
The 5th is on Soja hispida [The soybean], by Dr. Rud.
Kuraz. Price: 40 h.
Note: This ad also appears in the issues of April 29 (p.
368), May 10 (p. 396), May 13 (p. 408), May 17 (p. 416),
May 24 (p. 3), May 27 (p. 448), May 31 (p. 3), June 10 (p.
488), June 14 (p. 496), June 17 (p. 512), July 5 (p. 3), July 19
(p. 3), July 29 (p. 628).
497. Prescriber (The) (Edinburgh, Scotland). 1916. Synthetic
milk. 10(115):79-81. April.
• Summary: “The development of synthetic milk on practical
lines is due to the researches of Mr. W.J. Melhuish. His
processes are protected by numerous patents worldwide. His
earliest work was with the soya bean (Soja hispida). “Soya
milk can be made profitably only in large quantities,” but the
process has been used successfully. The rights for the British
Empire are owned by a company named Solac, Inc., 221
Tottenham Court Road, London, W. The rights in the rest of
the world are still controlled by Mr. Melhuish of the Melco
Laboratories, 56 Great Peter St., Westminster, S.W.
The process for making Solac from pale yellow soya
beans is then described in detail. The soya oil, which is
“nauseous to the taste,” is carefully removed, and arachis
oil or sesame oil are added and emulsified to make up the
synthetic cream content. A certain strain of “lactic bacillus”
is also added.
The author has tasted Solac and finds that it is very
similar to good cow’s milk. Mr. Melhuish has also developed
and patented a process for making a synthetic milk from
“ground-nuts or pea-nuts (Arachis hypogæa) in conjunction
with soya beans.” The new process is trade-marked
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“Melcom.” These new milks have certain advantages over
dairy milk. First, they are prepared in a way that ensures
freedom from the organisms of disease. Second, it can be
made to a standard composition, and this can be changed
to suit the user. Third, “its price is lower than that of cow’s
milk, and neither price nor quality will vary with the season
of the year.” The cost of production is said to be about 3
pence per gallon.
Note: The Prescriber is “A monthly journal dealing with
therapeutics and treatment.”
498. Committee on State Support for the Culture of
Medicinal Plants in Austria. 1916. Aufruf zum Einsammeln
und Anbau von Arzneipflanzen [Call for collecting and
growing medicinal plants]. Drogisten-Zeitung (Vienna)
31(19/20):108-09. May 15. [Ger]
• Summary: World War I is now raging. Among the oilbearing plants, cultural trials with... sesame seeds (Sesamum
indicum) and especially soybeans (Sojabohne; Soja hispida)
are recommended. Address: Wien II, Trunnerstrasse 3.
499. Pekelharing, C.A.; Schut, W. 1916. Onderzoek naar
de voedingswaarde van geharde vetten [Investigation
of the nutritional value of hardened/hydrogenated fats].
Pharmaceutisch Weekblad voor Nederland 53(26):769-85.
June 24. [5 ref. Dut]
• Summary: The authors prepared hardened whale,
cottonseed, sesamé [sesame] and arachis oils. They
found that on a diet which contained no fat other than
hydrogenated cottonseed oil, mice grew at a steady rate.
They also determined the digestibility of some hydrogenated
cottonseed oils in feeding experiments on a dog. On average,
the dog digested about 90 per cent of the hydrogenated oils
and increased its weight by about one-third the original
weight. From the results of the four-month experiment
they found that the digestibility of the hydrogenated oils
was inversely proportional to their melting points, that
mixtures of lard and hardened oils were more completely
digested than the hardened oils alone, that no physiological
disturbances occurred, and that the feces of the hydrogenated
oil diets contained more fats and more fatty acids than those
resulting from the lard diet. They concluded that such fats are
satisfactory for use as food, but should not constitute the sole
source of fat in human diets; they are best mixed with some
natural fat, such as lard.
500. Peltier, George L. 1916. Parasitic Rhizoctonias in
America. Illinois Agricultural Experiment Station, Bulletin
No. 189. p. 279-390. June. [142 ref]
• Summary: Soy is mentioned only once in this Bulletin,
which begins: “Introduction: One of the most serious and
troublesome diseases which must be contended with by
carnation growers in this country is the so-called ‘stem rot’
due to the fungus Rhizoctonia.”

Page 308: “Distribution of Rhizoctonia in India and
Australia: Shaw (109 [1912]), working on the morphology
and parasitism of Rhizoctonia in India, reported Rhizoctonia
Solani on peanut (Arachis hypogoea), cowpea (Vigna
catjang), jute (Corchorus capsularis), Dolichos Lablab,
Trichosanthes cucumernia, soybean (Glycine soja), mulberry
(Morus alba), sesame, melon roots, cotton, roots of Agave
rigida, and potato.”
501. Pharmaceutical J. and Pharmacist (London). 1916.
Synthetic milk. 97(2,762):297. Sept. 23. [1 ref]
• Summary: This is a long summary of an article that first
appeared in the Prescriber (vol. x, No. 115, p. 80) and which
was in response to two earlier articles in the Pharmaceutical
J. and Pharmacist (Aug. 26 and Sept. 2). “The development
of synthetic milk on practical lines is due, it appears, to the
researches of Mr. W.J. Melhuish, who was devised several
processes which are protected by numerous patents all over
the world. His earliest work was on the soya bean. Soya milk
can only be made profitably on the large scale.”
A detailed description of the process for making Solac
from pale yellow soybeans is given. After soybeans are
ground to a coarse flour and stirred vigorously in an alkaline
water, the milk is filtered from the undissolved residue
[okara]. The “next process is the separation of the oil; this
requires great care, as the oil is nauseous to the taste, and,
however carefully it is removed, will still leave a flavour
in the milk. Certain oils are then added, such as arachis
and sesame oils, to make up the synthetic cream content.”
Some sugar (dextrin) and the remaining salts are then added.
“Emulsification is then completed in a vacuum pan, which
gets rid of the greater part of the flavour and whitens the
milk. A special strain of lactic bacillus is added to give the
necessary biological activity, and the product is pasteurised
[cooked] and cooled. The result is a rich, milk-like liquid,
which tastes very much like cow’s milk, with a slight, though
not unpleasant, nutty flavor. In composition it is somewhat
richer than cow’s milk, the total solids being about 13 per
cent., as against 11.5 in an average specimen of cow’s milk.”
It remains fresh 24 hours longer than dairy milk and has a
more creamy and rich consistency. “As an addition to tea or
coffee it is, if anything, better than ordinary milk. A milk on
similar lines is made from peanuts as the source of albumin,
casein, and fat; it is only necessary to add the sugar, the salts,
and the lactic ferment. The name given to this peanut milk is
‘Melco,’ and the product is said to be about the last word in
synthetic milk production.”
502. American Food Journal. 1916. Definitions for edible
fats and oils. 11(9):436-37. Sept.
• Summary: “Rape seed oil, colza oil is the edible oil
obtained from the seeds of the rape plant (Brassica
campestris).
“Soy bean oil. soja oil is the soluble oil obtained from
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the seeds of the soy bean plant (Dolichos soja L., Soja,
Hispida, Sieb et Zucc, Soga [sic] japonica, Savi., Glycine
hispida, Maxim., Glycine Soja L.).
“Sesame oil. gingili oil, teel oil, benne oil is the edible
oil obtained from the seed of the sesame plant (Sesamum
indicum, De Candolle L., Radiatum Schum and Thonn).
“Sunflower oil is the edible oil obtained from the seeds
of the sunflower. (Helianthus annuus L.).
“Approved, August 7, 1916, C.L. Alsberg, J.K. Phelps,
E.F. Ladd. William Frear, W.F. Hand, Julius Hortvet, John
Phillip Street.”
Note: This information is repeated in the Dec. 1916
issue, p. 612.
503. Meyer, Frank N. 1916. Re: Chinese soybean cheese. In:
Letters of Frank N. Meyer. 4 vols. 1902-1918. Compiled by
Bureau of Plant Introduction, USDA. 2444 p. Typed.
• Summary: Meyer wrote all these letters from China to
Fairchild or Dorsett at USDA in Washington, DC. Page
2246-47 (21 Nov. 1916 from Peking). “Parcel No. 125c,
contains first quality Chinese soybean cheese; please taste
a little on the point of a knife; it is extremely appetising.
Mr. [William] Morse of Forage Crops [USDA] wants it and
asked me for some samples of Chinese bean cheese in May
1916. I wonder whether the fermenting organism is a new
one possibly, that can be made to work in other substances
than beancurd.” Note 1. This is the earliest document seen
(April 2001) concerning USDA’s work with fermented
soyfoods.
Note 2. This is the earliest English-language document
seen (Oct. 2011) that uses the term “bean cheese” or
“soybean cheese” or “Chinese soybean cheese” or “beancheese” to refer to Chinese-style fermented tofu.
Page 2282, 2284 (12 Feb. 1917 from Peking). “I am
sending tomorrow, via Diplomatic Pouch, one small tin
case, well soldered up and containing 33 small squares of
old bean cheese... Mr. Morse again may be the right man to
give it to. The quality is not as fine as that of sample 125b,
but still, it is passable. There must be several kinds of this
soft cheese here in this land and I’ll be on the lookout for
them when traveling about. My interpreter informs me that
in summertime one has to keep this cheese perpetually under
a layer of sesame-oil, otherwise maggots get in and eat it all
up.”
Page 2289, 2291-92 (23 March 1917 from Ichang).
“Well, I am also busy in getting details about Chinese beancheese making; it is getting to be a very interesting process
in which fungi and personal experience play their parts.”
Page 2316, 2321 (6 June 1917 from Hankow, Hupeh).
“No, the bean-cheese you tasted was not any more spoiled
than Limburger or Camembert.”
Page 2328 (14 June 1917 from Hankow to David
Fairchild). “It certainly surprised me agreeably that you
and your guests dared to eat that bean cheese after its long

journey–and that it was found to be a good appetizer. I hope
my fotos [photos] and letters relating to the making of same
have reached you since and that Mr. Morse can do something
with this new food product.”
Page 2338 (20 June 1917 from Hankow to Fairchild).
“In my descriptions about the making of bean cheese I
have used the word ‘foo’ instead of ‘fu’ since the last can
be pronounced fyu, as in future, etc. I also mentioned
that ground-up capsules of Illicium anisatum are used;
now I am not sure whether I. anisatum and I. verum are
synonyms; I saw, however, that the last name has been
given to the true star-aniseed, which is the one the Chinese
are using and which is said to come both from Kwantung
[probably Kwangtung province in southeast China] and from
Szechuan.”
Page 2343 (23 June 1917 from Hankow to Mr. Stuntz).
“I’m glad the bean-cheese was so well received.”
Page 2355, 2358 (27 July 1917 from Hankow). Meyer
lists samples he is sending to Mr. Morse and the Bureau of
Chemistry: “Fermented rice, used in coloring bean cheese
red. Bean cheese, one white and one red, each in a little jar.”
Page 2361, 2363-64 (1 Aug. 1917 from Hankow). “I am
certainly very much interested to hear that Mrs. [Yamei] Kin
has obtained a commission from the Bureau of Chemistry
[within the USDA] to investigate the bean cheese industry...
a subject like this is too fascinating to leave it alone. I do not
think Mrs. Kin will find that bacteria play much of a role in
this bean cheese affair; it seems a mould does the work...
It pleases me that you and almost everybody to whom you
served the bean cheese, liked it... Did Mrs. Kin put you in
touch with a New York firm of Chinese products where this
bean cheese can be obtained?”
Note 3. In 1927, the Bureau of Chemistry’s regulatory
powers were reorganized under a new USDA body, the Food,
Drug, and Insecticide organization. In 1930, this name was
shortened to the Food and Drug Administration (FDA).
Page 2369-70 (8 Sept. 1917 from Kingmen, Hupeh).
“I am quite pleased to hear in your letter of July 5, 1917
that my soy bean-cheese samples have really created so
much interest. Mr. Menderson wrote me a long letter on
this problem; I cannot give him, however, much more
information in my report to Mr. Morse and on the photos.
[Note 4. This report has apparently been lost.] Beancurd and
beanmilk always taste beany. The cheese, however, has lost
this unpleasant characteristic. If soft beancurd is beaten up
with sugar, it also improves much in flavor. I have not heard
from Mrs. Kin yet; she surely will get along without my
assistance, for she ‘knows the ropes’ here in her own land.”
Page 2407, 2409 (25 Oct. 1917 from Kingmen, Hupeh).
“Yes, I’ll get various varieties of bean cheese as soon as I can
lay my hands on novelties.”
Location: University of California at Davis, Special
Collections SB108 A7M49. Address: USDA Plant Explorer.
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504. Holmes, A.D.; Lang, H.L. 1916. Fats and their
economical use in the home. U.S. Department of Agriculture
Bulletin No. 469. 26 p. Dec. 15. [5 ref]
• Summary: Contents: Introduction. General nature of fats.
The place of fats in the diet. Digestibility of fats. Sources
and kinds of edible fats. Animal fats (incl. oleomargarine).
Vegetable fats. The selection of edible fats. Economy in
the use of fats. Utilization of fats. Utilization of waste fats.
Rendering and clarifying fats. Savory fats. Softening hard
fats to make them more satisfactory for shortening purposes.
Care and storage of fats in the home. Summary.
In the section titled “Vegetable Fats,” under
“miscellaneous oils,” page 14 notes that, in addition to the
major vegetable fats (olive oil, cottonseed oil, peanut oil,
coconut oil, and corn oil), “there are a number of others, such
as soy bean, sunflower, sesame, and colza or rapeseed oils.
When soft beef fat, also called oleo oil, became an
important component in the mixtures of oils used to make
margarine, the product came to be called oleomargarine or
oleo. Today the principal fats used in the manufacture of
oleomargarine in the United States are oleo oil, neutral lard
(that is, a specially rendered lard), and cottonseed and other
oils.
Vegetable fats are usually obtained by “subjecting them
to hydraulic pressure. Cold-pressed oils usually receive
no further treatment. When the seeds or oily pulp are hot
pressed, however, the raw oil is likely is likely to contain free
fatty acids and other organic compounds of a disagreeable
nature which make refining necessary.”
Note. This is the earliest document seen (Jan. 2005)
concerning the work of USDA’s Office of Home Economics
with soybeans. Address: Scientific Assistants, Office of
Home Economics, USDA.
505. American Food Journal. 1916. New definitions and
standards. 11(12):612. Dec.
• Summary: “The following recommendations by the
Committee on Cooperation, Definitions and Standards were
made to the Association of Official Agricultural Chemists in
Washington, D.C. on November 22nd:”
“Peanut oil, arachis oil, earthnut oil is the edible oil
obtained from the peanut (Arachis hypogaea L.).
“Poppy seed oil is the edible oil obtained from the seeds
of the poppy (Papaver somniferum L.).
“Rape seed oil, colza oil is the edible oil obtained from
the seeds of the rape plant (Brassica campestris).
“Soy bean oil, soja oil is the soluble oil obtained from
the seeds of the soy bean plant (Dolichos soja L., Soja,
Hispida, Sieb et Zucc, Soga [sic] japonica, Savi., Glycine
hispida, Maxim., Glycine Soja L.).
“Sesame oil, gingili oil, teel oil, benne oil is the
edible oil obtained from the seed [sic] of the sesame plant
(Sesamum indicum, De Candolle L., Radiatum Schum and
Thonn).

“Sunflower oil is the edible oil obtained from the seeds
of the sunflower (Helianthus annus L.).”
506. Caspari, Charles, Jr. 1916. A treatise on pharmacy for
students and pharmacists. 5th ed. Enlarged and revised.
Philadelphia and New York: Lea & Febiger. 929 p. Illust.
Index. 24 cm.
• Summary: Chapter 21 is an introduction to and history
of the major pharmacopoeias of the Western world. The
first was the London Pharmacopoeia, established in 1618,
followed by that of Paris [France] in 1639, and of Edinburgh
[Scotland] in 1699. The first truly national standard was
that of France, issued in 1818. The first United States
Pharmacopoeia was established in 1820. A new revision is
published every ten years.
Chapter 12, titled “Classification of the natural products
used in pharmacy” includes a discussion of “Fats” (p. 21725), which begins: “The fats used in pharmacy are derived
mainly from the vegetable kingdom...” These include
expressed oil of almond, linseed oil, olive oil, sesame oil,
and oil of theobroma (p. 220). Details are given on each (p.
223-25).
In chapter 26, titled “Emulsions” is a table titled “The
official emulsions.” The first of four recognized by the
Pharmacopoeia (U.S.P.), is Emulsum Amygdalæ or Emulsion
of Almond (p. 372-73) “Made by triturating sweet almond,
acacia, and sugar with water.” The “Special remarks” on this
(p. 373) state: “Emulsion of almond is also known as milk of
almond, and should always be made fresh when wanted.”
Also discusses: Fluidextractum Cannabis, also known
as Fluidextract of Hemp (p. 331; The Pharmacopoeia now
recognizes both the American and Indian varieties of hemp
under the official title Cannabis; the fluidextract can be
made from either variety, but the name of the variety used
should be indicated on the label. Not more than 0.03 mil. of
fluidextract per kilogram of body weight shall be required
to produce incoördination when given to dogs). Almond oil,
expressed from sweet almonds (p. 752). Linseed oil (p. 756).
Sesame oil (p. 757; also known as benne oil or teel oil).
Petroleum products (p. 763-65). Closely allied to the
fats but chemically entirely distinct, these are mixtures of
hydrocarbons. They are recognized in the Pharmacopoeia by
the names Paraffin (also: Hard Paraffin), Petrolatum (also:
Petroleum Jelly, Soft Paraffin, Vaseline, and Cosmoline),
Liquid Petrolatum (also: Mineral Oil), and White Petrolatum
(also: White Petroleum Jelly, White Vaseline). “Purified
Petroleum Benzin,” the commercial product usually
designated simply as “benzin, is a mixture of hydrocarbons,
chiefly pentane, C5H12 and hexane, C6H14.
Note: This is the earliest document seen (July 2002) that
mentions “hexane.” Charles Caspari, Jr. lived 1850-1917.
Address: Prof. of Pharmacy in the Dep. of Pharmacy, Univ.
of Maryland, Baltimore (Maryland College of Pahrmacy
1841-1904).
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507. Klinkert, Hillebrandus C. 1916. Nieuw MaleischNederlandsch woordenboek met arabisch karakter. Derde
verbeterde en vermeerderde druk [New Malay-Dutch
dictionary with Arabic characters. 3rd corrected and
expanded edition]. Leiden, Netherlands: E.J. Brill. viii +
1047 p. 23 cm. [Dut; Ara]
• Summary: The soybean is mentioned under katjang (p.
744) and is written k. kedelai. It also appears under kedelai
(p. 769). Indonesian-style miso [tauco] appears under taötjo
(p. 247).
Also discusses: bidjam (sesamum indicum, p. 224). ragi
(yeast, p. 484).
Note: This book is hard to use since the order of words
follows the Malay alphabet. H.C. Klinkert lived 1829-1913.
Address: Leiden [Netherlands].
508. Erslev, Knud. 1917. Verfahren zur Herstellung von
Kunstmilch [Process for the manufacture of artificial milk].
German Patent 319,985. Jan. 13. 3 p. Issued 8 April 1920.
[Ger]
• Summary: See the 4 steps described in the U.S. patent
1,297,668. Soybean oil is thought to impart an unpleasant
taste to the milk. Sesame oil can also be added to the milk
to mask the cause of the unpleasant taste (die Ursache des
unangenemehen Geschmacks). In the initial mixture are
colorings (Farbstoffe), mucilage (Schleimstoffe) and further
soluble protein matters (Eiweissstoffe).
Note 1. Like the British and U.S. versions of this patent,
which each mention “lecithin” numerous times, this patent
also mentions lecithin (Lezithin) at least four times.
Note 2. This is the earliest German-language document
seen (Feb. 2016) that uses the word Lezithin to refer to
lecithin in connection with soybeans; it uses this spelling at
least four times. Most German-language documents spell this
word Lecithin. However from 1907 to the present more than
900 German patents use the Lezi* spelling; at least 178 of
these patents are related to soybeans.
Therefore it is important when searching the German
or Austrian patents database, DEPATISnet, for lecithin to
specify two spellings: Lecithin and Lezithin? (where “?” is a
wildcard).
Note: Soy is mentioned 4 times in this patent, but only
in the form “Sojabohnen” (soybeans). Address: Nijmegen,
Netherlands.
509. Langworthy, C.F.; Holmes, A.D. 1917. Digestibility of
some vegetable fats. U.S. Department of Agriculture Bulletin
No. 505. 19 p. Feb. 13. [2 ref]
• Summary: The demand for animal fats is now almost equal
to the supply “and it is likely that the supply of such fats for
culinary purposes in the future will be even less adequate
than at the present time. It is probable, therefore, that in the
future greater reliance must be placed on the vegetable fats to

supplement the available animal-fat supply.”
“The fats studied included olive oil, cottonseed oil,
peanut oil (p. 8-10), coconut oil, sesame oil, and cocoa
butter.” The coefficients of digestibility tested ranged from
98.3% for peanut oil down to 94.9% for cocoa butter. Fats
of low melting point are thought to be more thoroughly
digested than harder fats. When large amounts of cocoa
butter (82-138 gm/day) were consumed, a decided laxative
effect was noticed. Neither soy nor hydrogenation are
mentioned. Address: 1. Chief; 2. Scientific Asst. Both: Office
of Home Economics, USDA.
510. Brenier, H. 1917. Les ressources de l’Indochine en
plantes oléagineuses [Indochinese resources of oleaginous
plants]. Academie d’Agriculture de France, Comptes Rendus
3(7):185-95. See p. 188-89. Session of 21 Feb. 1917. Index.
[Fre]
• Summary: Indo-China is a colony of France. Starting in
1912, Germany imported 1,425,000 tonnes (metric tons)
of oil-yielding seeds, whereas France, the chief importing
country up to that time, imported only 1,219,000 tonnes in
1913, and England about 1 million tonnes. As the English
oil-mills increased their capacity by about 25%, imports into
England rose to 1,700,000 tonnes in 1915, but fell in 1916
to 1,400,000 tonnes–yet still exceeding French imports.
Because Indo-China is a French colony, France has the
greatest interest in finding in her colonies the raw materials
needed by her industries. From this viewpoint, Indo-China
offers France resources of the greatest importance.
I must now say a word about soya. You know what
a surprise occurred around 1909 when we learned that a
new oilseed was suddenly being presented in the European
markets in considerable quantities, since, from the first year,
Manchuria had exported 410,000 tons of soya.
At that moment, the industry in Marseilles (Marseille),
keeping an eye on all the changes with respect to oilseeds,
had attempted to procure soya; we had difficulty with
customs: we did not know if it should be classified as a
legume, for soya can be viewed as either a haricot-type bean
or as an oilseed. While the matter was being discussed, all
the available beans had been purchased by Hull, England,
and Hamburg, Germany. The market was lost for us.
The analysis of soybean seeds from Cambodia proved
that their oil content is superior to that of soybeans from
Manchuria, although it does not exceed 18%. Since it is
simultaneously a legume capable of playing a role as a soilimproving crop, it was essential to demonstrate it.
Concerning sesame (p. 190-91): It is cultivated in
Tonkin and Annam, and might well be grown in Cambodge
(Cambodia) and Cochin China. It gives a very high oil yield,
sometimes up to 50%. Enormous quantities of sesame are
cultivated in and exported from British India.
Concerning peanuts (p. 191-92): In good years, as much
as 420,000 tonnes of pea-nuts are imported into Marseilles;
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this represents about one-third of French imports of oils and
fats. Although Senegal supplies 200,000 tonnes, this amount
does not nearly meet the commercial demands and its further
cultivation in other French colonies is, therefore, most
desirable. Light soil, indispensable to peanut cultivation,
is found in Tonkin, Central Annam, Cochin China, and
Cambodge. In Africa the yield is from 20 to 29 cwt. [1 cwt =
hundredweight = 112 pounds], whereas in Indo-China it is as
high as 39, or, in good soil, even 49 cwt. Address: Directeur
général de la Chambre de Commerce de Marseille.
511. Knorr, Franz F. 1917. Beitrag zur Kenntnis einiger Fette
und Oele [Contribution to the knowledge of some fats and
oils]. Seifensieder-Zeitung 44(13):234-35. March 28. [Ger]
• Summary: Gives the following constants for two samples
of soybean oil: Color: Golden yellow. Aroma: Like
rapeseed oil or coffee. Acid value (Säurezahl): 4.3–21.9.
Saponification number (Verseifungszahl): 193.2–193.5.
Free fatty acids (Freie Fettsaeuren): 2.1%–10.9%. Neutral
fat (Neutralfett): 89.1%–97.9%. Iodine number (Jodzahl):
129.4. Drying loss at 105ºC (Trockenverlust): 1.9%. Glycerin
content (Glyzeringehalt): 9.37%–10.35%.
These constants are also given for: Peanut oil stearine.
Linseed oil. Sesame seed oil. Address: Ing.-Chemiker,
Dobrowitz [Dobrovice; as of 2003 in Stredocesky Province,
North Central Bohemia, Czech Republic).
512. Melhuish, William James. 1917. Fremgangsmaate ved
fremstilling av kunstig melk av soyabenner eller soyafroe
[Artificial milk from soy beans]. Norwegian Patent 27,895.
April 30. 5 p. Application filed 4 Dec. 1914. [Nor]
• Summary: The soybean oil is removed from the soybeans,
then replaced with sesame oil, which is emulsified with the
soymilk. Address: Prof. of Chemistry, London [England].
513. Goessel, Fritz. 1917. Werkwijze voor de bereiding van
kunstmelk uit sojaboonen of dergelijke zaden of mengsels
daarvan [Method for the preparation of artificial milk from
soya beans or similar seeds or mixtures thereof]. Dutch
Patent 2,122. Sept. 5. 3 p. Application filed 4 Dec. 1912.
Opened to the public 15 July 1914. [Dut]
• Summary: This milk can be made from soybeans, sesame
seeds, peanuts, nuts, etc. For example, finely ground
soybeans are mixed with cold water and small quantities of
alkali phosphate. The mixture is heated to boiling for a short
time, cooled, and then pressed. The resulting liquid is then
emulsified with edible fats and table salt (NaCl) or sodium
sulfate (Na2So4).
Note: This is the earliest Dutch-language document seen
(Aug. 2013) that uses the term kunstmelk uit sojaboonen or
melk uit sojaboonen to refer to soymilk. Address: Stockheim
in Oberhessen, Germany.
514. Halliburton, W.D.; Drummond, J.C. 1917. The nutritive

value of margarines and butter substitutes with reference to
their content of the fat-soluble accessory growth substance.
J. of Physiology (London) 51(4-5):235-51. Sept. 12. [31 ref]
• Summary: A growth promoting, fat soluble, accessory
substance, found in certain naturally occurring fats, was first
reported in 1913 by McCollum and Davis, and by Osborne
and Mendel. It is present in butter, butter fat, butter oil, egg
yolk, cod liver oil, and the lower melting point fractions beef
fat, kidney fat, and heart fat. However it appears to be absent
from the majority of oils of vegetable origin such as olive oil,
almond oil, corn oil, sunflower seed oil, bleached cottonseed
oil, and linseed oil. “The only animal fat yet found to be
entirely deficient in the substance is lard.”
“For the purposes of this investigation we have roughly
divided the butter substitutes into three classes. 1. Animal
fat margarines. These are the higher priced margarines. 2.
Vegetable oil margarines. These constitute the cheaper forms
of margarine. 3. Nut butter. This class of product constitutes
a comparatively insignificant fraction of the butter substitutes
consumed in this country. It is prepared exclusively for the
use of vegetarians and consequently has a limited sale.”
Vegetable oil margarines use some suitable vegetable oil
as their bases instead of “oleo-oil.” Great use is made of the
cheap coconut oil expressed from copra. “Arachis or peanut
oil is also somewhat extensively used and to a less degree
the following oils: maize oil, sesame oil, cottonseed oil,
cottonseed stearin and shea oil.
“Recent advances have been made in the technology or
oils and fats by the introduction on a commercial scale of the
catalytic reduction or so-called hydrogenation of oils.”
“Conclusions. 1. The fat-soluble accessory growth
substance [later named vitamin A] is present in beef-fat
and ‘oleo-oil’ and is present in margarines prepared upon
such a basis. Such margarines are nutritively the equivalent
of butter. 2. Coconut oil, cottonseed oil, arachis oil and
hydrogenated vegetable oils contain little or none of this
accessory substance, hence margarine prepared with a
basis of these fats have not an equal nutritive value to that
of butter... Lard substitutes prepared from vegetable oils
are equal to lard in their nutritive value, both alike being
destitute of the fat-soluble accessory substance.” Note:
Soybean oil is not mentioned. Address: Biochemical Lab.,
Cancer Hospital Research Inst. and the Physiological Lab.,
King’s College, London [England].
515. Andes, Louis Edgar; Stocks, H.B. 1917. Vegetable fats
and oils: Their practical preparation, purification, properties,
adulteration and examination. Translated from the German
by Charles Salter. 3rd English ed., revised and enlarged by
H.B. Stocks. London: Scott, Greenwood & Son; New York:
D. Van Nostrand Co. xi + 351 p. See p. 5, 116-17. Sept.
Illust. Index. 22 cm. [1 soy ref]
• Summary: Chapter 1, titled “Introduction” contains
statistics on imports and exports of various “oil seeds and
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oils” including ground nuts, sesame oil, hemp-seed oil, soya
beans, tung oil, etc. In about 1908 soya beans were first
imported into Europe, and suddenly became very popular.
Since then, however, imports (which come mostly from
China, Russia, and Japan) have fluctuated widely. A table
shows the quantity (in tons) and value (in British pounds
sterling) of imports to the U.K. from 1910 to 1914. During
these years, imports were greatest in 1910 (421,531 tons
worth £3,047,048) and lowest in 1914 (71,161 tons worth
£593,190).
Chapter 6, titled “Vegetable drying oils” has a section on
“Soya bean oil (p. 116-17). This oil (called Huile de soja in
French and Saubohnenfett in German) is obtained from the
“Chinese oil bean, Sao, Sojabean, Soy, or Soya.” The main
exporter is Manchuria, where labor is cheap. Discusses the
composition, preparation of the oil, properties and constants
of the oil and of the insoluble fatty acids, and uses (for
“alimentary purposes” and in the manufacture of margarine,
candles, soap, printing ink, and varnishes).
This same chapter has sections on bankul oil, wood oil
(tung oil), Japanese wood oil, linseed oil, poppy-seed oil,
walnut oil, sunflower oil, millet-seed oil, camelina oil, Nigerseed oil, hempseed oil, and less important drying oils. Also
discusses: Almond oil (p. 30, 48). Sesame oil (p. 6, 15, 3435, 74). Note: Louis Edgar Andés lived 1848-1925. Address:
Author.
516. National Food Journal (Ministry of Food, London).
1917. Wholesale maximum prices. 1(5):105. Nov. 14.
• Summary: This periodical was published during World War
I in an attempt to manage the British food supply and prevent
profiteering. In this full-page table of maximum prices, the
section titled “Cattle foods” includes five categories: Home
manufactured cakes (incl. linseed cake, decorticated ground
nut cake, sesame cake, undecorticated ground nut cake, etc.),
home manufactured meals (incl. soya meal, rape meal, and
palm kernel meal), imported cakes and meals (incl. gluten
feed, etc.), compound cakes, and millers’ offals (incl. broad
bran, bran, etc.). The maximum wholesale price per ton for
“soya meal” is £18 15 shillings. The highest such price for
imported “repressed cotton cake,” £20 15 shillings.
517. Picard, Glenn H. 1917. Edible vegetable oils. American
Food Journal 12(11):621-25. Nov.; 12(12):668-72. Dec.
• Summary: Contents: Nov.: Introduction. Use of vegetable
oils. Winning the oils: Methods and equipment. Standard of
comparison for oils. Chemical composition and treatment
of oils. Food value of oils. Dec.: Olive oil. Cottonseed oil.
Peanut oil. Corn oil. Cocoanut oil. Soya bean oil. Palm
kernel oil. Sesame oil. Photos show many different types of
mills and presses.
In China, Korea, and Japan, the soya bean has been
cultivated since ancient times. In the past, the oil has been
obtained by “the crudest methods but now they now have

fairly modern pressure mills. In the Orient bean oil is used
for burning [in lamps; as an illuminant], as a substitute for
lard, as a lubricant, and for making waterproof clothing. The
poorer classes use the crude oil in their diet despite its odor
and unpalatability. The others improve the flavor somewhat
by boiling and allowing it to settle.
“In 1907, England started the use by Western peoples of
the soya bean and its products.” There, the oil was first used
for soap, and later as a salad oil in limited amounts. “It is
claimed that the solvent extraction process is being used and
that an edible oil is produced by refining this crude oil.”
In the southern United States, soybean production is
increasing rapidly. “The cotton oil mills are crushing the
beans without change of machinery... In its crude state the
oil cannot be used for edible purposes, but when refined
and deodorized it yields a bland oil. The bulk of soya bean
oil imported or produced is used for soap, in paints and
varnishes, and in lard compounds or hardened fats.” Address:
Mariner & Hoskins, Chicago, Illinois.
518. Melhuish, William James. 1917. Improvements in the
manufacture of soya bean milk and the complete utilization
of bye products. British Patent 118,535. Application date: 10
Dec. 1917. 5 p. Complete accepted: 5 Sept. 1918.
• Summary: Soybeans are immersed in water at 60ºC,
allowed to cool in the water for 24 hours, then drained and
ground; 16 lb of the meal is mixed with 100 lb of water
containing 140 grains of potassium phosphate, and the
mixture is stirred and heated at 95ºC for 45 minutes. The
mixture is then passed through a filter-press, the press-cake
being afterwards transferred to a hydraulic press to obtain a
feeding cake and separate the oil. The liquid from the filterpress is centrifuged, heated under reduced pressure, and
stirred with the addition of suitable oils (sesame, earthnut,
coconut, etc.), then cooled to 36ºC, and treated with a
culture. Salts and acids (e.g., butyric acid) are added, and
after the lapse of sufficient time for the culture to grow, the
whole mixture is sterilized at 70ºC, cooled to 16ºC, and
stored. The separator slime may be mixed with the foots
obtained in clarifying the soy bean oil, and the mixture used
as a soap base. Address: Lecturer in Dietetics, Highwood
House, Upper Parkstone, Borough of Poole, County of
Dorset [England].
519. Clayton, W. 1917. Modern margarine technology. J. of
the Society of Chemical Industry (London) 36(23):1205-09.
Dec. 15. Liverpool section.
• Summary: “Meeting held at Liverpool University on
Friday, November 16th, 1917. Mr. A.T. Smith in the chair.”
The article begins: “The introduction of new and extensively
used foodstuffs has often synchronised with periods of great
wars. Thus condensed milk was first used in large quantities
by the Northern Armies in the American Civil War, in 1856,
and soya-beans and bean oil were developed as a result of the
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Russo-Japanese War, when the Japanese soldiers found soyabean products a staple war-food. Margarine is pre-eminently
a war product, having its inception during the FrancoPrussian War, and finding its place as a universal article of
diet during the present great struggle” [World War I].
In making margarine: “A great variety of vegetable
oils is employed. The solids or fats include coconut and
palm-kernel oils, and in the United States palm oil is also
used. The oils include cottonseed, arachis, soya bean, and
sesamé oils, and more recently kapok, maize, and wheat
oils. Last, but by no means least, must be included hardened
or hydrogenated oil, which will be discussed in some detail
later.
“The refining of oils for edible purposes has become a
fine art, and almost any of the vegetable oils just mentioned
can be obtained quite tasteless and odourless, and of a high
analytical degree of purity.” Address: MSc, England.
520. Davies, W.J. 1917. Oil industry of Japan. Board of
Trade Journal (London) 99(1,100):675-80. Dec. 27.
• Summary: Since the outbreak of the war, “the trade in
coconut oil has expanded tremendously. The export of [soy]
bean oil and rape oil has also developed,...”
Before the war, the oil industry in Japan was not
considered a lucrative one, and only the very largest
factories, which processed several types of oilseeds, were
able to make a profit. The increase has taken place despite
the loss of the German market; before the war, Germany
imported large quantities of oil from Japan.
“The main reason for the former unprosperous
condition of the Japanese oil trade was due to the existence
of innumerable small oil companies struggling against
each other with old-fashioned and non-efficient methods.”
Moreover, most of the oilseeds had to be imported and
processors situated at or near a port had a strong advantage.
Kobe and Osaka emerged as the key port cities for Japanese
oil mills.
“While the soap industry was in its infancy in Japan,
there was not much opening for the use of vegetable or
animal oils at home. Now, however, the industry is in
a flourishing condition; large quantities of soap being
exported annually to China, there is a more extensive home
consumption of oils than was formerly the case. The residue,
too, finds a wider home market.”
There are now in Japan 10 companies with a capital of
£10,000 and over; they are located in Nagoya (3), Osaka
(2), Otaru (2), and Kobe (2). Several new oil companies are
being planned. One, to be formed at Osaka with a capital
of £50,000, will build a new factory at Fukai Bay to make
coconut and soya bean oils, and [soy] bean cake. Plans are
also in process to establish a company with £100,000 to
harden [hydrogenate] oil, to manufacture candles for export.
“In Dairen experiments in connection with the hardening of
bean oil have been so successful that a company has been

formed to exploit the discovery on a commercial scale.” It
could be used as a substitute for tallow in the manufacture
of soap and candles, or for making margarine and other food
products.
“Methods of oil expression–In Japan the primitive
wedge press is fast giving way to the more up-to-date
hydraulic press which is to be found installed in all the
large mills in the Osaka and Kobe districts. Even in the
smaller mills the circular press, which is merely a more
efficient modification of the wedge-press, is to be found. Hot
expression is generally used.
“Vegetable oils: The vegetable oils produced in Japan
in their natural classification according to properties are:–
Drying: Linseed, perilla, hempseed, tung. Semi-drying: [Soy]
bean, rape (or Colza), cotton seed, sesame. Non-drying:
Coconut, peanut, camellia, castor.” There follows a long
discussion of most of these.
“Soya bean oil.–There was a great increase in the export
from Japan of bean oil during 1916.
“The present prosperous condition of the soya bean oil
trade owes a great deal, of course, to the general shortage
abroad of fats of all descriptions, especially in the soapboiling trade, and, in addition, the failure of the cotton crop
in the United States in 1915 caused a brisk demand from that
country for bean oil. The chief buyer had been, of course, the
United Kingdom, but a remarkable feature of the oil trade of
Dairen during the last three years has been the growth of the
exports to the Netherlands. As showing the developments
referred to, the following figures for the export of soya bean
oil from Dairen may be given:–To the United Kingdom, 204
tons in 1913; 8,495 tons in 1914; and 16,498 tons in 1915. To
the Netherlands, 211 tons in 1913; 1,064 tons in 1914; and
9,600 tons in 1915.
“Most of the factories in Japan which are engaged in the
expression of oil from seeds include the manufacture of bean
oil in their operations, whilst many soap factories express the
oil for their own purposes.
“In Dairen their are two large mills, one with a capacity
of 6,000 cakes daily, and the other of 4,000 cakes capacity. In
addition there are 40 or so native mills producing over 5,000
cakes daily. These mills are primarily intended for cake
manufacture and the oil is shipped to Japan for transhipment
[transshipment] to Europe. The cake is also shipped to Japan.
As a fertiliser bean-cake enjoys a great vogue, and it is also
occasionally fed to horses on account of its muscle-forming
properties. The cake is also, after pounding, treated in Japan
by solvent methods for the extraction of the residue of oil.
“The following figures show the enormous increase in
the export of bean-oil from Japanese ports during the last
three years:–1914, 236,797 yen; 1915, 255,655 yen; and
1916, 921,292 yen.”
Also discusses vegetable wax (obtained from the berry
of the “Haze” tree, and widely used to make candles for
Japan), fish oil, whale oil, glycerine (sold to arsenals) from
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fish oil, and tallow (though there are few live stock in Japan).
Address: H.M. [British] Consular Service in Japan.
521. Andes, Louis Edgar. 1917. Drying oils, boiled oil, and
solid and liquid dryers: A practical work for manufacturers
of oils, varnishes, printing inks, oil-cloth and linoleum, oilcakes, paints, etc. 2nd ed., revised by Herbert B. Stocks.
London: Scott, Greenwood & Son. xii + 336 p. See p. 92-93,
314. Illust. Author index only.
• Summary: This book is mostly about linseed oil. In
Chapter 2, titled “The properties of and methods for
obtaining the drying oils” is a section on “New drying oils”
(p. 87-93), which contains a subsection on “Soya bean oil”
(p. 92-93). Some 300,000 to 400,000 tons/year of soya beans
have exported to Europe [from East Asia]. A table gives the
chemical composition of soy bean seeds. When pressed,
these seeds yield 12-13% of a pale yellow oil, which has a
very slight odor and “agreeable taste.” The press cake is rich
in nutrients, especially “albuminoids.”
The following constants for soya bean oil are given:
Specific gravity at 15ºC, solidifying point, saponification
value, iodine value, refractive index, Maumené test, and
Hehner value. Then the following constants are given for the
insoluble fatty acids: Solidifying point, melting point, iodine
value, and refractive index. This subsection concludes: “The
oil is not very satisfactory for paint purposes as it dries very
slowly and incompletely.”
Also discusses: Hempseed oil (Ger = Hanföl, Fre =
Huile de chanvre, huile de chènevis; p. 53-55), sesamé oil
(p. 22), sunflower oil, arachis oil (p. 22), wood oil (Chinese
wood oil, tung oil; p. 40+) plus 65 “Rarer drying oils” (with
the French, German, and scientific name of each). Note:
Louis E. Andés lived 1848-1925.

demand did not however develop until 1909, when the
English oil-crushing mills started importing from Manchuria.
Since then till 1915 soya beans, cake, and oil have become
leading staples of the export trade, and £37,000,000 worth
have been exported in 5 years.
“The yield per acre has been estimated at from 1,000
to 2,000 lbs. according to soil and weather conditions. In
the Far East soya beans are used, as human foodstuffs,
for making soy [sauce], bean paste, or chiang, as tou fu [2
Chinese characters] or beancurd, in soups, etc.; in cooking
instead of rapeseed and sesamum oil; and the cake is
employed as a fertilizer and for fattening hogs. In Europe and
America the oil is chiefly used in soap manufacturing and the
refuse cake as cattle fodder. Over one million piculs of bean
oil were exported in 1915, Great Britain taking 322,000,
Holland half that amount, and Japan 290,030 piculs;
11,600,003 piculs of beancake went abroad, almost entirely
to Japan. There are now about 20 bean-oil mills of modern
type in China, and Manchuria has hundreds of native-style
mills. The yield of oil is from 16 to 20 per cent. An official
estimate places the total annual production of beans in China
at nine million tons.
“Besides the Soya Bean there are many other kinds of
bean cultivated in China, and entering largely into the diet
of the people. The chief of these is Phaseolus mungo L, the
green bean Lü Tou [2 Cc; mung bean], which contains little
oil but is used in the manufacture of vermicelli.
“The annual export of vermicelli, principally from
Chefoo, is considerable–amounting in both 1913 and 1915
to nearly Hk. Tls. [Haikwan Taels] 3,000,000; it goes to
Chinese emigrants abroad.” Address: M.A. (Edin.), Lately
honorary secretary and editor, North China Branch, Royal
Asiatic Society.

522. Couling, Samuel. 1917. Encyclopaedia Sinica: Bean,
Soya. London: Oxford University Press, Humphrey Milford;
Shanghai: Kelly and Walsh. See p. 46. 28 cm. [2 ref]
• Summary: “Glycine hispida, Monch. [sic, Moench] or
Dolichos soja, L. This bean, so valuable for the oil which
is expressed from it, has come into great prominence of
recent years, owing to the enormous dimensions of the
export trade in it since the Russo-Japanese War. It is an
annual leguminous plant, peculiarly suited to the climate of
Manchuria, whence it is mainly exported.
“The oil-yielding variety par excellence is the yellow
bean, of which nearly 15 million piculs, or not far short of
one million tons, were exported in 1915, 90% of this being
from Manchuria, and the balance from Chihli, Hupei and
Kiangsi. There are also white, black, green and subvarieties
of less value. For several generations beans, but more
especially beancake, had been sent to South China as manure
for the sugar plantations; exportation abroad was prohibited
until 1869, when shipments were made to Japan, which soon
became a large customer both for beans and bean oil; foreign

523. Fuerstenberg, Maurice. 1917. Die Soja,
eine Kulturpflanze der Zukunft und ihre
Verwertungsmoeglichkeiten [The soybean, a cultivated plant
of the future, and possibilities for its utilization (Continued–
Document part II)]. Berlin: Paul Parey. 40 p. 28 cm. [59 ref.
Ger]
• Summary: Continued on p. 14. Ways of using the soybean
in its homeland (East Asia, especially Japan and China):
Note: In this section, starting on p. 15, the author repeatedly
uses the word Sojaspeisen meaning “soyfoods.” The soybean
probably originated in India. The Chinese and Japanese used
it to fortify their rice-based, protein-poor diet. The practice
came before the theory. The author says (incorrectly, p. 15)
that all the basic soyfoods are fermented. He then gives a
long description of koji and how it is made.
Shoyu or soy sauce (Shoju oder Soja-Sauce) (p. 15-17):
In Japan, 540-720 million liters are manufactured each year
so each Japanese uses 60-100 ml/year. The fermentation time
is 8 months to 5 years. The best soy sauce is fermented for
3 to 5 years. He explains how, as soy sauce is fermented,
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the protein is broken down into amino acids such as leucine,
tyrosine, and members of the “Xanthin” group.
Miso (vegetable cheese, p. 17-18): Miso is widely used
in soups. More than half of the yearly Japanese soybean
harvest is used for making miso. This is 30 million kg
per year. Types of miso include shiro miso and Sendai
miso. Winkler, in his small work titled “The Soybean of
Manchuria,” mentions two other types of miso: Aka or red
miso and nuka miso. Kellner investigated five types of miso;
a table shows their composition. Loew reports that this
vegetable cheese (miso) is consumed either raw or in soups.
Kellner, Nagasaka and Kurashima report that, based on their
investigations, the amount of amino-nitrogen increases 3-fold
and the quantity of carbohydrates is significantly diminished
through lactic acid and alcoholic fermentation. The carbonic
acid created thereby rises significantly during fermentation
(Loew).
Natto (p. 18): Discusses the findings of Yabe.
Japanese tofu or Chinese Tao-hu (p. 18-20): This is
the so-called “bean cheese” (Bohnenkäse). A table (p.
19, from König) shows the nutritional value of fresh tofu
(84.8% moisture) and frozen tofu (17.0% moisture). E.
Senft studied frozen tofu, a Japanese military preserved food
(Militärkonserve) that is not canned; he found it had a beige
color and a unique, slightly sour aroma which was at times
reminiscent of dextrin. It has a uniform texture throughout,
with many tiny pores. Winkler refers to five other types of
soy cheese. Concerning the military preserved foods, they
were highly regarded during the Russo-Japanese War and
(according to Senft) played a key role in the war. (Footnote:
The descriptions of the various preparations made from
soya make E. Senft’s treatises {1906 and 1907} valuable;
in them he published his investigations of a number of
Japanese vegetable foods and military preserved foods
or conserves). The well-known Maggi food factory in
Kempttal, Switzerland, has tried for many years to introduce
a commercial miso-like product, but it was not well received.
As a result it completely ceased further production of this
soy preparation. It is to be hoped, however, that despite this
first unsuccessful attempt, further attempts in this area will
be made.
The soybean as an oil plant (p. 20-26): Winkler, in his
brochure, discusses the uses of soybeans in Manchuria. After
1908, soybeans were sold in Europe at incredibly low prices
which resulted in the expansion of imports and production.
Then tariffs were levied on soybeans. There were some
major problems in the Austrian oil industry.
Soybean flour (Sojabohnenmehl; p. 26-28): In
recent years, various processes have been patented. One
manufacturer is Soyamewerke in Frankfurt am Main, which
makes Soyama Kraftmehl. Yellow soybeans are mechanically
cleaned, washed, dried, and dehulled according to the
process of Dr. Fritz Goessel. Agumawerke in Harburg also
makes soy flour.

The soybean as a coffee substitute and extender (p. 2831): Coffee is known to be detrimental to good health and
void of nutrients. Rye, for example, has been used since the
17th century as a coffee substitute. Barley also plays a major
role, especially as malt. A table (p. 30) shows the nutritional
composition of ten coffee substitutes, including chicory, figs,
lupin, and carob. Soy coffee tastes remarkably similar to real
coffee. In Istria (Istrien), in the Austrian alps, in Switzerland
as well as in Alsace (Elsass), the soybean has been used
since its introduction as a coffee substitute. Haberlandt
reported in his work that a teacher from Capo d’Istria told
him that the soybean was used as a coffee substitute in Istria,
and a friend told him that there was no difference between
the flavor of the two.
Just as with other legumes that are used as a surrogate
for coffee, the soybeans also can only be roasted after first
having been boiled and dried. At the large-scale operation,
the quality of the soybean coffee (Sojabohnenkaffee) ought
to experience a significant improvement through the use
of the Thun process. With this procure, which actually
represents a careful cleaning process, With this procedure,
which actually represents a careful cleaning process, [end of
first box] the beans are placed in a drum / trommel in contact
with water, are [truncated word–energetically?] brushed
at 65 to 70º [C]. And as a result of that, they are freed of
a great quantity of impurities, substances that taste burnt
such as fibers, membranes, dust [truncated word–acids?],
fats, etc. which very significantly affect the good flavor.
As recent research has shown, the effect of genuine coffee
that is harmful to the health is to be traced back less to the
caffeine than to the products produced by the roasting of
the caffeine (Röstprodukte des Koffeins). According to the
results of this research, these products do not consist of
caffeine, or consist only to a small degree of caffeine, since
roasted coffee contains nearly as much caffeine as raw coffee
does. They are products that are produced by decomposition
(Zersetzungsprodukte) from other components of the
beans that are reduced by the aforementioned process to a
minimum level. The coffee that has been purified in that way
also demonstrates a greater degree of digestibility. The aroma
of soybean coffee can also be improved even more by means
of an impregnation with an extract from the low caffeine
pulp of the coffee berry.
In addition to the great benefits of not containing
any substances that are harmful to the health and being
remarkably similar in flavor to coffee, soybean coffee
would also be a comparatively nutritious drink. According
to the figures from Dr. Schieber, soybean coffee contains
2,060 nutritional units (Nährwerteinheiten), regular coffee
1,120, and cocoa 2,100. It would therefore be in the interest
of public nutrition (Volksernährung) as well as the entire
national economy if it were possible for soybean coffee to
become established. Indeed, every year enormous sums go
out of the country for coffee. For example, the importation of

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 237
raw coffee into the German economic area in 1910 amounted
to 1,708,550 metric hundredweight [each of which equals
100 kg, and thus a total of 170,855 metric tons] with a value
of 176,478,000 marks.
Pages 32-33: Soybean milk (Sojabohnen-Milch). The
most popular vegetable milk is Dr. Lahmann’s Vegetable
Milk (Lahmannsche Vegetabile Milch), an emulsion made
from almonds and nuts. In Japan, they make milk from
soybeans; he describes the process, inaccurately, based on
information from Winkler. This milk is also used to make
cheese [tofu]. Also in Europe there have been successful
attempts to make a soymilk adapted to European tastes, as in
France by the Caseo-Sojaine at Vallées near Asnieres, and in
England by the Synthetic Milk Syndicate. Using the process
of Dr. Fritz Goessel, the latter company has a factory in
Liverpool; it makes 100 liters of soymilk from: 10 kg ground
soybeans plus 5 gm sodium phosphate, 2.4 kg lactose, 2 kg
sesame oil, 6 gm common salt, and 60 gm sodium carbonate.
Also the Soyamawerke in Frankfurt makes a soybean milk,
named Soyama, as mentioned above (fresh and dried milk
and cream). Recently Prof. Melhuish developed a new
method using soybean, peanuts, and added coconut milk fat.
Soy meat substitutes (Soja-Fleischersatz; p. 33):
Soyamawerke makes a product named Soyama-FleischErsatz.
Soybean as a chocolate substitute (p. 34): Haberlandt
reports such a product.
Soya rubber substitute (p. 34): Goessel and Sauer have
developed a rubber substitute made from soybean oil.
The utilization of soya in agriculture (p. 34-38): Use as
fodder for cows. In 1880 Blascowicz [Blaskovics], Assistant
at the Royal Hungarian Academy in Hungarian Altenburg,
conducted fodder tests, whose results are given in various
tables.
Conclusions (p. 38).
Note: This is the earliest document seen (Dec. 2020)
that uses the word Ersatz or the word Fleischersatz. They
mean “artificial or inferior substitute” and “meat substitute”
respectively. Though often associated with World War I, the
word “ersatz” (which means simply “substitute” in German)
was actually adopted into English as early as 1875, in
reference to the German army’s “Ersatz reserve,” or secondstring force, made up of men unqualified for the regular
army and drawn upon only as needed to replace missing
soldiers. Hence the meaning “inferior substitute.” Address:
Frohnleiten, Steiermark [Austria].
524. Lyman, Benjamin Smith. 1917. Vegetarian diet and
dishes. Philadelphia, Pennsylvania: Ferris & Leach. 416 p.
See p. 155-58. Index. Portrait. 21 cm. [3 ref]
• Summary: Discusses the physiological, economical, and
ethical advantages of a vegetarian diet, with recipes and
principles of preparation. The author, who wrote mostly
about geology, lived 1835-1920.

A large table titled “Composition of foods” (p. 44-47)
gives the percentage of protein, fat, carbohydrates, and ash
(on a dry basis) for many foods, including natto, fresh tofu,
soy bean–dried, Swiss miso, soy [shoyu] No. 1 and 2, and
white miso (all figures from Abel 1900), plus peanuts–dried.
In the chapter titled “Foods of vegetable origin” (p.
141-267), the section on “Pulse” (p. 152-78) contains a
subsection titled “Soy bean” (p. 155-58), which begins:
“The soy bean of China and Japan is perhaps the most
important food plant there, next to rice. The bean is eaten
to a small extent boiled like other beans; but is generally
elaborated into a variety of products remarkably rich in
protein and fat and therefore going well with rice so deficient
in those constituents.” The following soy-related subjects
are discussed, based largely on the writings of others: Soy
sauce (Abel), natto (Abel), miso (R. Takahashi), tofu (Abel),
aburage, koritofu, substitutes for milk and cheese, and
nutritional comparison with eggs, milk and cheese (Abel,
Atwater).
The section titled “Substitutes for milk and cheese”
states: “The Chinese in Paris [probably Li Yu-ying] have
been urging the culture of the soy bean. The seeds, when
boiled, mashed, and pressed, yield both milk and cheese;
if thinned with water, a very good substitute for animal
milk; and if coagulated with mineral salt, a cheese that is
usually eaten fresh, though it may be preserved by salting
or smoking, after being cooked. Three varieties of the
cheese are common in the oriental markets; a fermented
kind [fermented tofu], white, yellow, or gray in color, with
a piquant taste, like roquefort; a salty and white kind, like
goats’ milk cheese; and a third kind, smoky and resembling
Gruyére. The soy cheese costs about a fiftieth as much as
animal cheese; and in nutritive value, like the vegetable milk,
compares very favorably with the ordinary products of the
cow. (‘Phila. Ledger,’ Sept. 27, 1906).”
Note 1. No such article in the Philadelphia Ledger or the
Public Ledger (Philadelphia, Pennsylvania), of this date, can
be found.
Note 2. The idea of “Three varieties of cheese” came
from Li Yu-ying (1905-1912) and in this case, where they
are common in oriental markets, almost certainly refers to
fermented tofu, and not to a Western-style cheese made from
fermented tofu.
Note 3. This is the earliest U.S. document seen (Dec.
2008) that mentions smoked tofu.
The section on peanuts (p. 158-62) includes roasted
peanuts, peanut butter, peanut taffy, and “Terralac or peanutmilk (here first published).” Details on how to make peanutmilk at home are given, followed by many recipes for its
use–each preceded by the word “Terralac.” Thus: Terralac
custards, Terralac punch. Terralac cream, salad dressing,
sauce, cream sauce, creams, blanc-mange [blancmange],
cream pie, Bavarian cheese, Terralac in soup, “Ice-Terralac,
or peanut ice-cream,” peanut soup, salted peanuts.
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There are also sections on the cowpea (p. 163+),
almonds (p. 263-65; incl. salted almonds, marchpane,
macaroons, nougat or almond cake, almond milk, orgeat
syrup, burnt almonds, replacing almonds), vegetable-gelatine
(p. 384-87, incl. carrageen or carragheen [carrageenan], Irish
moss, and kanten), sesame oil or gingelly oil (p. 388), peanut
oil or groundnut oil (p. 388), almond oil (p. 389), and sago
and sago recipes (p. 390-91, incl. three sago puddings).
Note 3. Merriam-Webster’s Collegiate Dictionary
(1998) defines orgeat (a word first used in 1754) as “a sweet
almond-flavored nonalcoholic syrup used as a cocktail
ingredient or food flavoring.”
525. Pickering, George Fenwick. 1917. Aids in the
commercial analysis of oils, fats, and their commercial
products: A laboratory handbook. London: Charles Griffin
and Co., Ltd. viii + 133 p. Index. 23 cm. Series: Griffin’s
Technological Hand-books.
• Summary: In Chapter 3, titled “Chemical examination” is
a table (p. 37) of molecular weights of fatty acids. The fatty
acids from refined soya bean oil have a molecular weight of
317. Also gives values for almond oil, arachis oil, colza oil,
French sesame oil, and sea elephant oil.
In Chapter 4, titled “Fatty oils” is a multi-page table
giving the constants for various oils, including three types
of “soya bean” oil (p. 56): Crude, brown, and refined. The
following values are for refined soya bean oil: Specific
gravity at 60ºF: 0.9228-0.9280. Acidity expressed as oleic
acid: 0.49-5.18. Iodine value: 116.2-136.1. Saponification
value: 191-197. Viscosity at 70ºF: 240-255. Viscosity at
140ºF: 75-83. Unsaponifiable: 0.59-0.94. Molecular weight
of fatty acids: 317. Refractive index at 70ºF 1.4754-1.4774.
In the section on “Foots from fatty oils” is a table (p.
69) for “Soya foots” which shows: Acidity: Up to 20%.
Unsaponifiable: 0.96%. Water: Up to 20%. Non-fats: 3
to 24%. Address: Head Chemist and Works Manager,
Horsforth, near Leeds [England]. Formerly research asst. to
the late Dr. J. Lewkowitsch.
526. Chemische Umschau. 1918. Technologie:
Fettgewinnung, Fettwirtschaft [Technology: Obtaining fats
and oils, and their economics]. 25(1):6-7. Jan. [Ger]
• Summary: America: In calendar year 1916 the USA
produced, in round numbers: 57,500 tons coconut oil in 9
factories. 11,800 tons peanut oil in 50 factories. 6,800 tons
oil of mustard, rapeseed oil (from Brassica rapus), soybean
oil, palm kernel oil, etc. oil in 14 factories. 600 tons olive oil
in 22 factories.
From 1 Aug. 1916 to 1 April 1917 some 756 mills
produced 584,300 tons of raw cottonseed oil.
Also gives exports from China in 1915, incl. 13,000 tons
sesame seeds, 33,000 tons peanuts, 1,300 tons sesame oil,
62,000 tons soybean oil (Bohnenöl), and 21,000 tons peanut
oil.

527. Chemische Umschau. 1918. Gesetze, Verordnungen und
dergl. [Laws, regulations, etc]. 25(2):24. Feb. [Ger]
• Summary: England: It is illegal (Verboten) to split any
of the following oilseeds for the purpose of making soaps:
Coconut, palm kernel, cottonseed, sesame, peanut, soybean,
kapok, niger, rapeseed.
528. Fahrion, W. 1918. Ueber die Polymerisation des
Leinoels und Holzoels [On the polymerization of linseed oil
and wood oil]. Chemische Umschau 25(5):51-52. Feb. [Ger]
• Summary: A long table is divided into three parts: Drying
oils (incl. wood oil (Holzöl) [tung oil], linseed oil, perilla
oil, hempseed oil), semi-drying oil (halbtrocknende Öle,
incl. soybean oil, almond oil, sesame oil, rapeseed oil), and
non-drying oils (incl. peanut oil, olive oil). Three constants
are given for each oil (for example soybean oil): Distillation
number 25.4. Iodine number 130. Oxygen number
(Sauerstoffzahl) (value not listed).
529. San Francisco Chronicle. 1918. Carriers announce
freight reductions: Transcontinental lines agree on
readjustments involving many commodities. March 12. p. 8.
• Summary: Among the eastbound [railroad] rates reduced
are those on carloads of “crude rape seed oil, crude soya
bean oil and oilstock residuum [meal],... sesame seed oil and
residuum,...”
530. Schlossstein, Hans. 1918. The peanut situation as
affected by world events. Peanut Promoter (The) (Houston,
Texas) 1(4):32-33. March.
• Summary: “One of the most important oil-holding seeds
is the peanut, some times called the ground nut. Very likely
it originated first in Brazil, Peru or China and emigrated
from there to India. Ceylon and Africa. From there it was
brought to America. It is a well-known fact that Negro slaves
which were imported to this country a few centuries ago
usually were nourished with peanuts during the time of their
transport.
“The Dutch physician, William Piso mentioned in one of
his books published in 1648 in Amsterdam the fact that the
peanut was one of the most important food products used in
India.
“In 1848 the first large quantity of peanuts was imported
from the Cape Verde islands to Marseilles, and since that
time it has been one of the most important raw materials
used in the French oil mills. The imports of peanuts in
Marseilles, which amounted to about 600 tons in 1848 were
about 150,000 tons in 1905.
“In Germany the peanut-oil industry did not start until
1880. That year about 800 tons of peanuts were imported
in Germany, and this industry has grown considerably in
the meantime, that before the war started Germany was the
second biggest peanut crusher in the world, and in second
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place directly behind France. The consumption of peanut oil
and the crushing of peanuts were encouraged by the German
government as peanuts were raised in the German colonies
of Togo, Kamerun [Cameroon], and Tien-tsien [Tianjin],
and the German public was educated to use peanut oil in the
place of poppy-seed oil, sesame oil, and olive oil, for which
the raw material has to be imported from foreign countries.”
In the first decade of the twentieth century, France led
the world in tonnage of groundnut crushed for oil, followed
in volume by Germany, Holland, Austria, and then England.
In Oriental countries, a large quantity of peanut oil is
produced in China, Japan, and India. “Only a very small
quantity of this can be considered an edible oil, and it is
mostly used for technical purposes.”
A portrait photo shows Hans Schlossstein. Address:
Vice-Pres., Acme Sales Corp.
531. Tu, Chow-Tien. 1918. Zhiwuxue daci dian [Botanical
nomenclature: A complete dictionary of botanical terms].
Shanghai, China: Commercial Press. 1590 + 48 p. Illust.
Index. 23 cm. [Chi]
• Summary: The text is in Chinese, with scientific names in
Roman letters and Japanese names in katakana. Many plant
descriptions, including that of the soybean, are accompanied
by an excellent, original illustration, as indicated by an
asterisk (*) below. The soybean is discussed in several
places: Yellow soybean* (Glycine hispida, Maxim.) Daizu,
mame. (p. 1133, 1239). Green soybean (Glycine hispida,
Maxim.) Ao mame. (p. 1286-87). Wild soybean (Glycine
soja, S. et Z.). Tsuru mame, no mame (p. 1335-36).
Also discusses: White azuki* (Phaseolus radiatus, L.
var.). Shiro azuki. Shyapon mame (p. 294). Sesame seeds*
(Sesamum indicum, L.). Goma (p. 674, 676). Kuzu (Pueraria
thunbergiana, Benth.) (p. 1135). Kuzu. Peanut* (Arachis
hypogaea, L.) Nankin mame. (p. 1197).
Other authors of this book are: Kong Qinglai, Wu
Deliang, Li Xianglin, Du Yaquan, Du Jiutian (Tu ChowTien), Zhou Yueran, Zhou Fan, Chen Xueying, Mo Shulue,
Xu Jiaqing, Huang Yiren, Ling Changhuan, and Yan
Baocheng. Address: China.
532. Commerce Reports [USA] (Daily Consular and Trade
Reports, Bureau of Foreign and Domestic Commerce,
Department of Commerce). 1918. Oleaginous products of
Yunnan province. 21(208):888. Sept. 5.
• Summary: The most widely cultivated oilseed in Yunnan
is colza. Then come rapeseed, sesame, groundnuts (peanuts),
castor beans, wood oil, cottonseeds, and those from a
fruit which is a kind of persimmon. Soya beans are not
mentioned.
533. Gartenwelt (Die). 1918. Zur Oel- und Fettfrage [On the
question of oils and fats]. 22(38):302-31. Sept. 20. [Ger]
• Summary: About 167,000 metric tons of oil and fat, from

plant sources, were by produced German agriculture within
the country and used domestically for human consumption.
About 202,000 metric tons of vegetable oils were imported
for human consumption in the form of oil-bearing fruits and
oilseeds.
Imports of oil-bearing fruits and oilseeds in 1913 was
17,392,900 quintals (1 quintal = 100 kg) of which 2,199,500
quintals came from British India, namely:
A table with 4 columns shows: (1) Name of oilseed or
fruit. (2) Quintals imported. (3) Quintals imported in 1907.
(4) Metric tons of oil produced. Of the 14 types of oilseeds,
the leader by far is linseed and linseed meal (5,603,200),
followed by palm kernel (2,359,000), cottonseed
(2,198,000), copra [coconut meat] (1,964,500), rapeseed &
common turnip (Raps, Rübsen; 1,534,300), sesame seeds
(1,160,400), soybeans (1,257,500), etc.
While British India is by far the main source of imports,
other sources are Argentina, Russia, Egypt, etc.
534. Winkler, Gustav. 1918. Die Sojabohne: Aus einem
Vortrage... gehalten in der Hauptversammlung der
Gartenbau-Gesellschaft Frankfurt a.M. am 17. April 1914.
Zweite Auflage [The soybean: From a lecture... presented at
the main meeting of the Gardening Society of Frankfurt am
Main, on 17 April 1914. 2nd ed.]. Mainkur bei Frankfurt am
Main, Germany: Published by the author. ii + 28 p. Illust. 22
cm. [4 ref. Ger]
• Summary: On the cover: “Die Sojabohne der Mandschurei
[The soybean of Manchuria]. Much of this lecture (as stated
on the title page) was based on the following Englishlanguage article, translated into German by Werner Winkler
(Gustav’s son) in 1913: Shaw, Norman. 1911. “The soya
bean of Manchuria.” Shanghai, Statistical Department,
Inspectorate General of Customs. China Imperial Maritime
Customs. II. Special Series No. 31. 32 p.
Contents: A 2-page insert at the front. Photos show:
(1) The author (with a large white beard and moustache)
with a many-branched soybean plant, stripped of its leaves,
mounted on a 2 x 3 foot wooden board, from his beanfield
(Winklers Bohnenfeld) at Mainkur. This one plant grew from
May 10 to Oct. 15, 6 months, producing 242 pods containing
503 completely mature soybeans. This line was acclimatized
for 6 years and cultivated in the soil for 5 years. (2) The
author standing and holding (with the roots facing upward)
one soybean plant in each hand. In his right hand is an
acclimatized soybean which produced 58 beans in 100 days.
In his left hand is a plant grown from Chinese seeds of 191213 which produced 224 flowers and no seeds in 100 days.
(3) A many-branched soybean plant, stripped of its leaves,
from Winkler’s beanfield, affixed to a board. Grown from
Chinese seeds harvested in 1911/12. It grew from 15 May
1917 until Oct. 1, five months. 105 pods produced about 250
completely mature soybeans. From seeds that were not yet
acclimatized grown on cultivated soil. (4) A similar looking
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plant from Winkler’s beanfield. Grown from Chinese seeds
harvested in 1911/12. It grew from 15 May 1918 until Oct.
15, five months. 160 pods produced about 350 soybeans.
The seeds were not yet completely ripe because of bad, raw
weather in 1918.
Foreword to the 2nd edition. Introduction. Diagram
in the shape of a rhombus / diamond, showing how the
various colored soybeans change from one color into another
(adapted from Shaw 1911, p. 2). Description of the diagram:
Discusses: (1) Ball, Carleton R. 1907. “Soy bean varieties.”
USDA Bureau of Plant Industry, Bulletin No. 98. 30 p. + 5
plates. May 27. (2) Hosie, Alexander. 1910. Manchuria: Its
People, Resources, and Recent History. London: Methuen &
Co. xii + 293 p. Hosie describes 3 types of soybeans: Yellow,
with 3 subvarieties. Green, with 2 subvarieties. Black, with 3
subvarieties.
The rest of the contents is fairly similar to that of the
1st edition (1914), but the details within many sections
are greatly expanded. On the back cover is a photo of
two soybean plants attached to a board, one month after
planting the seed, Summer 1917; 15 May to 15 June. In the
Supplement (p. 26-28), the author summarizes the results of
his 8 years of soybean cultivation in Frankfurt; he concludes
that it can be grown with good results in southern Germany.
Frankfurt am Main is about midway between the northern
and southern tips of Germany.
Note: This booklet is owned by the Johann Christian
Senckenberg university library at Frankfurt am Main,
Germany. Address: Mainkur bei Frankfurt am Main,
Germany.

beans, seeds and the like, retains, even after the fat has been
to some extent removed in the way indicated, an unpleasant
flavour, which renders the milk though not quite unpalatable
at any rate objectionable.
“I have found that this unpleasant flavour is due to
the insufficient removal of the fat, the fatty acids and the
unpleasantly flavoured products of decomposition of the fats
and the like, in addition to products soluble in fat and of an
offensive smell and flavour (esters, aldehydes and ketones).
“By my invention an artificial milk can be produced,
which satisfies all requirements. This artificial milk is not
only fit for direct consumption, but also particularly for the
manufacture of margarine. As is known, the vegetable fats
used for the production of margarine, are churned with milk,
usually skimmed milk, in order to convert the fat into the
usual spherical particles.”
“As raw material for this invention any vegetable
material may be used in which protein is present in sufficient
quantity. A certain proportion of sugars suitable for the
manufacture of artificial milk is advantageous and especially
also a certain proportion of lecithin. Though fat may be
present in the raw material, it is not absolutely, necessary.”
“The process is as follows: (1) The fat present in
the raw material is completely removed by means of
suitable extracting agents such as benzine and benzol.
The extracting agent is distilled and used again. The fat
extracted is, however, refined and may be used, after having
first been refined for the manufacture of dietetic milk,
for example.” Address: Chemist and Bacteriologist, 268,
Groesbeekscheweg, Nijmegen, Holland.

535. Erslev, Knud. 1918. Manufacture of artificial milk.
British Patent 121,133. Application date: 28 Nov. 1918. 3 p.
Complete accepted: 29 March 1920. 2 drawings. [1 ref]
• Summary: Seeds of various plants have been used as a raw
material to make artificial milk. These include “soya beans,
earth nuts, leguminosae in general if they do not contain too
large a proportion of starch, cocoa nuts and the like.”
When “soya beans are used as raw material, an
objectionable flavour, unpleasant to the European palate,
cannot be avoided.
In the manufacture of milk from soya beans this
unpleasant flavour has been ascribed to the fat and
endeavours have been made to remove the fat before the
treatment of the soya beans with warm water or a warm
alkaline solution by means of an extracting agent, or by
separating, after the extraction of the albumin, the fat and the
protein emulsion as completely as possible by centrifuging.
The removal of the fat, however, was very insufficient.
Thereupon another fat, such as sesame oil, was added and
emulsified in the albuminous solution (see Specification No.
24,572 of 1913).
“By such measures it is, however, not possible to
remove this drawback. The milk. produced from the said

536. International Institute of Agriculture, Bureau of
Statistics (Rome), Review. 1918. International trade in
concentrated cattle foods. No. 4. 72 p. Nov. [1 ref]
• Summary: This is the IIA’s fourth review on concentrated
cattle foods. “The first three reviews were published in
the International Review of the Science and Practice of
Agriculture, in the numbers of April 1915, 1916, and 1917.”
This publication is divided into six chapters. In Chapter 4,
titled “Oil seeds and oilcake” the section on “Soya beans and
soya cake” contains statistics on three subjects: Production,
trade, and prices. Tables show: (1) “Produce in soya cake
in the importing countries (estimated on the basis of the
quantities of soya beans available) (p. 51). Figures are
given in quintals for the years 1913-1917 for the following
countries: Denmark, Great Britain and Ireland, Netherlands,
Russia (including Asiatic provinces), China, Formosa, Japan,
Dutch India (Java and Madura), and New Zealand. The top 3
countries in 1917 are: Japan 727,418. Denmark 284,000, and
Great Britain and Ireland 223,969. However in 1915 Great
Britain and Ireland produced 1,513,059. Note 1. 1 quintal =
100 kg.
(2) “Foreign trade in soya cake” (p. 51). Statistics are
given in quintals for the years 1913-1917. Import figures are
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given for Denmark, Canada (incl. soya beans), Formosa, and
Japan. Japan was by far the biggest importer, with 9,912,850
quintals in 1917. Export figures are given for Denmark,
Great Britain, and China. China was by far the biggest
exporter with 7,034,459 quintals in 1916.
Canadian imports of soya cake (including soya beans)
was as follows (in quintals) for each financial year (p. 51):
2.345 in 1913. 2.412 in 1914. 1.121 in 1915. 1.358 in 1916.
4.730 in 1917. Note 2. This is the earliest document seen
(Aug. 2019) that gives Canadian trade statistics for soybeans
or soy products. This document contains the earliest date
seen (1913) for trade of such products to or from Canada.
(3) “Foreign trade in soya beans” (p. 51). Statistics are
given in quintals for the years 1913-1917. Import figures are
given for Denmark, Great Britain and Ireland, Netherlands,
Russia (incl. Asiatic provinces), Sweden, Formosa,
Japan, and Dutch India (both Java and Madura, and Other
possessions). The biggest importers in 1917 were: Japan
841,942, and Great Britain and Ireland 254,510. Export
figures are given for Netherlands, China, Formosa, and
Japan. China was by far the biggest exporter with 5,315,324
quintals in 1916.
(4) Foreign trade in sundry and unspecified oilcakes
(p. 62). Gives imports statistics for soya cake by Roumania
[Romania]: 79,378 quintals in 1913, 36,650 quintals in 1914,
5,554 quintals in 1915. Gives export statistics for soya cake
by Russia: 54 quintals in 1913.
(5) “Prices of sundry oilcakes at the close of each
week” (p. 55-56). For soya cake, the prices are given at
Copenhagen, Denmark, for 1917 and 1918 in gold francs.
The price rose by about 41% between Jan. 1917 and Jan.
1918 from 46.47 to 62.16 gold francs.
(6) “Other vegetable products” (p. 71). In 1913 Denmark
exported 1,390 quintals of soya meal.
This document also contains extensive information on
groundnuts and groundnut cake, sesamum and sesamum
cake, etc.
Note 3. This is the earliest English-language document
seen (Aug. 2000) that contains the word “oilcakes.” Note
4. This is the earliest English-language document seen
(Jan. 2001) that uses the word “quintals” (or “quintal”) in
connection with soybeans. Address: Rome, Italy.
537. Commerce Reports [USA] (Daily Consular and Trade
Reports, Bureau of Foreign and Domestic Commerce,
Department of Commerce). 1918. The Dutch East Indies as a
market for American goods. 21(282):838-42. Dec. 2.
• Summary: The section titled “Industrial development
offers machinery market” states (p. 841): “The vegetable
oil industry has developed into one of the most important
industries in the [Dutch] colonies in the past 10 years.
Started in an almost primitive way in 1907, the two oil mills
of the Van Heel Co. imported modern hydraulic presses
from Europe in 1910 with such success that the industry

experienced a quick expansion. There are now 20 oil mills
with hydraulic machinery in the archipelago, with a joint
crush of 135,000 tons of copra, besides a great number of
native hand presses. Up to the present time the oil has been
marketed almost exclusively in the islands, but both the oil
and the cake are now being exported. Besides copra, peanuts,
kapok seeds, castor seeds, sesamum seeds, and soya beans
are being crushed.”
“Besides copra, Java produces 10,000 tons of peanuts a
year,... 68,730 tons of soya beans, practically none of which
are crushed at present; and about 2,500 tons of sesamum
seeds, all but a few tons of which are consumed or exported
without crushing.”
538. Hou, D.B. 1918. Zhong-guo you-ye zhi-qian tu
[Prospects for China’s oil industry]. Science (China) 4:32125; 4:448-59. (Chem. Abst. 13:1160). [Chi]
• Summary: The following oils are discussed in Part I (p.
321-25): 1. Tung oil or Chinese wood oil. 2. Soya bean
oil. The following oils are discussed in Part 2 (p. 448-59):
3. Rape seed. 4. Sesamé (Sesame). 5. Tea seed. 6. Perilla.
7. Chinese tree tallow. 8. Castor. 9. Croton. 10. Pea-nut or
arachis. 11. Sunflower. 12. Olive. 13. Hemp seed. 14. Cotton
seed. 15. Corn. 16. Rice. 17. Linseed. 18. Palm. 19. Cocoa
nut. Address: China.
539. Annexe No. 1. Statistiques générales des graines
oléagineuses dans les pays producteurs [Appendix 1. General
statistics on oilseed in the producing countries]. 1918. In:
Congrès d’Agriculture Coloniale, 21-25 Mai 1918. Compte
Rendu des Travaux (Congress of colonial agriculture, 2125 May 1918. Conference proceedings). Paris: Augustin
Challamel (Libraire Maritime et Coloniale). 639 p. See Vol.
2, “Section de Oléagineux.” p. 601-30. [Fre]
• Summary: Includes statistics for peanuts, sesame seeds,
etc. Address: President of the Chamber of Commerce of
Pondicherry.
540. Annexe No. 2. Bibliographie des principaux ouvrages
sur les graines oléagineuses [Appendix 2. Bibliography
of the principal works on oilseeds]. 1918. In: Congrès
d’Agriculture Coloniale, 21-25 Mai 1918. Compte Rendu
des Travaux (Congress of colonial agriculture, 21-25 May
1918. Conference proceedings). Paris: Augustin Challamel
(Libraire Maritime et Coloniale). 639 p. See Vol. 2, “Section
de Oléagineux.” p. 631-38. [Fre]
• Summary: Includes peanuts, sesame seeds, etc. Address:
President of the Chamber of Commerce of Pondicherry.
541. Crevost, Charles. 1918. Matières alimentaires du Tonkin
[Food of Tonkin]. Hanoi-Haiphong: Imprimerie d’ExtrêmeOrient. 17 p. 27 cm. Série Hanoi No. 2. Gouvernement
Général de l’Indochine. [ soy ref. Fre]
• Summary: In these notes, which form a complement to
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the Catalogue des produits de l’Indochine, Vol. 1, Produits
Alimentaires..., the author reports on the food peculiar to
Tonkin which are suitable for consumption in France.
In section I, titled “Vegetable Foods,” one of these
foods is “Soya” (Soja). We read: The annual production of
soybeans in Tonkin can be estimated at about 1,000 tonnes
(metric tons). This figure does not indicate the amount that is
sold off the farm, for the population consumes a great deal of
it. On the other hand, the demand from Chinese merchants is
always rather active and that which is not consumed is sent
to Hongkong.
Our best types (sortes) of soybeans come from
Cambodia and, in Tonkin, from the region of Lang-son. The
price in Tonkin is from 8 to 9 piastres per 100 kg.
The next subsection, titled “Cereal crops of Yunnan” (p.
3) mentions Soja, which is harvested in about September or
October.
Another food is Kondzu [Kudzu] whose “tubers are
made into starch.” Also discusses peanut oil, sesame oil, and
coconut oil (p. 12-13).
Note 1. Charles Crevost was born in 1858.
Note 2. This is the earliest document seen (May 2010)
that gives soybean production or area statistics for today’s
Vietnam, or for any country in Southeast Asia other than
Indonesia.
Note 3. The publisher is also cited as: In: Congrès
d’Agriculture Coloniale, Gouvernement Générale de
l’Indochine. Series No. 2. Hanoi-Haiphong. Address:
Inspector of the Agricultural and Commercial Services;
Curator of the Agricultural and Commercial Museum
(Inspecteur des Services Agricoles et Commerciaux;
Conservateur du Musée [Maurice Long] Agricole et
Commercial de Hanoi).
542. Crevost, Charles. 1918. Plantes oléifères de l’Indochine
[Oil-bearing plants of Indochina]. In: Congrès d’Agriculture
Coloniale, Gouvernement Générale de l’Indochine. 1918.
Hanoi-Haiphong: Impr. d’Extrême-Orient. 57 p. Series:
Hanoi No. 6. See p. 26-27. [100* ref. Fre]
• Summary: Following an overview, the various oil-bearing
plants are described in detail, organized by family. The
section on Soja (p. 26-27) states: Indigenous names in
Cochin China, Annam and Tonkin: Dau nanh, Dau tuong.
Cambodia: Sandek sieng. China: Teou [dou]. Japan: Daizu
mame. The plant is widely cultivated in Indochina for its
seeds which, although not consumed directly as food, are
used nevertheless to make various other foods: cheeses (dau
phu and dau oc [tofu]), and a condiment sauce [soy sauce]
(tuong).
In Indochina there is only one variety of soybean, which
has oblong yellowish-white seeds, slightly flattened, more or
less large according to its place of origin, whereas in China
and Japan soybeans come in various colors and colorations.
The best seed in the colony come from Cambodia and

the province of Lang-son in Tonkin.
It is well known that soy protein (graine de soja à base
de caséo-sojaïne) serves as the basis for numerous food
preparations; but the seeds are now most widely used in
the manufacture of an oil, used for illumination [in lamps]
or food; it tends to replace cotton oil in the soap industry,
whereas soybean cakes (les tourteaux de soja) are considered
excellent for use as a fertilizer or for fattening cattle.
A table shows nutritional analyses of soybeans from
three locations, conducted at the colonial garden of Nogentsur-Marne: Laos, Tonkin, and Manchuria. For each the
moisture, protein, oil, carbohydrate, and mineral content are
given.
Also discusses: Peanuts (p. 25-26, with illustration
facing p. 25, and 9 references), sesame (p. 29-30, with
illustration facing p. 29), perilla (p. 30).
Note the interesting phrase graine de soja à base
de caséo-sojaïne, based on the work of Li Yu-ying near
Paris, France. Address: Inspecteur des Services agricoles
et commerciaux; Conservateur du Musée [Maurice Long]
agricole et commercial de Hanoi.
543. Gouin, Raoul. 1918. Alimentation rationnelle des
animaux domestiques [Rational feeding of domestic
animals]. Paris: Librairie J.-B. Baillière et Fils. xi + 484 p.
See p. 27, 275, 472. Illust. Index. 18 cm. Introduction by Dr.
P. Regnard. [Fre]
• Summary: In Chapter 3, “Alimentary principles in
vegetables,” the section on “Nitrogenous principles” contains
a table (p. 27) which gives the nitrogen content of various
feeds and the probable multiplier to convert percentage
nitrogen into percentage protein. Under legumes: “Soja”
contains 16.82% nitrogen with a multiplier of 5.945.
In Chapter 4, “Industrial residues,” the section on
“Residues of oil mills” has a subsection on “Exotic cakes”
(Tourteaux exotiques) which states (p. 275): “Soya cake
(Le torteau de soja) is a feed of the first order, but it is not
widely available.” Sesame cake and peanut cake, also both
considered exotic, are described in much more detail.
In a long table on the chemical composition of feeds,
the section on leguminous seeds (p. 467-68) gives the
composition of soybeans (Soja), and the section on oil cakes
(Tourteaux oléagineux) (p. 472-72) gives the composition
of soybean cake (Tourteaux de soya) and defatted soy flour
(Farine de soya déshuilée). For each it gives: Percentage
of dry matter. Basic composition (percentage protein,
fats, nitrogen-free extract, cellulose). Digestible nutrients
(same four percentages). Nutritive coefficient. Digestible
albuminous materials (%). Nutritive value (Valeur nutritive).
Also discusses: Peanuts (p. 27, 232-33, 269, 276, 472).
Lupins (p. 27, 173, 227). Linseed (p. 27, 232, 264). Gluten
(p. 28, 266). Hemp (p. 267). Sesame (p. 268, 473). Almonds
(p. 268, 472). Address: Ingénieur Agronome, Proprietaire
Agriculteur, Marseille, France.

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 243

544. La culture des oléagineux dans la région du Tchad
[The cultivation of oil-bearing materials in the region of
Chad]. 1918. In: Congrès d’Agriculture Coloniale, 21-25
Mai 1918. Compte Rendu des Travaux (Congress of colonial
agriculture, 21-25 May 1918. Conference proceedings).
Paris: Augustin Challamel (Libraire Maritime et Coloniale).
639 p. See Vol. 2, “Section de Oléagineux.” p. 366+. [Fre]
• Summary: This communication from the government of
French Equatorial Africa concerns peanuts, sesame, and the
castor oil plant.
545. Le commerce des oléagineux au Yunnan [The
commerce in oil-bearing materials in Yunnan {China}].
1918. In: Congrès d’Agriculture Coloniale, 21-25 Mai
1918. Compte Rendu des Travaux (Congress of colonial
agriculture, 21-25 May 1918. Conference proceedings).
Paris: Augustin Challamel (Libraire Maritime et Coloniale).
639 p. See Vol. 2, “Section de Oléagineux.” p. 497+. [Fre]
• Summary: Discusses colza / rapeseed (le colza), rapeseed
(la navette), tung (l’abrasin), castor oil plant (le ricin),
sesame, cotton, persimmon, and peanuts. Address: President
of the Chamber of Commerce of Pondicherry.
546. Les oléagineux en Nouvelle-Calédonie [The oilbearing materials in New Caledonia]. 1918. In: Congrès
d’Agriculture Coloniale, 21-25 Mai 1918. Compte Rendu
des Travaux (Congress of colonial agriculture, 21-25 May
1918. Conference proceedings). Paris: Augustin Challamel
(Libraire Maritime et Coloniale). 639 p. See Vol. 2, “Section
de Oléagineux.” [Fre]
• Summary: Discusses olives, peanuts, sesame, coconut
palms, palm oil, etc. Address: President of the Chamber of
Commerce of Pondicherry.
547. Mitchell, C. Ainsworth. 1918. Edible oils & fats.
London, New York, etc.: Longmans, Green and Co. xii + 159
p. Illust. Index. 22 cm.
• Summary: Chapter 8 is titled “Hardened or hydrogenated
oils.” Chapter 9 is “Manufacture of margarine.” Mentions
almond oil, arachis oil, poppy oil, and sesamé oil (sesamol,
p. 68-69), sunflower oil, walnut oil (nut oil). Soy is not
mentioned. Charles Ainsworth Mitchell was born in 1867.
Address: B.A., F.I.C., White Cottage, The Common,
Amersham [Bucks., England].
548. Newton, Arthur Percival. ed. and comp. 1918. The
staple trades of the empire, by various writers. London &
Toronto: J.M. Dent & Sons, Ltd. v + 184 p. No index. 19 cm.
Imperial Studies Series.
• Summary: The lectures in this book were delivered during
World War I within the University of London at the London
School of Economics and Political Science in the spring
of 1917. Following the introduction by Newton, the first

chapter, titled “Oils and Fats in the British Empire,” is by
Sir A.D. Steel-Maitland, Bart. [Baronet], M.P. [Member
of Parliament], His Majesty’s Under-Secretary of State for
the Colonies. Only vegetable and animal oils and fats are
included–no petroleum.
Contents: Introduction. The principal oil nuts, etc.
The process of crushing, etc. The process of splitting,
refining and hydrogenation. Special uses of different oils.
Consumption of oils in different countries. Map showing
production of different oils and fats in the British Empire.
Position of Germany during the war. Future demand and
supply. The economic position of the British Empire.
Soya beans and soya oil are discussed at length. Page
17: Linseed oil is the main oil used in “the paint and varnish
trades (except that the former also uses a certain quantity of
soya oil).”
Page 18: A table shows which oils are used for various
purposes. The oils are linseed oil, cotton-seed oil, soya oil,
rape oil, coconut oil, palm-kernel oil, ground-nut oil, palm
oil, fish oil and tallow. The uses are burning [illumination],
lubricating, edible, paint, varnish, linoleum, and soap. Soya
oil is used for burning, edible, paint, and soap.
Page 20: A full-page table shows the imports for
consumption of certain oil-seeds into various countries in
1913. The countries are Germany, France, Netherlands,
Belgium, Denmark*, Sweden, Norway*, Russia, Finland*,
United States*, and United Kingdom*. For countries
followed by an asterisk (*), total imports are given. For all
countries but the United States and the United Kingdom,
imports are given in metric tons; for the latter two countries
imports are given in tons of 2240 lbs. The oil-seeds are
palm kernels, ground nuts, copra, soya beans, cotton seed,
linseed, rape seed, and sesame. Germany was by far the
largest importer of soya beans in 1913 (125,750 metric tons),
followed by Denmark (48,069), United Kingdom (76,452
tons), and Denmark (48,069).
Page 29: “Soya beans are a product of the Far East,
China, Manchuria and Japan. But their popularity in Europe
has decreased, and imports, therefore, have diminished from
over 400,000 tons in 1910 to a much lower figure.”
Soya is mentioned in passing on p. 12. Address: Lecturer
on Colonial History in the Univ. of London, Univ. and King’s
Colleges [England].
549. Rollot, -. 1918. Les oléagineux a Madagascar
[The oil-bearing materials in Madagascar]. In: Congrès
d’Agriculture Coloniale, 21-25 Mai 1918. Compte Rendu
des Travaux (Congress of colonial agriculture, 21-25 May
1918. Conference proceedings). Paris: Augustin Challamel
(Libraire Maritime et Coloniale). 639 p. See Vol. 2, “Section
de Oléagineux.” p. 435+. [Fre]
• Summary: Concerns peanuts, sesame, and the castor oil
plant. Address: Inspector of agriculture.
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550. Roux, François de. 1918. Rapport général de la section
de oléagineux [General report of the section on oil-bearing
materials]. In: Congrès d’Agriculture Coloniale, 21-25 Mai
1918. Compte Rendu des Travaux (Congress of colonial
agriculture, 21-25 May 1918. Conference proceedings).
Paris: Augustin Challamel (Libraire Maritime et Coloniale).
639 p. See Vol. 2, “Section de Oléagineux.” p. 7-11. [Fre]
• Summary: In the section titled “Colonies which must
intensify the cultivation of oil-bearing materials” (p. 1011) includes: Peanuts: Senegal, Upper-Senegal-Niger,
and Guinea. Sesame: Indochina, Senegal, Guinea, UpperSenegal-Niger. Soybeans (Soja): Cambodia. Olives: Tunisia,
Algeria, Morocco.
The section titled “Other seeds” (p. 73-75) contains a
long discussion of the soybean. The soybean represents an
element of trade of the first importance and England, up
until the present, has been its main destination in Europe.
This movement, which reached 510,000 tonnes (metric tons)
in 1910, declined in the following years for three reasons:
Freight difficulties to Europe, more importation in the form
of soy oil, and, above all, the detour / routing of more and
more of the soybeans and soy products to the United States
because it was closer to the major producer, Manchuria.
France did not participate very much in this movement,
with imports varying as follows between 1911 and 1916:
Soybean seeds 12 to 6,227 tonnes, and soybean oil 200 to
2,000 tonnes. But Cambodia and Lower Laos (Bas-Laos) can
supply a variety of soybean having a higher oil content than
that of Manchurian soybeans: 12.280% vs. 17.640%.
A greater utilization of the soybean in France would be a
happy result in adding value to the vast territories in France’s
protectorate.
We need to look into using this product in a form that is
different from the one admitted to date. (i.e., New uses might
be found in addition to oil and meal).
Indeed, from the view point of oil mills, the [soybean]
seed is of relative interest because of its fairly low oil content
and because of the difficulty of finding an outlet for the large
amount of cake that it generates.
The fine tuning / development of process for extraction
of the casein (protein) or the flour (the indigenous peoples
draw from it kind cheese [tofu] and also alimentary pastes
/ pasta {pâtes alimentaires}) allow us to consider the oil as
a by-product and would also give some more financially
rewarding end products to industry.
551. Dunham, Henry Vail. 1919. Improvements in or relating
to edible oil in dry form. British Patent 148,734. Application
date: 30 Jan. 1919. 2 p. Complete accepted: 30 July 1920.
• Summary: “The product of the above specified example is
intended for example for mixing with water to form a cream
substitute.”
Claim 1: “A process for preparing stable dry products
of edible oils, such as olive oil, nut oil, cotton seed oil, soya

bean oil, lard, oleo oils or the like, capable of producing
emulsions when mixed with water, comprising (a) adding the
edible oil to a solution of casein substantially as described or
a solution of egg albumen, (b) agitating the mixture to form
an emulsion, (c) passing the emulsion through a homogenizer
to produce a high degree of sub-division of the oil, and (d)
drying the emulsion under suitable conditions to preserve its
ready solubility.” Address: Chemist, 347 Madison Ave., New
York City, NY.
552. Angoulvant, G. 1919. L’arachide et le palmier à huile
en Afrique Occidentale [The peanut and the oil palm in West
Africa]. Bulletin des Matieres Grasses de l’Institut Colonial
de Marseille No. 1. p. 3-16. [Fre]
• Summary: This is excerpted from a note by Governor
General Angoulvant. Contents: 1. Peanuts in Senegal,
Upper Senegal and Niger, and Guinea: Intensification of
production, organization of systematic dehulling, increasing
crop yields. 2. Palm oil and palm kernels. 3. Castor, sesame,
and analogous products. 4. Copra. 5. Program of production.
Address: Governor General [of French West Africa], Dakar.
553. Bailey, Herbert S.; Reuter, B.E. 1919. The production
and conservation of fats and oils in the United States. U.S.
Department of Agriculture Bulletin No. 769. 45 p. Feb. 10.
See p. 1-5, 25-27. [5 ref]
• Summary: Contents: Importance of fats and oils.
Domestic production and importation. Terminology and
technology of oil trade. How to safeguard our oil and fat
supply. Vegetable oils: Cottonseed oil, olive oil, peanut oil,
coconut oil, palm kernel oil, palm oil, corn oil, soy bean oil
(growing importance, growing soy beans, expressing the
oil and its uses, increasing our output), linseed oil, castor
oil, miscellaneous vegetable fats and oils. Animal fats and
oils. Refuse fats and trade wastes. Fat and oil derivatives
or secondary products. Summary. Also Supplement of 29
Oct. 1919 gives updated statistics in tables. “Not only are
fats and oils a necessary part of our food supply, but they
also occupy and important place in the manufacture of
certain munitions, in the lubrication of aircraft engines, and
in the mixing of paints, varnishes, waterproofings, and like
compounds. Nowadays when a nation goes to war, one of its
first resources to feel the effect of the abnormal conditions
is the stock of fats and oils. Because the sum total of the
world’s supply of these substances is less than that of either
of the other two basic food constituents, carbohydrates
and proteins, a sudden drain, even though comparatively
small, is quickly noticed. A great war soon creates such
a drain, largely because of the imperative need for an
enormous amount of nitroglycerin, one of the component
parts of which is glycerin, obtained as a by-product in the
manufacture of soap from certain oils and fats. When it is
considered that 10 tons of fat are required to yield 1 ton of
glycerin, and that but 1 part of glycerin to every 9 parts of
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fatty acids, or soap, is produced from the oils and fats, it is
not surprising that the price of glycerin in England soared
from $250 to $1,250 a ton within a very short time after that
country entered the Great War.”
Tables show: (1) Production of 17 vegetable oils in
the United States from 1912 to 1917. The leading oil,
by far, is cottonseed oil. Production of soy oil increased
from 2,764,000 lb in 1914 (the first year it was listed), to
9,920,000 lb in 1916, jumping to 42,074,000 lb in 1917. (2)
Production of 16 animal and fish fats and oils (not including
butter) in the United States from 1912 to 1917. The leading
fat, by far, is lard, followed by tallow, packers’ and renderers’
greases, and oleo stock. (3) Total production of fats and
oils (including butter) in the United States, 1912-1917. (4)
Importation of 14 fats and oils into the United States, 19121917. The leading import in 1916 and 1917 was soy bean
oil, followed by coconut oil. Imports of soy bean oil were
24,959,000 lb in 1912, dropping to 12,555,000 lb in 1914,
jumping to 145,409,000 lb in 1916, up to 264,926,000 lb in
1917. Total imports more than doubled during this period.
(5) Exportation of 10 vegetable oils and 8 animal and
fish fats and oils from the United States, 1912-1917. The
leading vegetable oil export, by far, was cottonseed oil. The
leading animal fat export, by far, was lard. Exports of soy
bean oil were 184,000 lb in 1912, dropping to 3,000 lb in
1914, rising to 2,063,000 lb in 1916, up to 3,977,000 lb in
1917. (6) Comparison of production with importation and
exportation of fats and oils in 1917. (7) Monthly production
of fats and oils and their derivatives in the United States,
January to June 1918. Includes separate values for edible and
inedible soy bean oil.
The section titled “Soy bean oil” (p. 25-26) states: “It is
estimated that 750,000 acres of soy beans were planted in the
United States in 1917, which is about three times the acreage
of 1916. Only a small portion of the planting was allowed to
seed, however, most of it being cut for hay. Very few, if any,
of the domestic beans were crushed by the oil mills, which
used as raw material the Manchurian beans, as being cheaper
and in less demand by bean canners than those grown in
this country. In 1915, however, some 100,000 bushels of
American soy beans were pressed, and the cake and oil from
them were consumed in this country.
“Growing soy beans: Of the more than 500 known
varieties of the soy bean which have been grown on the
Government testing farms, at the present only about 15 are
handled commercially by seed men. The Mammoth (yellow)
the standard late variety, is probably more extensively grown
than any other.”
The flavor of soy bean oil is “distinctly beany... so
before it can be used in food products it must be refined and
deodorized like cottonseed oil. Even the cold-pressed oil is
not edible as it comes from the presses, in which respect the
peanut has an advantage over the soy bean.
“Belonging to the group of drying oils, soy bean oil

more closely resembles in its physical properties linseed
and other drying oils than peanut, cottonseed, and similar
semidrying oils, It has, therefore, been used largely as a
substitute for linseed oil in the making of paints, linoleums,
and like products.
“Increasing our output: The soy bean and the peanut
constitute the two most promising possibilities for a large
increase in our fat resources.”
Other vegetable oils for which statistics are given
include: Chinese nut (tung) oil, coquito oil, corn oil, mustard
seed oil, peanut oil, raisin seed oil, rapeseed oil, sesame oil,
shea nut oil, sunflower seed oil, vegetable stearin.
“Peanut oil–Rapid rise in favor” (p. 17-18): “Although
American peanut oil was an almost unknown product before
the Great War, in 1917 it ranked third in the vegetable
oils made from home-grown products, coconut oil being
produced exclusively from imported copra. Until recently
most of the imported oil came from France and Holland, but
these countries now have scarcely enough to supply their
own needs. China, however, has come into the market, and is
shipping us large quantities of a rather poor grade of peanut
oil.
“Even with the marked increase in the importation of
peanut oil, from a little over 7,600,000 pounds in 1912 to
27,400,000 pounds in 1917, the South to-day is making
more of this delicious food oil than ever before. The 1917
crop of peanuts was about 60,900,000 bushels. In 1917 we
manufactured over 50,000,000 pounds of peanut oil, some of
which, however, was made from imported peanuts. Reports
for the first six months of 1918 show an output of about
43,000,000 pounds of peanut oil.
“Pressing peanuts: Peanut oil, like olive oil, can be
obtained by cold pressing, and when so made from sound,
sweet nuts it need not be refined. Such cold-pressed oils
possess a characteristic flavor which, in the opinion of
many consumers, makes them superior, especially for
salad purposes, to the oils that are hot pressed and refined.
Cooking the peanuts and subjecting them while hot to a
very high pressure, however, gives a larger yield of oil than
cold pressing. It is customary, therefore, when a virgin, or
cold-pressed, oil is made to regrind and heat the cake, which
is then pressed a second time, to extract as much oil as
possible.
“In France, where the crushing of peanuts was an
important industry long before any peanut oil was produced
in the United States, the almost universal practice is to make
virgin oil from all the fresh sweet peanuts. The cold-press
cake and rancid nuts are then hot pressed, and the lower
grade oils thus obtained refined. Unfortunately, so far very
little virgin peanut oil has been made in this country, but
a number of mills are now producing it,...” Address: 1.
Chemist in Charge, Oil, Fat, and Wax Lab.; 2. Chief, Fats
and Oils Div., U.S. Food Administration.
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554. Fahrion, Wilhelm. 1919. Zur Fetthaertungsfrage [On the
question of hardened oils]. Chemische Umschau 26(2):22-23.
Feb. [14 ref. Ger]
• Summary: The author is convinced that hardened oils,
including oleomargarine and hydrogenated marine animal
oils, possess no hygienic drawbacks whatever, and are
excellent, easily digested foods. Before the war, the main
vegetable oils (Pflanzenölen) hardened for edible purposes
were cottonseed oil, sesame oil, and peanut oil. Discusses the
work of Mège-Mouriés with artificial butter (Kunstbutter).
Soybean oil is not mentioned.
Note: The first part of this article appeared in 1918,
in issue 12 of this journal. The conclusion appears in a
following issue. Address: Oberregierungsapotheker, Munich,
Germany.
555. Schaefer, W. 1919. Ueber die Raffination des
Sesamoeles [On the refining of sesame oils]. Chemische
Umschau 26(2):17-19. Feb. [Ger]
Address: Dr. Ing., Wr.-Neustadt.
556. Erslev, Knud. 1919. Process for the manufacture
of artificial milk. U.S. Patent 1,297,668. March 18. 3 p.
Application filed 3 Jan.
• Summary: This process involves four basic steps: (1)
“Soya bean flour” is treated with a fat solvent so as to
completely remove the fat content. The preferred solvent is
benzin, benzene, or benzol, which may be distilled off and
removed. The inventor has found that the unpleasant flavors
in artificial milks “are largely produced by the presence of
products dissolved in the fat, which products themselves,
such as esters, aldehydes, and ketones, and not the fats,
possess disagreeable odors.” (2) The residue from the fat
extraction is extracted with alcohol, and the alcohol distilled
off for re-use. This dissolves and removes lecithin, sugars,
and bitter principles. (3) The residue which has not been
dissolved in either the fat solvent or alcohol is treated with
a weak alkaline solution, whereby protein is dissolved. (4)
The alcohol extract from step (2) is purified to remove bitter
substances from it, then this purified alcohol extract is added
to the protein solution from step (3), and a suitable amount of
fatty material is added and emulsified in.
Lecithin is mentioned 7 times in this patent. For
example: (last page): “3. A process for preparing artificial
milk which comprises successively subjecting a comminuted
vegetable material containing protein, fatty substances,
sugars and lecithin, to two successive extractions, viz. firstly
with a fat-extracting solvent in such a way that substantially
all of the fat is removed, and, secondly with a solvent of
lecithin and sugars; thereafter extracting the residue with
an alkaline liquid to dissolve protein, and to produce an
alkaline solution containing protein derivatives; purifying
the alcohol-extract to remove bitter principles therefrom, and
adding the residue thereof, containing lecithin and sugars to

said alkaline solution; purifying at least a part of the fatty
material to remove substances having disagreeable flavors,
and adding at least a part of the so purified fat to the mixture
of alkaline liquid and purified alcohol-extract.” Address:
268 Groesbeekscheweg, Nijmegen, Netherlands; Citizen of
Denmark.
557. Millard’s Review (Shanghai). 1919. Oils and oilseeds of
the Orient. 8(4):147. March 22.
• Summary: “No single vegetable product has developed
such importance in the Far East as the soya bean. Its products
are used at home as a food, as a fertilizer, and for lighting
and lubricating purposes, and are exported as oil and bean
cake. As a food it is the principal ingredient of soy sauce,
bean curd, and steamed beans. The bean cake, containing
a high percentage of nitrogen, is a valuable fertilizer and is
used extensively in Japan; and recently bean oil temporarily
replaced petroleum for lighting in China, when lack of
shipping facilities kept that product off the market. The
center of soya-bean production is Manchuria; and Japan is
the chief crusher and producer of oil and cake, though the
manufacture of bean oil and cake is also a very important
industry of Dairen, Kwangtung Leased Territory. Mukden is
the center of the bean trade and the beans are there bought
for cash from the farmers. Formerly a good deal of the
export trade was done through Harbin and Vladivostock
[Vladivostok], but recent political conditions have diverted
practically all of this trade southward. Newchwang and
Antung handle a small proportion of the trade but, being
icebound most of the winter, their combined tonnage
amounts to only 30 per cent of the Dairen trade. Shanghai
and Kiaochow are other Chinese centers for bean oil, while
the Kobe district in Japan is the most important oil-mill
center in the Far East. In China soya beans are generally
planted early in June and harvested the middle of September,
although three minor varieties are planted in April and
harvested in July. There are 19 kinds of soya beans cultivated
in China, but those cultivated for oil are known as the Eight
Month White Bean and the Water White Bean. These are
generally rotated with winter crops of wheat, barley, and
rape, which are harvested some weeks before the beans are
planted. Seeds are broadcasted and turned under in carefully
prepared beds and then replanted, generally in about 10 days.
No fertilizer is required for soya beans, the roots of the plant
gathering nitrogen from the soil. The native farmer, while not
understanding the scientific reason, knows from experience
that beans grow well without fertilizer, and that fields that
have been planted with beans are more productive than other
fields. Thus cotton is often planted one spring and beans
the next, although wheat is always the winter crop. With an
abundance of cheap fertilizer no definite rotation of crops is
attempted. Weeding is done frequently, especially after the
rainy season, and the withered weeds are used to fertilize
other fields.
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“Harvesting is done by hand. The bean stalk is uprooted,
dried, and then threshed by bamboo flail or by beating on a
stone. After this the beans are sifted through a large bamboo
basket and dried in the sun on matting for several days. They
are then bagged for transportation to the oil mills. Under
normal conditions the yield of oil beans is 200 pounds per
mow (.2 acre), and the wholesale price is about $5 per 100
pounds.
“There are three classes of wholesale dealers in the
domestic oil trade in Chinese producing centers–original
importers with agents at the main mill centers, wholesalers
acting either as agents of the above or representing the mills
direct, and retailers dealing with the trade. Oil is retailed
for cash. Bean, cottonseed, vegetable seed, peanut, sesame
seed, and in a few cases wood oil, are sold to customers in
brass containers made to hold the required weight. Needless
to say, adulteration and under weight are practiced; but by
dealing with certain reliable distributors it is possible to
get honest weight and pure oil at a slightly advanced price,
although even such dealers sell mixed oil at times as a better
quality product. Bean oil is generally handled between
Chinese ports in containers weighing 3 piculs, peanut oil
in 2-picul and castor oil in 2 to 2½ picul containers. Oil
for domestic consumption is a regular item of import from
Manchurian mill centers and the price is advanced in winter
when most of the Northern ports are icebound. Oil is sold
wholesale to retailers on 20 days credit, but wholesalers
deal with importers on a cash basis. Immediate and forward
transactions are made and, in the case of the latter, 30 per
cent deposit is required. Regular oil exchanges are held in the
principal centers, and importers holding large stocks usually
rule the market prices. The maximum variance in prices
does not exceed 0.50 tael per picul. The uniform standard
followed by all retailers is to increase the retail price 0.20
tael per picul for every increase of 0.10 tael per picul in the
wholesale price.
“The present estimated production of Japanese oil mills
is 90,600 long tons of vegetable oils annually, and is made
up as follows: Soya-bean oil, 37,509 tons; cocoanut oil,
27,542 tons; rapeseed oil, 17,848 tons; cottonseed oil, 6,433
tons; and Peanut oil, 1,268 tons.
“Seventy-five per cent of this crush is made in the Kobe
district and is handled by 25 oil mills, modernly equipped.
Steamship lines centering in Japan bring copra for the
cocoanut oil from Singapore, Java and the South Seas;
soya beans from Dairen, Newchwang and Vladivostock;
peanuts from Tsingtao and Tientsin, China; cotton seed
from Gensan, Chosen (Korea), and Tsingtao and Shanghai,
China; and rapeseed from Hankow and India. The oil and
cake are shipped by the same steamship lines to all parts
of the world.–Bureau of Foreign and Domestic Commerce,
Circular of the Far Eastern Division.” [U.S. Department of
Commerce, Far Eastern Div. 1919. Feb. 8].

558. Reinking, Otto A. 1919. Philippine plant diseases.
Phytopathology 9(3):114-40. March. See p. 125-26.
• Summary: The section titled “Soja max–Soy bean, Soja”
(p. 125-26) discusses three diseases: (1) “Black mildew.
Frequently entire patches of soy beans appear yellowish and
sickly. This may be due to the attacks of a fungus which
produces numerous black pycnidia on the under surface of
the leaves. As yet the fungus is unidentified. Note 1. It was
later identified as Trotteria venturioides.
(2) “Blight. During the rainy season entire fields of soy
beans may be destroyed by a species of Sclerotinia... Besides
different varieties of beans, the disease has been observed
on African peanuts, Voandzeia subterranea, and on weeds
growing among the infected plants... The sclerotia produce
mycelium directly infecting injured or uninjured tissue and
within one week the entire plant is blighted and falls over in
a soft mass... Spores have not yet been observed on diseased
plants of in cultures of the fungus and attempts to produce
spore bearing bodies and spores, from sclerotial bodies have
thus far failed.” Note 2. This blight was later found to be
caused by Rhizoctonia species.
(3) “Rust. Frequently soy beans are severely attacked
by Uromyces sojae (Henn.) Syd. [later named Phakopsora
pachyrhizi]. Characteristic brown rust sori are scattered
thickly over the under surface of the leaves. The spots are
first rounded, raised, brown blisters, but later they burst open
exposing the spores. On the upper surface of the diseased
leaves the tissue is yellowed opposite the sori.”
Also discusses: Peanuts, sesame, cowpeas. Address:
College of Agriculture, Univ. of Philippines.
559. Chittenden, F.H. 1919. The rice moth. U.S. Department
of Agriculture Bulletin No. 783. 15 p. July 14.
• Summary: The rice moth (Corcyra cephalonica), is
harmful to grains. “The larva has been observed in the grain
of sesame (Sesamum orientale) from Sudan, West Africa.”
Two photos and 5 illustrations (on glossy paper) show the
rice moth. Address: Entomologist in Charge of Truck-Crop
Insect Investigations.
560. Bordas, -. 1919. Les graisses hydrogénés dans
l’alimentation [Hydrogenated fats in the diet]. Annales des
Falsifications et des Fraudes (Paris) 12(129-30):225-35.
July/Aug. [6 ref. Fre]
• Summary: In a report presented to the Superior Council
of Public Hygiene of France (Conseil supérieur d’Hygiène
publique de France), the author concludes that hydrogenated
oils are quite suitable for edible purposes. As regards their
nickel content, they contained less nickel than other common
foods cooked in nickel vessels. He found, moreover, that so
large a daily dose of nickel salt as to correspond to 0.5 gm of
nickel, continued for 52 days, was entirely without injurious
effect.
Page 130: In the United States for example, cotton seeds
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are used; and in recent years there have been margarines
made from peanuts, soy, sesame, kapok, and even corn.
Note: Kapok is a fine, fibrous substance like cotton that
grows around the seeds of the ceiba tree, used as stuffing for
cushions, soft toys, etc. Address: PhD.

French-language article: Bulletin des Matieres Grasses de
l’Institut Colonial de Marseille. 1919. Diverses études sur
la production des matières grasses dans différents pays du
monde [Various studies on the production of oils and fats in
different countries of the world]. No. 1. 39 p.

561. Laucks, I.F. 1919. Commercial oils, vegetable and
animal, with special reference to Oriental oils. New York,
NY: John Wiley & Sons, Inc. 138 p. See p. 42-46. Index. 19
cm.
• Summary: Lewkowitsch classifies fats and oils according
to the readiness with which they absorb oxygen, i.e., their
“drying” properties. Soya oil is a vegetable oil that is a
drying oil (p. 5). The iodine number of various drying oils is
high: Perilla 196-206, linseed 173-201, tung (Chinese wood
oil or Japanese) 150-170, soya 130-143, poppy seed 133-143
(p. 21).
“Expressing” or “expression” is the process used to
obtain most vegetable oil, by mechanical pressure. More
oil is obtained from seeds when they are expressed hot, nut
the quality is poorer. The first oil expressed is the lowest in
free fatty acids and is of the best quality. “Extraction” is the
process that involves the use of a solvent. The main solvent
used for extraction of soya bean oil in Asia is naphtha. The
extracted oil is yellow while the pressed oil is more of a
brownish color.
The section titled “Soya Bean Oil” (p. 42-46) describes
the composition of the soybean and the uses of the oil and
quotes the grades for soybean oil suggested by the New
York Produce Exchange, April 15, 1918, and the rules for
soybean oil formulated by the Interstate Cottonseed Crushers
Association. Soya bean oil is used chiefly for making soft
soaps. A considerable quantity goes into the paint and
varnish trade, but it is considerably slower in drying than
linseed oil.
Soya is one of the common salad oils in use in the
United States (p. 106). “Vegetable oils used in oleomargarine
are cottonseed, sesame, peanut, soya and corn” (p. 107).
Extracted oils are not suitable for the best paint. Most paint
oils are used in the form of boiled oils. Drying and semidrying oils are not used as lubricating oils because of their
tendency to gum. Soya oil can be use as a rubber substitute
or vulcanized oil–due to the action of sulphur or sulphur
chloride (p. 112). A gallon of soya oil weighs 7.7 lb at 15.5ºC
or 60ºF (p. 133). (p. 109). Address: B.S., M.S., Seattle,
Washington.

563. Bulletin Mensuel des Renseignements Agricoles et des
Maladies des Plantes (Rome). 1919. L’industrie des huiles
de graines en Italie [The oilseed industry in Italy]. 10(79):1035-37. No. 990. July/Sept. [1 ref. Fre]
• Summary: In addition to olive oil, Italy produces
significant quantities of other edible oils from oilseeds:
220,000 to 230,000 quintals per year, but these seeds are
largely imported from abroad.
Indigenous seeds that are also used to make edible
oils include those of colza / rapeseed, navette / rapeseed,
and peanuts (l’arachide). Italy also extracts corn oil / corn
germ oil (l’huile des germes de maïs) and the oil from nuts
and from grape seeds. Under current conditions of Italian
agriculture the following crops have little or no importance:
sesame, sunflowers, poppies, and soybeans. The estimated
total amount of oils obtained from seeds grown in Italy does
not exceed 50,000 to 60,000 quintals. (Note: 1 quintal = 100
kg).
The quantity of edible oils made in Italy from imported
oilseeds is significant. There are 6 large factories in Italy
which process a total of 400,000 quintals of oilseeds (mainly
peanuts and colza / rapeseed), four other smaller factories
which process 20,000 quintals of seeds (peanuts and
sesame), and finally small factories that make corn oil, but
that are mainly “cake factories” (fabriques de tourteaux),
their main goal being to make maize cakes (tourteaux de
maïs) destined for livestock feeding.
A table shows the movement of oilseed cakes, including
those from peanuts, copra, colza, linseed, castor, sesame
seeds, maize, and other. Peanut cake production is 5,000
quintals, with no imports or exports. Sesame cake production
in Italy is 140,000 quintals, plus 20,000 quintals of imports
and 100,000 quintals of exports; therefore 60,000 quintals
destined for consumption in Italy. Soy is not mentioned in
the table.
Although Italy is a large producer of olive oil, the
numbers given above show that the oilseed crushing industry
is also of major importance in Italy.

562. Bulletin Mensuel des Renseignements Agricoles et des
Maladies des Plantes (Rome). 1919. Diverses études sur
la production des matières grasses dans différents pays du
monde [Various studies on the production of oils and fats in
different countries of the world (Abstract)]. 10(7-9):923-25.
No. 888. July/Sept. [1 ref. Fre]
• Summary: A French-language summary of the following

564. Lindsey, J.B.; Haskins, H.D.; Smith, P.H.; Beals, C.L.
1919. Compilation of analyses. Massachusetts Agricultural
Experiment Station, Special Bulletin. Nov. 101 p.
• Summary: In the section titled “Composition and digestible
ingredients...” by J.B. Lindsey, P.H. Smith, and C.L.
Beals (p. 4-29) are three long tables: Table I (p. 6-23) is
“Composition and digestible ingredients in cattle feeds.” In
the subsection on “Green fodders,” soy beans (early white
[Early White], medium green [Medium Green], medium
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black [Medium Black], late) are mentioned under legumes
(p. 9), mixed and miscellaneous (p. 11, corn and soy beans),
silage (p. 13, corn and soy beans, millet and soy beans). In
the subsection on “Hays and coarse dry fodders,” soy beans
are mentioned under straw (p. 16), legumes (p. 17, “soy
bean hay”), and concentrated feeds (p. 18, “soy beans, soy
beans–meal, soy beans–medium green, and soy beans–oil
cake meal).” A typical analysis of the latter (ground cake/
meal) is: Water 8%, protein 41.6%, fat 8.6%, nitrogen-free
extract 31.6%, fiber 4.8%, and ash 5.4%. Also analyzes
foxtail millets (C. italica) and broom-corn millets (Panicum
miliaceum), barnyard millet (Panicum crus-galli), and pearl
millet (Pennisetum spicatum) (p. 6-7), alfalfa, cow peas,
“horse or broad bean (Faba vulgaris), corn gluten feed
(before and after 1910), peanuts, peanut bran and germ,
peanut oil cake meal, sesame oil cake meal, wheat gluten
flour and meal.
Table II (p. 24-28) is “Fertilizer ingredients in cattle
feeds and dairy products.” Soy beans are mentioned on pages
24-27 under green fodders, silage, hay, and concentrated
feeds. Also analyzes yellow and white lupine, red and white
adzinki [azuki] beans, linseed meal (new and old process),
peanut feed, peanut husks, peanut meal, and Proteina.
Soy beans are not mentioned in Table III, “Average
composition of dairy products” (p. 32-58).
In the section titled “Coefficients of digestibility of
American cattle feeds. Experiments made in the United
States,” by J.B. Lindsey and C.L. Beals (p. 30+) is Table
IV (p. 32-58), with the same title. Soy beans are mentioned
under legumes (p. 33), silage (p. 36-37, incl. Mammoth
Yellow silage), hay (p. 46), concentrated feeds (p. 48, 56).
For a bibliography of publications “consulted in compiling
the foregoing tables of digestibility, see p. 59.
In the section titled “Compilation of analyses of fruits
and garden crops,” by H.D. Haskins (p. 87+) Table VI, with
the same title, is on pages 89-95. Under Leguminosae (p. 94)
we read: Whole soy bean seeds contain 10% moisture, 4.80%
nitrogen, 2.86% ash, 1.26% potassium oxide (44.1% of total
ash), 0.03% sodium oxide (1.1% of t.a.), 0.17% calcium
oxide (5.9% of t.a.), 0.25% magnesium oxide (8.7% of t.a.),
1.04% phosphoric acid (36.4% of t.a.), 0.08% sulfuric acid
(2.8% of t.a.), and 0.01% chlorine (0.4% of t.a.). Note: Two
minerals, potassium oxide and phosphoric acid, comprise
more than 80% of the total minerals / ash in whole soy bean
seeds.
Whole soy bean plants contain 4.3% moisture,–%
nitrogen, 12.64% ash, 1.53% potassium oxide, 0.28%
sodium oxide, 2.31% calcium oxide, 0.50% magnesium
oxide, 0.61% phosphoric acid, 0.26% sulfuric acid, and–%
chlorine. Address: Amherst, Massachusetts.
565. Redfield, Arthur H. 1919. Market for oilseeds and
vegetable oils in the Netherlands. Commerce Reports [USA]
(Daily Consular and Trade Reports, Bureau of Foreign

and Domestic Commerce, Department of Commerce)
22(304):1780-91. Dec. 29.
• Summary: “The trade in oilseeds and vegetable oils in
the Netherlands occupies a position of the first rank.” The
country both imports and exports large quantities of oilseeds
and vegetable oils. “Needless to say, the war played havoc
with this trade. Among the principal raw materials consumed
are imported “peanuts, and soy beans... The principal oils
entering into Dutch trade are coconut oil, cottonseed oil,
linseed oil, olive oil, palm-kernel oil, patent oil, peanut oil,
rapeseed oil, sesame oil, and soy-bean oil.”
“Rotterdam is the principal port of entry for oilseeds and
vegetable oils [into the Netherlands], receiving in 1917 about
85 per cent of the total...” “The United States plays and has
played a relatively small part” in this Dutch trade.
A table (p. 1781) shows the quantities of various
oilseeds imported into the Netherlands during each calendar
year from 1912 to 1918. The largest imports are of linseed
(286,035 MT = metric tons in 1913) followed by copra
(100,635 MT in 1913). Imports of soy beans (in metric tons)
are: 1912–43,053. 1913–27,554. 1914–19,619. 1915–16,551.
1916–4,389. 1917–3,954. 1918–No data. Address: Trade
Commissioner.
566. Bevan, W. 1919. Notes on agriculture in Cyprus and
its products–Part II. Special articles. Bulletin of the Imperial
Institute (London) 17(4):494-543. See p. 512-13.
• Summary: The section titled “Oil seeds” contains sections
on olives, castor seed, “Sesame seed” (p. 512) and “Ground
nut, peanut or monkey nut (Arachis hypogæa)” (p. 513).
Address: Director of Agriculture, Cyprus.
567. Gervaso, Ottavio. Ufficio tecnico per l’agricoltura e
le industrie agrarie [Technical Office for Agriculture and
Agrarian Industry]. 1919. Industria olearia: Produzione e
commercio [The oilseed industry {in Italy}: Production and
commerce]. Rome, Italy: Comitato Nazionale per le Tariffe
Doganali e per i Tratatti di Commercio [Committee for
customs tariffs commercial treaties]. 111 p. See Vol. 2, p. 1921. Regime dognale (Prof. Salvatore Mondini). [Ita]*
• Summary: This is one volume in a monographic series
put out by the Comitato nazionale per le tariffe doganali e
per i tratatti di commercio [Committee for customs tariffs,
commercial treaties]. It is owned by the library of the
Accademia dei Georgofili in Florence (www.georgofili. it/
biblioteca).
For a good summary, see: Bulletin Mensuel des
Renseignements Agricoles et des Maladies des Plantes
(Rome). 1919. L’industrie des huiles de graines en Italie
[The oilseed industry in Italy]. 10(7-9):1035-37. No. 990.
July/Sept. Address: PhD, Rome, Italy.
568. Hedrick, U.P. ed. 1919. Sturtevant’s notes on edible
plants. Albany, New York: J.B. Lyon Co., state printers. vii
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+ 696 p. Index. 30 cm. Series: New York, (State) Dept. of
Agriculture, 27th Annual Report, 1918/19, vol. 2, part II. [9
soy ref]
• Summary: The 2,897 plants are arranged alphabetically
by genus and species. Common names and synonyms are
listed alphabetically. Contains many footnotes and a huge
bibliography.
The entry for the soy bean reads (p. 291-92): “Glycine
soja Sieb. & Zucc. Leguminosae. Coffee bean. Soja bean.
Soy bean.
“Tropical Asia. This bean is much cultivated in tropical
Asia for its seeds, which are used as food in India, China
and Japan. It is an ingredient of the sauce known as soy.
Of late, it has been cultivated as an oil plant. In 1854 (5),
two varieties, one white- and the other red-seeded, were
obtained from Japan and distributed through the agency of
the Patent Office. At the late Vienna Exposition, samples of
the seed were shown among the agricultural productions of
China, Japan, Mongolia, Transcaucasia and India. Professor
Haberlandt (6) says this plant has been cultivated from early
ages and that it grows wild in the Malay Archipelago, Java
and the East Indies. In Japan, it is called miso (7). Of late,
its seeds have appeared among the novelties in our seed
catalogs. According to Bretschneider (8), a Chinese writing
of 163-85 B.C. records that Shen nung, 2800 B.C., sowed the
five cereals, and another writing of A.D. 127-200 explains
that these five cereals were rice, wheat, Panicum italicum
Linn., P. miliaceum Linn., and the soja bean. The use of
this bean as a vegetable is also recorded in authors of the
fifth, fourteenth and sixteenth centuries. The first European
mention of the soja bean is by Kaempfer, who was in Japan
in 1690. In his account of his travels, he gives considerable
space to this plant. It also seems to be mentioned by Ray
(10), 1704. This bean is much cultivated in China and
Cochin China. There are a large number of varieties. Seeds
were brought from Japan to America by the Perry Expedition
on its return and were distributed from the United States
Patent Office (1) in 1854. In France, seeds were distributed
in 1855 (2). In 1869, Martens (3) described 13 varieties.”
(5) U.S. Patent Office Report XV. 1854. Preface. (Soja
hispida)
(6) Rutgers Scientific School Report. 55. 1879.
(7) Don, G. History of Dichl. Pls. 2:357. 1832.
(8) Bretschneider, E. Botanicon Sinicum 75, 78, 52, 59.
1882.
(9) Kaempfer, E. Amoen. 1712.
(10) Ray Hist. Pl. 438. 1704.
(11) Loureiro Fl. Cochin. 441. 1790. (1) U.S. Pat. Off.
Rpt. XV. 1854. (Soja hispida). (2) Paillieux Soja 5. 1881. (3)
Martens Gartenbohne 103, 104, 105. 1869.
Also discusses: Amaranthus paniculatus (prince’s
feather, red amaranth). Apios tuberosa (groundnut). Arachis
hypogaea (earth nut, earth almond, goober, grass nut, ground
nut, peanut, pindar). Cannabis sativa (fimble, gallow grass,

hemp). Chenopodium quinoa (petty rice, quinoa). Coix
lachryma-jobi (Job’s tears). Cyperus esculentus (chufa,
earth almond, zulu nuts). Gracilaria lichenoides (agaragar). Laminaria digitata (red-ware, sea-girdles, sea-wand,
sea-ware, tangle). Laminaria esculenta (badderlock).
Linum usitatissimum (flax). Lupinus albus (field lupine,
wolf-bean). Lupinus hirsitus (blue lupine). Lupinus luteus
(yellow lupine). Medicago sativa (alfalfa, lucerne). Porphyra
laciniata (laver, slokam, sloke). Porphyra vulgaris (laver).
Prunus amygdalus (almond). Psophocarpus tetragonolobus
(goa bean, pois carrés). Sesamum indicum (sesame). Vigna
catjang (cowpea, Jerusalem pea, marble pea). Voandzeia
subterranea (groundnut). Edward Lewis Sturtevant lived
1842-1898. A large oval portrait photo (frontispiece) shows
E.L. Sturtevant. Address: Horticulturist, New York State
Agric. Exp. Station.
569. Newland, H. Osman. 1919. The planting, cultivation
and expression of coconuts, kernels, cacao, and edible
vegetable oils and seeds of commerce: A practical handbook
for planters, financiers, scientists, and others. London:
Charles Griffin & Company, Ltd. 4 + 111 p. See p. 85-89.
Illust. Index. 22 cm. Series: Griffin’s Technical Hand-Books.
• Summary: Chapter 6, titled “The soya bean, cotton seed,
and sesame” contains basic information on soya beans
(p. 85-89). The more than 200 varieties of Soya beans are
distinguished by the color, size and shape of the seed, and by
the number of days required for the plants to reach maturity.
These varieties can be grouped by color into six groups:
yellow, greenish-yellow, black, brown, green, and white. One
of the yellow varieties, the Southern [also called Mammoth,
or Mammoth Yellow], has given very good results in South
Africa (in Natal and in the Northern Transvaal). The white
variety grows abundantly in Darjeeling, the Himalaya
mountains, and in India, where it is known as Glycine SojaBhat. The black variety is used by the Chinese and Japanese
to make the popular condiment called Shoja [sic, shoyu] or
soy sauce, which is darkish brown in color and is imported in
large amounts to Europe for use in making various sauces.
Note: This is the earliest (and only) English-language
document seen (April 2012) that uses the term “Shoja”
(incorrectly) to refer to shoyu or soy sauce.
Tables show: (1) The average composition of the seed
of the six varieties of soya beans. (2) The composition of
soybean cake and soybean meal.
An appendix (p. 107) lists “Companies and associations
interested in edible oils and cacao.” Most are located in
England, and all in Europe. The city, and sometimes the full
address, is given for each organization. For example: African
Association, Liverpool. African Oil Mills, Liverpool. British
West African Association, 68 Coleman St., London, E.C.
Cadbury Bros., Bourneville, Birmingham. Lever Bros., PortSunlight. Note: The ground nut is also mentioned. Address:
Captain, London.
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570. Parry, Charles A. 1920. Parry, Charles A. 1920 Travel
sketches, LXXXIII–Bean that made Manchuria famous:
A factory at Shimizu–The bean of many qualities. Japan
Advertiser (Tokyo). Jan. 25. p. 7. Jan. 25. p. 7. [Eng]
• Summary: Contents: Introduction. Sweet and nasty. “Not
now.” The tea port. History of a bean. Substitutes. Big
business. Japanese place names. On 26 Nov. 1919 the author
traveled by train from Tokyo to the port city of Shimizu,
on Suruga Bay, in Shizuoka prefecture (about 90 miles
southwest of Tokyo). “Shimizu is one of the 36 treaty ports,
and it was opened along with now fewer than 26 others,
in 1899. The name means ‘clear water’... My chief object
in coming to Shimizu is to visit the Suzuki Company’s
Bean Oil Factory, for which I have obtained permission
by courtesy of the Japan Tourist Bureau. This consists of
several large buildings, erected three years ago, including a
central office and two mills which being built in a castellated
Gothic style, make a picturesque adjunct to the scenery
as they rise by the calm waters of Shimizu Bay. The mills
deal at present with two only of the many products of the
wonderful manchurian [sic] or soy bean, called in Japanese
daizu (glycerine [sic, Glycine] hispida) the crushed bean
and the oil.” The two mills are capable of treating 300 tons
of beans per day. The process is secret. “I am informed that
factories for the extraction of this oil exist only in Japan and
Manchuria; but the Suzuki Co. has a branch office in New
York, and the business is rapidly extending.”
“The oil is used for frying, for lubricating, for waterproofing clothes, for medicine, as a butter substitute, and in
the manufacture of soap, candles, guncotton, and artificial
rubber; though it can hardly yet be said to be on the market.”
For culinary purposes it is not as good as the ordinarily used
goma (sesame) oil, being much lighter and requiring the use
of a deep saucepan. Yet it costs only about 62% as much as
sesame oil; the latter costs ¥1.60 per sho (1.58 quarts).
“At present its chief use is for making soap, for which it
is taken at a less refined stage, of a dark brown color while
the finished product is light yellow. The oil is at present little
used in Japan because little known; its retail sale seems to be
limited to the neighborhood of the factories. Of these there
are three, the two others being at Yokohama and Kobe, both
established only last year.
“One large shed is devoted to storing the crushed beans
(kasu) after the oil has been extracted, large piles of which
lie about... The chief use of this at present is for cattle-food;
but it is now to be manufactured into flour, useful for mixing
in various proportions with wheat flour.”
“The daizu [soy] bean has long been known in Japanese
cookery in the form of ‘kiriako’ [sic, kinako] (‘yellow
powder’) to make which the entire bean is slightly roasted
and pulverized; then used for mixing with flour to make light
cakes, for giving savor to boiled rice, etc. The prices are not
yet determined, the cost of manufacture not being known;

but it will be cheaper than flour, as well as more nutritious,
and will help to relieve the scarcity of rice.
“Substitutes: Other products of the bean are: tofu,
the white bean-curd, used universally in Japan and, until
recently, almost absurdly cheap; also used in the forms of
age-dofu (fried in cottonseed oil), yake-dofu (baked) [yakidofu (grilled)], and the curious gori-dofu [kori-dofu], ‘frozen
tofu,’ also called koya-dofu (from koya-san), tofu sprinkled
with hot water, frozen, dried, and cut into small cakes;
miso, the cheap condiment made of daizu beans fermented
with yeast and barley; and soy, Japan’s only sauce. A later
addition to the list has been to-nyu, or tofu-milk [sic, “bean
milk], a very passable substitute for cow’s milk at half the
price; and still more recently tofu-butter. The whole bean,
parched and boiled, is an excellent coffee-substitute, yielding
when parched just to the right degree, much of the aroma of
that fascinating drink without any of its deleterious effects.”
Note 1. This is the earliest English-language document
seen (Aug. 2013) that uses the word “to-nyu” or the term
“tofu-milk” to refer to soymilk; the Japanese word is tônyû.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term “gori-dofu” or the term
“koya-dofu” to refer to dried-frozen tofu.
“The present demand for been cake in Japan is met
by the three factories of the Suzuki Co. that at Shimizu
supplying central Japan, Yokohama Northern and Kobe
Southern.
“There are several varieties of the bean known as white,
yellow green and black, the first two being the most used.
The plant is as yet little grown in Korea and Japan.
“Big Business: The Shimizu factory, which is the
largest of the three, employs about 300 workpeople on day
and night shifts. This new bean-industry is, however, only
the latest among many activities of the Suzuki Co. which
ranks among the great industrial concerns of the world, the
third largest in Japan, standing next to the Mitsui and the
Mitsubishi, and employing a total of over 3,000 clerks and
100,000 workpeople. It deals also in rice, wheat flour, sugar,
sake-brewing, coal, timber, metals, camphor, wool, cloth and
manure besides numerous small lines. It has three dockyards,
at Harima, Toba and another; a coal-mine in Kyushu; copper
mines at Hibi (Okayamaken) Hiroshima (Yamaguchiken)
and Dairi (Fukuoka ken) also mines of zinc and iron; while
its steel works (seikojo) at Kobe are the largest in Japan.”
“Shimizu is well situated for growth being midway
between the ports of Yokohama and Yokkaichi and serving a
prosperous hinterland. Its chief exports are tea and oranges
and its imports coal and timber.” Address: Japan.
571. Thornett & Fehr. 1920. Review of the oil & fat markets
for 1918 & 1919. Baltic House, Leadenhall St., London
E.C. 3, England. 96 p. See p. 87-89. Similar reports were
published in 1921, 1922, and 1923.
• Summary: Tables show: Prices of soya bean oil in Hull (per
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ton, 1911-1919). Exports of soya bean oil from the United
Kingdom (in tons, 1912-1919). Estimated total of soya bean
oil imported into the United Kingdom (in tons, 1913-1919).
Shipments of soya beans to Europe (in tons, 1909-1916).
Imports of soya beans into the United Kingdom (in tons,
1909-1916). Monthly imports of soya beans into the United
Kingdom (1913-1919). Imports of sesame, groundnut,
soya bean and maize oil into France (1911-1919). Imports
of sesame seeds into France (in tons, 1911-1919) from
Turkey, British Indies, and other countries. Imports of soya
bean oil into the United States (1915-1919). Also contains
a long paragraph titled “Bean oil” (p. 88) which discusses
British government policies toward soya bean oil during and
after World War I–when trade was under the control of the
Ministry of Food. Because of the low fixed price of £60 per
ton, most of the oil from East Asia was imported to the USA.
“When the Ministry of Food allowed free dealing again,
early in 1919, the importers again turned their attention to
the article, and the sharp rise which took place in Linseed
Oil during the summer naturally attracted Bean Oil to this
country.” Address: London, England. Phone: Avenue 6868.
572. Kline, Charles E. 1920. Oil-bearing seeds and nuts in
the Shanghai District of China. Commerce Reports [USA]
(Daily Consular and Trade Reports, Bureau of Foreign and
Domestic Commerce, Department of Commerce) 23(98):51922. April 26.
• Summary: The chief plants yielding vegetable oils in China
are [soy] beans, cotton seed, peanuts, rapeseed, sesamum
seed, tea seed, and woodnuts (filberts).
The number of oil mills in China is increasing, and those
in northern China treat mainly soya beans, while those in
central China produce the other varieties of oil mentioned.
The oil mills do not work year round, since there is not
sufficient seed available, and also since the high summer
temperatures cause the oil to become rancid.
The total capacity of oil mills in Shanghai is 5,400
piculs/day (321 tons/day).
Tables show: (1, p. 520) The quantities of oil, oilseeds,
and oil cake exported from the port of Shanghai during the
years 1917 and 1918. 1 picul = 133.33 lb. For [soy] bean oil:
In 1917–2,351 piculs worth $26,482. In 1918–5,771 piculs
worth $71,601. For [soy] bean cake: In 1917–11,213 piculs
worth $27,246. In 1918–282 piculs worth $800.
(2, p. 520) The quantities of oil and cake exported from
China to the countries of destination; the year (or years)
is not given. Both the weight (in piculs; 1 picul = 133.33
lb) and value (in dollars) are given for each destination. In
descending order of weight exported:
[Soy] bean oil–United States (incl. Hawaii) 2,136,746
piculs. Japan (incl. Formosa [Taiwan]) 87,673. Korea 23,611,
Russia 19,802. Canada 4,001. France 2,132.
Note: This is the earliest document seen (May 2014) that
gives statistics for trade (imports or exports) of soybeans, soy

oil, or soybean meal with Taiwan.
[Soy] bean cake: Japan (incl. Formosa) 15,150,706
piculs worth $33,383,750. Korea 635,362 piculs worth
$1,292,174. Russia 578,960 piculs worth $968,829. Siam
1,412 piculs worth $4,625. United States (incl. Hawaii) 27
piculs worth $54. Canada 9 piculs worth $17.
(3, p. 521) Ocean freight rates from Shanghai to various
ports. Figures are given for bean oil and bean cake in 1917,
1918, and 1919 shipped to San Francisco [California],
London, and Marseille, Naples & Venice (Italy). Present
prices (total) are about five times as great as those at the
beginning of the war. Address: Vice Consul, Shanghai
[China].
573. Kirjassoff, Max D. 1920. Vegetable-oil-bearing
materials of Manchuria. Commerce Reports [USA]
(Daily Consular and Trade Reports, Bureau of Foreign
and Domestic Commerce, Department of Commerce)
23(161):180-85. July 10.
• Summary: Contents: Introduction. Manchurian production
of soya beans–exports of soya beans and products. All
materials produced by cultivation–local consumption.
Marketing raw materials–inspection–shipments. Methods of
purchasing raw materials–brokerage. Storage–transportation
methods and costs. Prices paid producers–economic
conditions of farmers. Crushing of raw materials–prices
paid at crushers. Production capacity of oil mills–types of
mills and methods of operation. Quality of oil produced–
production of bean oil and cake at Dairen. Fuel used in
mills–activity of mills. Number of employees–wages.
Marketing of products–Dairen exports of bean cake and
oil. Prices of bean oil and cake. Ocean freight rates–export
charges, insurance, etc. Increased United States demand–
market for oil machinery.
“The oil-bearing materials produced in Manchuria are
soya beans, perilla seed, peanuts, hempseed, castor beans,
sesame seed, flaxseed, sunflower seed, and rapeseed.”
Estimates indicate that “about 1,500,000 tons of soya beans
are produced in South Manchuria and about 800,000 tons in
North Manchuria, or a total of 2,300,000 tons for the whole
Province.”
Tables show: (1) Exports of soya beans, bean cake, and
bean oil each year from 1914 to 1919 (p. 180). (2) Exports
of bean-cake each month from Oct. 1918 to Sept. 1919 from
Dairen (Manchuria) to Japan (by far the largest), United
States, Straits Settlements, China, Korea, and total (p. 184).
(3) Exports of bean-oil each month during the same time
to Japan (by far the largest), Europe, United States, China,
Korea, and total. (4) The prices (in silver yen per picul or
piece of cake) of beans, cake, and oil during the same period.
Mentions the increasing demand for the oil in the United
States. Address: Consul, Dairen [Manchuria].
574. Japan Advertiser. 1920. Tokyo a city of many kinds of
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specialty restaurants: All sorts of food can be found at all
sorts of prices if one knows where to go. No. 9,307. Aug. 22.
p. 5, cols. 1-3. Sunday. [Eng]
• Summary: This introduction to the many types of
restaurants in Tokyo mentions various soyfoods. Better class
houses serve beef. The centerpiece is the “nabe”–”the iron
skillet in which the food is cooked. The cooking is done by
the customer, no skill being required as the secret of good
‘nabe’ is in the tenderness of the meat and in the sauce which
is prepared by the house. Onions, either Bermuda or the long
leek variety, tofu, konnyaku (a stringy preparation made
out of a root), and sometimes cabbage leaf are the usual
ingredients which are put in the nabe along with the thin
slices of meat. Sake can be had if ordered. A reasonable meal
at a beef house now costs about ¥1.50, although the nabe
alone is probably listed at only 60 or 70 sen.
“Another name by which this dish is usually known
outside of Tokyo, is sukiyaki. This is derived from suki,
which means a spade, and yaki, to cook. The reason for this
unusual derivation is that when meat we first introduced into
Japan as food for humans, there was a very great prejudice
against it. Those who wished to indulge in this ‘unclean’ food
were forced to go into the mountains, far from any habitation
and conveniences, and they made use of the farmer’s broad
spade on which to cook the meat. Another reason, aside from
the fact that Buddhism preached abstinence from the flesh of
animals, that the Japanese did not look with favor upon meat
as a food was the flesh has always been eaten by the Eta, or
the outcast class of the country.”
“In contradistinction to meat, eels have always been
looked upon as a delicacy. Eel restaurants are numerous in
Tokyo, but they are not cheap... The customer is served in
private rooms at these eel houses... Eels are considered very
nutritious and are eaten by all classes. It is a favorite dish
with coolies when they have the price... The first ‘ox’ day of
the summer doyo, or period of greatest heat, is set aside as a
special day to eat eels.
“There is not much choice in the way in which eels are
prepared. Kaba-yaki is the name of one style. The bones
are all removed, the eel is laid out flat and broiled over a
charcoal fire with a special shoyu sauce and served on a big
flat plate. Rice is also served...” One serving typically costs
1-3 yen.
“A very cheap kind of food, yet one whose ‘social
standing’ is as good as any, is soba or udon... Cold soba is
known as mori, and is eaten by being dipped into shoyu
sauce and is flavored with sea-weed.” “Tempura soba is
served in a bowl with a piece of tempura placed on top. This
is a very nutritious dish. Soba is served is served in the same
way with onions or a piece of abura-age or fried tofu and is
known as okame soba.”
“A typical Japanese restaurant where a table d’hote is
served is known as a kaiseki restaurant.” One popular dish is
“onuko, or fish mixed with miso and flavored with vinegar.”

In Tokyo, pork “is eaten more than any other kind of
meat, but as it is the cheapest it is found only in the poorest
restaurants.” Surprisingly large quantities of horse-meat
are consumed at cheap restaurants. Tempura, which is very
popular, “means a certain way of cooking–namely, dipping
in this wheat-flour batter and frying in deep oil, usually
goma-abura, or sesame oil, although almost any vegetable
oil can be used.” Also discusses sushi. Rice comes at the end
of the meal. Sake is not supposed to be drunk after rice is
consumed, as it produces indigestion. Address: Tokyo.
575. Div. of Research, Bureau of Foreign and Domestic
Commerce. comp. 1920. Trade in China in vegetable oils
and vegetable-oil materials. Commerce Reports [USA]
(Daily Consular and Trade Reports, Bureau of Foreign and
Domestic Commerce, Department of Commerce) 23(236):86.
Oct. 7.
• Summary: A table gives statistics (quantity and value
in Haikwan taels) on imports and exports by China of
vegetable oils of all kinds. In 1919 the leading oils exported
were [soya] bean oil (#1 by far), peanut oil (#2), wood oil
(Chinese tung oil, #3), cottonseed oil, rapeseed oil, sesame
seed oil, and tea [seed] oil.
For bean oil: 252,180,400 pounds were exported in
1917, 303,622,267 pounds in 1918, and 314,884,400 pounds
in 1919.
The average value of the Haikwan tael was $1.08 in
1917, $1.19 in 1918, and $1.36 in 1920.
576. Cunningham, Charles H. 1920. The production and
industrial uses of sesame seed in Mexico. Commerce
Reports [USA] (Daily Consular and Trade Reports, Bureau
of Foreign and Domestic Commerce, Department of
Commerce) 23(255):486-87. Oct. 30.
• Summary: The production of sesame seed in Mexico
is capable of great expansion, with “almost unlimited
commercial opportunities. There are two easily
distinguishable varieties of sesame, the white and the
brown. Both of them are produced in Mexico; the white is
also extensively harvested in Northern Africa, Japan, the
South Pacific Islands, and in other tropical and subtropical
countries.”
“Sesame is produced in Mexico principally in the states
of Michoacan, Guerrero, Morelos, and Vera Cruz.” The oil
content is high. “The white variety of sesame is said to be
richer in oil content than the two subvarieties of black or
brown sesame.”
“There are 15 factories of different sizes and of varying
importance in the City of Mexico engaged in the extraction
of sesame oil and in its preparation for market. The greater
number of these, however, are one-press affairs with very
slight capacity. The largest are in the hands of Spaniards...
A considerable amount of the oil is sold by grocers as an
imitation of olive oil... The first two extractions are made
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cold, while the final one is made of the heated pulp. The first
oils are almost odorless...” Address: Trade commissioner.

myself to this example only,...” Address: Palsgaard, near
Juelsminde, Kingdom of Denmark.

577. Vilmorin-Andrieux and Co. 1920. General wholesale
seedlist–1921. Paris: Vilmorin-Andrieux and Co. 120 p. See
p. 51, 71. Nov. 30. [Eng]
• Summary: In this English-language catalog, in the section
titled “Sundry agricultural seeds and seeds of economic
plants” (p. 68-71) only one variety of Soja bean is listed on
p. 71 as follows: Soja hispida, yellow seeded (Soja bean).
Cable-words: Spiroptera. One cwt. [1 cwt = hundredweight =
112 pounds] costs 180 francs. One pound weight costs 1.75
francs.
Also listed: Sesamum. Bene. One variety: (1) Orientale,
yellow-seeded. Teel or Til.
On the front cover, the text below the title reads:
“Established prior to 1745. Quotations include freight to
London, or delivery free on board Havre for any order above
Francs net... All goods are forwarded at purchaser’s risk.
Cable-address: Vilmorin Paris.”
Note: In the 1910 catalog, four varieties of soybeans
were offered, yet the catalog had 7 fewer pages (112 vs.
120). Also in 1910 the payment was in British currency,
whereas now it is in French francs. Address: 4, Quai de la
Mégisserie, Paris, 1er, France.

579. Newhall, Charles A. 1920. The direct identification of
soy-bean oil. J. of Industrial and Engineering Chemistry
12(12):1174-75. Dec. [1 ref]
• Summary: Two color tests attributed to L. Settini have been
useful in detecting admixtures of soy-bean oil with other
commercial oils. Five cc of the oil is mixed with a few drops
of gum arabic solution and 5 cc of 2% uranium acetate or
nitrate solution; 5 cc of chloroform is added, and the mixture
is shaken thoroughly. Crude and refined soybean oils yield
a characteristic yellow emulsion, but other oils, with the
exception of linseed oil, give a white or very slightly colored
emulsion; linseed oil gives a light brownish color. The test
will detect the presence of 5% of soybean oil in earthnut
(arachis = peanut), cottonseed, sesame, rape, and coconut
oils. Address: 6303–21st Ave. N.E., Seattle, Washington.

578. Schou, Einar Viggo. 1920. Improvements in or relating
to the manufacture of margarine and edible fats. British
Patent 178,885. Application date (Third Edition): 17 Dec.
1920. 4 p. Complete accepted: 18 April 1922.
• Summary: The “following is given by way of example as a
suitable method of preparing the same:
“100 parts of refined soya oil are heated to a temperature
of 250º Centigrade and while the oil is being constantly
stirred heated air is blown therethrough, the temperature
being maintained until gelatinisation sets in. The products
of decomposition, in particular free fatty acids, if any, are
carried away by the distilling effect caused by the high
temperature of the process.
“As soon as gelatinisation sets in, the operation
is stopped. The gelatinated oil is then cooled down
approximately to 100º Centigrade and there is now added
about 200 parts of fresh oil of a suitable kind such as, for
example, cotton seed oil, groundnut oil or sesame oil.
The stirring of the blend is continued at a temperature of
from 100º to 120º Centigrade, until the gelatinated oil it
completely dissolved in the fresh oil, after which the blend
is cooled down to ordinary temperature, and the oleaginous
emulsifying material, which is of a sticky and elastic
character and which possesses water dispersing properties
is ready for use either as such or in preparing an emulsion
which is soluble in oil.
“Good results have been obtained with the process
carried out in the manner described, but I do not confine

580. Kellogg, John Harvey. 1920. [Statement concerning
the invention of peanut butter]. In: Michigan State Supreme
Court. 1920. Transcript of Case of John Harvey Kellogg, the
Kellogg Food Co., and Sanitarium Equipment Co. v. Kellogg
Toasted Corn Flake Co., et al. 3 vols. See Vol. 2, p. 367-369.
• Summary: Page 367: Dr. Kellogg says that he organized
the Sanitas Food Company (also named the Sanitas Nut Food
Company) and put Will Kellogg in charge as a manager.
Pages 368-69: “I have developed personally in
conjunction with The Kellogg Food Company perhaps 75
or 100 foods that have gone on to be marketed, 50 or 60
have had quite a large sale; the most prominent are various
cereal flakes and bran preparations, coffee substitutes and
preparations from nuts, protoses, peanut butter, the last very
popular, first made in our laboratory, one of my inventions.
“I wish to say that I was the original inventor of it in
this county, but when I was in Egypt about five or six years
after I made peanut butter, I found that a similar product was
made there was “sesame,” a butter which is quite similar,
was made by a process, and also somewhat similar, though
not the same process, but it was independent as far as I was
concerned, at the time I did it originally.”
Note: We first saw this document cited by Andrew
Smith, author of Peanuts: The Illustrious History of the
Goober Pea (2002, see p. 31 and 188). He had the exact
words from the Transcript that relate to peanut butter typed.
He shared this text with Soyinfo Center (5 Jan. 2015) at the
request of Wm. Shurtleff. Address: Michigan.
581. Michigan State Supreme Court Record. 1920. John
Harvey Kellogg, The Kellogg Food Co., and Sanitarium
Equipment Co. vs. Kellogg Toasted Corn Flake Co., et al. 3
vols. See vol. 2, p. 369.
• Summary: This court case between the Kellogg brothers,
Dr. John Harvey (age 68) and Will Keith, concerned the use
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of the name Kellogg by the cereal company. The 3 volumes
contain about 1,000 pages. In volume II, p. 368-69 Dr. John
Harvey discusses his inventions, many of which have gone
to market and 50-60 of which have had quite a large sale;
“the most prominent are various cereal flakes and bran
preparations, coffee substitutes and preparations from nuts,
protoses, peanut butter, the last very popular, first made in
our laboratory, one of my inventions.
“I wish to say that I was the original inventor of it in this
country, but when I was over in Egypt about five or six years
after I made peanut butter, I found that a similar product was
made there was ‘sesame,’ a butter which is quite similar,
was made by a process, and also somewhat similar, though
not the same process, but it was independent as far as I was
concerned, at the time I did it originally.” Address: Michigan.
582. Battle, John Rome. 1920. The handbook of industrial oil
engineering: A reference book of data, relating to lubrication
and industrial oils, including tables, general oil information,
engineering and industrial requirements, for the use of...
Philadelphia, Pennsylvania and London: J.B. Lippincott Co.
viii + 1131 p. Illust. Index. 20 cm.
• Summary: A table titled “Trading units” (p. 240) shows the
units (gallons or pounds) in which various oils and fats are
bought and sold. Soya bean oil is traded in pounds.
In the section on “Vegetable and seed oils” is a
subsection (p. 255) which reads: “Soya bean oil.–Soy or
soya bean oil is a member of the group of ‘drying’ oils, and
resembles the properties of linseed and other drying oils
more closely than peanut, cottonseed or similar semi-drying
oils.
“It is eaten in China and Asia, and when well refined is
bland.
“In general, cottonseed mills can handle soy beans with
little or no change of equipment. Soy Bean Oil is generally
not refined when to be used for paint-mixing and industrial
requirements. It must be refined and deodorized before being
suitable for food.”
A table titled “Some typical tests and characteristics of
fatty oils” list four constants for “Soya bean” oil: Gravity–
Baumé 21.5, saponification value 191/192, iodine number
124/141, and color (pale yellow to green).
The section on “Types of binders” (and core oils) (p.
620) states: “The best-known liquid binder for cores is said
to be pure linseed oil. Owing to the high price of this oil, it
is the general practice to substitute for it a product composed
of part linseed oil and the remainder consisting of a cheaper
vegetable oil, a mineral oil, and in some oils a resin or fish
oil.”
“Some of the oils used for core oil, blending or straight,
are: Linseed, soya-bean, fish, corn, mineral, cottonseed, tar
oil, resin oil, china-wood, etc.”
Note: This is the earliest document seen (Oct. 2017)
concerning the use of soya bean oil as a core oil or binder [in

foundries, with sand].
The section titled “Soap making” (p. 876) states: “Soya
bean fatty acids are used as a substitute for olive oil foots,
and are said to be about as good, except where color is
important.”
Also discusses: Hydrogenation (p. 244). Peanut oil (p.
253-54, 264; “Cold-pressed oils” are said to be superior in
flavor for salad oils). Sesame oil (p. 255; the seed is known
in Mexico as “Ajoujoli”). Hempseed oil to replace linseed oil
in printing inks (p. 815).
John Rome Battle was born in 1889. Address:
Consulting Engineer, J.R. Battle Co., Philadelphia,
Pennsylvania.
583. Caspari, Charles, Jr. 1920. A treatise on pharmacy for
students and pharmacists. 6th ed., thoroughly revised by E.F.
Kelly. Philadelphia and New York: Lea & Febiger. 954 p.
Illust. Index. 24 cm.
• Summary: In Chapter 18, titled “Emulsions” is a table
titled “The official emulsions.” The first of four recognized
by the Pharmacoepia (U.S.P.), is Emulsum Amygdalæ or
Emulsion of Almond, “Made by triturating sweet almond,
acacia, and sugar with water.” The “Special remarks” on this
(p. 281-82) state: “Emulsion of almond is also known as milk
of almond, and should always be made fresh when wanted.”
Also discusses: Fluidextractum Cannabis, also known as
Fluidextract of Hemp (p. 375). Almond oil, expressed from
sweet almonds (p. 770-71). Linseed oil (p. 774). Sesame oil
(p. 775-76; also known as benne oil or teel oil).
Charles Caspari, Jr. lived 1850-1917. Address: 1.
Late Prof. of Pharmacy; 2. Dean and Prof. of Pharmacy,
Baltimore. Both: Dep. of Pharmacy, Univ. of Maryland.
584. Choson Unhaeng. comp. 1920. Economic history of
Manchuria. Seoul, Chosen: Bank of Choshin. x + 303 p.
Illust. Portraits. Folded color map. 20 cm.
• Summary: A digital version of this book is available on
HathiTrust. The word “soya” appears on 19 pages: p. 146
(7 times), 137 (5 times), 138 (4 times), p. x, p. 142, 145 (3
times), p. 72, 138, 140, 148, 216, 303 (2 times), p. vi, 18, 52,
124, 134, 144, 217 (1 times each).
In the chapter on Agriculture (p. 124-60), the long
section on “Soya beans” appears on pages 137-148. In this
section the terms “bean cake” and “bean oil” appear many
times. A large table (p. 147-48) shows the export of soya
beans, [soya] bean cake, and [soya] bean oil from Dairen,
Newchwang, and Vladivostok from 1908 to 1917.
The term “bean cake” or “bean cakes” appears on 26
pages: p. 144 (4 times), p. 18, 19, 142, 183, 184 (3 times),
20, 28, 140, 143, 186, 187, 215, 216, 218 (2 times), p. vii,
137, 138, 147, 148, 177, 186, 219, 224, 294, 299 (1 time
each).
The word “soy,” referring to soy sauce (Japanese shoyu)
appears only on p. 142, where we read: “(6) Uses of Beans,
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Bean Cake, and Bean Oil in the Far East: (a) Beans: Perhaps
the Japanese are the greatest consumers of beans in the world
as an article of diet. Every morning they take soup made of
miso which is prepared from beans. For the seasoning of
their food they seldom use salt, using instead bean sauce,
the chief ingredients of which are beans and salt. Thus the
Japanese eat beans in one form or another at least three times
a day. An extensive use is also made of beans by the Chinese,
who make them into the Chinese paste chiang which they
habitually eat with fish, meat, and vegetables. But the more
expensive Chinese soy, which corresponds to the Japanese
shoyu, is only used by wealthy families and restaurant
keepers, and is not consumed by the very poor. Another
product of beans which is widely used in both Japan and
China is tou-fu [tofu, doufu] or bean-curd.”
“(b) Bean oil is used extensively in cooking. Although
it is inferior to rape and sesamum oils for this purpose, these
oils cannot compete with it in point of price; the recent
advance in price, due to the foreign demand, may however–if
sustained, as seems certain–go far to change the positions
of the oils relatively to each other. In spite of its unpleasant
characteristic odour and unpalatability, the poorer classes in
China consume it in its crude state, but among the rich it is
boiled and allowed to stand until it has become clarified.
“As a lubricant bean oil is used for greasing axles and
parts of the native machinery in use in the arts and crafts.
Other uses in South China are for the making of waterproof
cloth, and paper umbrellas and lanterns, and the oil is also
mixed with lacquer for the manufacture of varnish and
printing ink.
“(c) Bean Cake: Bean cake, which is but the residue
after the oil has been expressed from the beans, was of
comparatively little value to the Manchurian farmers, who
used to feed their stock with it, before the discovery of its
great value as a fertilizer. First in the sugar plantains in the
provinces of Fukien and Kwangtung [southeast China], and
then in the plantations in Java and the South Sea Islands,
it was used as a fertilizer, and for centuries it has been an
important article of trade with those places. But the great
importance it has since attained in Manchuria’s foreign trade
dates from the conclusion of the Sino-Japanese War, when
it began to be exported to, Japan for use in the paddy fields
there. Soon it was found that it possessed fertilizing qualities
superior to those of the fish manure of past ages which,
containing too high a proportion of oil for the purpose for
which it was used, was liable to breed insects hurtful to the
crops, and so great grew the demand for it in Japan that the
relative position of the oil and the cake was changed at one
time, the cake becoming the principal product and the oil a
by-product, though the tendency now is for the oil to regain
its former position, owing to the growing demand for it in the
Western markets. The results of the analyses made of bean
cake in three different places show the following chemical
composition.” Analyses were conducted by: (1) Government

laboratory, Japan. (2) Agricultural Institute, Scotland. (3)
South Manchuria Railway Co. Composition: Water 11.0 to
15.3%. Albuminoids [proteins] 42.1 to 45.2%. Fat 5.2 to
9.6%.
“The Chinese farmer does not yet use bean-cake in his
rice field, and in Manchuria it is only used for vegetablegrowing. Thus Japan owes much to Manchurian bean-cake
for the productiveness of its naturally sterile soil.
“As cattle feed bean cake is used in Manchuria for
horses and mules–only, however, when very hard work is
being done, and is mixed with bran and kaoliang stalk. Its
use as cattle feed in Japan still belongs to the experimental
stage. Two novel uses of soya beans have been discovered by
Mr. Suzuki of the Central Laboratory of the South Manchuria
Railway Company. The one is the making from it of a new
sort of paint, named Solight, and the other, a chemical
composition called Tantalse, which imparts its waterproof
characteristic to the cement, mortar, or concrete with which
it is mixed, or to paint upon which it is applied. The merits
of Solight are enumerated thus: it may be applied as it is;
it dries quickly, that is in about half an hour; it has no bad
odour like paint; its easy combination with any color; its
cheapness.
“Beans are also used in soap-making, and there are
already several soap factories in Dairen which use beans
as the chief material. The uses of beans are studied by
many Japanese institutions and individuals, and many new
discoveries have been made; indeed there seems to be no end
to their uses.”
585. Clayton, William. 1920. Margarine. London and New
York: Longmans, Green and Co. xi + 187 p. [570* ref]
• Summary: In the chapter titled “Oils and fats used in
margarine” (p. 18) is a ½-page section on soya bean oil. A
large amount of soya oil is obtained by solvent extraction,
“naphtha being the usual solvent employed. Although the
beans were not introduced into England until 1908, soya
oil has found a ready and increasing use in margarines and
lard-substitutes. The refined oil is admirably suited for edible
purposes. When obtained by pressing, the oil has a brownishyellow colour, whilst the extracted oil is a pale yellow. It is a
liquid at ordinary temperatures and does not yield a ‘stearine’
deposit. The taste and smell are but slight and quite pleasant.
In America, ‘prime soya bean oil’ must be pressed, not
extracted, and should have a colour not exceeding 35 yellow
and 9 red, on Lovibond’s scale.”
In the chapter titled “Edible hydrogenated oils,” p. 24
notes that “The chief oils hardened for edible purposes are
soya, cottonseed, rape, arachis [peanut], sesamé [sesame],
linseed and sunflower oils, and whale, seal, and other fish
oils. Their keeping qualities are excellent. Thus Knapp
(1913) reports on samples of hardened oils kept for nearly
eighteen months, often exposed to damp air. The free fatty
acids (0.7% as oleic acid) had not appreciably increased in
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amount. Usually, hardened oils are of excellent colour, and
are free from taste and smell.”
“It is now generally agreed that nickel in the amounts
likely to be present in hardened oils has not detrimental
physiological action.” Address: MSc, Liverpool, England.
586. Fendler, -; Kochs, J.; Krause, K. 1920. I. Oele und
Fette aus Pflanzen. A. Nichttrocknende Oele [I. Oils and
fats from plants. A. Non-drying oils]. In: Leo Ubbelohde
& F. Goldschmidt, eds. 1920. Handbuch der Chemie
und Technologie der Oele und Fette: Chemie, Analyse,
Gewinnung und Verarbeitung der Oele, Wachse und Harze.
II. Band [Handbook of the Chemistry and Technology of Oils
and Fats: Chemistry, Analysis, Extraction, and Processing
of Oils, Fats, Waxes, and Resins. Vol. 2]. Leipzig, Germany:
Verlag von S. Hirzel. p. 1-136. See p. 30, 33, 59. Illust.
Index. 25 cm. [Ger]
• Summary: It is known that olive oil is often adulterated
with various seed oils, especially peanut-, sesame-,
cottonseed-, soybean-, rapeseed-, colza-, and other
cruciferous oils (p. 30).
Soybean oil, peanut oil, sesame oil, and almond oil are
among the many oils listed in a table on the appearance of
the Hauchecornes reaction (p. 33).
Japanese camellia seed (tsubaki) oil is the most
expensive of Japanese oils, and it is often adulterated
with rapeseed-, cottonseed-, soybean- (Bohnen), and
peanut oils. Address: 1. Prof. Dr. Abt.-Vorst. a. staedt.
Untersuchungsamt, Berlin [Germany].
587. Leach, Albert E.; Winton, Andrew L. 1920. Food
inspection and analysis: For the use of public analysts, health
officers, sanitary chemists, and food economists. Revised and
enlarged by Andrew L. Winton. 4th ed. New York, NY: John
Wiley & Sons; London: Chapman & Hall, Ltd. xix + 1090
p. Plus 40 unnumbered plates at end. See p. 545-46. Illust.
Index. 25 cm. 1st ed. 1904. [4 soy ref]
• Summary: In the chapter on “Edible oils and fats,” tables
give the following values for soy oil: Specific gravity at
15.5ºC: 0.922-0.928 (p. 492). Refractive index at 25ºC:
1.4729-1.4742, Refraction, butyro scale at 25ºC: 71-73 (p.
493). Solidifying point: -15 to -8ºC (p. 497). Saponification
number: 189-194 (p. 503-04). Iodine number: 121-143 (p.
303-07). Maumené number: 87-88 (p. 528). Acetyl number:
Not given. Reichert-Meissl number: 0.4-0.7 (p. 529).
Polenske number: Not given. Unsaponifiable matter (%):
1.3-1.5. Free fatty acids calculated as oleic (%): 0.3-3.0.
Insoluble fatty acids and unsaponifiable matter: Per cent
(Hehner number) 95.5. Solidifying point: 13-21ºC. Melting
point 26-29ºC. Iodine number: 122. Mean molecular weight:
Not given.
The section on “Soy oil” (p. 545-46) discusses:
Overview, composition, detection, and Settimi test (for
color). “This oil, prepared from the seed of Soja hispida,

is of comparatively recent introduction in the Occident,
although extensively used in China for both food and
technical purposes. The seed contains about 20% of a semidrying oil of which somewhat more than half is expressed by
the methods employed. Extraction yields a larger amount but
is practiced chiefly with damaged beans the cake of which is
not suited for cattle food. The edible oil is commonly filtered
through fuller’s earth.”
Also discusses: Sesame oil (p. 537-39). Peanut oil (p.
542-45). Linseed oil (p. 547). A.E. Leach lived 1864-1910.
Andrew L. Winton lived 1864-1946. Address: 1. S.B.,
Late Chief of the Denver Food and Drug Inspection Lab.,
Bureau of Chemistry, USDA, and Late Chief Analyst of the
Massachusetts State Board of Health; 2. Formerly Chief
of the Chicago Food and Drug Lab., Bureau of Chemistry,
USDA, and formerly in charge of the Analytical Lab.,
Connecticut Agric. Exp. Station.
588. Martin, Geoffrey. 1920. Animal and vegetable oils,
fats & waxes: Their manufacture, refining, and analysis,
including the manufacture of candles, margarine, and butter.
A practical treatise. London: Crosby Lockwood and Son. x
+ 218 p. Illust. Index. 25 cm. Series: Manuals of Technical
Chemistry–IX. [25* ref]
• Summary: In Chapter 6, titled “Manufacture of vegetable
oils by pressing” is a section on “Soya-bean oil” (p. 61)
which states that soya beans are imported to Europe from
China, Manchuria, and Japan. In Europe, they are presently
as important as cotton-seed oil, and the press cake supplies
an important food for milch cows; it is as valuable as the
cake of linseed or cotton-seed. Soya beans contain 18% oil.
Upon being pressed, they yield 10-13%.
Chapter 9, titled “The hardening of fats. The
hydrogenation of fats” notes (p. 121) that soja-bean oil
makers of Japan and Manchuria are considering hardening
the oil to a solid before shipping it abroad to prevent leaking.
Soja-bean oil is now one of the principal oils hardened (p.
122).
Chapter 10, titled “Varieties of fats, fatty oils, and
waxes,” in the section on “Semi-drying vegetable oils”
contains a subsection on “Soya bean oil” (p. 132).
A table (p. 196) titled “Schedule” states that oil of
“Good merchantable quality” shall be free from foots and
foreign matter, and shall conform to the standards given
below: For “soya oil”–Percentage of free fatty acids (oleic,
except otherwise stated): Crude 2.5%, fine edible 0.15%.
Percentage of moisture not to exceed 0.25%. Percentage of
unsaponifiable matter: 1%. A second table titled “Schedule
of standards for seeds, nuts, and kernels” (p. 197) notes that
“Soya” shall have an oil content of 17%, and not more than
2% free fatty acids (calculated as oleic) in the extracted oil.
Also discusses: Almond oil, arachis oil (also called
earth-nut oil, ground-nut, or pea-nut oil, p. 130), hempseed oil, hydrogenation of fats, linseed oil, oleo margarine,
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sesamé oil. Geoffrey Martin was born in 1881. Address:
D.Sc. (Lond. & Bristol), Ph.D., F.I.C., Technological
Chemist and Chemical Engineer, Head of the Research Dep.
of the Co-operative Wholesale Society, Ltd., Manchester
[England].
589. Milad, Yusuf Eff. 1920. Oil seed production in Egypt.
Agricultural J. of Egypt (Cairo) 10:21-40.
• Summary: Contents: Introduction. The most important
oil producing seeds of Egypt: Cotton seed, flax (and linseed
oil), sesame, earthnut, safflower. Minor crops of oil seeds:
Lettuce, poppy, wild mustard (Sinapis arvensis), salgam
(Brassina napus oleifera). General: “On a very small scale,
seeds of sunflower, castor bean, Nigella satira, and some
umbelliferous plants are pressed in the country.”
Oils are divided into three classes: (1) Mineral oils, such
as petroleum and benzine. (2) Volatile or essential oils, such
as turpentine and eucalyptus. (3) Fatty oils, such as sesame
oil, peanut oil, or butter. Fatty oils come from two sources:
Animals or plants (especially the seeds of plants). Oil can be
extracted from seeds using 3 methods: By pressure, solvents,
or boiling in water (as with olives or castor oil). Oil cakes,
which remain as a by-product, can be used as a feeding stuff,
a fertilizer, or (rarely) a fuel.
Sesame is a Greek word taken from the Arabic by
Hippocrates. “Sesame oil”, “gingelly oil,” or zeit el seereg
is obtained from the seeds of the Sesamum indicum plant.
It is probable that sesame has been cultivated in the Nile
Valley since the beginning of the Christian era. There are two
varieties: white seeded and red seeded. One ardeb (120 kg.)
of Egyptian sesame seed gives 130 to 135 lbs. of oil and 170
to 185 lbs. of tehîna [tehina, tahini]. “Commercial sesame oil
is usually extracted from undecorticated seeds.”
“Uses of sesame oil: In Egypt sesame oil is one of
the most highly esteemed cooking oils; it is especially
appreciated by the Jews. It is a good substitute for olive oil
and an adulterant. It is itself adulterated with cotton seed and
earthnut oils.”
“Earthnut–Ground-nut,... ful sudani in Egypt and abu
dihn in Kordofan [also Kurdufan, a language of Sudan],
are all names of the plant Arachis hypogea. ‘According
to Lecomte, ground-nuts first appeared in Egypt as a
botanical curiosity, being recorded by Bové in Cairo in
1834.” Address: Moâwen, Horticultural Section, Ministry of
Agriculture [Egypt].
590. Roth, W. 1920. II. Die Oelkuchen [II. Oil cakes]. In:
Leo Ubbelohde & F. Goldschmidt, eds. 1920. Handbuch
der Chemie und Technologie der Oele und Fette: Chemie,
Analyse, Gewinnung und Verarbeitung der Oele, Wachse und
Harze. II. Band [Handbook of the Chemistry and Technology
of Oils and Fats: Chemistry, Analysis, Extraction, and
Processing of Oils, Fats, Waxes, and Resins. Vol. 2]. Leipzig,
Germany: Verlag von S. Hirzel. p. 594-615. See p. 597, 606,

612. Illust. Index. 25 cm. [Ger]
• Summary: A table titled “Composition of oil cakes”
(p. 596-97) includes peanut cake (from shelled, and
unshelled nuts), hemp cake, sesame cake, soybean cake.
A second table, titled “Content and market price of the
most widely used concentrated feeds” lists the same cakes,
except soybean cakes is listed only in a footnote. Later
in the chapter, a brief discussion of each oilcake is given;
however soybean cake is mentioned only under the entry
for palm kernel cake (p. 612) as capable of being used in
the same way. Address: Editor, Chemiker-Zeitung, Coethen
[Germany].
591. Ubbelohde, Leo. 1920. I. Oele und Fette aus Pflanzen.
B. Schwachtrocknende Oele [I. Oils and fats from plants.
B. Semi-drying oils]. In: Leo Ubbelohde & F. Goldschmidt,
eds. 1920. Handbuch der Chemie und Technologie der Oele
und Fette: Chemie, Analyse, Gewinnung und Verarbeitung
der Oele, Wachse und Harze. II. Band [Handbook of the
Chemistry and Technology of Oils and Fats: Chemistry,
Analysis, Extraction, and Processing of Oils, Fats, Waxes,
and Resins. Vol. 2]. Leipzig, Germany: Verlag von S. Hirzel.
p. 137-322. See p. 282-93. Illust. Index. 25 cm. [Ger]
• Summary: No. 182, “Soybean oil (Sojabohnenöl),” has
the following contents: Names: Huile de Soja. Soja bean
oil. Chinese bean oil. Olio di Soia. Introduction: Botanical,
varieties, culture, composition of the beans (2 tables),
lecithin content, urease. Various preparations from soybeans:
European (Sarton powder / Sartonpulver made by Bayer
& Co.; Soyap made by Firma Zinnert), Asian (flour, bread,
milk, cheese, canned / tinned foods, soya sauce {Sojasauce}
and the so-called soya-quark {Sojaquark} [tofu, containing
72.1 to 73.0% water], natto), diabetic bread, soy sauce.
Production of soybean oil. Properties of soybean oil. Use of
soybean oil. Soybean cake (Sojabohnenkuchen, Sojakuchen).
Commerce and trade.
Note: This is the earliest German-language document
seen (Dec. 2020) that uses the word Sojaquark to refer to
tofu.
Also discusses: Sesame oil (p. 196-206). Address: 1.
Prof. Dr., Karlsruhe [Germany].
592. Meekins, Lynn W. 1921. Favorable outlook for
American trade in Manchuria. Commerce Reports [USA]
(Daily Consular and Trade Reports, Bureau of Foreign and
Domestic Commerce, Department of Commerce) 24(41):98393. Feb. 18. See p. 989-91.
• Summary: “The South Manchuria Railway Co., the largest
purchaser of American products, proposes to spend more
than $200,000,000 gold upon improvements and extensions
of its enterprises within the next five years... In spite of
Japan’s special advantages in Manchuria there is an excellent
opportunity for the marketing of many lines of American
goods,...” Manchuria is made up of three provinces having
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an area of some 365,000 square miles.
“American trade with Dairen–Dairen versus
Vladivostok: The share of the United States in the trade
of Dairen is much larger than that shown by the Maritime
Customs statistics, owing to the extensive shipments of
goods to and from the United States credited to Japan as the
country of immediate destination and origin. The direct trade
between Dairen and the United States exceeded $38,000,000
in 1919, of which imports [to Dairen] comprised two thirds
and exports one third.”
“As between Dairen and Vladivostok, at present a
greater risk is involved in using the Vladivostok route. Costs
of handling cargo at that port are higher than at Dairen;
there is no market at Vladivostok itself for produce shipped
there, wharves and warehouses are inadequate, and shipping
services are irregular. Until these conditions are improved
Dairen will probably continue to handle most of the exports
of Manchurian products, as well as the imports of American
goods for sale in Manchuria.
“If Vladivostok were made a free port and provided with
facilities which Dairen now enjoys, full advantage could be
taken of it as a real open door to Manchuria. Vladivostok,
rather that Dairen, offers the more promising outlook to
American firms seeking non-Japanese business in Manchuria
and eastern Siberia.”
“It is estimated that 2,500,000 tons of soya beans are
produced annually in the three Provinces of Manchuria. The
wheat and millet crops generally approximate 1,000,000 tons
each. The Japanese firm of Suzuki & Co. has sold 100,000
tons of Manchurian wheat to the United Kingdom and
50,000 tons to Italy during the last few months.”
“The products of the soya bean include bean curd [tofu],
flour, milk, cheese, soy sauce, oil, and cake. The Chinese are
concerned chiefly with the food products mentioned and the
Japanese use large quantities of the cake for stock feed and
fertilizer. The United States is the principal purchaser of the
oil, a substitute for cottonseed and linseed oil employed in
the manufacture of soap and paint and also as a lubricant.”
“How bean trade is conducted: In Tiehling and Sunkiatai
(Fengtien) and Kwanchengtze (Kirin) there are about 300
Chinese wholesale bean companies whose capital averages
from $100,000 to $200,000 Mukden currency. Four Chinese
banks–the Bank of China, the Bank of Communications,
the Government Bank of the Three Eastern Provinces, and
the Hsing Yeh Bank of Mukden–negotiate loans upon the
joint guarantee of two of these companies without security;
other Chinese banks require in some cases that the beans
be pledged. Such loans are for three months or six months,
sometimes one year, and the rate of interest has been less
that 10 per cent. The Japanese banks lending money to
bean dealers are the Yokohama Specie Bank and the Bank
of Chosen [Korea], the former issuing Newchwang notes
and the latter gold notes. It is estimated that between 60
and 70 per cent of the loans made by the Japanese banks

is to Chinese and between 30 and 40 per cent to Japanese
companies.
“The bean business may be said to commence in
September, when buyers visit the producing districts and pay
from 10 to 20 per cent of the stipulated price in advance. To
the towns mentioned above, from 1,000 to 2,000 cartloads
of beans are brought daily from November to January.
The average price during the past two years has been $2
Mukden currency per 27 catties (36 pounds), exclusive of the
production tax and the cost of transportation to Dairen and
Newchwang. Mukden currency–that is, small coin dollars–
exchanges for Mexican dollars at an average value of $1.40
to $1. At the present rate they are equivalent to about 40
cents in United States currency.
“Owing to the lack of good roads in Manchuria the
beans must be carried to the market centers during the winter
months, when the fields and streams are frozen. By March
the crop has been collected and stored and exports become
most active.
“Through the system of mixed storage, the South
Manchuria Railway Co. has effected a great improvement in
the handling of beans. When brought to the railway stations
the beans are examined and graded according to quality and
size. A certificate issued to the depositor entitles him to draw
from the mixed-storage depot at Dairen or Newchwang an
equivalent amount of beans of the same quality and size. The
bags used in packing are also examined, and when the grade
of bags deposited and that of the bags delivered is different
the loss or gain thereon is adjusted by paying to or collecting
from the depositor the difference in value. The new system
saves the railway the trouble of transporting and storing each
consignor’s cargo separately. It also saves the shipper from
the risks attending delay in transportation and from searching
for his goods after they have arrived at their destination.
“Production of oil: The 60 bean mills at Dairen
produce daily nearly 400 tons of oil and 3,700 tons of cake.
Newchwang and Harbin are next in importance as oil-mill
centers. The most widely used method of production is the
expression system, by which one picul (133.33 pounds) of
beans yields about 12 pounds of oil and 122 pounds of cake
(in two equal pieces of 61 pounds each). By the chemical
extraction system one picul of beans yields an average of 17
pounds of oil and 116 pounds of meal. The specific gravity of
the oil is from .922 to .930.
“Sapan-wood, hemp seed, sesamum, and bean oil
are being used by the Manchuria Paint Factory in Dairen,
organized in February, 1920, with a capital of 1,000,000
yen, to manufacture paints for the South Manchuria Railway
Co. and for various markets. The daily output is about 7,000
pounds, or 250 tins containing 28 pounds each. The colors
produced include white, ‘iron rust’ red, and brown.
“The Japanese initiated the export trade in soya
beans from Manchuria and developed the business to its
present proportions. These middlemen, conversant with
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oriental ways, studied occidental needs and learned enough
about western business methods to deal successfully with
American and European firms. their strong position is due
to their control of railways, their banking connections, their
oil mills, and, in general, their special organization in South
Manchuria for handling the business. Eventually it may be
possible by exporting beans and oil through Vladivostok
for Chinese sellers and American buyers to deal directly
with each other. Meanwhile the most effective methods to
be employed involve the development of selling and buying
organizations able to cope with the situation now existing.”
“About two thirds of the population of Manchuria is in
the Province of Fengtien, which composes, in general, South
Manchuria.” Address: Trade Commissioner, Peking.
593. Newhall, C.A. 1921. Identification of soya bean oil
(Abstract). Analyst (London) 46(540):94. March. [1 ref]
• Summary: This is an English-language summary of the
following English-language article: (J. Ind. Eng. Chem.,
1920, 12, 1174-1175.)–”Five c.c. of the oil are shaken
thoroughly with 5 c.c. of chloroform, a few drops of gum
arabic solution, and 5 c.c. of 2 per cent, uranium nitrate
or uranium acetate solution. Crude and refined soya bean
oil yields a characteristic lemon-yellow emulsion, whilst
earthnut oil, cottonseed oil, sesame oil, rape oil, coconut oil,
etc., give a white or slightly coloured emulsion. The test will
detect the presence of 5 per cent. of soya bean oil in these
oils. With linseed oil the test is not so sharp, since linseed oil
gives a slightly brownish emulsion. The yellow emulsion is
not obtained with bleached and deodorised soya bean oil or
soya bean oil fatty acids.”
594. Pillai, M.E. Chinnaswami. 1921. La culture du sesame
dans l’Inde et en Birmanie [Sesame culture in India and
Burma]. Bulletin des Matieres Grasses de l’Institut Colonial
de Marseille No. 3&4. p. 51-55. [3 ref. Fre]
• Summary: This three-part article includes excerpts from
the annual reports of the Indian Agricultural Service (Service
de l’Agriculture de l’Inde). Address: Agricultural Instructor,
Northern Province, Jaffna [Ceylon].
595. Seifensieder-Zeitung. 1921. Hydrierung von
Kohlenwasserstoffen [Hydrogenation of hydrocarbons
(Abstract)]. 48(19):380. May 12. [1 ref. Ger]
• Summary: A summary of German Patent No. 336,334 of
24 Dec. 1918, issued to Robert Tern of Berlin-Schoeneberg.
Gives the composition of soybean cake and sesame cake.
596. Norton, Jeanette. 1921. The home kitchen. Washington
Post. May 24. p. 8.
• Summary: Yue Tong–Fish soup:... “The gravy is made of
one cupful of stock, a teaspoonful of soy sauce, salt, sugar,
a tablespoonful of cornstarch dissolved in cold water, and a
few drops of sesamum [sesame] seed oil.” Address: Author

of “Mrs. Norton’s Cook Book”.
597. Butts, Halleck A. 1921. Edible oils and bean cake
in Japan. Commerce Reports [USA] (Daily Consular and
Trade Reports, Bureau of Foreign and Domestic Commerce,
Department of Commerce) 24(139):1558-59. June 16.
• Summary: The Asano Bussan Co., of Tokyo, which
operates its own mills and does an extensive import and
export business, “states that practically all the soya beans
used in Japan by the Japanese mills are imported from
Manchuria and the local beans are scarcely used in the
manufacture of oil.
“The [Japanese] Department of Agriculture and
Commerce lists 21,304 vegetable oil mills in Japan,
employing 28,663 persons. These figures, however, include
the vast umber of small hand-powered mills using primitive
crushing methods and scattered throughout the country
districts. Accurate statistics from these mills are practically
impossible to obtain. There are about 40 oil mills in Japan
of commercial importance; (the Department of Agriculture
and Commerce lists 33). Of these, 20 are located in the Kobe
consular district... The 34 largest mills have a capacity of
about 3,570,200 gallons of oil per month. The production
of oil for 1918,... which was a banner year for the industry
and the mills were practically working at full capacity, was
547,671 koku (1 koku = 47.6 gallons).” So 26,069,139
gallons in 1918.
A table (p. 1558) shows production by type of oil (in
koku): Coconut 181,121. Rape seed 156,455. Soya bean
147,188. Perilla 21,514. Sesame seed 18,358. Cottonseed
16,152. Peanut 12,883. Total: 547,671.
“Of the 33 mills listed by the Department of Agriculture
and Commerce, 14 use the pressure method, 17 use the
benzine extraction method, and 2 use both processes.” The
many small mills do not obtain oil from soya beans. Address:
Trade Commissioner, Tokyo.
598. Goslings, Nicolaas. 1921. Verfahren zur Entsaeuern von
Fetten und Oelen [Process for deacidifying fats and oils].
German Patent 358,627. June 18. 2 p. Issued 12 Sept. 1922.
[Ger]
• Summary: Note: Soy is mentioned only once in this patent
in the form “Sojabohnenöl” (soybean oil). Sesamöl (sesame
oil) is also mentioned. Address: PhD, Nijmegen, Holland.
599. Mathot, M. 1921. Le matériel colonial [Colonial
material]. Bulletin de l’Association pour le Perfectionnement
du Materiel Colonial (Brussels). June. [Fre]*
• Summary: Discusses palm oil, peanut oil, cottonseed oil,
and sesame oil. Address: Ingénieur-Conseil.
600. Newhall, Charles A. 1921. The direct identification
of soy-bean oil (Letter to the editor). J. of Industrial and
Engineering Chemistry 13(6):574. June. [1 ref]
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• Summary: Dated 4 April 1921. “The shortcomings of the
uranium emulsion test for soy-bean oil are fully recognized,
and in my paper special note was made that the test should
be used with caution.
“Messrs. Bonney and Whitescarver attribute the same
lemon-yellow color to the sample of soy-bean oil as to the
three samples of linseed oil. In our work we have always
found that linseed oil gives a distinctly browner shade of
yellow than does the soybean oil. However, mixtures of the
two oils, as noted in our paper, could not be differentiated
by the color.” Address: 6303–21st Ave. N.E., Seattle,
Washington.
601. Schou, Einar Viggo. 1921. Improvements in or relating
to oleaginous emulsifying materials, and to the manufacture
of edible substances. British Patent 187,298. Application
date: 12 July 1921. 2 p. Complete accepted: 12 Oct. 1922. [3
ref]
• Summary: The inventor uses the term “oil soluble
gelatinated oil” to refer to lecithin. To produce this: “I have
found that I can use most fatty oils containing linolic, linoleic
or linolenic acid, such as linseed oil, soya oil, cottonseed oil,
sesame oil, groundnut oil or others, which through suitable
treatment are made to gelatinate.”
Note: This is the earliest English-language document
seen (March 2004) that contains the term “linoleic acid” in
connection with soya / soybean oil or other vegetable oils.
Note that it also contains the term “linolic acid.” However,
according the Oxford English Dictionary, the term “linoleic
acid” was first used in 1857. Address: Palsgaard, near
Juelsminde, Kingdom of Denmark.
602. Schou, Einar Viggo. 1921. Improvements in or relating
to the manufacture of emulsions or emulsifying ingredients
or materials. British Patent 187,299. Application date: 12
July 1921. 3 p. Complete accepted: 12 Oct. 1922. [2 ref]
• Summary: The inventor uses the term “water dispersing
medium” to refer to lecithin. This substance can be made
from most fatty oils that contain linolic, linoleic or linolenic
acid, such as linseed oil, soya oil, cottonseed oil, sesame oil,
groundnut oil, etc. The emulsion is very stable and the water
is dispersed into very tiny globules, from 1 to 5 microns
in size. Address: Palsgaard, near Juelsminde, Kingdom of
Denmark.
603. Seifensieder-Zeitung. 1921. Briefen [Letters to the
editor]. 48(30):637. July 28. [Ger]
• Summary: No. 629. “I have refined large quantities of
sesame oil.”
604. Mathot, M. 1921. L’utilisation des huiles végétales pour
la force motrice [Utilization of vegetable oils as a motor
fuel]. Bulletin des Matieres Grasses de l’Institut Colonial de
Marseille No. 7&8. p. 116-128. [Fre]

• Summary: A table (p. 120) gives an analysis of 4 vegetable
oils: Palm oil, peanut oil, cottonseed oil, and sesame oil.
Address: Ingénieur-Conseil.
605. Western Electric Company, Inc. 1921. Liquid coating
compositions. British Patent 191,422. Application date: 5
Sept. 1921. 3 p. Complete accepted: 5 Jan. 1923. [1 ref]
• Summary: “This invention relates to liquid coating
compositions which may be employed in the manufacture
of varnishes, impregnating compounds, lacquers, enamels,
japans, and the like.
“Soya” is mentioned only once in this patent and in
passing: “In referring to vegetable oils or fatty oils, all oils
which will, upon saponification yield one or more fatty acids,
are included. Some of the oils which have been used are:
Chinese wood oils, corn oil, castor oil, linseed oil, soyabean
oil, rapeseed oil, sesame oil, cotton-seed oil, and peanut oil.”
Address: 463 West St., New York City, NY.
606. International Western Electric Company, Inc. 1921.
Ueberzugsmasse unter Verwendung gelatinierbarer
Pflanzenoele, beispielsweise fuer elektrische Zwecke
[Coated masses using gelatinizable fats and oils, for example
for electrical purposes]. German Patent 439,780. Sept. 11. 2
p. Issued 18 Jan. 1927. [Ger]
• Summary: Note: Soy is mentioned only once in this patent
in the form “Sojabohnenoel” (soybean oil). Other plants oils
mentioned include Chinese wood oil (Aleurites cordata),
corn oil, linseed oil, rape oil (Rüböl), sesame oil, and peanut
oil. Address: New York, USA.
607. Grinenco, Ivan; Capone, Giorgio. eds. 1921. Produits
oléagineux et huiles végétales: Etude statistique sur leur
production et leur movement commercial [Oleaginous
products and vegetable oils: Statistical study on their
production and trade]. Rome, Italy: Institute Internationale
d’Agriculture, Service de la Statistique Générale. xxxii + 421
p. See p. XX-XXI, 140-41, 144-47, 442-43, 480-81. Sept. 15.
Index in front. [Fre]
• Summary: In Sept. 1921 the IIA (Institute Internationale
d’Agriculture) published this monograph in French. Two
years later, by popular demand, an updated English-language
edition was published. Contents: Introduction. Northern
hemisphere: Europe, America, Asia, Africa, Oceania
(Hawaii, Guam). Southern hemisphere: America, Asia,
Africa, Oceania. Recapitulative tables of commerce, 191019. Note 1. All import and export statistics are given in
quintals. 1 quintal = 100 kg.
The soybean (introductory information, p. xxii-xxiii,
xxxii). Northern hemisphere–Europe. Germany (imports of
soybean and soy oil 1910-14, p. 4). Denmark (production
of soy oil in 1917, p. 17; imports and exports of soybeans
and soy oil 1910-19, p. 18-20). France (imports and exports
of soybeans and soy oil 1910-19, p. 28-31). Great Britain
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and Ireland (treated as one country; imports, exports, and
reexports of soybeans and soy oil 1910-19, p. 32-35).
Norway (imports of soybeans 1910-19, p. 47). Netherlands
(Pays-Bas, imports and exports of soybeans and soy oil
1910-19, p. 49-52). Romania (In 1915 production of
soybeans on 3 hectares was 3,600 liters). Russia (in Europe
and Asia, imports of soy oil 1909-17, p. 70-71). Sweden
(imports and exports of soybeans and soy oil 1910-19, p. 7476).
Note 2. This is the earliest document seen (April 2020)
that gives soybean production or area statistics for Eastern
Europe (Romania).
America: Canada (imports of coconut, palm, and soy
oil {combined} for the production of soap {in hectoliters}
1915-19, p. 88-89). Cuba (various attempts have been made
to introduce the soybean, p. 94).
United States (area and production in 1909 {659 ha},
then from 1917-1920, p. 97-98). An overview of soybeans
in the USA (p. 103, 105) states that the soybean, known
in the USA since 1804, has become of great economic
importance during the past few years. It is becoming
popular mainly as a forage plant, but also for its seeds, for
extraction of oil, and for making other products. Statistics
have been published regularly since 1917. The census for
1909 showed 659 hectares cultivated in soybeans. During
the years from 1917 to 1919 the cultivated area surpassed
60,000 ha. The three main states for soybean cultivation are
North Carolina, Virginia, and Mississippi, which in 1919
cultivated respectively 33,185, 12,141, and 3,238 hectares;
this was almost 75% of the total cultivated to soybeans in the
USA. In 1910, the seeds were used for the extraction of oil
in the USA, and for the first time the seeds were imported
from Manchuria. In 1915, domestically grown soybean were
used as a source of oil. This industry is developing rapidly,
because the extraction of the oil is easily adapted to existing
facilities that press oil from cottonseed and linseed. A table
(p. 106) shows production of 16 vegetable oils in the USA
from 1912 to 1917. Soybean oil production (in quintals) has
increased from 12,537 in 1914, to 44,996 in 1916, to 190,843
in 1917. Figures are also given for peanut oil, sesame oil,
etc. Other tables (p. 108-10) show imports, exports, and
reexports of soybeans and soy oil from 1910 to 1919.
Asia: China (exports of soybeans and soy oil 1910-19,
p. 161-62). French Indo-China (overview, esp. Cambodia
and Tonkin, p. 187). Japan (area planted and production of
soybeans 1877-1919, p. 190; overview, p. 191; production
of soy oil 1909-18, p. 192; imports and exports of soybeans
and soy oil 1910-19, p. 192-93). Korea (area planted and
production of soybeans 1909-1918, p. 194; imports and
exports of soybeans and soy oil 1909-11, p. 195). Formosa
[Taiwan] (area planted and production of soybeans 1901-06,
p. 196; imports and exports of soybeans and soy oil 190917, p. 197. In 1901 10,888 ha produced 8,056,400 liters of
soybeans. In 1904 21,960 ha produced 24,401,700 liters of

soybeans). Note 3. This is the earliest document seen (Jan.
2005) that gives soybean production or area statistics for
Formosa (Taiwan; ceded to Japan in 1895 after Japan won
the Sino-Japanese War).
Kwantung [Kwantung Leased Territory in Manchuria]
(area planted and production of soybeans 1911-17, p. 198. In
1911 14,627 ha of soybeans produced 102,112 quintals. In
1916 29,902 ha produced 153,995 quintals of soybeans).
Africa: Algeria (in recent years, trials have been made to
introduce soybean culture to Algeria, p. 238). Egypt (imports
of soy oil 1919, p. 244-47).
Southern hemisphere–America: (Note 4. Soy is
not mentioned at Argentina, Brazil, or any other South
American country). Asia: Netherlands Indies. (A) In Java
and Madura, the area planted to soybeans was 162,800 ha
in 1916, 175,696 ha in 1917, and 157,844 ha in 1918. Gives
imports of soy oil (1,085 quintals in 1914) and exports of
soybeans (46 quintals in 1913) (p. 297-98). (B) In outlying
territories, gives imports of soybeans from 1913 to 1919 (p.
299). Africa: Southern Rhodesia (attempts have been made
to introduce soybeans and several other oil plants from
temperate climates, p. 317). Oceania: Soy is not mentioned
at Australia, New Zealand, British New Guinea, former
German New Guinea [later Papua New Guinea], or any
other country in southern Oceania. (p. 297). Recapitulative
tables–Imports and exports from 1910-1919. Soybeans, p.
368-69. Peanuts, p. 370-75. Sesame seeds, p. 376-79. Palm
fruits (Amandes de palme, from which palm oil is obtained),
p. 392-93. Peanut oil, p. 414-17. Corn oil, p. 416-17. Sesame
oil, p. 418-19. Soy oil, p. 420-21. Other oils covered in detail
by this book are: Cottonseed, hempseed, linseed, rapeseed
(colza and navette), poppy (pavot or oeilette), castor, olive,
coconut, palm, and other–non-specified. Address: 1. Doctor
of Agronomics; 2. Doctor of Economics. Both: IIA, Rome,
Italy.
608. Seifensieder-Zeitung. 1921. Vom Weltmarkt: Die
Anbauflaeche fuer Sesam in Britisch Indien [From the world
market: The cultivated area of sesame seeds in British India
(Abstract)]. 48(42):884. Oct. 20. [1 ref. Ger]
• Summary: The figures do not include Burma. The area in
1921 was 3,964,000 Morgen (15,586 square km), or 2% less
than last year. Source: Journal of the Society of Chemical
Industry (London).
609. Olien, Vetten en Oliezaden (Amsterdam). 1921.
De fabrikage van plantaardige oliën in Hankow [The
manufacture of vegetable oils in Hankow, China]. 6(22):254.
Nov. 22 or 26. [Dut]
• Summary: The Bulletin Commercial reports that a major
industry has grown up in Hankow during the past 15 years.
A brief description is given of each of the following oils (in
descending order of value produced in Hankow): Wood oil,
sesame oil, soyabean oil (Sojaolie), cottonseed oil, rapeseed
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oil, groundnut oil, castor oil (ricin), and tea oil. A table then
shows the value (in taels) of the production of these oils
(but not the amount produced) each year from 1917 to 1919,
inclusive. The value of wood oil increased from 6.8 million
to 8.9 million taels during this period. The value of soybean
oil decreased from 212,774 taels to 65,094 tales.
610. Lewkowitsch, Julius. 1921-1923. Chemical technology
and analysis of oils, fats, and waxes. Edited by George H.
Warburton. 6th ed. Entirely rewritten and enlarged. 3 vols.
New York, NY and London: Macmillan and Co., Ltd. Illust.
Index. 23 cm. [400+* ref]
• Summary: Volume 1 of this authoritative three-volume
work was published in 1921 (xviii + 682 p.). Includes:
Preface to the sixth edition, by George H. Warburton. Preface
to the fifth edition, by J. Lewkowitsch. In Chapter 1, titled
“Classification of oils, fats, and waxes–Physical properties of
oils, fats, and waxes,” the section on “Phosphatides” (p. 3841) states that lecithin, having a composition very similar to
that of egg-yolk lecithin, has been isolated from many plant
seeds, especially those derived from the Leguminosæ, and
the cereal grains.” This section also contains a subsection
on “lecithin,” but soybeans are not mentioned. Generally
speaking, oils are liquid at room temperature, whereas fats
are solid.
In the section on “Properties of natural oils and fats” is
a subsection on “Behaviour with reagents” which includes
a discussion of reactions with hydrogen gas (p. 60-62).
“Sabatier and Senderens (1905, 1911), however, furnished
by their general method of reducing unsaturated organic
substances by means of hydrogen, in the presence of finely
divided metals, especially of finely divided nickel, an easy
means of converting the glycerides of unsaturated fatty
acids into practically completely saturated glycerides. Thus
linseed oil, whale oil, cotton seed oil, sesame oil, etc., can
be reduced to hard tallow-like substances which practically
absorb no iodine.”
In Chapter 3, titled “Constituents of fats and waxes,”
under “Acids,” in the section on “Acids of the oleic series”
are subsections on Elaïdic (Elaidic) acid (p. 192-94), and
Isoöleic (Para-oleic, solid oleic) acid (p. 194-96). In the
subsection on “Acids of the linolic series” we read (p.
201): “Linolic acid occurs in considerable proportions in
drying and semi-drying oils, and is most readily obtained
from poppy seed, soya bean, maize... and sesamé oils,
by brominating their mixed fatty acids...” “Acids of the
Linolenic series,” especially linolenic acid, are discussed on
p. 210-14.
Under “Alcohols,” in the section on “Alcohols of the
cyclic series” is a subsection on “Phytosterols” (p. 280-82).
The first of these is Sitosterol, the “cholesterol of plants,”
which is widely disseminated in the vegetable kingdom.
The chemical formula of sitosterol is given. Sojasterol is
mentioned on p. 281.

Note 1. This is the earliest document seen (May 2016)
that mentions sitosterol.
Other chapters include: 5. Physical methods of
examining oils, fats, and waxes. 6. Chemical methods of
examining oils, fats, and waxes. 7. Chemical methods
of examining oils, fats, and waxes–qualitative tests. 8.
Examination of mixed fatty acids. 9. Examination of
unsaponifiable material. 10. Detection and quantitative
determination of rosin. 11. Application of the foregoing
methods to the systematic examination of natural oils, fats,
and waxes. 12. Examination by truly scientific methods.
Volume 2 (xii + 959 p.) was published in 1922. Chapter
13, titled “Commercial preparation of the raw material used
in the oils, fats, and waxes industries” (p. 1-39) notes that the
two main ways of obtaining vegetable oils is by expression
(using pressure) or extraction (using volatile solvents).
Chapter 14, titled “Technology of the natural oils, fats,
and waxes: Methods of preparing, refining, and examining
them and detecting adulterations,” is divided into two large
parts: “A. Oils and fats–Glycerides” and “B. Waxes.” Part
A is divided into two more large parts: “I. Oils or liquid
fats” and “II. Solid fats.” Part I is divided into two more
large parts: “1. Vegetable oils” and “2. Animal oils.” The
vegetable oils are divided as follows, with examples given
from each category in the order listed: (1) Drying oils–Perilla
oil, linseed oil–flax seed oil, tung oil, hemp seed oil (p.
93), soja bean oil (soy-bean oil, bean oil, Chinese bean oil;
p. 113-20), poppy seed oil, Niger seed oil. Lesser known
drying oils–Strawberry seed oil, oiticicia oil, black sesamé
oil (from seeds of Thyptis Spicigera (Lamarck), p. 153),
alfalfa seed oil. Semi-drying oils–Cotton seed oil group, the
rape oil group, maize oil / corn oil, sesamé oil (beniseed oil,
gingelli oil, teel oil; p. 215). Lesser-known semi-drying oils–
Laburnum seed, apple seed, etc. Non-drying oils–Quince
oil, almond oil (p. 295), arachis oil (peanut oil, earthnut oil,
ground nut oil; p. 305). Lesser-known non-drying oils–Horse
chestnut, blue lupin, yellow lupin, white lupin.
Concerning soya bean imports to the UK and Europe
(p. 115): “The first shipments [of soya beans] to this country
[UK] arrived in the autumn of 1908.” The quantities shipped
to Europe during the following years were:
1909–400,000 tons
1910–500,000 tons
1911–240,000 tons
Volume 3 (viii + 508 p.) was published in 1923. On
pages 6-7 is a large table showing imports of oils, fats,
and oilseeds from 1898 to 1920, including margarine,
oleomargarine, soya beans, etc. Similar tables (p. 10-18)
shows exports and re-exports. Smaller tables (p. 19-22)
show imports and exports of seeds and oils into France and
Germany.
In Chapter 15, titled “Technology of manufactured oils,
fats, and waxes–Technical and commercial examination
of the products...” under “Edible fats” are long sections
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on Butter substitutes (Margarine or “Oleomargarine” and
vegetable butters; p. 31-58) and Lard substitutes (p. 5859). In this same chapter, in the section titled “Industries in
which glycerides undergo a chemical change, but are not
saponified” is a long subsection on “Hydrogenated fats and
oils” (p. 119-29). Another subsection, titled “Vulcanised
oils, Rubber substitutes” notes (p. 202-04) that soya bean
oil, sesamé oil, or arachis oil are suitable for making
white rubber substitutes. The oil is dissolved in carbon
tetrachloride in a suitable vessel; while the oil is agitated,
sulphur chloride is run in and the agitation is continued until
the mass has solidified. A table in the appendix (p. 470) gives
a detailed composition of arachis oil.
Note 2. The first edition was published in 1895, the 2nd
ed. in 1898, the 3rd ed. in 1904, the 4th ed. in 1909, and
the 5th ed. in 1913. Julius Lewkowitsch lived 1857-1913.
Address: 71 Priory Rd., London, N.W., England.
611. Andes, Louis Edgar. 1921. Vegetabilische Fette und
Oele: Ihre praktische Darstellung, Reinigung, Verwertung
zu den verschiedensten Zwecken, ihre Eigenschaften,
Verfaelschungen und Untersuchung. Zweite Auflage
[Vegetable fats and oils: Their practical preparation,
purification, utilization for the various purposes, properties,
adulteration and examination. 2nd ed.]. Vienna and Leipzig:
A. Hartleben’s Verlag. xi + 347 p. Illust. 18 cm. Series:
Chemisch-technische Bibliothek, Vol. 225. [Ger]
• Summary: The section titled “Non-drying vegetable fats
and oils” (p. 176-283) contains a subsection on soybean oil
(Sojabohnenöl, chinesisches Bohnenöl, p. 270-73), which
discusses: Raw material, obtaining the oil, properties of
the oil (it is a weak drying oil), utilization of soybean oil,
technical uses. “In East Asia, soybean oil is often used
as a food oil (Speiseöl), however for us that is out of the
question.” Technical uses: As a source of light by burning
in oil lamps (Als Brennöl), for making soaps, as a lubricant
(Schmiermittel), and also in the manufacture of paints,
lacquers, and glues (Anstrichfarben, Lacken, und Kitten). For
the latter uses it should be mixed with a drying agent, and
may also be mixed with linseed oil.
Also discusses: Chufa oil (Erdmandelöl, p. 198). Peanut
oil (Erdnussöl, Arachidöl, Arachisöl, Mandoböl, p. 199-202).
Almond oil (p. 223-26). Sesame oil (Sesamöl, p. 267-70).
Drying vegetable oils: Hempseed oil (p. 294-96). Linseed oil
(p. 307-13). Louis Edgar Andes lived 1848-1925.
612. Bank of Chosen, Seoul, Korea. 1921. Economic history
of Manchuria, compiled in commemoration of the decennial
of the Bank of Chosen. Seoul, Korea: Bank of Chosen. x +
303 p. See p. 137-48, 183-87. Illust. No index. 20 cm. [Eng]
• Summary: In Chapter 5, titled “Agriculture,” the section
on “Population” (p. 140) notes that Manchuria has a
population of 20,112,110, which averages about 53 per
square over the whole country. A table compares this with

population densities of 618 in England and Wales, 589 in
Belgium, 374 in Japan (Mainland), and 31 in the USA.
However Manchuria’s population is growing rapidly; it
increased by at least 6 million during the 10 years ending in
1916. A table (p. 135) shows that [soy] beans are typically
used in the second year of a four-year rotation on large
farms. In 1916 and 1917 an experimental agricultural station
of the South Manchuria Railway Company asked some
“dozen farmers in the neighbourhood of Szupingchieh
and Kungchuling to cultivate native seeds of soya beans
according to the purely native method, and the result was
in 1916, 4.104 bushels, and in 1917, 3.724 bushels per tan
(0.245 acres). Now the average bean crop in Korea is about
2.978 bushels, and in Japan 4.02 bushels per tan...”–quite
similar. In Japan, intensive methods are carried to the
extreme, however “in Japan the farmer does not generally
devote their best land to bean cultivation” (p. 135).
The section on “Agricultural products” (p. 135) begins:
“Of the cereals and pulse which Manchuria produces the
principal are [soy] beans, kaoliang, and millet, and these
are followed by maize, sorghum, buckwheat, wheat, rice,
and peas.” Other products include sesamum seeds. A table
(p. 136) shows the amount (in bushels) of each of these
major crops produced in 1915 in Mukden, Kirin, Amur,
and total. For soybeans this was 39.2, 17.6, 17.1, and 74.0
million bushels, respectively. Exports of soybeans are 79.11
million bu from South Manchuria, 29.67 million bu from
North Manchuria, and 108.78 million bu total. Note: Chinese
characters are given with every place name.
The subsection titled “Soya Beans” (p. 137-48) has
the following contents: The importance of beans and their
products. Cultivation of soya beans. Amount of production.
Different species [sic, colors, and varieties]. Composition
of different varieties. Uses of the soya bean. Uses of beans,
bean cake, and bean oil in the Far East. Uses of beans and
their products in Europe and America.
The section titled “Manufacturing products of
Manchuria” contains a subsection (p. 183-87) on [soya]
“Bean oil and bean cake” which begins: “The industry has
a very remote origin and we have it on record that, as early
as 1860, Swatow, a port in South China, imported from
Manchuria bean cake to the amount of 379,009 piculs,
valued at $783,762 (Chinese).”
The oil-mill (yufang) is found almost everywhere in
Manchuria. The traditional method of making soya bean oil
and cake involves steaming the beans then pressing out the
oil. The modern method involves using a solvent, benzene.
“Then, by heating the compound, the oil is separated from
the benzene. By this method nearly all the oil in the beans
is extracted, and not only is there no waste of oil, but the
residue, in this case not in the form of cake but in bulk,
is better fitted for manure, since the small quantity of oil
remaining in it makes its absorption underground so much
the easier; moreover, the trouble of breaking it up into
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pieces before using it is spared. The drawbacks to the new
method lie in its requiring a greater working capital, and
the necessity for packing the residue for shipment, thereby
greatly adding to the shipping expenses. The new method is
at present employed by only one company in Dairen, Suzuki
& Co., which firm by the way operates the largest bean-mill
in Manchuria.”
A table (p. 185) gives statistics for the following in
four locations in Manchuria: No. of soya bean mills. Capital
(1,000 yen). No. of workmen. Production of bean cake
(1,000 pieces, value in 1,000 yen). Production of bean oil
(1,000 pieces, value in 1,000 yen). The four locations are:
Dairen, Kwantung Province (Dairen excluded), Railway
Zone, Total of the above three. More than half of the 105
mills are in Dairen.
Photos (between p. 138-39) show: (1) A field of soya
beans. (2) Piles of soya beans in the open air, Kaiyuan. (3)
Soya beans awaiting shipment at Dairen wharves. Tables
show: (1) Composition of yellow and green soy beans (p.
141). (2) Composition of bean cake based on analyses
by laboratories in Japan, Scotland, and South Manchuria
Railway Co. (p. 144). (3) Exports of soya beans, bean cake,
and bean oil from 1908 to 1917 from Dairen, Newchwang,
Vladivostok, and total (p. 147-48).
Photos (between p. 184-85) show: (1) The Suzuki
Bean Oil Factory at Dairen. (2) Casks of bean oil awaiting
shipment on Dairen wharves.
Note: This book, like others in this series, was written by
Mr. Tokuji Hoshino, manager of the Research Department,
Bank of Korea; however his name does not appear on the
title page, but only in the Foreword. Also published in 1920.
Address: Korea.
613. Henry, Yves. 1921. Plantes à huile [Oil-bearing plants].
Paris: Librairie Armand Colin. 220 p. Illust. No index. 17
cm. Series: Éléments d’Agriculture Coloniale. [10 ref. Fre]
• Summary: The chapter on peanuts (p. 11-57) has the
following contents: 1. Centers of cultivation: Overview, main
centers of production (Asia, USA, Africa, Europe, French
colonies). 2. Characteristics and varieties: Characteristics,
varieties. 3. Culture: Overview, culture in Senegal, in India,
in the United States. 4. Utilization and products: Straw, oil,
and cake.
Tables show: (1) Peanut production and area in the USA
from 1916 to 1919. It reached a peak if 714,000 metric tons
in 1917, then began a rapid decline, to 450,000 metric tons
in 1919 (p. 45). (2) Statistics on peanut acreage, production,
and yield in 12 U.S. states in 1918 and 1919: Virginia, North
Carolina, South Carolina, Georgia, Florida, Tennessee,
Alabama, Mississippi, Louisiana, Texas, Oklahoma,
Arkansas. In 1918 the top producing states (in metric tons)
were: Alabama 170,000, Georgia 120,000, North Carolina
79,000. Virginia 78,000, Texas 73,000, and Florida 71,000
(p. 46).

There are also chapters (each with a similar structure) on
sesame (Sesamum indicum, p. 71-80), black sesame (Hyptis
spicigera, p. 80-82). Soy is not mentioned. Yves Henry
lived 1875-1932. Address: Ingénieur Agronome, Inspecteur
général de l’Agriculture aux Colonies.
614. Kellogg, John Harvey. 1921. The new dietetics: What
to eat and how. A guide to scientific feeding in health and
disease. Battle Creek, Michigan: The Modern Medicine
Publishing Co. 933 p. Illust. Index. 24 cm.
• Summary: This is the first edition of this important
book; subsequent editions were published in 1923 and
1927. Contents: Foods: Food Principles. The digestive
process: The liver, mastication, hunger. Metabolism: The
energy of food–the calory [calorie]. The physiology of
eating: The protein ration, fats, carbohydrates–starches and
sugars, food salts, vitamins, cellulose, the acids of foods.
Wholesome foods: Cereals (incl. wheat bran), vegetables,
green vegetables, root vegetables, vegetable or garden fruits
(incl. tomato, cucumber, eggplant, watermelon, muskmelon,
squash, vegetable marrow, pumpkin, chayote), legumes
(incl. the adsuki [azuki] bean, the Hahto bean, the soy bean,
composition of the soy bean, soy bean milk, to fu [tofu],
soy sauce, soy bean sprouts), fruits, nuts (incl. the ground
nut, the peanut, peanut butter, flour from the peanut, peanut
milk, malted nuts). Animal foods. Condiments. Tea and
coffee (They are poisonous drugs, in 1921 the U.S. per
capita consumption increased to 12 lb/year, chronic caffein
[caffeine] poisoning, coffee raises blood pressure, tea,
coffee and uric acid, coffee cripples the liver, other coffee
poisons, some poisonous effects of tea and coffee, soda
fountain drinks containing caffein, coffee substitutes {most
consist of cereals plus molasses, roasted until part of the
starch and sugar are caramelized; the roasting process makes
them unwholesome}), tobacco. Ptomains–Poisoned foods.
Water drinking. Medical dietetics: Introduction, scientific
tests of the nutritive functions, regimens and dietaries,
diet in disorders of the digestive organs, diet in disorders
of nutrition, diet in joint diseases (rheumatism, arthritis,
gout), diet in disease of the heart and blood vessels–Cardiovascular-renal diseases, diet in disorders of the nervous
system, diet in disorders of the urinary organs, diet in
diseases of women, diet in management of fevers, diet in
chronic infectious diseases, diet in diseases of the skin, diet
in surgical cases, diet in diseases of the eye, ear, nose, and
throat, infant feeding, the rice regimen. The world’s foods:
Making the bill of fare.
A table (p. 138) titled “Vegetable fats” lists “The
principal sources of edible vegetable fats...” including:
Cocoanut meats 36%, corn 5%, hemp seed 32%, palm nut
72%, peanut 52%, sesame seed 51%, soy bean 20%
A table (p. 166-67) lists the 7 main food salts [minerals]
found in various foods, including soy beans, gluten (pure,
40%, or 20%), and peanuts.
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Table XII (p. 170-71) lists foods rich in iron. Columns
(a) shows the grains of iron in one ounce, and column (b)
shows the number of ounces required to supply one day’s
ration of iron. Includes (in descending order of iron content):
Savora (yeast extract), Gluten–pure, gluten–40%, egg yolk,
dried lentils, wheat bran, soy beans, Protose, Brose (oatmeal,
corn meal, bran), Nuttolene, Graham Flour, tenderloin meat,
Graham bread, Zante currants.
Table XIV (p. 182) lists foods rich in lime [calcium] in
descending order of lime content, with the same two columns
as table XII. Includes: Cheese, yogurt cheese, mustard
greens, linseed meal, turnip tops, soy beans.
Page 183 discusses “The acids and bases of foods–The
reaction balance. As pointed out by Bunge many years ago,
and as further shown by an extensive research conducted by
Sherman of Columbia University, foodstuffs differ in relation
to their acid and basic contents... The waste products of the
body are predominantly acid, consequently it is desirable
that the foodstuffs should be predominantly basic... The
predominance of acids gives rise to a condition known as
acidosis (p. 719), and care must be taken to protect the body
from injuries which result from this condition... Meats of
all sorts, especially the lean meats, tend to acidify the tissue
fluids to a marked degree. Eggs tend in the same direction,
though less strongly than do meats.”
In the chapter titled “Diet in disorders of the digestive
organs,” pages 654-55 discuss soy flour, yeast extract
(Savita, Marmite–which is a very useful source of iron and
vitamins), Malted Nuts, 20% gluten meal, and the “Glutenfeeding method.”
In the section on diabetes, page 703 gives a recipe for
gluten bread. Gluten is also mentioned on p. 718. The section
titled “Diet for acidosis” (p. 719) begins: “The blood and
tissue fluids are slightly alkaline in reaction. This slight
degree of alkalinity is essential to the maintenance of health.
When, through disordered metabolism, the body becomes
charged with an excess of acids, so that the alkalinity of
the blood and tissues is diminished, the result is a condition
known as acidosis. Among the symptoms due to acidosis
may be mentioned nervousness, mental depression, mental
confusion, drowsiness, convulsions, and coma. Air hunger
with shortness of breath is one of the early symptoms of
acidosis. This condition is most pronounced in advanced
cases of diabetes and is encouraged by a meat diet,
particularly by the use of an excess of fats. Fasting persons
always show a condition of acidosis after fasting for a day
or two. Professor Fischer believes that this preponderance of
acids, or chronic acidosis, is the exciting cause of Bright’s
disease.”
The section on diet and heart disease notes (p. 73839): The “great frequency with which arteriosclerosis is
encountered in modern times is the result of the increase in
flesh eating which in recent years has been very marked in
all civilized countries.” It “has become the universal custom

among practical physicians to exclude meats, meat extracts,
and broths of all sorts from the diet of patients suffering from
arteriosclerosis, as the most efficient means of checking the
degeneration of the arteries...” Foods containing uric acid,
plus coffee and tea, should be discarded. Bran, agar, paraffin
oil, and an enema should be used freely.
Note 1. This is the earliest document seen (Jan. 2021)
concerning diet as a root cause of heart disease.
Note 2. This is the earliest document seen (Nov. 2020)
concerning soy and mental health. Address: M.D., LL.D.,
F.A.C.S., Superintendent of the Battle Creek Sanitarium,
Battle Creek, Michigan.
615. Morse, Hosea Ballou. 1921. The trade and
administration of China. 3rd revised ed. Shanghai, China:
Kelly and Walsh. xv + 505 p. Illust. Index. 22 cm.
• Summary: One of the most important early books on this
subject. The “Preface to the Third Edition” notes that “China
is everywhere in a disturbed state, divided against itself,
with a weak government dominated by a lawless soldiery;...”
Contains much interesting information about Chinese history,
including the complex history of the currency (taels) and
weights (piculs, catties, and taels). The author (lived 18551934) is an American, who was sometimes Commissioner
of Customs in China. He arrived in China in about 1874
with three friends, shortly after graduating from Harvard
University (Massachusetts).
Listed in the index under “Beans, bean-cake and
bean-oil,” soybeans are discussed extensively–especially
in Chapter 8, “The provinces and the treaty ports (p. 225296). “China Proper is divided into eighteen provinces,
and to distinguish it from the rest of the Empire this part is
commonly and even officially referred to by the Chinese as
‘The Eighteen Provinces.’ The events of the last few years,
since 1894, have brought into commercial and political
prominence the region which we call collectively Manchuria,
divided for administrative purposes into three provinces;
these are called by the Chinese ‘The Three Eastern
Provinces,’ lying east of the eastern end of the Great Wall,
where it comes to the sea at Shanhaikwan [Shanhaiguan],
built to protect the Eighteen Provinces forever from invading
hordes from the north, whether Mongol or Manchu.” The
population of the 18 Provinces is about 385 million. Most
early trade with China was conducted at Canton. “The
British Treaty of Nanking (1842) opened the first “treaty
ports,” five in number: Canton, Amoy, Foochow, Ningpo,
and Shanghai. These five ports have now grown to over
forty...” (p. 226-27).
Manchuria: Of the three eastern provinces, two,
Heilungkiang and Kirin are not very important. “The
southern province, Shengking [Lioaning], is the most
important, and contains, probably, nine-tenths of the total
population of Manchuria;” an estimated 10-25% of these
people are the original stock of the conquering Manchus,
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but the great majority are “immigrants from Shantung and
Chihli, and their descendants. The western part of this
province is made up of the plain of the Liao and the valleys
of its tributaries, and grows wheat and durra for food, and
beans from which are made an esculent and illuminating oil,
and bean-cake shipped to restore exhausted fertility to the
fields of Japan and of Kwangtung.”
Newchwang: “This port, situated 13 miles above the
mouth of the Liao River, was opened officially in 1861, but
actually in 1864, at Yingtze or Yingkow [Yingkou], 30 miles
below the unimportant city of Newchwang. Recently the
port has been distinguished as Yingkow, but Newchwang is
and has been the name officially given to the Treaty Port, the
Custom House, and the Post Office.” A table shows the value
of its imports and exports from 1864 to 1918. “Of products
of the district finding their outlet at Newchwang the principal
are [soy] beans (value in 1904 Tls. [Haikwan or Custom
taels] 6,577,000), bean cake (Tls. 4,589,000), bean-oil (Tls.
2,133,000), silk (Tls. 2,005,000)...” (p. 230).
“Moukden [Mukden] is the Manchu name of what in
Chinese is known as Shengking (the Sacred Capital), and
administratively was from A.D. 1625 called Shenyang, and
is now officially termed Fengtien. The old capital of the
Manchus before they marched to the conquest of China and
migrated to Peking, it still (as of 1906) remains a sleeping
capital...” It is situated in the heart of the plain of the Liao
valley, 100 miles from Newchwang (p. 231). Note: As of
Feb. 2000 it is officially called Shenyang.
“Harbin, the junction of the railways from Irkutsk
to Vladivostock [Vladivostok], and from Harbin to
Kwanchengtze, where it joins the Japanese line to Dairen,
has been made the seat of a Custom House to control the
railway traffic” (p. 231). Dairen has been under Japanese
control since 1905, but a Chinese Custom House controls its
trade under regulations similar to those in force at Tsingtau
[Kiaochou] (q.v.) (p. 232).
The major farm products of Shantung are [soy] beans,
opium, silk, wheat, and millet (p. 241). Confucius was
born in Shantung. “Within its limits are the treaty port of
Chefoo and the foreign ‘leased territories’ of Kiaochow and
Weihaiwei. Chefoo, “the treaty port, opened in 1863, is not at
Chefoo, which is on the north side of its harbor, but at Yentai
on the south side.” A table shows the value of its imports and
exports from 1864 to 1918. Among the principal exports in
1904 were [soy] beans and bean-cake (Tls. 2,794,000), wild
silk (Tls. 4,803,000), straw braid, and vermicelli. Kiaochow
is at the head of a wide, shallow bay. Among its important
exports are yellow silk, bean-oil, and ground-nut oil. In Nov.
1914 Japanese troops occupied the port and forts of Tsingtau
(p. 245).
In Hupeh (“North of the Lake”) province, Hankow
opened as a treaty port in 1861; the British were given the
original concession, 62 acres. A table shows the value of its
imports and exports from 1864 to 1918. In 1905 the principal

exports originating in Hankow were tea (Tls. 9,729,000),
[soy] beans (Tls. 7,089,000), bean-cake (Tls. 868,000),
wood-oil (from seeds of Aleurites cordata, Tls. 3,320,000),
sesamum seed (Tls. 3,172,000), etc. “Of the steamers entered
and cleared at Hankow during 1905, a total of 3,715,710
tons, 50 per cent. was under the British flag,” 17% under
the Chinese, 16% under the Japanese, and 13% under the
German.” An important product of Kiangsi province is
hemp. Important natural products of Kiangsu province
are silk, rice, opium, and [soy] beans (p. 260). In Kiangsu
province, Chinkiang was opened to foreign trade in 1861. A
table shows the value of its imports and exports from 1864
to 1918. The principal exports in 1904 were [soy] beans
(Tls. 535,000), bean-cake (Tls. 781,000), ground nuts (Tls.
1,804,000), ground nut-oil (Tls. 911,000), sesamum oil (Tls.
876,000), etc. (p. 262).
“Shanghai, ‘By-the-Sea,’ is now far removed from salt
water, but is the first point on entering the Yangtze at which
a port can be established.” “Shanghai is mentioned in history
2,150 years ago, and 900 years ago was a mart of sufficient
importance to be made a Customs Station. It was occupied
in 1842 by the British forces on their way to Nanking, and,
having been declared a treaty port by the Treaty of Nanking,
was formally opened to trade on November 17th, 1843.” Not
long thereafter, the French (1849) and Americans established
foreign residences and settlements in Shanghai (p. 263-64).
Address: LL.D., Camberley [England].
616. Thornett & Fehr. 1922. Review of the oil & fat markets
for 1920 & 1921. Baltic House, Leadenhall St., London
E.C. 3, England. 96 p. See p. 91-93. Similar reports were
published in 1921, 1922, and 1923.
• Summary: Tables show: Average monthly price of soya
bean oil in Hull, UK (per ton, 1911-1921). Exports of soya
bean oil from the United Kingdom (in tons, 1913-1921).
Imports of soya bean oil into the United Kingdom (in tons,
1913-1921). Monthly imports of soya beans into the United
Kingdom (in tons, 1913-1921). Imports and exports of
sesame oil, groundnut oil, soya bean oil, and maize oil into
and from France (in tons, 1916-1921). Imports of sesame
seed into France from Turkey, British Indies, and other
countries (in tons, 1911-1921). Imports of soya bean oil into
the United States (in tons, 1915-1921). Address: London,
England.
617. Thomann, M.; Lamblin, M. 1922. Les oléagineux en
Afrique Équatoriale [Oilseeds in Equatorial Africa]. Bulletin
des Matieres Grasses de l’Institut Colonial de Marseille No.
3&4. p. 87-94. [Fre]
• Summary: Contents: Part I, by Thomann: Oil palm,
Pentachletra macrophylla (Graines d’Owala), castor oil. Part
II by Limblin: Palm kernel (noix palmiste; kernel of the fruit
of the African oil palm, Elaeis guineensis. Note: By 2003
well-known varieties of African Oil palm were Tenera and
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Dura), peanuts, sesame seeds, castor oil, butter tree (karité).
Note: Both these areas are in French Equatorial Africa.
Moyen-Congo changed to Congo Republic in about 1960.
Central African Republic achieved independence in 1960.
Address: 1. Brazzaville, Lieutenant Governor of the MiddleCongo (Moyen-Congo) [later Congo Republic]; 2. Bangui,
Lieutenant Governor of Ubangi-Shari (Oubangui-Chari)
[later Central African Republic].
618. USDA Bureau of Plant Industry, Inventory. 1922. Seeds
and plants imported by the Office of Foreign Seed and Plant
Introduction during the period from October 1 to December
31, 1918. Nos. 45588 to 46950. No. 57. 54 p. May 20.
• Summary: Soy bean introductions (From China, Japan,
or Africa. Presented by Rev. G.D. Schlosser, Honan, China.
Quoted notes by Mr. Schlosser): Soja max (L.) Piper.
Fabaceæ. “46687-46691.
“46687. ‘Seeds flat, light yellow.’
“46688. ‘Seeds round, green.’
“46689. ‘Seeds small, flat, yellowish green.’
“46690. ‘Seeds small, flat, black.’
“46691. ‘Seeds large, round, black. The Japanese export
much of this variety to Seattle’ [Washington]. Also on p.
19 are listed adsuki bean (Phaseolus angularis–46679) and
sesame (a black-seeded Chinese variety–46686).
“46728 and 46729
“From Peking, China. Presented by Dr. Yamei Kin,
who obtained them from Mr. H.L. Yang, Peking University.
Received November 12, 1918. Quoted notes by Mrs. Kin. “46728. Cucumis melo L. Cucurbitaceae. Muskmelon.
“’Seeds of a small white melon that is very prolific and
has a fine-textured flesh, though not so highly flavored as the
Honey Dew.’
“46729. Dolichos lablab L. Fabaceae.
“’Seeds of the Manchurian green bean, which goes by
the name of “old woman’s ear,” probably because it is very
much broader and flatter than the usual string bean. It is
noted for its late-maturing qualities, not being ready till the
latter part of August and getting better with the cool autumn
till the hard frost kills it. It also makes a delicious salt pickle
and I imagine might be good for the salt-preserving method
advocated by the United States Department of Agriculture.
The bean itself is also eaten, but they say it is better green
with the pod, like a string bean.’ (Kin).” “46770/46780. From
Canton, China. Presented by Mr. G. Weldman Groff, Canton
Christian College. Received November 26, 1918. Quoted
notes by Mr. Groff.
“46770/46779. ‘A collection of beans procured on the
Canton markets.’
“46770. ‘No. 15036a. Haak pei tseng tau. One of the
common beans of Kwangtung; said to be very nutritious.
Planted in Kwangtung in March and April and again in
August and September.’
“46776. ‘No. 15036g. Wong tau. Used to make various

bean products. Planted in Kwangtung in March and April.’”
No. 46779 (p. 32) is Adsuki bean (Phaseolus angularis).
It is planted in Kwangtung in March and April. Note:
Kwangtung is a province in southeast China containing the
city of Canton. In pinyin it is written Guangdong. Address:
Washington, DC.
619. Crevost, Charles; Lemarié, Charles. 1922. Catalogue
des produits de l’Indochine [Catalog of the products of
Indochina]. Bulletin Economique de l’Indochine (Hanoi)
25(155):387-430. July/Aug. New Series. See p. 426-30. [9
ref. Fre]
• Summary: In the section titled “Fats and vegetables”
(Matières grasses et végétales) is a subsection titled “Soja–
Soja max” (p. 426-30). It contains a general overview of the
soybean, drawing much information from the publications
of Li Yu-Ying and Grandvoinnet, including the names of the
soybean in Cochinchina, Annam, and Tonkin (dau nanh),
Tonkin (dau tuong, dau xa), Cambodia (sandek sieng), Laos
(mak toua kon, mak ta tone), China (teou, yeou-teou; ta-téou;
sou; pai-lou; fan-tou), and Japan (daizu; mame; miso-mame;
tsuru-mame; no-mame).
Discusses the introduction by Li of soybean culture in
the area around Paris, the laboratory and factory established
by Li and its soy products, the characteristics of soy oil and
its comparison with cottonseed oil, the use of soy oil in Great
Britain to make soap and margarine, and the composition of
soybeans cultivated in Laos, Tonkin, and Manchuria.
Also discusses Perilla ocimoides (p. 407) and sesame
(Sesamum indicum, p. 422-26). This long section on
sesame has the same basic structure as the soy section, with
the names of sesame in various countries and full-page
illustration of a sesame plant and its parts on page 423.
Crevost was born in 1858.
On the inside front cover is a map of French Indochina.
Note: In 1920 Crevost was inspector of the agricultural
and commercial services, and director-conservator of the
agricultural and cultural museum in Hanoi; Lemarié, an
Ingénieur-Agronome, was director of the agricultural and
commercial services of Tonkin, and laureate of the national
society for acclimatization. Address: 1. Inspecteur en
chef des Services commerciaux, Directeur-Conservateur
du Musée agricole et commercial de Hanoi; 2. Ingénieur
agronome, Directeur-adjoint des Services économiques de
l’Indochine, Lauréat de la Société nationale d’acclimatation.
620. Martin, -; Flacourt, -. 1922. La situation agricole
du Cambodge en 1921-1922 [The agricultural situation
in Cambodia in 1921-1922]. Bulletin Economique de
l’Indochine (Hanoi) 25(155):371-386. July/Aug. New Series.
[Fre]
• Summary: Page 378: Contains a long paragraph on peanuts
(arachides).
Page 379: Contains a shorter paragraph on soya and
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sesame (Soja et sésame). These crops occupy only a small
area in Cambodia, where the atmospheric and hydrological
conditions do not permit their extension in cultivation
on banks, because it takes too long for them to pass from
planting to harvest.
Also, the exports of these commodities from
Cochinchina are significantly reduced, in spite of the demand
for them. For sesame: 136,848 kg in 1920 and 128,400 kg in
1921 For soybeans: 17,900 kg in 1920 versus 144,360,400
kg in 1921.
621. Lund, Jakob. 1922. Die Bezieungen zwischen
den Fettkonstanten [The connections between the fat
constants]. Zeitschrift fuer Untersuchung der Nahrungs- und
Genussmittel 44(3):113-87. Sept. [2 ref. Ger]
• Summary: The specific chemical properties of the fats
and acids are, in practice, expressed using certain numerical
values, the so-called fat constants (Fettkonstanten) which are
generally used as an aid in fat chemistry. The most important
of these constants are: 1a. The saponification number (Die
Verseifungszahl) is a measure of the average molecular
weight. 1b. The Hehner number (Die Hehner’sche Zahl) is a
measure of the insoluble fatty acids. 1c. The Reichert-Meissl
number (Die Reichert-Meissl’sche Zahl) is a measure of the
soluble fatty acids that can be volatized with steam. 2. The
iodine number (Die Jodzahl) as a measure of the degree of
saturation of the of the fatty acids. 3. The acetyl number (Die
Acetylzahl) is a measure of the content of hydroxyl groups.
The vegetable oils investigated in this paper are (p. 124):
Linseed oil, soybean oil, cottonseed oil, poppy seed oil,
sesame oil, peanut oil, olive oil, rapeseed oil (rüböl), coconut
fat, palm kernel fat, cacao butter, castor oil.
Soybean oil (Sojabohnenöl) is mentioned on pages
124 (in table of correction factors for glyceride), 125,
127, 129 (table of saponification numbers), 130 (table
of iodine numbers; table of weight per liter = specific
gravity {Spezifisches Gewicht}), 131 (refraction,
Lichtbrechungsvermögen), 135 (summary table showing
number of trials {7}, saponification number of the glycerides
{192.0}, neutralization number of the fatty acids {199.7},
difference between the neutralization number and the
saponification number, by experiment {7.7}, by calculation
{8.7}, difference {-1.0}).
137 (summary table showing number of trials {7},
iodine number of the glycerides {138.4}, iodine number of
the fatty acids {144.2}, difference between the two numbers,
by experiment {5.8}, theoretical {6.2}, difference {-0.4}).
140 (summary table showing number of trials {9}, liter
weight of the glycerides at 15 deg. Celsius {925.5}, of the
fatty acids {904.2}, difference between the two numbers
{21.3}, saponification number {191.9}, equation where
values for all oils are about 0.11).
The same table gives corresponding, but different,
values for hardened [hydrogenated] soybean oil.

142 (summary table of refraction {Brechungswert}
showing number of trials {1}, refraction of the glycerides
{1468.5}, of the fatty acids {1458.6}, difference between the
two numbers {9.9}, saponification number {193.0}, equation
where values for all oils are about 0.050).
The same table gives corresponding, but different,
values for hardened [hydrogenated] soybean oil.
Section A (p. 148) is the connections between the
physical constants and the saponification number in the
saturated tests.
149 (summary table showing weight of one liter at
15 deg. Celsius {883.3}, iodine number {1.0}), weight of
one liter at -0.14J {883.2}, neutralization number {196},
equation where values for all oils are about 0.18.
Another table (p. 150) gives corresponding, but
different, values for hardened [hydrogenated] soybean oil.
153 (summary table showing refraction value
{Brechungswert} at 40 deg. Celsius {1444.4}, iodine number
{1.0}, refraction value at -0.14J {1444.3}, neutralization
number {196}, equation where values for all oils are about
0.125).
Likewise, soybean oil is discussed on pages 154, 158
(linoleic acid, linolenic, soybean oil as a semi-drying oil
{ein halbtrocknendes Oel}, glycerides and fatty acid content
of freshly pressed soybean oil, and old extracted soybean
oil), 166, 168 (table of refraction and iodine number), 175
(constants before and after polymerization), 182, 185.
Section B (p. 156) is the connections between the physical
constants and the iodine number in the saturated tests,
especially in the C-16 tests. Address: Fredrikstad, Norway.
622. Montel, D. 1922. Essai d’une bibliographie récente
de la production des matières grasses [Attempt at a recent
bibliography on the production of oils and fats]. Bulletin des
Matieres Grasses de l’Institut Colonial de Marseille No.
9&10. p. 281-83. [47 soy ref. Fre]
• Summary: Contents: List of principal abbreviations (of
periodical titles, p. 237-41). Peanuts (arachide, p. 242-47).
Coconut tree (p. 247+). Sesame (p. 280-81). Soya (soja, p.
281-83). Sunflower (p. 283).
Note: This bibliography contains many errors and
omissions of basic information in its references. All titles are
cited in French, even when the original was not in French.
Address: Librarian of the Colonial Institute of Marseille.
623. Dujardin, Petrus Johannus Hubertus Phillipus. 1922.
Improvements in or relating to the manufacture of cattle
feeding cakes and oil. British Patent 211,923. Application
date: 20 Nov. 1922. 4 p. Complete left: 30 June 1923.
Complete accepted: 20 Feb. 1924. [4 ref]
• Summary: The “Provisional Specification” is on pages
1 and 2. The “Complete Specification” is on pages 2-4.
“This invention relates exclusively to the manufacture
of compound cakes formed of various oil bearing and
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farinaceous matters mixed together for cattle feeding and
the obtaining of oil by the known process of crushing and
hydraulic expression of oil-seeds such as cotton, linseed,
soya, palm kernel, copra, sesame, ground nut and the like,
separate or together as in Specification No. 9667 of 1892, the
chief object being to enable such compound cakes of higher
feeding values and palatability to be produced, and at the
same time collateral advantages secured in the more efficient
expulsion of oil of an improved quality.”
A low-cost sweetener is added to the cakes during
crushing. Address: Olympia Mills, Barlby Rd., Selby, York
County [England] (a Dutch subject).
624. Bulletin Economique de l’Indochine (Hanoi). 1922.
Memoires et Rapports sur les matières grasses [Papers and
reports about oils and fats]. 25(157):753. Nov/Dec. New
Series. [Fre]
• Summary: This notice, which appears in a 2-page section
Revue Bibliographique states: The Colonial Institute of
Marseilles (L’institut colonial de Marseille) has published
the Papers and Reports about Oils and Fats presented at the
Congress on Colonial production at the Colonial Exposition
of Marseilles of 1922. This publication consists of two
volumes.
The 1st volume, 476 pages, treats the following subjects:
The production of oilseeds by the French colonies: olives,
linseed, coconuts, peanuts, sesame, castor seeds, soybeans,
products and other seeds. Bibliography of oils and fats. As
for volume 2, 211 pages, it is dedicated to the oil palm.
625. Memoires et Rapports sur les matières grasses [Papers
and reports about oils and fats. 3 vols.]. 1922. Marseilles,
France: Institut de Matseille. 28 cm. [Fre]*
• Summary: The Colonial Institute of Marseilles (L’institut
colonial de Marseille) has published the Papers and Reports
about Oils and Fats presented at the Congress on Colonial
production at the Colonial Exposition of Marseilles of 1922.
This publication consists of two volumes.
The 1st volume, 476 pages, treats the following subjects:
The production of oilseeds by the French colonies: olives,
linseed, coconuts, peanuts, sesame, castor seeds, soybeans,
products and other seeds. Bibliography of oils and fats. As
for volume 2, 211 pages, it is dedicated to the oil palm.
626. Record of the Board of Commercial Development
(Bangkok). 1922. Oil plants and seed products of Siam. No.
5. p. 8-17. *
• Summary: This report includes a general review of
the value of vegetable oils as a whole, followed by data
concerning the most important oil seeds produced on a
commercial scale in Siam, including soya, groundnut, and
sesame oils. Includes: area under cultivation, estimated yield,
distribution, time and period of ripening, local value, nature
of oil, uses, and amount imported and exported.

627. Bulletin of the Imperial Institute (London). 1922.
Sesame. 20:230. [1 ref]
• Summary: “Although the area sown with sesame in India
in 1921-22 was only 5 per cent. more than in 1920-21, yet
the 4,641,000 acres of this crop (1921-22) are estimated to
yield an increase of 35 per cent. of seed, the total yield being
515,000 tons (Indian Trade Journal, 1922, 64, 73; 1922, 65,
99). The United Provinces, with an acreage of 1,225,000
acres and an estimated yield of 128,000 tons grows more
sesame than any of the other provinces. Madras, the Central
Provinces and Berar, Bombay, and Hyderabad are the next
in importance, with 786,000, 744,000, 611,000, and 554,000
acres respectively.”
628. Fritsch, Jean. 1922. Fabrication et raffinage des huiles
végétales: Manuel à l’usage des fabricants, raffineurs,
courtiers et négociants en huiles. Troisième édition
entièrement refondue [Manufacture and refining of vegetable
oils: A manual for the use of manufacturers, refiners, brokers,
and wholesale merchants. 3rd ed., completely reset]. Paris:
Desforges–Librairie Générale Scientifique et Industrielle. xiv
+ 723 p. Illust. Index. 25 cm. [16 ref. Fre]
• Summary: Chapter 2, “Drying oils (Huiles siccatives)”
contains a section on “Soybean oil (Huile de Soja hispida;
Huile de pois”) (p. 368-76). Its contents: Origin (Incl.
miso, shoyu, tofu). Manufacture (China, Japan, above all
Formosa). Physical and chemical properties. Table showing
such properties, with 16 references. Applications and uses.
Residues (soybean cake remaining after the oil is pressed
from soybeans; le tourteau de soja).
Also discusses: Margarine (p. 232-33). Peanut oil (Huile
d’arachide, p. 238-48, 699-701). Colza oil (Coleseed oil,
Huile de colza), rapeseed oil (Huile de navette), and rubsen
oil (Huile de rabette) (p. 265-72, 652). Sesame oil (Huile de
sésame, p. 273-81, 705-06).
Note 1. The first edition of this work was published in
1905, and the second edition in 1914.
Note 2. This is the earliest document seen (March 2005)
that uses the English word “coleseed” or the term “coleseed
oil” to refer to rapeseed or to rapeseed oil, respectively.
Address: Ingénieur-Chemiste.
629. Gill, Augustus Herman. 1922. A short hand-book of
oil analysis. Revised 10th ed. Philadelphia & London: J.B.
Lippincott Co. 223 p. Illust. Index. 21 cm. [ soy ref]
• Summary: Chapter 6, titled “Vegetable oils” (p. 109-39) is
divided into three parts: Drying oils (incl. linseed oil and soy
bean oil), semi-drying oils (incl. sesame oil), and non-drying
oils (incl. almond oil and peanut oil).
The following are given for most oils: Percentage of
oil in the seeds. Preparation. Properties. Composition and
characteristics. Adulterants. Uses. Other.
Soy bean oil is, “also called soja, soya, or Chinese
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bean oil, is obtained for the seeds of soja hispida [sic] or
japonica [sic]...” It is used for making soap, for boiled and
blown oils, for grinding with colors to make paints, India
rubber substitutes, etc. It occupies a place midway between
cottonseed and linseed oils, either of which it can replace for
making soap. It dries slowly and is tacky. Good results can
be obtained by boiling with a cobalt drier.
Adulterants: Sesame oil is an adulterant for poppyseed oil, almond oil, peanut oil, or olive oil. Peanut oil is an
adulterant for sesame oil, almond oil, or olive oil. Hempseed
oil is an adulterant for rape-seed oil.
Augustus Herman Gill lived 1864-1936. Address: Prof.
of Technical Analysis, Massachusetts Inst. of Technology,
Boston, Massachusetts.
630. Holde, David. 1922. The examination of hydrocarbon
oils and of saponifiable fats and waxes. 2nd English ed.
Translated from the fifth German edition by Edward Mueller,
Ph.D. New York, NY: John Wiley & Sons, Inc.; London:
Chapman & Hall, Ltd. xix + 572 p. See p. 426. Illust. 24 cm.
[5 soy ref]
• Summary: Table 97, titled “Vegetable semi-drying oils” (p.
426) contains an analysis of “Soja bean oil (Sojabohnenöl,
Huile de soja) including Engler viscosity at 20ºC, index of
refraction, specific gravity at 15ºC, solidification point (ºC),
saponification number, iodine value of the oil and of the fatty
acids, Reichert-Meissl value, acetyl value, Hehner value,
melting point of the fatty acids (ºC), solidification point of
the fatty acids (ºC), behavior of the soap solution at 20ºC (p.
338), main components of oil (soja bean oil is 80% liquid
acids, 70% oleic acid, 24% linolic, 6% linolenic acid, 0.2
to 0.7% unsaponifiable), reactions and other characteristics
(soja: Fairly good drying, about like poppy-seed oil).
This book also contains much more extensive
information about almond oil, linseed oil, oil from lupines,
peanut oil, sesame oil, and margarine. David Holde was
born in 1864. Address: Prof., Dr., docent at the Technische
Hochschule, Berlin.
631. Hosie, Alexander. 1922. Szechwan: Its products,
industries and resources. Shanghai, China: Kelly & Walsh,
Ltd. 185 p. Maps. Index. 25 cm.
• Summary: The information in this 1922 edition is largely
identical to that in the 1904 edition, bit the page numbers
are different. The section titled “Cereals and grain plants”
includes a detailed discussion (p. 30) of Job’s tears or “pearl
barley” (Coix lachryma-Jobi, L.).
The section on “Pulse” discusses (p. 32-34): 2. “Lü
Tou”–Green bean (Phaseolus Mungo, L.) [mung bean]. 3.
“Ray-fruited dwarf bean (Phaseolus radiatus, L.)” [azuki
bean]. 8. “Broad Bean (Vicia Faba L.).” 10. “Ground nut
(Arachis hypogoea, L.).
Section 3, titled “Starch-yielding plants” (p. 35)
describes “Pueraria Thunbergiana, Benth.” [kuzu].

In Section 11, titled “Varnish, tallow, soap, and oil
plants,” the subsection on “Oil plants” (p. 66-72) includes
discussions of: (a) “Rape oil (Brassica juncea, Hook, f. et
T.). (b) “Sesamum indicum, L. (c) Arachis hypogoea, L. The
ground nut. (k) Cannabis sativa, L. Hemp oil. (l) Perilla
ocymoides, L. Perilla oil. (p) Linum usitatissimum, L. Flax.
(q). Aleurites Fordü yields T’ung oil (T’ung Yu) and A.
montana yields wood-oil (Mu Yu), the most important oils
in Szechwan. Address: M.A., LL.D., F.R.G.S., Formerly
H.B.M. (His Britannic Majesty) Consul-General for
Szechuan. Presently: Sandown, Isle of Wight.
632. Institut Colonial (Marseille). 1922. Memoires et
rapports sur les matieres grasses [Memoirs and reports on
oils and fats. 3 vols.]. Marseille: Institut Colonial. [Fre]
• Summary: Volume 1, based on the Colonial Exposition
at Marseille (1922), is titled Congrès de la Production
Coloniale: Compte-Rendus du Congrès. Rapports et études
(Congress of Colonial Production: Proceedings of the
Congress. Reports and studies). It contains discussions of the
production of oilseeds in French colonies, including olive
oil, linseed oil, coconut oil, peanut oil (p. 11-20), sesame oil,
soya oil, castor oil, and other diverse oils.
A full-page table titled “Importation of fatty materials
into France” (in 1913, p. 9) shows that most are imported in
the form of oilseeds or fruits, rather than as oils per se. The
largest imports are of peanuts (in the shells, or dehulled). 198
tonnes of soja oil are imported for use in soaps, and 7 tonnes
for other uses. A second table (p. 10) shows imports of fatty
materials by colony of origin. Most of the peanuts come
from Senegal, followed by Niger and Guinea. Soy is not
listed. Contains a long bibliography on many crops, by crop
(p. 403-468).
Note: Volumes 2 and 3 are entirely about palm oil.
Address: Marseilles, France.
633. Lewkowitsch, Julius. 1922. Sesamé oil, beniseed oil,
gingelli oil, teel oil (Document part). In: J. Lewkowitsch.
1922. Chemical Technology and Analysis of Oils, Fats, and
Waxes. Edited by George H. Warburton. 6th ed. Entirely
rewritten and enlarged. Vol. II. New York, NY and London:
Macmillan and Co., Ltd. xii + 959 p. See p. 215-39. 23 cm.
[37 ref]
• Summary: An in-depth treatment of the subject. This semidrying oil is called Huile de sésame in French, Sesamöl in
German, and Olio di sesamo in Italian.
Note: This is the earliest English-language document
seen (Feb. 2022) that gives the Italian name of sesame oil
as Olio de sesamo. Address: 71 Priory Rd., London, N.W.,
England.
634. Martindale, William Harrison; Westcott, W. Wynn.
1922. The extra pharmacopoeia of Martindale and Westcott.
17th ed. (Reprint) 2 vols. London: H.K. Lewis & Co., Ltd.
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See vol. I, p. 568, 597, 824; vol. II, p. 369, 414-15. Index. 17
cm. [14 ref]
• Summary: The Preface to volume I notes that the last
edition was issued in Jan. 1915, shortly after the European
war began. The war was caused by “Germany’s long
conceived desire to ruin and destroy the British Empire–her
best friend commercially...” During the war, brilliant German
chemists and chemical factories quickly changed over “to
the manufacture of explosives and poison gases”–such as
mustard gas.
In the long chapter titled “Materia Medica, Official
and Non-Official, alphabetically arranged” is a section on
“Nutrimenta” (p. 562-79) that describes foods which can be
used as medicines. In the subsection on “Milk preparations”
(p. 567-75) we read (p. 568): “Synthetic milk. Syn. *Solac
(T.M. 346623) [Trade Mark, British registered]. Soya beans
are ground to a coarse flour and stirred vigorously in an
alkaline solution to extract the soluble proteins. The oil,
which is nauseous to the taste, is carefully removed. Finally
Arachis and Sesame Oils, Dextrin and the remaining salts of
milk are added; after emulsifying, B. Acid Lactic is added.
The average fat content is 3.5%.
“Melco is also made using Pea Nuts as the source of
Albumin. The methods are subjects of patents by W.J.
Melhuish, (The Practitioner {London}, Vol. 10, No. 115, p.
80; Pharmaceutical Journal and Pharmacist {London}, Vol.
ii, 1916, p. 297; British Medical Journal, Vol. ii, 1915, p.
646; Vol. 1/18/430).
“D.F. Ritchie writes that he experimented in the matter
some years ago and found that a milk can be made by
grinding up Soya Beans with a small quantity of water,
and then adding enough water to make an emulsion, but
Soya Beans as such cause considerable gastric disturbance
(Pharmaceutical Journal and Pharmacist {London}, Vol. ii,
1916, p. 244; See also F. Golby, Pharmaceutical Journal and
Pharmacist, Vol. ii, 1916, p. 214).
The section titled “Oleum papaveris” (p. 597-98) is
identical to that in the 1915 edition.
In the chapter titled “Supplementary list of drugs” is
a long section (p. 824) on “Soya Bean.–Glycine Hispida
(Leguminosae).” It is identical to that in the 1915 edition.
The next two sections (p. 824) state: “Synthetic Milk q.v.
has been made from the bean.
“Sarton (T.M. 322562) is a preparation of the bean for
use as a diabetic food.
The next section, titled “Soya Oil” (p. 824) is almost
identical to that in the 1915 edition.
In Vol. II, the section titled “Lecithin” (p. 87-88) is very
similar to that in the 1915 edition; soy is not mentioned.
In the chapter on “Analytical memoranda,” the section
on estimation of urea in the blood (p. 369) notes that
“Urease contained in Soya Bean is used. It converts urea
quantitatively into Ammonium Carbonate, but has no effect
on other nitrogen constituents. (The hydrolysis is complete in

15 minutes.)... Caprylic Alcohol is used in conjunction with
the Soy Bean flour. See for further details, pp. 414, 415.”
The section titled “Urease method of estimating urea”
(p. 414-15) begins: “Mix 25 Cc. of the urine with a pinch
of powdered Soy Bean flour (2 to 3 Gm.)... It must be
remembered that the urease [in the soy bean flour] attacks
[hydrolyzes] only urea, 1 molecule of urea producing 1
molecule of Ammonium Carbonate.” Details are given. can
be used.
William Martindale lived 1840-1902. Volume I also
discusses: Gluten (p. 576-77–Synonym: Vegetable Albumin).
Diabetic foods (p. 576-77, incl. starchless bread; soy is not
mentioned). Oleum sesami / Sesame Oil (p. 603-04; also
called Benné oil, gingelli oil, teel oil). Arachis Hypogæa. (p.
780; also called Pea Nut, Ground Nut Goober Nut, Manilla
grain [Manila grain], Chinese Almond).
Volume II also discusses: Proprietary medicines (p. 56281, incl. Carter’s Little Liver Pills, Ovaltine, and Pinkham’s
(Mrs. Lydia E.) Vegetable Compound, Woodward’s Gripe
Water). Address: 1. Ph.D., F.C.S.; 2. M.B.Lond., D.P.H.
635. Thurston, Azor. 1922. Pharmaceutical and food
analysis: A manual of standard methods for the analysis of
oils, fats and waxes, and substances in which they exist;
together with allied products. New York, NY: D. Van
Nostrand Co. xiii + 416 p. Index. 24 cm. [14 soy ref]
• Summary: A table titled “Non-official oils” (p. 159-60)
lists 16 such oils and for each gives its chief components
and constants. For soya bean oil (from Soja hispida) the
chief components are oleic, linolic, stearic and palmitic
acids. The constants are: Specific gravity at 25ºC: 09194.
Refractive index at 20ºC: 1.4768. Iodine value: 130 to 135.
Saponification value: 191 to 194. Uses: Used for edible
purposes, soap and paint manufacturing.
An “official oil” is one described by the U.S.
Pharmacopeia or the National Formulary. Almond oil and
sesame oil are official oils; peanut oil and soya bean oil
are not. For soya bean oil (from Soja hispida) the chief
components are oleic, linolic, stearic and palmitic acids.
Used for edible purposes, soap and paint manufacturing.
In Chapter 5, titled “Oils, fats and waxes” is a long
section titled “Soya bean oil” (p. 173-75). Contents: Various
names: English–Soja bean oil, soy-bean oil. German–
Sojabohnenöl. Italian–Olio di Soia. It is a fixed oil, not a
volatile oil.
U.S. imports of soya bean oil from 1918 to 1920. For the
year ending June 30, 1918: 336.82 million lb. For the year
ending June 30, 1919: 195.80 million lb. For the year ending
June 30, 1920: 112.21 million lb.
U.S. production of soya bean oil in 1919: 149.04
million lb. Constants. Principal components. Preparation and
yield. Properties and tests. Uses (Soap making, paints and
varnishes, waterproof clothing. Edible oil in the manufacture
of lard substitutes and oleomargarine. Used to a limited
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extent as a lubricant and burning oil. “German Coffee Berry”
is a variety of soya bean, the seed of which, being parched
and ground, is used like coffee). By-products (Soya bean
meal is a valuable stock food). Natto (based on Muramatsu
1912). Soya bean chocolate (based on Li 1911).
A table (p. 259) shows that dried soya beans contain
anti-beri-beri, anti-xerophthalmia, and anti-scurvy vitamines.
Also discusses: Hydrogenation and hydrogenized oils (p.
60-63). Oleum amygdalae expressum (Expressed olive oil;
p. 86-88). Adulteration of olive oil (p. 110; In the USA it is
largely adulterated with cottonseed oil; sesame oil, sunflower
oil, corn oil, peanut oil, and minerals are occasionally
used. The constants of arachis oil and olive oil are nearly
the same). Oleum sesami (Gingili oil, teel oil, benne oil; p.
118-21). Peanut oil / arachis oil and peanut butter (p. 159,
168-73). Oleomargarine (p. 252-60; incl. nut margarines and
“vitamines”). Azor Thurston lived 1861-1922. Address: Late
Chemist to the Ohio State Pure Food and Drug Commission.
636. Read, Bernard E. comp. 1923. Botanical, chemical, and
pharmacological reference list to Chinese materia medica.
Peking, China: Printed by the Bureau of Engraving and
Printing. v + 38 p. Feb. 28 cm.
• Summary: Contents: Chemical and pharmaceutical
references (45 entries; p. i-ii). Botanical literature (17 entries;
p. iii). Bibliography of materia medica and medical botany
other than cited in this reference list (47 entries; p. iv-v).
Note: For these first three parts, column 1 is the abbreviation;
column 2 is the full title.
The rest of this book consists one long table (p.
1-38) composed of four columns. (1) Chinese names
(The name of each materia medica substance written in
Chinese characters). (2) Romanized Wade (The WadeGiles romanization of the Chinese name; the table is sorted
alphabetically by this column). (3) Botanical references
(such as the scientific name of a plant, or terms like “soy
oil,” “rice congee,” or “rice gruel”). (4) Chemical & pharm.
references (Abbreviations of references to documents
containing information about this plant or other substance).
Chiang Yu–Soy oil appears on p. 3. References: (1)
USDA Office of Experiment Stations, Bulletin No. 68, p.
36 (1899). (2) Stuart, G.A. 1911. Chinese materia medica,
Shanghai. (3) J. of the College of Agriculture, Tokyo
Imperial University 1:97 (16 June 1909). (4) J. of the College
of Agriculture, Tokyo Imperial University 1:89 (16 June
1909).
Huang Ta Tou–Glycine hispida [The yellow soybean]
appears on p. 11. References: (1) Matsumura, J. Shokubutsumei-i, Tokyo, 1915. (2) China Medical Journal 35:247
(1921). (3) Martindale and Wescott, Extra Pharmacopoeia,
London, 1921, p. 824, 1913. (4) Pharmaceutical Journal
(London), II, p. 120, 1913. (5) Loureiro, J. Flora cochinensis,
1790, vol. II, 1844, 1912. (6) Pharmaceutical Journal
(London), II, p. 154 (1912). (7) USDA Office of Experiment

Stations, Bulletin No. 68, p. 33 (1899). (8) Wehmer, C. Die
Pflanzenstoffe, Jena, 1911, p. 362.
Pai Tou–Soja hispida [The white soybean] appears on
p. 11. References: (1) Stuart, G.A. 1911. Chinese materia
medica, Shanghai. (2) Wehmer, C. Die Pflanzenstoffe, Jena,
1911, p. 362. (3) American J. of Physiology 19:468 (1907).
(4) J. of the American Chemical Society 20:419 (1898).
Ta Tou–Glycine hispida M. [The soybean] appears on
p. 11. (3) Bretschneider, E. Botanicon sinicum, 1881, 1892,
1895. (4) Giles, H.A. A Chinese-English dictionary, 1892
Ta Tou Ch’in–Bean relish appears on p. 30. No
references.
Ta Tou Huang Chüan–Bean sprouts appears on p. 30–
References: (1) Stuart, G.A. 1911. Chinese materia medica,
Shanghai. (2) USDA Bureau of Plant Industry, Bulletin No.
107 (?), p. 28. (3) China Medical Journal 35:247 (1921).
Note 1. The references in this book are very cryptic and
hard to understand, even after careful analysis. The book also
contains quite a few typographical errors, inconsistencies,
and mistakes.
Note 2. Other interesting substances mentioned in this
book are: Mung beans (p. 4; Phaseolus mungo). Laminaria
and Sargassum (p. 7, 15; types of sea vegetables, like
kombu). Amarantus (p. 9). Sesame seeds (p. 10; Sesamum
indicum). Fermented nonglutinous rice (p. 12). Job’s tears
(p. 12; Coix lachryma). Kudzu (p. 13; Pueraria hirsuta).
Daikon (Raphanus sativus). Umeboshi plum (p. 19; Prunus
mume). Address: Dep. of Pharmacology and Physiological
Chemistry, Peking Union Medical College.
637. Piper, Charles V.; Morse, William J. 1923. Tofu or
soybean curd (Document part). In: Piper and Morse. 1923.
The Soybean. New York: McGraw-Hill. xv + 329 p. See p.
234-44, 273-78. [6 ref]
• Summary: Contents: Introduction. Method of manufacture.
Coagulating agents. Manufacturing yields. Composition
of soybean curd. Digestibility of soybean curd. Utilization
of bean curd and manufactured products. Bean curd brains
or tofu nao. Dry bean curd or tofu khan. Thousand folds
(chien chang tofu). Fried bean curd (tza tofu). Fragrant dry
bean curd (hsiang khan). Frozen tofu (kori tofu). Chinese
preparation. Various dishes.
Tofu, “a sort of white cheese or curd,... is called “Teou
fu’ by the Chinese, ‘Tofu’ by the Japanese, and ‘Dan Phu’ by
the Annamites [in today’s Vietnam]. It is said to have been
originated by the Chinese philosopher, Whai Nan Tze, before
the Christian Era, and was undoubtedly introduced into
Japan from China by the Buddhists.”
“The coagulating agents most generally employed
throughout the Orient are the concentrated mother liquid
obtained from the manufacture of salt from sea water, burned
powdered gypsum, and magnesium chloride... The junior
author (Morse) has obtained successful results with rennet
and 1 per cent. solutions of acetic, tartaric, and lactic acids.
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Sour milk has also given satisfactory results as well as the
water [whey] drawn from the bean curd after coagulation.
By the use of pure salts or rennet the bitter taste which is
generally found in the curd made by Oriental methods is
avoided.”
Yields: In commercial tofu production, 1 pound of beans
is said to yield about 3.57 lb of tofu (i.e., the yield is 3.57).
Champion (1885) got a yield of 1.53 and Paillieux (1880) got
a yield of 1.50. Morse conducted many tests to determine the
yield of curd from 19 different soybean varieties. His yields
ranged from 0.686 to 0.282–extremely low.
Different types of Chinese tofu: (1) Dry bean curd or
tofu khan: bean curd squares are dipped in burnt millet-sugar
sauce until rich brown in color. “Fine salt also has been
rubbed on them. This form of cheese can be kept for several
days and is generally eaten in soups.”
Note 1. This is the earliest English-language document
seen (April 2013) uses the term “bean curd squares” to refer
to Chinese-style pressed tofu. And this is the earliest Englishlanguage document seen (April 2013) that uses the term
“soybean curd” to refer to tofu, or that uses the term “Teou
fu” (or “Teou-fu”), or the term “Dan Phu” (or “Dan-Phu”) to
refer to Chinese-style tofu.
(2) “Thousand folds (chien chang tofu): This product
is prepared by placing very thin layers of the bean curds
on cloths, on top of one another, and subjecting them to
considerable pressure and allowing them to dry for a short
time. The layers of bean curd are then removed and rolled
together like a jamroll. It is said to be eaten cut into strips,
like noodles, in soups. When allowed to mold for several
days it is fried in sesame oil and has a meat like flavor.”
Note 2. This is the earliest English-language document
seen (Nov. 2014) that contains the term “Thousand folds” or
the terms “meat like” or “meat like flavor” used to refer to a
meat alternative.
(3) “Fried bean curd (tza tofu): The fresh bean curd
is cut into small squares and fried in deep fat. After a few
minutes the bean curd pieces float on the surface and they are
taken out. This product is often fastened on bamboo fibers
(Fig. 65) and may be kept for several days. They may also
be eaten with syrup as fritters.” (4) “Fragrant dry bean curd
(hsiang khan) [wu-hsiang toufu kan]: This form is made like
the ordinary bean curd but great pressure is applied to drive
out as much water as possible. The squares (Fig. 66) are first
soaked in a weak brine or bean sauce to which powdered
spices and burnt millet-sugar have been added and then are
thoroughly dried out. The curd becomes very hard and can
be kept indefinitely. It is said to be eaten sliced in soups and
in various vegetable dishes.”
(5) “Frozen tofu (kori tofu): Frozen bean curd is an
excellent example of the application of the freezing process
for the drying or concentration of a food. Fresh bean curd
contains rather a high per cent. of water and is therefore a
very unstable product. The fresh bean curd is cut into small

pieces and exposed to severe cold weather. By freezing, the
vegetable proteid shrinks and forms a porous cake permeated
with ice crystals. This frozen cake can be readily thawed
out and dried. It forms a product much resembling gluten
bread in appearance. If the tofu is not frozen, it is difficult to
dry and the resulting material is dense and horn-like...” (6)
“Chinese preparation:... Tofu is quite generally preserved in
loaves (100 to 150 grams) which are cooked in a decoction
of turmeric roots. It is also preserved with salt. Often the
curd is cut into small pieces and preserved in rice brandy [to
make fermented tofu]. When smoked, the curd also keeps
very well and can be wrapped in tinfoil for the market.
Smoked curd is prepared by cooking the curd in a sauce
diluted with water (80 per cent. and 20 per cent. soy sauce)
and after cooking the curd is smoked in the same manner as
meat.”
Various American- and European-style recipes: “When
cut into small pieces and cooked with an egg, it furnishes
an excellent omelet. It also may be used as the principal
ingredient in baked stuffed peppers. The fresh tofu makes
an excellent salad or sandwich filling if the curd is chopped
finely and chopped olives, pepper, salt, and mayonnaise
dressing are added. When cut into small pieces and cooked in
tomato sauce or similar sauces, a very good meat substitute is
obtained. Cooked with meat broth, the curd takes the flavor
of the meat. It is readily seen that the fresh bean curd can be
utilized in many ways and when the people of the western
world become better acquainted with this simple method
of manufacture, it will no doubt, become more generally
utilized.”
Nineteen tofu recipes are given on pages 273-78.
Photos show: (1) “Large blocks of freshly made bean
curd ‘Tofu’ ready to be cut up into squares and sold for
breakfast.” (2) “A large bamboo tray full of various kinds
of bean curd. In the little wooden tubs on the ground the
watery sorts of curd are kept immersed in saline water.” (3)
“Squares of fresh bean curd fried in oil and put on a string
of bamboo fiber. Called tza tofu (fried bean curd) and said to
supply a ‘snack’ in between meals for hard working Chinese
laborers.” (4) “A semi-dry bean curd of the consistency of
smoked sausage, called ‘Hsiang khan’ (fragrant dry) which
is eaten sliced in soups, and with vegetable dishes.” Two
squares, each bearing a stamped mark, are shown next to
an open pocket knife for size comparison. (5) “A semi-dry
fresh bean curd, called ‘Lao to fu’ (old bean curd) said to be
used by the poorer classes of Chinese for breakfast.” One
square (with a cloth-like texture on the surface) on a small
plate, and a broken half square are shown. (6) A room in
which fermented tofu is being made. “A dark room of even
temperature where wooden frames, full of squares of bean
curd are piled, one on the other, the lowest resting on a layer
of somewhat damp rice straw.” One tray is open, showing the
rows of tofu cubes, each covered with a white mycelium. (7)
“Large earthen jars, full of squares of bean-curd, which are
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covered over with spiced brine and soy-sauce. After several
months’ curing a new product has been formed, called ‘Fooyu’–Bean cheese [fermented tofu], which can be kept for
many years and becomes better with age.”
Note 3. This is the earliest English-language document
seen (Oct. 2011) that uses the term “Foo-yu” to refer to
fermented tofu.
Note 4. Each of these 7 photos was taken (probably in
China) by Frank N. Meyer, Agricultural Explorer, USDA.
Tables show: (1) Yields of bean curd obtained by
William Morse from different varieties of soybeans. Variety
#37062 gave the highest yield of tofu. 50 grams of soybeans
yielded 34.3 gm of tofu and 30.5 gm of “Cake” [okara]. Note
4. This yield of 0.69 is very low; it should be at least 2.5.
Variety #38462 gave the lowest yield, 0.28. (2) Composition
of tofu and tofu products, compiled from various sources:
Five samples of fresh tofu (6.0% protein on average), one
frozen tofu (48.65% protein and 28.65% fat), and one fried
tofu (21.96% protein and 18.72% fat).
638. Adam, J. 1923. Vue d’ensemble sur la production des
oléagineux dans l’Afrique du Nord, dans les Établissements
français de l’Oceanie et en Nouvelle-Calédonie [A general
view of the production of oilseeds in North Africa, in the
French territories of Oceania, and in New Caledonia].
Chimie & Industrie (Paris) Special number. p. 794-800.
Proceedings of: Congrès et Exposition International des
Combustibles Liquides. Held 4-15 Oct. 1922 in Paris,
France, at Esplanade des Invalides. 847 + [v] p. Section on
vegetable oils. [Fre]
• Summary: North Africa (olive oil, Tunisia, Morocco).
French colonies / territories in Oceania (coconut). New
Caledonia and New Hebrides. By countries: Countries
where production of oilseeds greatly surpasses consumption
(Great Britain and colonies, Malaysia, Dutch East Indies,
Philippines). Countries with large production and roughly
equal consumption (USA, Russia). By products: Coconut oil,
cottonseed oil, linseed oil, peanut oil, rapeseed and mustardseed oil (le colza, la moutarde et la navette), others (sesame,
soya {from China, Japan, etc.}, hemp, castor oil, olive).
Comparison of production in France vs. the French colonies.
How should France, with the aid of vegetable oil resources
of its colonies, consider the problem of combustible liquids?
639. Capus, Guillaume. 1923. Les oléagineux d’Indo-Chine
[The oilseeds of Indo-China]. Chimie & Industrie (Paris)
Special number. p. 784-88. May. Proceedings of: Congrès et
Exposition International des Combustibles Liquides. Held
4-15 Oct. 1922 in Paris, France, at Esplanade des Invalides.
847 + [v] p. Section on vegetable oils. [Fre]
• Summary: Contents: The richness of oilseeds in the flora of
Indochina. Table of statistics concerning exports oil-bearing
crops and oils from the French colonies: copra, castor oil
seeds, sesame, peanuts, coconut oil, castor oil, and peanut

oil in 1920 (weight in tonnes and value in French francs)
and weight in 1921. The oil palm, progress made in its
cultivation, castor oil, development of consumption during
World War I, sesame, peanut, cottonseed, Garcina, camellia,
calophyllum, tung (abrasin), candlenuts (bancoilier,
Aleurites Moluccana), other oil-bearing plants (hemp,
linseed, kapok, the soybean {le soja}, cultivated for its seeds
and for the manufacture of condiment sauces and of Chinese
vermicelli {et de vermicelle à la chinoise}), and 15-20
others are listed. Fish oil. Insufficient current production of
vegetable oils. Remedies for this situation. Improving local
equipment for oilseed processing. Address: Professor at the
Colonial School and at the National Institute of Colonial
Agronomy (Professeur à l’École coloniale et à l’Institut
national d’Agronomie coloniale).
640. Luc, M. 1923. Les moteurs à huiles végétales à
Madagascar, en Afrique équatoriale française et au
Cameroun [Engines powered by vegetable oils in
Madagascar, in French Equatorial Africa, and in Cameroon].
Chimie & Industrie (Paris) Special number. p. 789-94.
Proceedings of: Congrès et Exposition International des
Combustibles Liquides. Held 4-15 Oct. 1922 in Paris,
France, at Esplanade des Invalides. 847 + [v] p. Section on
vegetable oils. [Fre]
• Summary: Contents: Gradual development of colonial
equipment and tools. The primary role of fuels. The
importance to Madagascar of vegetable oils. Trials conducted
here with oils used as fuels (palm oil, peanut oil, karité
butter, and cottonseed oil). Wild vs. cultivated. Coconut,
peanut, pinion of India (pignon d’Inde; pulghère), castor
seed, sesame. Conditions under which it is possible to
develop oilseeds. Advantages of adding these crops to others.
Equatorial Africa: Palm oil, Gabon. Oubangui-Chari-Tchad
[Chad]. Conclusion. Address: Works engineer for colonial
agriculture (Ingénieur des Travaux d’Agriculture Coloniale).
641. USDA Bureau of Plant Industry, Inventory. 1923. Seeds
and plants imported by the Office of Foreign Seed and Plant
Introduction during the period from Oct. 1 to Dec. 31, 1920
(F.P.I. Nos. 51358 to 52305). No. 65. 96 p. May.
• Summary: No. 51765 (p. 46) is Botor tetragonoloba (L.)
Kuntze. Fabaceæ. Goa bean. (Psophocarpus tetragonolobus
DC.) “’No. 28. A bean with four-winged pods, which
are borne in great abundance. They are collected while
quite green and cooked like string beans. I have eaten this
vegetable and found it very delicious, better than the green
string bean. Cultivated in Malaya.’
“For previous introduction, see S.P.I. No. 49711.”
Also mentions lupins, peanuts, and sesame seeds.
Address: Washington, DC.
642. Naamlooze Vennotschap Algemeene Norit
Maatschappij. 1923. Improvements in and relating to
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treatment of liquids. British Patent 225,891. Application
date: 8 June 1923. 6 p. Complete left: 27 Dec. 1923.
Complete accepted: 8 Dec. 1924.
• Summary: The “Provisional Specification” is on pages 1-3.
The “Complete Specification is on pages 3-6.
“This invention relates to improvements in active,
decolourising, absorption or adsorption carbon hereafter
termed activated carbon and treatment of oils or fats
therewith.”
“The oil or molten fats may be treated under reduced
pressure with agitation at temperatures e.g. above 60ºC. and
in some cases at materially higher temperatures. As examples
of fatty substances may be mentioned olive oil, coconut-oil,
rape oil, cottonseed oil, palm oil, palm kernel oil, soya oil,
sesame oil, arachis oil, linseed oil, certain animal fats, etc.
or liquid fatty acids.” Address: 2, den Textstraat, Amsterdam
[Netherlands].
643. Maxwell, John Preston; Liu, J.L. 1923. A Chinese
household manual of obstetrics [Ta Sheng P’ien]. Annals of
Medical History 5(2):93-99. See p. 98. [1 ref]
• Summary: This article is a summary of and commentary on
the Ta Sheng P’ien, which “claims to have been written by a
Chinese scholar at Nan-chang, Kiangsi, in the reign of Kang
Hsi. This Emperor reigned in 1661 A.D.”
“The book disclaims being a treatise on the principles of
obstetrics and is not a pharmacopeia, but lays especial stress
on prenatal treatment.”
“The best kinds of food are as follows: Pig’s stomach;
pig’s lungs, chicken, duck, fish (carp), sea slugs, cabbages,
spinach, bamboo sprouts; sesamum oil; skin of bean curd
[yuba]; water lily seeds;... These foods are to be cooked by
boiling and not fried in oil.
“After the seventh month one should take as much
sesamum oil and bean-curd skin as one can. The oil acts as
an antitoxin and the bean-curd skin as a lubricant for the
fetus, cleaning and toning it up.
“The pregnant woman is to avoid the following things:
Pepper; ginger; fried food; especially tasty articles; pig’s
flesh; dog’s flesh; ass’ flesh; horse’s flesh... Do not drink
too much wine. Do not take too much medicine.” Address:
1. M.D., London; 2. Graduate, Shantung Christian Univ.
Contribution from the Dep. of Obstetrics & Gynecology,
Peking Union Medical College [China].
644. Continentale Akt.-Ges fuer Chemie und
Reichsverkehrsbank e. G.m.b.H. 1923. Herstellung von
Seifen- und Textiloelen aus Talloel [Manufacture of soapand textile oils from tall oil]. German Patent 485,944. July
22. 2 p. Issued 8 Nov. 1929. [Ger]
• Summary: Tall oil, also called “liquid rosin” or tallol, is
a viscous yellow-black odorous liquid obtained as a byproduct of the Kraft process of wood pulp manufacture when
pulping mainly coniferous trees (Source: Wikipedia, at “tall

oil,” July 2015).
As alternative vegetable oils, for example, sesame-,
cotton-, soya- (Soja-), rape-oil, etc, can be used.
Note: Soy is mentioned only once in this patent in the
form “Soja-” (soy/soybean) with the word oil / soybean oil
implied. Address: Berlin.
645. Schou, Einar Viggo. 1923. Improvements in or
relating to the manufacture of soap. British Patent 225,595.
Application date: 2 Aug. 1923. 3 p. Complete left: 7 April
1924. Complete accepted: 2 Dec. 1924. [3 ref]
• Summary: The “Provisional Specification” is on pages 1
and 2. The “Complete Specification” is on pages 1-3.
“In the Specification of my prior patent No. 187,298
I have described various methods of producing oil-soluble
gelatinated oils with very pronounced viscous, tough and
elastic properties, good examples being produced from
fatty oils containing linolic, linoleic or linolenic acid by
polymerisation or prolonged heating,...” Such oils will
“hereinafter be termed ‘oil-soluble compounds’”.
“The present invention is based upon the discovery
that the particular tough and film producing or emulsion,
stabilising properties which are characteristic of
substances of this kind, still remain after the substances
have been converted into water-soluble colloids through
saponification.”
“... an oil-soluble colloid having exceptionally tough
and elastic properties may be made from oils which have
been gelatinated through prolonged heating or polymerising
without oxidising, by heating or polymerising after oxidising,
or through simultaneous polymerising and oxidising: Most
fatty oils containing linolic, linoleic or linolenic acid, Such
as linseed, soya oil, cottonseed oil, sesame oil, ground nut
oil, and other oils of a like character, may, through suitable
treatment, be made to gelatinate, thereby producing an oilsoluble colloid which possesses the properties of a soap
improving material.”
“The following may serve as one example of a suitable
method of carrying out the process of gelatination:
“100 parts of refined soya oil are heated to a temperature
of 250º Centigrade and, during constant stirring, heated air
is blown through the oil, the temperature being maintained
until gelatination sets in. The duration of the process is
dependent upon the quantity and the temperature of the oil
used. The products of decomposition, in particular free fatty
acids, if any, are carried away by the distilling effect, caused
by the high temperature of the process.” Address: Palsgaard,
near Juelsminde, Kingdom of Denmark.
646. Bottari, Fulvio. 1923. La soja nella storia,
nell’agricoltura e nelle applicazioni alimentari ed industriali
[The soybean in history, in agriculture, and in food and
industrial applications]. Torino & Genova, Italy: S. Lattes &
Co. 243 p. Preface by Prof. Oreste Mattriolo (R. Università
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di Torino). With 34 illust. 22 cm. [25 ref. Ita]
• Summary: This is the first major book in Italian about the
soybean.
Contents: Preface. Reason for the work; its scope
and limits. Part I: The origin and history of the soybean.
Reason for this history, the origin of the soybean and its
early dissemination, soya (including production statistics)
in Oriental countries (China, Manchuria, Japan, Formosa,
Korea, French Indochina), how the soybean was introduced
to Europe, the cultivation of soya in France, Soya in
England, Austria, Germany, Denmark, Holland, Russia,
Sweden, Alsace-Lorraine (now in northeast France), Spain,
Italy, America, Conclusion.
Part II: Cultivation of soya.
Part III: Soya in the feeding and nutrition of humans and
animals. 1. The analysis and physiology of metabolism as an
element in the study of nutrition. 2. Soybean forage in the
feeding of animals. 3. Soybeans (il grano di soja) and soy
products in the feeding of humans and animals: Commercial
and nutritional value and digestibility of the soybean, how
to prepare and cook whole soybeans, soy broth, thick soups,
salads, and meat dishes, soy purée (puré di soja), soybean
cakes (torté di soja), soybean sprouts (germi di soja), roasted
soybeans (grano di soja come frutta secca), soy coffee (caffé
di soja), soy chocolate (cioccolata di soja), soy confections
(confetture di soja), special soy sweets and chocolates for
diabetics and tuberculosis patients, the soybean as a feed for
animals.
Note 1. This is the earliest Italian-language document
seen (Nov. 2012) that mentions soy coffee, which it calls
caffé di soja.
4. Flour, pasta, and bread in feeding. 5. Soymilk (il latte
di soja) and its use in the feeding of animals and humans.
6. Tofu (il formaggio di soja; p. 209). 7. Soy oil and oilcakes (L’olio ed i panelli di soja; p. 212). 8. Condiments
and sauces: Natto, miso, soy sauce (le salse, called Schogon
[sic] in Japan, Tsinag-Yeou [sic] or Tao-yu in China, Ketjap
in Java, and Tuong in Annam). 9. Enzymes (I fermenti, incl.
urease). 10. Conclusions.
Part IV: Industrial applications of soya. 1. Various
industrial applications of soya and its derivatives. 2.
Chemical composition of vegetable casein compared with
animal casein. 3. The industrial applications of animal
casein. 4. If it is possible, it is convenient, necessary and
appropriate to replace vegetable casein for the animal casein
in industrial applications. 5. Vegetable casein factories.
6. Process for extracting casein from soy. 7. How to
manufacture galalith / galalite.
Part V: General conclusions.
The first test of the lactation of calves with soymilk was
conducted in the winter of 1916-17 by the Bonafous Institute
in Turin. The results were splendid, and have encouraged
eminent pediatricians such as Dr. Casalini, Prof. Dr. Alberto
Muggia (teacher of clinical pediatrics at the University of

Turin), and Dr. Enrico Gasca (vice director general of infants
at Turin) to extend their experiments (p. 6).
A table (p. 31) shows soybean and cotton hectarage and
production in Korea from 1909 to 1917. Soybean hectarage
increased from 277,776 ha to a record 487,134 ha. Soybean
production grew from 1,991,126 quintals (1 quintal = 100 kg
or 0.1 metric tons) to a record 3,816,498 quintals.
Page 35: “Prof. Rouest of Luxey (Landes) in France
wrote us on 30 Nov. 1921. ‘I have finished only the period
of acclimatization of the soybean. It remains for me to
propagate it a little everywhere. The experiments of 1921
were extended in all the Departments, being viewed from an
industrial and commercial point of view. I must now study
which variety adapts among those I am cultivating. Soy flour
will not be able to be made until we have many thousands of
hectares under cultivation, and then we will be able to think
of other applications as well... Actually the firm Hendebert
de Lion sells its flour, originating in China, at 10 French
francs per kg, a prohibitive price.’”
Page 206: At the pediatric congress held in Milan in
Sept. 1922, the question of lactation (feeding children) with
vegetable milk was discussed in a favorable way, proposed
by Prof. Muggia and sustained by the illustrious Prof.
Berghius, Director of the Pediatric Clinic of the University
of Padua, and by Prof. Francioni of Bologna. We can also
add that experiments on lactation are proceeding in Italy at
the pediatric clinics of Turin, Bologna, Padua, Genoa, and
Florence, and also at the Infant’s Dispensary in Turin.
Photos and tables are discussed in a separate record.
A diagram (p. 227) compares the chemical composition
of animal casein and vegetable casein.
Note 2. Quite a bit of the historical and non-Italian
information in this book comes from Léon Rouest’s 1921
book Le soja et son lait végétal: Applications agricoles et
industrielles.
Note 3. This is the earliest Italian-language document
seen (Jan. 2012) that mentions natto, of which it says: “il
Natto in Giappone che corrisponde al Tao-Teche della Cina.”
Note 4. This is the earliest Italian-language document
seen (Jan. 2013) that mentions soy sprouts, which it calls
germi di soja.
Note 5. This is the earliest Italian-language document
seen (Sept. 2016) that mentions soybean cake (a co-product
of soybean oil), which it calls panelli di soja. Address: Dr. of
Economic and Commercial Science, Turin [Torino], Italy.
647. Bottari, Fulvio. 1923. La soja nella storia,
nell’agricoltura e nelle applicazioni alimentari ed industriali
[The soybean in history, in agriculture, and in food and
industrial applications (Photos and tables–Document part)].
Torino & Genova, Italy: S. Lattes & Co. 243 p. Preface by
Prof. Oreste Mattriolo (R. Università di Torino). With 34
illust. 22 cm. [25 ref. Ita]
• Summary: Photos show: (0) An infant fed soymilk in Turin
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in 1921, together with a table showing its weight gain from
18 July 1921 until 14 Jan. 1922 (p. 7). (Figs. 1-3) Three
different varieties of soybean plants (p. 70-71). (4) The
leaves of 3 different varieties of soybean plants (p. 72). (5)
Close-up of the stem and pods of a soybean plant (p. 73). (6)
Beans and pods of soybeans (p. 74).
(7-8) Different stages of germinating soybean seeds (p.
75). (9) Close-up of soybean roots and nodules (p. 76).
(10-12) Fields of soybeans at the “Istituto Bonafous” (p.
106, 108, 113). (13-14) Field of soybeans grown with corn
(p. 122, 123). (15-18) Cellular transverse section through a
soybean (facing p. 152).
(20-21) Soy flour and wheat flour, each in a sack and
loose (p. 177). (22) Pasta made from soy (p. 181). (2328) Bread and baguettes / breadsticks made with various
percentages of soy (Pane di soja) (p. 183-89).
(29-30) Soy bran and wheat bran, each in a sack and
loose (p. 191). (31) Two bottles of soymilk (p. 194). (32)
Two bottles of soy oil (p. 214).
Tables show: (1) Imports and exports of soybean seeds
from 1910 to 1919 by various countries, Imports into Europe
(Denmark, France, Great Britain and Ireland, Norway, the
Low Countries {Netherlands, Belgium, Luxembourg},
Sweden), into Asia (Netherlands Indies {today’s Indonesia},
Java & Madura, External Possessions, Japan, Formosa).
Exports from Europe (France, Great Britain and Ireland, the
Low Countries), from Asia (China, Japan, Formosa) (p. 3).
(2) Imports and exports of soybean oil from 1910 to
1919 by various countries, Imports into Europe (Denmark,
Germany, Denmark, France, Great Britain and Ireland,
the Low Countries {Netherlands, Belgium, Luxembourg},
Russia {both European and Asiatic} Sweden), into North
America (Canada, United States), into Asia (Netherlands
Indies {today’s Indonesia}, Java & Madura, Japan,
Formosa), into Africa (Egypt). Exports from Europe
(Denmark, France, Great Britain and Ireland {re-export},
the Low Countries, Sweden), from North America (United
states, re-export), from Asia (China, Japan) (p. 4).
(3) The weight gained by a baby fed soymilk at the
dispensary of Lattanti at Torino. The trial ran from 18 July
1921 to 14 Jan. 1922. The baby’s weight increased from
3,000 gm to 6,140 gm (p. 7).
(4) Production of soybeans in China in 1916 and 1917
by color. And production of soybean cakes and soy oil in
China in 1916 and 1917 (p. 21).
(5) Exports of soybeans and soybean cakes from
Manchuria yearly from 1905 to 1908 (data from Rouest) (p.
23).
(6) Area and production of oilseed plants (cotton,
linseed, colza/canola, peanut, and soya) in Japan from 1877
to 1920. Soy is by far the greatest, and both the area and
production of soybeans increase during this time (p. 26).
(7) Production of the principal vegetable oils (colza/
canola, sesame, cotton, linseed, soya, peanut, coconut) in

Japan from 1886 to 1918.
(8) Area and production of major oilseeds (cotton, soja)
in Korea from 1909 to 1917 (p. 31). Soybean hectarage
increased from 277,776 ha to a record 487,134 ha. Soybean
production grew from 1,991,126 quintals (1 quintal = 100 kg
or 0.1 metric tons) to a record 3,816,498 quintals.
(9) Imports of soybean oil to England from 1910 to 1919
(p. 38). (10) Imports of soybean oil to Denmark from 1910
to 1919 (p. 46). (11) Imports of oilseeds (copra, soya, peanut,
sesame, linseed, colza / canola & mustard seed) to Denmark
in 1917 (p. 46).
(12) Exports of soybean oil from Denmark from 1910
to 1919 (p. 47). (13) Imports of soybean oil to the Low
Countries from 1911 to 1919 (p. 47). (14) Imports of soybean
oil to Russia from 1909 to 1915 (p. 48). (15) Imports of
soybean oil and cottonseed oil to Sweden from 1912 to 1919
(p. 48). (16) Imports of soybean oil to Alsace Lorraine from
1913 to 1919 (p. 49). (17) Area of oilseeds and production
of oil in Italy from 1909-1920 (p. 50). The area was about
constant and the production of oil increased. (18) Median
annual production of oil in Italy from 1870-1874 to 1920
(p. 50). Production decreased. (19) Trial comparing the
nutritional value of cow’s milk and vegetal milk (soymilk).
The name of each of the 8 calves is given (p. 56-57). (20)
Area and production of soybeans in the United States from
1909, and 1917-1919.
(21) Imports of various vegetable oils (olive, palm,
coconut, soya) to the United States from 1910 to 1919 (p.
63).
(22) Cultivation of soybeans in Spain as described by
Coll. D. Santiago Felice Valderrama of Montilla. The five
columns are: (a) Classification, from 0 to 10. (b) Provenance
/ Source (China). (c) Seed color. (d) Development (large,
medium, small). (e) Maturity date (Late, semi-late, early,
etc.) (p. 85).
(23) Fertilizer tests with Soja hispida, The five columns
are: (a) Parcel number, 1-9. (b) Fertilizers used and dosage.
(c) Stems, kg per 50 square meters. (d) Production of pods,
kg per 50 square meters. (e) Grain, kg per 50 square meters
(p. 95).
(24) Chemical composition of soybeans grown in
Vienna, yellow from Mongolia, Yellow from China, reddish
brown from China. Composition is given for both the
original seed and for its progeny (p. 98).
(25) Weight of soybean stems, pods, and seeds of
soybeans grown by Prof. Manvilli of the Bonafous Institute
(p. 98).
(26-28) Effect of planting distance and pattern on the
weight of soybean stems, pods, and seeds (p. 102, 105).
(29) Effect of place of origin and variety on the time to
germination, time of flowering and formation of the pods.
The soybeans came from Tunisia, China, Ceylon, New
South Wales, Podolia [in today’s Ukraine], and Lithuania,
France, Northwestern Italy (Piemonte, [Piedmont]), United
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States, Indochina [Cambodia, Laos, Vietnam, Burma, Siam,
Peninsular Malaysia, Singapore], and India (p. 109).
(30-31) The effect of applying electrical voltage to
soybean plants on the yield of stems, pods, and seed (p. 110111).
(32) Ito San Soybean production per ha in Connecticut
from 1877 to 1918 (p. 120).
(33) The yield of protein and oil from common beans,
peas and soybeans (p. 121).
(34) The yield of various minerals from the stem, leaves,
pods, seeds and entire plant (p. 121).
(35) Chemical analysis of the soybean plant, on both an
“as is” and a dry basis, in the stem, foliage, pods, and entire
plant (p. 141).
(36) Composition of the soybean–various parts from
various places. entire plant, forage after the plant blooms and
sets pods, hay from Japan, hay from Massachusetts, straw
from Massachusetts (p. 142).
(37) Nutritive elements in hay from different types of
plants, both green and dry, for crude substance and digestible
portion (p. 143).
(38) Distribution of the various nutritive components
in the various parts of the soybean seed. The parts are entire
seed, cotyledons, embryo, seedcoat (scorza) (p. 145).
(39) Complex analysis of the seed of the soybean (in
parts per 100) (p. 146).
(40) Analysis of the seed of various colors of soybean by
various researchers, incl. Dr. Emil Pott, Meissl & Böcker, &
Pellet.
(41) Nutritional composition, both crude substance and
digestible portion, of various protein sources: beef, common
beans, lentils, peas, broad/fava beans, soybeans (p. 149).
(42) Protein content of various basic protein sources,
incl. meat, peas, broad beans and soya (p. 155). (43) Bar
graph. The soybean as a source of nutrients, compared with
other legumes, wheat flour, soy flour, wheat pasta, soy pasta,
75% wheat + 25% soy pasta, wheat bread, soy bread, 75%
wheat + 25% soy bread, cow’s milk, soymilk, mother’s milk
(p. 159).
(44) Chemical composition of soybean hay according to
Oscar Kellner 1885, p. 82 (p. 162).
(45)
(45) Chemical composition of soybean hay according to
Emil Pott 1907 (Vol. 2, p. 3) (p. 163).
(46) Composition of soybean straw, according to Emil
Pott (p. 165).
(47) Chemical composition of soybean pods according
to Emil Pott (p. 165).
(48) Nutritional composition of soy coffee from Tyrol
and Dalmatia (p. 171).
(49) Nutritional composition of soy jams (confetture di
soja).
(50) Nutritional composition of soy flour compared with
the flour of various cereals (p. 176).

(51) Nutritional composition of various types of soy
pasta: 100% soy, 25% soy, pasta from Naples (p. 182).
(52) Nutritional composition of soy bread, four analyses,
compared with two analyses of wheat bread (p. 185).
(53) Nutritional composition of soymilk made from
whole soybeans or soy flour (p. 195).
(54-55) Nutritional composition of soymilk, 7 analyses,
compared with mother’s milk, cow’s milk and goat’s milk (p.
200-201).
(56) Nutritional composition of okara (the residue from
making soymilk), various analyses (p. 207).
(57-58) Nutritional composition of soybean oil vs.
cottonseed oil, and according to five different analysts (p.
213).
(59) Nutritional composition of soybean cake according
to five different analysts (p. 215).
(60) A diagram compares the chemical composition of
animal casein and vegetable casein (p. 227).
(61) A table compares the chemical composition of
animal casein and vegetable casein (p. 228). Address: Dr. of
Economic and Commercial Science, Turin [Torino], Italy.
648. Bottari, Fulvio. 1923. Spagna [History of the soybean
in Italy (Document part)]. In: Fulvio Bottari. 1923. La Soja
nella Storia, nell’Agricoltura e nelle Applicazioni Alimentari
ed Industriali [The Soybean in History, in Agriculture, and in
Food and Industrial Applications]. Torino & Genova, Italy:
S. Lattes & Co. 243 p. See p. 50-58. [25 ref. Ita]
• Summary: While every hope of ours for the economic
recovery of the Nation is directed at agriculture, it seems that
every element is adverse to it, and it is a painful thing to have
to read in the statistics how the production curves do not
rise as would be in our wishes, and that on the contrary, for
many products that constitute our main riches and for which
our lands are called “the gardens of the world”, there is an
alarming contraction or at the very least a stagnation that is
not comforting.
For the cultivation of oil, as well, there is an appreciable
decrease which should not be there, given the abundant profit
margin that is offered by the growing demand: [1]
Table 17: Area of oilseeds and production of oil in Italy
from 1909-1920 (p. 50). The area was about constant and the
production of oil increased.
The observation is all the more grave if the attention is
extended to previous decades: [2]
Table 18: Average annual production of oil in Italy from
1870-1874 to 1920 (p. 50). The rows are the volume in units
of 100 kg. Production decreased.
Page 51: In order to make up for this deficiency, it had
been thought to increase the national production of oil seeds,
among which in particular are those of sesame, peanuts, rape.
and to introduce oils from abroad. Among these are that of
soy, raw or badly refined, which was launched on the market
in abundance for direct consumption, without refining it
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further, during the wartime period. But its not very pleasant
flavor disgusted the consumers, and for quite a stretch it was
not spoken of again.
In 1921, it began to be introduced once again, although
refining it in our oil mills before putting it on the market.
The good results that were obtained encouraged the Italian
Oil Mills (Oleifici Italiani–the state oil-refining monopoly)
as well as the Sairo (the Italian Oil Refining Joint-Stock
company–Società Anonima Italiana Raffinazione Olii)
and other oil mills to carry out great development in its
production.
Hundreds of thousands of kilos of outstanding soybean
oil, sold under the name of “refined seed oil”, were already
put on the market in the first half of 1922 by the national oil
mills of Genoa.
The producers affirm that its production costs are less
than that of sesame or peanut, and the consumers find it to be
more agreeable than either of those two, and thus the point
has been arrived at that manufacturers fear the competition
with it in the face of national production and make their
voices of protest and detracting heard.
Going back into history, it was found out that in
1848, some missionaries brought soybeans and a little soil
from Japan, and that there was a wait of a few years until
cultivation. Then, nothing more was said of it.
In 1880, the Ministry of Agriculture recommended the
cultivation of the aforementioned plant in order to get good
fodders from it, as was occurring in America, but the voice
remained unheeded.
In contrast, our bibliography on the subject is rich,
upon which gifted professors of agriculture have occupied
themselves with rare competence and diligence.
Little has been done in the experimental fields: however,
the following two are worthy of being recalled, which were
carried out at the same time in the two extremes of Italy: in
Sicily and in Piemonte [Piedmont, in far northwest Italy].
With regard to the first of the aforementioned
experiments, we report the following excerpt from the
Colonial Bulletin (Bollettino Coloniale) from Palermo
1919 (Mattei): “In 1918, an agronomic trial of soybeans
was carried out in the Camp Gardens (Giardino Coloniale)
of Palermo on a plot of 300 square meters. A variety was
selected with nearly spherical seeds, with a greenish-yellow
color, which could be relied upon because it had already
been tested with success in small plots in preceding years.
The seeds were planted on March 29 at a distance of 30 to
40 cm. and they germinated on the tenth day. During the
vegetation, two hoeings were carried out and eight irrigations
were performed from May to August. The flowering began
during the first days of July, and the harvest of the seeds took
place on November 15. The entire vegetation period was
thus seven and a half months. On average, the plants attained
a height of 90 cm, their vegetation was luxuriant, and on
the roots there was a normal development of the tubercles

that are the characteristic inducers of nitrogen. From 350
square meters, 51 kg. of clean seeds were harvested, which
corresponds to approximately 1,500 kilos per hectare. The
harvest was considered to be extremely satisfactory, all the
more so because it would be possible to increase it with the
assistance of fertilizers. The seeds, which were cooked in
various ways, were found to have a pleasant flavor.”
Page 52:
It is certain that the reader will remain amazed at the
extraordinary duration of the vegetation cycle and also by
the limited yield which is certainly not elevated, given that
it consists of a cultivation in a small space in a garden plot
which was diligently cared for.
But we can assure him, because the prolongation of the
vegetation in a manner that is truly abnormal is due to the
eight irrigations that were truly an exaggeration with regard
to the needs of that plant, all the more so since they were
carried out when the vegetation was already ensured, which
slowed down the flowering and extended its corresponding
period. The more luxuriant vegetation was in fact due to this
excess of moisture, which was also the cause of the greater
development of cellular organs and the woody and foliaceous
parts of the plant. Also contributing to the same unfavorable
results among the two points indicated would have been the
conditions of excessive fertility of the soil, upon which we
cannot, however, give our opinion because it is not known to
us.
We have not managed to obtain news of the other
tests that were carried out in the aforementioned botanical
garden from 1919 onward nor of other tests or experiments
performed on the Peninsula.
With regard to the tests that were carried out in
Piemonte [Piedmont], it is to be recalled that the soybean
is cultivated as a variety of plant to maintain among the
harvests for didactic purposes and those of erudition, both
in the Botanical Garden of Turin (Orto Botanico di Torino),
a part of the Academy of Agriculture (the Accademia di
Agricoltura), presided over by the professor, Commander
Oreste Mattirolo, and in the various gardens that are a part of
the Salesian School Camps (Colonie delle Scuole Salesiane),
directed by the professor Don. Pietro Ricaldone, general
director of the schools, professor of agriculture of the Pious
Salesian Society (Pia Società Saliesiana), who was a former
missionary in the Far East. (Continued). Address: Dr. of
Economic and Commercial Science, Turin [Torino], Italy.
649. Brewis, John. 1923. Report on the vegetable oil seeds
and associated industry of the Punjab. London: Botolph
Printing Works. 95 p. 35 cm.
• Summary: Seeds available in the Punjab include rape
seed, til seed (Sesamum, Gingelly; contains 40-48% oil),
linseed (contains 38-42% oil), mowha seed (imported),
castor seed, and cotton seed. Soy is not mentioned. Address:
George Scott & Son (London) Ltd., Chemical engineers and
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specialists in solvent-extraction plant.
650. Capone, Giorgio; Grinenco, Ivan; Costa, Mario. eds.
1923. Oleaginous products and vegetable oils: Production
and trade. Rome, Italy: International Institute of Agriculture,
Bureau of Statistics. 545 p. See p. XX-XXI, 140-41, 144-47,
442-43, 480-81. No index. 24 cm. [Eng]
• Summary: In Sept. 1921 the IIA published a monograph
on this subject in French. By popular demand, this English
edition was published 2 years later. Contents: Introduction
(p. VII-XXXII): General scope, general survey of the 9
principal crops (including soya beans) plus others, final
points of consideration. Part I (p. 1-402) is an analysis by
region, and within each region by country, countries of
vegetable oil production and trade. Regions are Europe,
North and Central America, South America, Asia, Africa, and
Oceania.
Major countries: Denmark (p. 20-23; oil production
1916-1921, oil imports 1910-1922). France (p. 26-34).
Germany (p. 35-40). Great Britain and Ireland (p. 41-43).
Netherlands (p. 65-68). Norway (p. 69-70). Russia–European
and Asiatic (p. 84-93). Sweden (p. 100-03). Canada (p.
111-15). United States (p. 131-47). Argentina (p. 179-85;
no soy). Brazil (p. 187-90; no soy). Ceylon (p. 218-21; no
soy). China (p. 222-26). Dutch East Indies (Java & Madura,
Other islands; p. 229-33). Formosa (p. 238-39; gives soybean
production and acreage from 1900 to 1921). Japan (p. 25964; gives Japanese soybean production and acreage from
1877 to 1921, and production of soya oil from 1909 to 1920.
Japan’s leading oil produced domestically from 1895 was
rapeseed oil). Korea (Chosen, p. 265-67). Kwantung Leased
Territory (p. 268). Hawaii (p. 388; Hawaii produced 17 long
tons of soybeans on 20 acres in 1909, and 10 tons on 15
acres in 1919).
Part II (p. 403-506) is recapitulatory tables for both soya
beans and soya bean oil: Area and production by crop (19091922), Trade by crop (1909-1921). Cottonseed (p. 410-11).
Linseed (p. 414-15). Soya beans (p. 442-43, 480-81).
Pages XX-XXI state: “In the absence of data from
China, the chief grower of soya beans, it is impossible to
make even the roughest estimate of the world’s yield of
this product. Among the few countries of any moment as
producers of soya beans, we may mention: Japan, where
this crop increased rapidly between 1877 and 1887 and
then became nearly stationary at about 500,000 long tons
[2,240 lb per long ton] per annum, although in the last few
years some further increase has been noticeable; Korea,
with a continuous increase in area and yield, from 1910
onwards, (the crop of 1920 was about 600,000 long tons);
and United States, where from 1909 to 1921, the area under
soya beans increased from about 1,600 to 186,000 acres
with a production of about 70 thousand long tons. It may be
observed that the increase of this crop during the last twenty
years is supplemented by attempts already made and in

progress for its introduction into countries with a favourable
climate, especially into Africa.”
“Exports are exclusively from China and Korea. The
Chinese exports have increased very greatly during the last
thirty years. Before 1890 they were insignificant, in 1901
they had reached a total of more than 100 thousand tons, and
during the decade from 1909 to 1918 they averaged about
600 thousand tons and reached their maximum in 1919 with
about 1 million, declining in the two following years to 600
thousand long tons.
“With regard to Korea although we have not a complete
series of data for the period 1909-1918, the ever-increasing
importance of its exports of soya beans may be emphasized;
during the last few years these have been double the average
of the years 1909-1911, and in 1921 they already equalled
one third of the Chinese exports.”
“The chief importers, in Europe are Great Britain,
Denmark, and Holland, and, in Asia, Japan, and the Dutch
East Indies. To these must also be added Russia-in-Asia as
the Chinese Customs register large exports destined for the
Russian Pacific ports.”
“England, which at one time constituted the greatest
market for the soya bean, has continually reduced its
imports: these were 420 thousand long tons in 1910, 76
thousand in 1913, and about 60 thousand in the two years
1921-1922... In the Asiatic market, represented in this
case by Japan and the Dutch East Indies, imports have
continuously increased especially in the last few years of the
period under consideration.
“The trade figures of soya oil (see tables on pages 480
and 481) indicate that China is the principal exporter, having
quadrupled its shipment during the period from 1914 to
1919, attaining in the latter year a total of over 140 thousand
long tons.”
Other countries unrelated to soy (some no longer
in existence): Europe: Esthonia [Estonia], Luxemburg
[Luxembourg], Serb-Croat-Slovene State. North and Central
America: British Honduras [named Belize after about 1975].
South America: Curaçao [Curacao; no soy], Falkland Islands,
British Guiana, French Guiana. Asia: Aden [became part of
independent Yemen in 1967], Andaman and Nicobar Islands,
Bahrein Islands [Bahrain], Borneo (British Protectorates),
Dutch East Indies, Federated Malay States, Formosa,
French Settlements in India, Indo-China, Persia, Portuguese
India [annexed in 1962 by India; became Union territory
of Goa, Daman, and Diu], Protected Malay States, Russia,
Japanese Saghalin (Karafuto), Siam [later Thailand], Straits
Settlements [later Singapore], Timor and Cambing, Wei-HaiWei [Weihai, Wei-hai, or Weihaiwei; seaport in northeast
Shandong province, northeast China]. Oceania: Australia,
Fiji Islands, French Settlements in Oceania, Gilbert and
Ellice Islands, Hawaii, Island of Guam, New Caledonia,
New Hebrides, Papua, Samoan Islands (American Samoa),
Solomon Islands, Territory of New Guinea (Later German
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New Guinea), Tonga, Western Samoa (Formerly German
Samoa).
Note 1. This document gives a clear definition of the
geographical region named “Oceania.”
Note 2. A “quintal” is probably 100 kg. Address: 1.
Doctor of Economics; 2. Doctor of Agronomics. Both: IIA,
Rome, Italy.
651. Capone, Giorgio; Grinenco, Ivan. 1923. Germany
(Document part). In: G. Capone & I. Grinenco, eds. 1923.
Oleaginous Products and Vegetable Oils: Production and
Trade. Rome, Italy: International Institute of Agriculture,
Bureau of Statistics. 545 p. See p. 35-40. [Eng]
• Summary: Crop production: Between 1878 and 1922, the
leading oil-yielding crop grown in Germany was “rapeseed
and navette” (443,314 acres in 1878 decreasing to 80,938
in 1913, rising dramatically during World War I to a peak of
306,151 acres in 1919, then falling to 104,295 acres in 1922).
The second leading oil-yielding crop was linseed, whose
acreage decreased from 330,879 acres in 1878 to 114,580
(linseed + hemp) in 1922. Hemp production, which was
52,387 in 1878, decreased steadily. Soybeans are not listed
among the major crops cultivated in Germany.
Production of vegetable oils: A table (p. 36) shows the
quantity (in long tons; 1 long ton = 2,240 lb) of vegetables
oils produced from 1908-1913 for 9 crops. The main oil
produced was linseed oil (175,138 tons in 1913), followed
by copra (coconut; 119,359 tons in 1913) and palm kernel
oil (104,435 tons in 1913). The category “Soya oil, castor
oil, etc.” was small, rising from 2,611 tons in 1909 to
18,543 tons in 1913. During World War I (1913-1919) total
production of oil in Germany dropped from 581,000 tons in
1913 to only 21,000 tons in 1916, rising to 90,000 tons in
1919.
Imports of oleaginous products: On tables showing
imports and exports of oilseeds to and from Germany (19091922), soya is not shown except in a footnote to imports,
along with mowra, shea nuts, and castor seed. The main
oilseeds imported in 1909 were linseed (429,964 tons), palm
nuts and kernels (226,807 tons), and rapeseed (146,313 tons).
Hempseed and sesamum seed were also imported. Exports
of oilseeds were small, the main one being linseed, and
including hempseed, mustardseed, and German sesamum.
Imports of vegetable oils: The main vegetable oils
imported in 1909 were cottonseed and palm & palm kernel.
Soya is listed only under other oils. The main vegetable oils
imported in 1921-22 were linseed (34,382 tons), and coconut
(29,883 tons).
Exports of vegetable oils: In 1909 the main export was
palm and palm kernel oil. These exports steadily decreased,
until by 1921-11 they were negligible. Address: 1. Doctor
of Economics; 2. Doctor of Agronomics. Both: IIA, Rome,
Italy.

652. Capone, Giorgio; Grinenco, Ivan. 1923. Netherlands
(Document part). In: G. Capone & I. Grinenco, eds. 1923.
Oleaginous Products and Vegetable Oils: Production and
Trade. Rome, Italy: International Institute of Agriculture,
Bureau of Statistics. 545 p. See p. 65-68. [Eng]
• Summary: Crop production: Tables (p. 65-66) show the
cultivated area and production (in long tons; 1 long ton
= 2,240 lb) of oil-yielding crops in the Netherlands from
1851 to 1922. The main crops in 1851-60 were winter rape
(70,816 acres) and linseed (37,042 acres) plus small amounts
of hemp (3,870 acres). By 1871-80 linseed had become the
leading crop (45,789 acres), and it continued to be the leader
up to 1922, though total acreage in oil-yielding crops steadily
decreased. Starting in 1871 the acreage under spring rape,
spring navette (relate to rape-seed), poppy, and mustard is
also given. Small amounts of German sesamum were also
grown. Flax was cultivated as much for the seed (oil) as for
the fiber.
Imports of oleaginous products: In 1909 the main
products imported were copra (60,963 long tons), palm
kernels (39,084 tons), and rapeseed (31,941 tons). Imports
of soya beans were first recorded in 1911, when 26,002 tons
were imported, increasing to a record 42,373 tons in 1912,
then steadily decreasing to 27,119 tons in 1913, then 16,290
tons in 1915, then 3,891 tons in 1917, and zero in 1918.
Exports of oleaginous products: These were surprisingly
large, suggesting that they were probably re-exports. Soya
beans were exported from 1911 (11,805 tons) to 1915 (127
tons), with small amounts being exported in 1920-22.
Imports of vegetable oils: In 1909 the main vegetable
oils imported were palm oil (26,872 tons), cottonseed oil
(14,841 tons), and coconut oil (12,185 tons). Imports of
soya oil were first recorded in 1911, when 6,240 tons were
imported. This amount increased steadily (except during the
war years of 1917-18), reaching 30,458 tons in 1922–when
soya oil was by far the leading vegetable oil imported into
the Netherlands.
Exports of vegetable oils: Exports of soya oil began in
1911 with 29 tons, then steadily increased reaching a peak of
20,173 tons in 1921. In 1922 the leading oils exported were
coconut (81,900 tons) and linseed (70,500 tons). Address: 1.
Doctor of Economics; 2. Doctor of Agronomics. Both: IIA,
Rome, Italy.
653. Capone, Giorgio; Grinenco, Ivan. 1923. Sweden
(Document part). In: G. Capone & I. Grinenco, eds. 1923.
Oleaginous Products and Vegetable Oils: Production and
Trade. Rome, Italy: International Institute of Agriculture,
Bureau of Statistics. 545 p. See p. 100-03. [Eng]
• Summary: Production of oil-yielding plants: Swedish
statistics only contain data for linseed and hemp, lumped
together under one figure. In 1866-70 Sweden produced
5,147 tons of linseed and hempseed on 39,612 acres. These
figures declined steadily to 416 tons in 1920 on 6,726 acres.
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Production of vegetable oils: Aggregate production of
linseed oil and rapeseed oil grew from 4,126 long tons (1
long ton = 2,240 lb) in 1896-1900 to 9,486 tons in 1916, fell
to almost zero in 1917 and 1918, then grew back to 9,043
tons in 1920.
Imports of oleaginous products: The main product
imported from 1909 to 1922 was linseed, which increased
from 16,772 tons in 1910 to 26,048 tons in 1922. Records for
imports of soya beans are given for only 3 years: 25 tons in
1909, 24 tons in 1910, and 24 tons in 1911. Hempseed was
also imported (peak of 113 tons in 1912).
Imports of vegetable oils: Sweden imports significant
amounts of vegetable oils. In 1909 the main oils imported
were coconut (3,606 tons), maize (2,850 tons), cottonseed
(2,095 tons), and sesamum [sesame] (1,054 tons). Imports of
soya oil increased steadily from 3,262 tons in 1912 to 8,659
tons in 1915, dropping to almost zero during 1917 and 1918,
jumping to 13,626 tons in 1919, then falling to 2,958 tons
in 1921–though it was the leading vegetable oil imported to
Sweden that year, followed by groundnut oil (1,650 tons) and
cottonseed oil (1,053 tons).
Exports of vegetable oils were small. Soya oil was
exported in the following years: 301 tons in 1915, 158 tons
in 1916, 2,100 tons in 1920, and 119 tons in 1921. Address:
1. Doctor of Economics; 2. Doctor of Agronomics. Both:
IIA, Rome, Italy.
654. Capone, Giorgio; Grinenco, Ivan. 1923. Canada
(Document part). In: G. Capone & I. Grinenco, eds. 1923.
Oleaginous Products and Vegetable Oils: Production and
Trade. Rome, Italy: International Institute of Agriculture,
Bureau of Statistics. 545 p. See p. 111-15. [Eng]
• Summary: Crop production: Canada collects data on
only one oil-yielding crop, flax. Before World War I it was
cultivated only for its seed and oil, but during and shortly
after the war (1915-1921), it was also grown for the fiber
contained in its seed. All “tons” refer to long tons (1 long ton
= 2,240 lb). Production of linseed for oil in Canada increased
from 2,717 long tons in 1880, to 4,305 tons in 1900, to
106,000 tons on 572,326 acres in 1910, to a record 653,241
tons on 2,021,900 acres in 1912. In 1922 some 125,212 tons
were grown on 565,479 acres. In 1922 the great majority
of flax in Canada was grown in Saskatchewan (82.4% of
the total). Manitoba (11.8%) and Alberta (3.9%) also grew
significant amounts. In 1922 Saskatchewan began to grow
significant amounts of sunflowers.
Imports of oleaginous products: During the period 19091922, from 2.9 million to 4.4 million in-tact coconuts were
imported each year. Imports of desiccated coconuts (copra)
grew from 108 tons in 1909 to 1,320 tons in 1921.
Exports of oleaginous products: The only product
exported was linseed, which increased from 49,941 tons in
1909-10, to a record 516,183 tons in 1913-14, decreasing to
90,781 tons in 1921-22.

Imports of vegetable oils: In 1909-10 the leading
vegetable oils imported were cottonseed oil (8,797 tons),
castor oil (2,042 tons), and palm oil (1,279 tons). In 192122 the leading vegetable oils imported were cottonseed
oil (20,651 tons) and palm oil (5,567 tons, including shea
butter). Small amounts of coconut oil (included in the figure
is soya bean oil for the manufacture of soap) were imported
from 1913 (122 tons) to 1921 (263 tons). A small quantity of
sesamum oil was among the unspecified oils imported.
Exports of vegetable oils: The only oil exported was
negligible–40 tons of linseed oil in 1921-22. Address: 1.
Doctor of Economics; 2. Doctor of Agronomics. Both: IIA,
Rome, Italy.
655. Capone, Giorgio; Grinenco, Ivan. 1923. United States
(Document part). In: G. Capone & I. Grinenco, eds. 1923.
Oleaginous Products and Vegetable Oils: Production and
Trade. Rome, Italy: International Institute of Agriculture,
Bureau of Statistics. 545 p. See p. 131-35, 140-41, 144-47.
[Eng]
• Summary: Crop production: Tables (p. 131-32) show the
area under and production of oil-yielding crops in the USA
from 1849 to 1922. In 1849 and 1859 census data, only
linseed production data was recorded: 14,050 long tons
(1 long ton = 2,240 lb) in 1849 and 14,175 tons in 1859.
Though small amounts of flax were grown for fiber (to make
linen) prior to 1900, the plant has always been cultivated
mainly for its seed–linseed. But starting in 1869-72 we see
that cottonseed was by far the leading U.S. oil-yielding crop,
with 1,176,465 tons produced, compared to only 43,250 tons
for linseed. The earliest cottonseed oil press was established
in 1834, but the process was not widely adopted in the U.S.
before 1870. Cottonseed remained king; in 1922 more than
ten times as much cottonseed was produced as linseed–the
second largest oil crop. Production of hemp (Cannabis) is
first shown in 1889 with 24,881 acres that year, decreasing to
7,647 acres in 1909; the plant was grown exclusively for its
fiber, and mainly in Kentucky. The decrease in cultivation is
due mainly to the increased use of jute. Likewise, production
of groundnuts (peanuts) is first shown in 1889, with 35,236
tons grown on 203,946 acres that year, rising to 190,663
tons in 1909. In 1917 groundnuts passed linseed to become
America’s second largest oil-yielding crop.
Production of soya beans is first shown in 1917, when
57,007 tons were produced on 154,000 acres. Production and
acreage remained approximately constant until 1920, then
rose to 70,291 tons on 186,000 acres in 1921.
Pages 140-41 note of the USA: “Although known in the
United States as far back as 1804, it was not until a few years
ago that this plant became any of great economic importance.
Soya made its appearance in the first place as a fodder-plant,
then, be it due to either the demand for beans for sowing
purposes or for oil-extraction and for the manufacture of
other products, the extension of soya cultivation received a
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strong impulse.
“Statistical data concerning this crop have been
published regularly since 1917. The census report for 1909
gives the cultivated area under soya in that year as 1,629
acres; during the years from 1917 to 1921, the land devoted
to soya cultivation for the production of beans covered more
than 160,000 acres.
The most important growing centres for this crop are
the three States of North Carolina, Virginia, and Mississippi,
where is there cultivated, altogether, nearly 75% of the total
area of land under this crop in the United States.
“In 1910, soya beans imported from Manchuria
were utilized for the extraction of oil in the United States
for the first time. In 1915, home grown beans, too, were
used. This industry developed rapidly owing to the fact
that the machinery plant already in use for the extraction
of cottonseed and linseed oils, were easily adapted for
compressing soya beans. But, since 1919, the production of
soya oil has lost the importance it held during the war.”
Production of Vegetable Oils in the United States: A
table (p. 144) shows that in 1912, America’s leading oils
(made from home-grown or imported seeds) were cottonseed
oil (crude; 640,763 tons), linseed oil (162,769 tons), corn
oil (32,512 tons), and coconut oil (14,164 tons). Figures for
soya oil were first recorded in 1914 (1,234 tons), increasing
to 4,428 tons in 1916, then 18,782 tons in 1917, and 35,650
tons in 1918. No statistics for soya oil are given for the
years 1919 to 1921. In 1918 soya oil was the fifth largest oil
produced in the USA, after cottonseed, linseed, coconut (in
1899 in Florida 48,664 coconut palms were growing), maize
and groundnut oils. Other interesting oils shown in this table
include: Palm oil (peak of 3,848 tons produced in 1916).
Mustard oil (5709 tons in 1918). Olive oil (652 tons in 1916;
Olive culture is concentrated almost entirely in California;
the olive planted in 1769 in San Diego was first utilized for
oil at Santa Barbara in 1872). Coquito (from the palm tree
Jubaea spectabilis; 358 tons in 1916). Grapeseed oil (336
tons in 1916). Sesamum oil (136 tons in 1917). Rapeseed oil
(552 tons in 1919). Sheanut [Shea-nut oil, more commonly
called shea butter from the tropical shea tree Butyrospermum
parkii] (1,774 tons in 1916). Sunflower oil (2 tons in 1917).
A table (p. 145) titled “Total production of fats and oils
in the United States, shows that during the period 1912 to
1921 vegetable oils comprised approximately 34-42% of the
fats and oils produced in the USA. Animal fats and butter
were the two main fats. Production of animal fats (incl.
lard) increased by 69% during this period, while production
of butter decreased by 31%. Total production remained
unchanged at about 2,189,463 tons.
Imports of vegetable oils into the USA: A table (p. 146)
shows that in 1909 the main oils imported were palm and
palm kernel oil (31,034 tons), coconut oil (19,505 tons),
and olive oil (13,733 tons). Statistics for soya oil imports
were first recorded in 1911, when 5,039 tons were imported,

increasing to 11,142 tons in 1912, then rising dramatically
to 64,911 tons in 1916 (when it became America’s largest
imported oil), 118,263 tons in 1917, and a record 149,983
tons in 1918. Thereafter imports of soya oil fell to 87,409
tons in 1919, and only 7,715 tons in 1921. Imports of wood
oil increased from 1911 to 1922.
Exports of oleaginous products: In 1909 the U.S.
exported 19,315 tons of cottonseed, 2,643 tons of
groundnuts, and 1,598 tons of linseed. In 1922 groundnuts
were the leading export (5,635 tons), followed by cottonseed
(1,624 tons) and linseed (60 tons). No soya bean exports are
shown from 1909 to 1922.
Exports of vegetable oils: In 1909 the U.S. exported
huge amounts of cottonseed oil (152,382 tons), followed by
corn oil (9465 tons) and linseed oil (891 tons). Statistics for
soya oil exports were first recorded in 1919, when 12,372
tons were exported during the last half of the year. This
figure increased to 19,424 tons in 1920, but had dropped to
1,097 tons by 1922.
Soya oil was also re-exported (this is, imported then
exported): Re-exports rose from 20 tons in 1911 to 1,775
tons in 1917, to a peak of 7,961 tons in 1919, falling to only
228 tons in 1921.
Note: In 1912, cottonseed oil was by far the leading
vegetable oil consumed in the USA at 481,876 long tons; this
was 22.3 times as much as consumption of olive oil. Address:
1. Doctor of Economics; 2. Doctor of Agronomics. Both:
IIA, Rome, Italy.
656. Capone, Giorgio; Grinenco, Ivan. 1923. Argentina
(Document part). In: G. Capone & I. Grinenco, eds. 1923.
Oleaginous Products and Vegetable Oils: Production and
Trade. Rome, Italy: International Institute of Agriculture,
Bureau of Statistics. 545 p. See p. 179-85. [Eng]
• Summary: Crop production: As early as 1888, linseed
(introduced to the country in the late 1700s) was by far
Argentina’s leading oil yielding crop. That year 299,256
acres were planted, compared with only 16,670 acres in
groundnuts and 30 acres in cotton. Production of linseed
first topped 1 million tons in 1908-09, and in 1920-21 it
was 1,261,744 tons. That year the country’s leading linseed
provinces were Santa Fe (with 39.0% of total acreage),
followed by Cordoba (18.8%) and Buenos Aires (18.4%).
Most of the crop is exported as linseed. Other oil-yielding
crops grown in Argentina for which statistics are not given
are the olive, hemp, rapeseed, sesamum, and the castor oil
plant.
Imports of vegetable oils: Argentina’s main oil import is
olive oil, of which 17,029 long tons (1 ton = 2,240 lb) were
imported in 1910, rising to a peak of 26,909 tons in 1912,
then falling to 14,0790 tons in 1920. Address: 1. Doctor of
Economics; 2. Doctor of Agronomics. Both: IIA, Rome,
Italy.

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 285
657. Capone, Giorgio; Grinenco, Ivan. 1923. France
(Document part). In: G. Capone & I. Grinenco, eds. 1923.
Oleaginous Products and Vegetable Oils: Production and
Trade. Rome, Italy: International Institute of Agriculture,
Bureau of Statistics. 545 p. See p. 26-34. [Eng]
• Summary: Production: Page 27 shows production of
oil-yielding crops in France from 1840 to 1922. In 1840
statistics were kept on only 3 crops. The leader was rapeseed
(146,506 long tons; 1 long ton = 2,240 lb), followed by
hempseed (78,344 tons), then linseed (51,889 tons). Statistics
on navette (related to rape or rape-seed) and poppy seed were
first recorded in 1862, and statistics on olives and walnuts
in 1882. Production of all these crops decreased during
the 1900s as France relied increasingly on imports from
its colonies. In 1913 (just before World War I) the leading
oilseeds produced in France were olives (81,230 tons),
walnuts (48,714 tons), and rapeseed (31,743 tons). Note:
This is the earliest document seen that mentions navette.
Imports of oleaginous products: A table (p. 32) shows
the quantity (in long tons) of imports. Soya beans and Niger
seeds are grouped under “Other unspecified products.”
In 1909 the leading products imported were groundnuts
(unshelled, 215,745 tons), groundnuts (shelled, 157,610
tons), and copra (128,985 tons). Hempseed was also
imported (7,142 tons), and in 1910 mowrah, sesamum, and
palm kernels were imported. In 1922 the leading products
imported were groundnuts (unshelled, 236,076 tons),
groundnuts (shelled, 213,996 tons), linseed (132,189 tons),
and copra (111,695 tons).
Imports of vegetable oils: The main oils imported are
olive oil and palm oil. Statistics for soya oil are first given
for the year 1910, when 670 tons (including some maize
oil) were imported. This figure reached a peak of 8,133 tons
in 1920, dropping to 1,749 tons in 1922. Other unspecified
oils imported include mowrah or mowrahseed oil and palm
kernels oil. Address: 1. Doctor of Economics; 2. Doctor of
Agronomics. Both: IIA, Rome, Italy.
658. Capone, Giorgio; Grinenco, Ivan. 1923. Ceylon
(Document part). In: G. Capone & I. Grinenco, eds. 1923.
Oleaginous Products and Vegetable Oils: Production and
Trade. Rome, Italy: International Institute of Agriculture,
Bureau of Statistics. 545 p. See p. 218-21. [Eng]
• Summary: Crop production: Statistical data are available
for only two oil-yielding crops from Ceylon: Cotton and
coconut. The area planted to cottonseed decreased from 651
acres in 1909 to 100 acres in 1922. The coconut has long
been known on the island, but in 1841 systematic planting by
Europeans began and by 1860 the area devoted to coconut
had already reached 247,000 acres. Acreage reached 885,000
acres by 1901-05 (average), then peaked at 1,034,025 acres
in 1912. Exports of coconuts and coconut products (dried
nuts, copra, and coconut oil) from Ceylon has grown steadily
from 1850 to 1910, and except for the years during World

War I, from 1910 to 1922.
Ceylon imports small amounts of cottonseed and
sesamum [seed], and even smaller amounts of castor oil,
linseed oil, and olive oil.
Neither soybeans not soy oil are mentioned in
connection with Ceylon. Address: 1. Doctor of Economics;
2. Doctor of Agronomics. Both: IIA, Rome, Italy.
659. Capone, Giorgio; Grinenco, Ivan. 1923. China
(Document part). In: G. Capone & I. Grinenco, eds. 1923.
Oleaginous Products and Vegetable Oils: Production and
Trade. Rome, Italy: International Institute of Agriculture,
Bureau of Statistics. 545 p. See p. 222-26. [Eng]
• Summary: Production of oil-yielding crops: “China may be
reckoned among the richest countries for oil yielding crops
both from the point of view of various kinds of cultivation
and also of the extent of the area cultivated. Unfortunately
complete figures on the area and production of the principal
crops are not available. The Statistical Year Books of the
Chinese Republic, published in Chinese, contain data on
cotton, linseed, hemp, rapeseed, groundnuts, soya, etc., but
they are partial figures obtained each year for a variable
number of provinces, so that the areas and the totals of
production differ enormously from year to year. For this
reason, it does not seem exactly the right course to reproduce
these figures.”
“Soya beans–A Japanese [sic, Chinese?] publication
Tung Hsi Tung Wen Hui, gives data an area and yield for
all provinces and districts of China. These data, as reported
by the Bulletin No. 70, Series 1st, prepared for Circulation
abroad by the Government Bureau of Economic Information
of the Republic of China, are as follows: area: 11, 221,432
acres; total soya bean yield: 2,998,430 long tons (1 long ton
= 2,240 lb). The year to which these figures are relative is not
recorded.”
Production of vegetable oils: Hempseed oil: 105,868
long tons in 1914. Rapeseed oil: 119,426 tons in 1914.
Groundnut oil: 70,065 tons in 1914. Wood oil: 39,076 tons
in 1914. Cottonseed oil: 23,382 tons in 1916. Unspecified
vegetable oils: 114,517 tons in 1916.
Imports of oleaginous products: The only product
imported is groundnuts. The amount increased from 7,517
tons in 1910 to a peak of 41,737 tons in 1918, then dropped
to 10,194 tons in 1921.
Exports of oleaginous products: The leading product
exported by far is “soya” [probably soybeans], which
increased from 650,064 tons in 1910, to 985,761 tons in
1919, then dropped to 682,041 tons in 1921. Other major
imports in 1921 are: Sesamum (88,093 tons), shelled
groundnuts (68,374 tons), rapeseed (61,711 tons), and
cottonseed (31,848 tons).
Exports of vegetable oils: The leading vegetable oil
exported is soya bean oil, which increased from 33,954 tons
in 1910, to 140,517 tons in 1919, then dropped to 68,327
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tons in 1921. The two other major oils exported in 1921
were groundnut oil (27,469 tons) and wood oil (24,963 tons).
Address: 1. Doctor of Economics; 2. Doctor of Agronomics.
Both: IIA, Rome, Italy.
660. Capone, Giorgio; Grinenco, Ivan. 1923. Dutch East
Indies (Document part). In: G. Capone & I. Grinenco, eds.
1923. Oleaginous Products and Vegetable Oils: Production
and Trade. Rome, Italy: International Institute of Agriculture,
Bureau of Statistics. 545 p. See p. 229-34. [Eng]
• Summary: A. Java and Madura. The principal oil-yielding
crops of Java and Madura are the coconut, the oil-palm,
groundnuts, sesamum, soya, castoroil and kapok. A table (p.
229, extracted from the Annuaire Statistique du Royaume
des Pays-Bas, Les Colonies) shows the cultivated area for
3 of these crops from 1916 to 1920 or 1921. In 1920 some
499,381 acres of groundnuts and 401,342 acres of soya
were cultivated. In 1921 some 16,556 acres of cotton were
cultivated. Acreage in Java and Madura planted to soybeans
was 402,294 in 1916, rising to 434,162 in 1917, decreasing
to 390,048 in 1918, and 391,579 in 1919.
A table (p. 230) showing area and production of oilyielding crops in 1917 indicates that coconut is the leading
oil-yielding crop (362,000 tons of copra from native
production and 3,300 tons from European production),
followed by groundnuts (173,738 tons), soya (128,369 tons),
kapok seed (47,265 tons), castor oil plant (11,131 tons), and
sesamum (3,954 tons) (all the above are native cultivation
unless otherwise indicated).
Imports of oleaginous products: The main such product
imported is soya beans, which was 49,696 tons in 1913,
decreased during World War I, then rose to 92,245 tons in
1922. Only small amounts of vegetable oils are imported,
the leading one being linseed oil (about 1,000 tons imported
each year).
Exports of oleaginous products: The main product
exported is copra, followed by kapok seed. Soya beans were
exported during the war, reaching a peak of 4,005 tons in
1916.
Exports of vegetable oils: The leader is coconut oil,
which reached a peak of 70,078 tons in 1919. Small amounts
of groundnut oil and castor oil are also exported. No soya oil
is exported.
B. Other islands. Production data exist only for coconut
(apparently the main crop), oil-palm, and cotton. Since 1910
the oil palm has been widely grown in Sumatra.
Imports of oleaginous products: The main such products
imported are coconuts (1,138,373 nuts in 1915) and soya
beans, which was 2,900 tons in 1913, increasing to 4,918
tons in 1921. Only small amounts of vegetable oils are
imported, the leading one being coconut oil (3,698 tons
in 1921). Address: 1. Doctor of Economics; 2. Doctor of
Agronomics. Both: IIA, Rome, Italy.

661. Capone, Giorgio; Grinenco, Ivan. 1923. Formosa
(Document part). In: G. Capone & I. Grinenco, eds. 1923.
Oleaginous Products and Vegetable Oils: Production and
Trade. Rome, Italy: International Institute of Agriculture,
Bureau of Statistics. 545 p. See p. 238-39. [Eng]
• Summary: Area and production: A table (p. 238) of
Japanese statistics shows that the soya bean was the leader
of 4 oil-yielding crop produced in Formosa (Taiwan) from
1900 (6,427 tons grown on 27,239 acres) to 1918 (18,414
tons grown on 86,306 acres). Note: 1 long ton = 2,240 lb. In
1919 groundnuts became the leader and held an increasing
lead to 1921. Small amounts of sesamum and rapeseed were
also produced.
Production of vegetable oils: In 1917 groundnut was the
leader (1,552 tons), followed by sesamum oil (589 tons) and
other (193 tons).
Imports of oleaginous products: The main such product
imported was soya beans, which increased from 1,588 tons
in 1909 to 10,421 tons in 1920. Also in 1920, 337 tons of
groundnuts and 262 tons of sesamum were imported.
Imports of vegetable oils: These were small but
increasing. In 1920 the main oils imported were wood oil, tea
oil, soya beans oil, and rapeseed oil.
Exports of oleaginous products: In 1909 the leader
had been sesamum [sesame seeds; 827 tons], followed by
groundnuts (123 tons, including a small quantity of soya
beans). Small amounts of groundnut oil and sesamum were
also exported.
Sources of statistics. Production: The Statistical
Summary of Taiwan (1912), The 35th Statistical Report of
the Department of Agriculture and Commerce of Japan, and
Taiwan Nôji-hô, No 178, Sept. 1921, and No. 191, Oct. 1922.
Trade: Returns of the Trade of Taiwan (Formosa) for the 25
years from 1896 to 1920. Address: 1. Doctor of Economics;
2. Doctor of Agronomics. Both: IIA, Rome, Italy.
662. Capone, Giorgio; Grinenco, Ivan. 1923. Japan
(Document part). In: G. Capone & I. Grinenco, eds. 1923.
Oleaginous Products and Vegetable Oils: Production and
Trade. Rome, Italy: International Institute of Agriculture,
Bureau of Statistics. 545 p. See p. 259-64. [Eng]
• Summary: Production: Table 1 shows cultivated area under
oil-yielding crops from 1877 to 1922. In 1877 soya was the
only crop whose acreage was recorded (461,298 acres). In
1887 soya was still the acreage leader (1,142,788 acres),
followed by rapeseed (409,986 acres), cotton (241,241
acres), hemp (36,367 acres), and linseed (62 acres). Acreage
for groundnuts was first reported in 1905-07 (14,130 acres).
Soya remained by far the acreage leader throughout this
period. The figures for 1921 are: Soya 1,1260,384 acres,
rapeseed 262,561 acres, linseed 76,421 acres, groundnuts
27,370 acres, hemp 25,560 acres, and cotton 5,667 acres.
Table 2 shows production of oil-yielding crops from
1877 to 1922. Again, soya was the leader throughout this
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period, with soybean production increasing from 240,618
long tons in 1887 (Note: 1 long ton = 2,240 lb) to a peak of
545,869 tons on 1920. In 1921 Japanese oilseed production
was: Soybeans 544,735 tons, rapeseed 95,135 tons, unshelled
groundnuts 16,555 tons, linseed 15842 tons, cottonseed
2,207 tons. Note that no production figures are given for
hempseed.
Concerning individual crops: “Soya.–The cultivation
of this plant has been carried on extensively since early
times and continued to develop during the decade 1877-87;
it attained its maximum extension [acreage] in 1908-1912,
while in the following years it shows a tendency toward
shrinkage, while remaining much the most important oilyielding crop in the country. It is to be noticed, however,
that soya is used as a food of the people as well as for
oil production. The principal producing districts are in
the department of Hokkaido, Ibaraki, Saitama, Iwate,
Niigata, Nagasaki and Kumamoto.” Rapeseed, introduced
to Japan centuries ago, was more fully developed after
1600 A.D. Acreage has steadily decreased since 1887,
as has production, though to a lesser degree. Linseed
was introduced to Japan from America in 1874 as an
experimental crop. Groundnuts were exported from Japan for
the first time in 1890 (about 83 tons), and cultivation of the
crop has steadily increased. Hemp has been cultivated since
a very early date, mostly for its fibre. There are no data on
production of the seed.
Production of vegetable oils in Japan: Since 1895,
rapeseed oil has been the leading vegetable oil produced
in Japan. Production was 38,711 long tons in 1895-97,
decreasing to 28,213 tons in 1920. Figures for soya oil
production are first given for the year 1909 (4,416 tons);
the amount produced has increased steadily until by 1920 it
was the second leading oil produced in Japan (26,436 tons).
Other leading oils in 1920 are: Groundnut oil 22,779 tons,
cottonseed oil 4,335 tons, sesamum oil 4,317 tons, coconut
oil 2,445 tons, linseed oil 1,801 tons, and wood oil 728 tons.
Imports of oleaginous products: Soya beans have been
by far the leading import from 1909 (213,960 tons) to
1922 (303,250 tons). Other imports in 1922 are: Rapeseed
(including mustard seed) 45,558 tons, cottonseed 17,798
tons, sesamum seed 14,770 tons, groundnuts 12,982 tons,
hempseed 7,617 tons, copra 4,978 tons, and linseed 3,475
tons.
Imports of vegetable oils: Only small amounts of
vegetable oils are imported, but the leading one for most of
this period was soya oil (4,072 tons in 1912 and 5,346 tons
in 1921). Next most important was coconut oil, followed by
castor oil and linseed oil.
Exports of oleaginous products: The leading export in
1909 was groundnuts (2,976 tons). The leaders in 1922 were
rapeseed (2,889 tons), soya (1,994 tons), groundnuts (494
tons), and linseed (351 tons).
Exports of vegetable oils: The leader for most of this

period has been rapeseed oil, with soya oil a close second.
In 1909 4,077 tons of rapeseed oil were exported. Soya oil
first passed rapeseed in 1911, with 3,819 tons. The leaders
in 1922 were: Soya oil 5,911 tons, rapeseed oil 924 tons,
cottonseed oil 138 tons, and linseed oil 108 tons. Address: 1.
Doctor of Economics; 2. Doctor of Agronomics. Both: IIA,
Rome, Italy.
663. Capone, Giorgio; Grinenco, Ivan. 1923. Korea (Chosen)
(Document part). In: G. Capone & I. Grinenco, eds. 1923.
Oleaginous Products and Vegetable Oils: Production and
Trade. Rome, Italy: International Institute of Agriculture,
Bureau of Statistics. 545 p. See p. 265-67. [Eng]
• Summary: Area and production: Table 1 (p. 265) shows
Japanese statistics for area and production of oil-yielding
crops in Korea (Chosen) from 1909 to 1922. Soya was the
leader by far in both categories throughout this period. Soya
area increased from 686,409 acres in 1909 to 1,858,971
acres in 1919. The crop with the next largest area was
cotton followed by hemp (which had 40,407 acres in 1909,
increasing to 69,731 acres in 1921), then sesamum.
Soybean production grew from 195,967 long tons in
1909 (Note: 1 long ton = 2,240 lb) to 612,459 tons in 1920.
The crop with the second largest tonnage was cottonseed
(44,807 tons in 1920), followed by sesamum (4,000 tons
in 1920). Perilla ocymoides is cultivated in almost all the
provinces of Korea, where it is used for the manufacture of
oil. In 1920 about 35,000 acres were devoted to this crop.
About half of the seed produced is exported to Japan.
Imports of oleaginous products and vegetable oils:
Small amounts of sesamum seed (2,772 tons in 1922) and
groundnuts (1,063 tons in 1922) are imported. Smaller
amounts of vegetable oils are imported. Imports in 1922
were: Soya bean oil 500 tons, rapeseed oil 391 tons, and
linseed oil 155 tons.
Exports of oleaginous products: The main product
exported by far is soya beans. In 1909 some 90,108 tons of
soya beans were exported. Exports of this crop apparently
ceased from 1912 to 1917 (during World War I), then rose
from 122,471 tons in 1918 to a peak of 225,417 tons in
1921. The second largest export was cottonseed (2,602 tons
in 1922), followed by very small amounts of sesamum.
Address: 1. Doctor of Economics; 2. Doctor of Agronomics.
Both: IIA, Rome, Italy.
664. Juckenack, A. 1923. Was haben wir bei unserer
Ernaehrung im Haushalt zu beachten? Zweite, umgearbeitete
Auflage [What must we be aware of concerning the foods
in our homes? 2nd rev. ed.]. Volksernaehrung (Die) (Berlin)
No. 6. xi + 75 p. [Ger]
• Summary: Some 129 numbered questions / subjects are
considered, including: No. 38. What is artificial milk?
(Kunstmilch). One type is the so-called vegetable milk
(vegetabilische Milch), a beverage made with help from the
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soybean.
No. 89. Does the soybean deserve special attention? It is
a legume that is unusually rich in nutrients, containing about
32-40% protein and 14-20% fat. Therefore it carbohydrate
content is low (32.0-36.5%). Soybean oil is good for food
use and has long been used to make margarine. Defatted
soybean meal is sometimes used for livestock feed, and
sometimes for protein-rich foods. Also, vegetable milk
or plantmilk (Pflanzenmilch) is made with help from the
soybean. So-called soybean milk (Sojabohnenmilch) can be
used in place of cow’s milk in the home in preparations such
as soups, baked goods, egg-cakes, and puddings; it can also
be added to coffee. It should obviously not be used for infant
feeding, however it is noteworthy refreshing drink.
Also discusses: No. 81. What is artificial edible fat?
(Kunstspeisefett). It is a lard substitute, which can be made
from various vegetable oils, including peanut oil and sesame
oil.
No. 129. What is vegetarianism? Is it scientifically
grounded? Address: Berlin-Charlottenburg, Germany.
665. Lewkowitsch, Julius. 1923. Butter substitutes–
Margarine, “Oleomargarine” (Document part). In: J.
Lewkowitsch. 1923. Chemical Technology and Analysis of
Oils, Fats, and Waxes. Edited by George H. Warburton. 6th
ed. Entirely rewritten and enlarged. Vol. III. New York, NY
and London: Macmillan and Co., Ltd. viii + 508 p. See p.
31-54. [79 ref]
• Summary: An in-depth treatment of the subject. Margarine
is called “Oleomargarine” in America, Margarine in
French, Margarine or Kunstbutter in German, and Burro
di margarina in Italian. Older English-language names
suppressed by legislation are “butterine” and “Dutch butter.”
“Margarine consists either of a mixture of animal fats alone
or of animal and vegetable oils and fats churned with cow’s
milk to a butter-like emulsion, and colored yellow (unless
forbidden by law) with annatto, methylorange, etc. The
cow’s milk is sometimes replaced by an emulsion prepared
from the kernels of almonds [almond milk] (see Li Yu Ying,
Belgian patent 231,588) or from soya beans, so that it is
possible to prepare a margarine from vegetable products
exclusively” (p. 32). In the UK it is prepared exclusively
from beef fat (called “oleomargarine” in the UK or “oleo oil”
in the USA).
“Amongst the vegetable oils, cotton seed oil and cotton
seed stearine, sesamé oil, arachis oil, and even soya bean oil
take the most prominent place... Arachis oil (also olive oil)
and sesamé oil are used to a greater extent in Europe than in
the United States (p. 33).
“A general recipe for the manufacture of margarine
containing oleomargarine as a preponderant basis is as
follows:–Mix 65 parts of oleomargarine, 20 parts of
vegetable oils, and 30 parts of milk. The yield is 100 parts
of finished product, 15 parts of water being eliminated in

the course of manufacture. The more milk used, the better
will be the flavor of the margarine.” “For still lower qualities
maize oil is said to be used in the United States... as it is
extremely difficult to remove or to mask the peculiar flavour
of maize oil. Lard [pig fat] is not used so extensively in
Europe as in the United States. In this country [England]
oleomargarine is prepared exclusively from beef fat. Mutton
fat, which imparts an unpleasant (“animal”) flavour to
the margarine, is, however, used in continental margarine
factories. In Russia, sunflower oil is used in the manufacture
of margarine... The use of soya bean oil has also been
proposed” (Korentschewski and Zimmermann, Chemiker
Zeitung, 1905, p. 777) for use in margarine (p. 37).
At the end of this section is one titled “Vegetable
butters” (p. 55-58). These include “fats or mixtures of
fats... which are exclusively of vegetable origin, and have
at the ordinary temperature a consistence approaching that
of butter or lard.” They may be made from “cotton seed
stearine,” coconut oil, or palm kernel oil. They are sold, for
example, in “countries where the inhabitants are forbidden
by their religious tenets to consume beef fat or hog fat (India,
Turkey). In commerce such vegetable butters are known as
‘vegaline,’ ‘cottolene,’ etc. The manufacturing processes
for producing cotton seed stearine have been describe in the
preceding chapter (Vol. II. Chap. XIV.).” Address: 71 Priory
Rd., London, N.W., England.
666. Lewkowitsch, Julius. 1923. Hydrogenated fats,
hardened fats (Document part). In: J. Lewkowitsch. 1923.
Chemical Technology and Analysis of Oils, Fats, and
Waxes. Edited by George H. Warburton. 6th ed. Entirely
rewritten and enlarged. Vol. III. New York, NY and London:
Macmillan and Co., Ltd. viii + 508 p. See p. 119-29. [5 ref]
• Summary: A good discussion of the early history of and
literature on hydrogenation. In modern hydrogenation
industries, glycerides undergo a chemical change, but are
not saponified. This process “has grown enormously of late
years, and a very large amount of oil is so hardened annually.
“Prior to the publication by Sabatier and Senderens in
1900 of their researches on the action of metallic catalysts,
attention had been directed principally to the hydrogenation
of the fatty acids as oleic acid, few attempts being made
to hydrogenate the glycerides. Since, however, it has been
shown that unsaturated fatty acids in the combined state
will take up hydrogen in the presence of metallic catalysts,
a great impetus has been given to this branch of technical
chemistry, and a large number of processes and catalysts
have been devised for this purpose.”
“For the successful carrying out of the operation it is
essential that the oil surrounding the catalyst be continually
replaced, and also that a large surface of oil is exposed to
the hydrogen. The rate of stirring and the pressure employed
have a direct bearing on the speed with which hydrogen is
assimilated.
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“Various types of machines have been used to ensure a
thorough intermixture of gas, oil, and catalyst. In order that
the reduction may take place in the shortest possible time–a
point of great importance in the preparation of edible fats,
continued exposure of which to a high temperature tends to
impair the taste–increased pressure is employed. Bergius
(1914) states that the reaction can take place without the
addition of a catalyst if the temperature and particularly the
pressure are high enough. It is possible, however, that in his
experiments the material of which the autoclave was made
acted as an accelerator.”
Among the earliest patents taken out in the UK was that
of Normann in 1903 (English patent No. 1515).
A table (p. 127-28) gives constants for many hardened
fats, including arachis oil, sesamé oil, and soya bean oil
(based on Mellana 1914). Address: 71 Priory Rd., London,
N.W., England.
667. Moore, Alice. 1923. Chinese recipes: Letters from
Alice Moore to Ethel Moore Rook. Garden City, New York:
Doubleday, Page & Co. 113 p. 10 x 13 cm.
• Summary: The Preface (p. viii to ix) states: “The Chinese
use no butter, no milk, no cheese, and no bread.” “One of
the most startling differences between this cuisine and ours
is the complete absence of salt. Its place is taken by a sauce
made from the soy, or soya, bean. The beans are allowed to
ferment in big pots for two months under the blazing sub, an
enormous amount of salt and other seasoning is added during
the process and the result is an inexpensive brown sauce
which is very salt [sic, salty?] and very appetizing. It is much
like Worcester sauce of which it is the base. Soy may be had
in bottles or in imported brown jugs.
“The fat used in these recipes is always sesame oil,
made from the sesame seeds. It has a more delicate flavour
than peanut oil which is sometimes substituted. Like soy
sauce, it is inexpensive, like it also it gives a piquant flavour
to ordinary dishes.”
Page 3: “North (the Chinese use the points of the
compass always, and always correctly, I mean in front, right
being east) is a dish of Chinese (Soy) sauce.”
This book contains 66 recipes. On page 104-05 is a
recipe for Buddha Dish, which calls for “½ cup of fried bean
curd and ¼ cup of soy sauce.”
Note: A review of this book in the New York Times by
Nicolas Poussin (16 Dec. 1923, p. BR20) begins by asking
if anything will ever dethrone the French culinary art, then
adds: “But Alice Moore,... who has lived a dozen years in
China, eaten all manner of things in the East and Near East
and is familiar with American and European cooking, awards
the palm for delicious cookery to the Chinese. Again and
again she emphasizes her conviction that the Chinese are
‘past masters of the culinary art’ and the best cooks in the
world.” Among the dishes “declared to be delicious by the
author [Poussin] are... tea eggs–made by soaking hard boiled

eggs in a concoction of hot water, soy sauce, tea leaves and
cinnamon...”
668. Steuart, Dan W. 1923. Some observations with regard to
the unsaponifiable matter and sterols of edible fats. Analyst
(London) 48:155-60. [6 ref]
• Summary: Read at the meeting on 6 Dec. 1922. The writer
analyzed the sterols in a margarine and the composition of
lecithin. “Hydrogenation (hardening) decreases the sterol
content of an oil. “Lecithin is used in somewhat minute
quantities in some margarines.” Soybean oil is mentioned
only in a large, untitled table (p. 158), which gives constants
for various animal and vegetable fats. “Soya bean oil (1918):
Unsaponifiable matter 0.84%. Sterols 0.23%. Sterols in
unsaponifiable matter 27%. Melting points of phytosterol
acetates: 133, 132, 129ºC.
Also gives the same constants for beef oleo, beef stearin,
seal oil, whale oil, sesame oil, arachis oil, hardened arachis
oil, and margarine. Address: B.Sc., Maypole Lab., Southall
[England].
669. Watson, Ernest. 1923. The principal articles of Chinese
commerce (import and export) with a description of the
origin, appearance, characteristics, and general properties of
each commodity; an account of the methods of preparation
or manufacture together with various tests, etc., by means
of which the different products may be readily identified.
Shanghai, China: Statistical Dept., Inspectorate General of
Customs; sold by Kelly & Walsh [etc.]. xi + 630 p. Illust. 28
cm. The Maritime Customs. II. Special Series No. 38.
• Summary: Section II, titled “Oils, fats, and waxes” (p. 76149) contains detailed definitions of the following: Bean oil
(Tou-yu or Oleum dolichos) obtained from the soya bean of
China, and the residual meal (tou-ping-fên) (p. 85-86). “In
China bean oil is used as a food; for cooking purposes; for
mixing with lacquer; in making varnish and printing ink;
in soap making; and, to a slight extent, as an illuminant,
although for this purpose it has been almost superseded by
kerosene. It is also used in water proofing cloth and paper for
making umbrellas and lanterns. In foreign countries, where
the demand for the oil is practically unlimited, bean oil is
used chiefly in the manufacture of soap and in preparing
salad oils. On account of its drying properties bean oil is not
very suitable for use as a lubricating oil.
“Bean oil appears in Chinese commerce packed in
wooden tubs, paper-lined baskets, or in earthenware jars, of
no standard weight. It is exported in great quantities from
many of the northern ports, particularly from Dairen and
Newchwang, and, to a smaller extent, from Hankow and
other Yangtze ports.”
Section VI, titled “Miscellaneous products” contains a
long subsection on “Beans, Soya” (Tou) (p. 320-21). “Soya
beans, or ‘soy beans’... are cultivated in enormous quantities
in Central Manchuria... It is estimated that about 1,600,000
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tons are produced annually in Manchuria alone... The beans
are small,... the yield per acre being from 1,100 to 1,600
pounds [18.3 to 26.6 bushels]. Several varieties are grown in
China and are commonly classified by the Chinese according
to form, colour, size, use, and other characteristics. The best
known of these varieties are (with Chinese characters for
each term): (1) Yellow beans (huang-tou), subdivided into pai-meitou or ‘white eye-brow bean,’ so called from the whiteness of
the prominent hilum; chin-yüan-tou or ‘round golden bean’;
and hei-ch’i-tou.
(2) Black beans (wu-tou), subdivided into (ta-wu-tou) or
‘large black bean’; (hsiao-wu-tou) or ‘small black bean’; and
(pien-wu-tou) or ‘flat black bean.’
(3) Green beans (ch’ing-tou), subdivided into two
varieties, one of which has a green epidermis and green
interior, the other a green epidermis and yellow interior.
Three subspecies [of soya beans], yielding very small
beans, are known as: (hsiao-pai-tou) or ‘small white bean’;
(hsiao-hung-tou) or ‘small red bean’; and (hsiao-lü-tou) or
‘small green bean.’” Note 1. The writer may be mistaken
in calling these last three subspecies of soya beans. They
are probably white azuki beans, red azuki beans, and mung
beans.
Soya beans “are valued chiefly as a source of bean oil,
but are also extensively used as food, either whole or ground
to flour in making beancurd, bean milk, bean sauce, or ‘soy,’
and salted relish (ta-tou-shih) [fermented black soybeans],
which is used both as a food and as a medicine. The black
beans, which are not much used as food because they are
supposed to make the body too heavy, are used in medicine,
to impart strength and vigour, as a carminative, and also as
an antidote for vegetable poisons, such as aconite, croton oil,
etc. The hulls of green [soy] beans are applied to smallpox
ulcers and other sores; the bruised leaves of the plant are
used in treating snakebite; the flowers are used in treating
diseases of the eyes. Young bean sprouts (tou-ya) are used
as a vegetable food.” Details are given on the following
products made from soya beans: “Beancurd (tou-fu), bean
milk (tou-fu-chiang), bean sauce (see under ‘soy’), and bean
vermicelli (Fen-ssu, Tou-fen-ssu, Hsi-t’iao-mien, or Kuamien.–A very famous vermicelli made in the Chefoo district,
from beans most of which are originally imported from
Manchuria).
Note 2. This is the earliest document seen (Nov. 2012)
that contains the term Tou-fen, which probably refers to
roasted whole soy flour.
Note 3. This is the earliest English-language document
seen (Nov. 2011) that uses the term “salted relish” to refer to
fermented black soybeans.
The section titled “Soy (Chiang or Chiang-yu”–with
Chinese characters for each term) states: “Soy is a sauce
made in China from the soya bean (Soja hispida). In
preparing it, a quantity of beans are slowly boiled, an equal

quantity of coarsely ground wheat or barley being added.
The mixture, after being allowed to ferment for some time, is
put into a jar with an equal amount of salt, a few aromatics,
and three times as much boiling water as there were beans
at first; the whole is then allowed to stand for several weeks
exposed to the sun, after which the liquor, which constitutes
the soy, is separated by pressing and straining the mass. The
finished product is afterwards packed into jars or bottles
ready for the market.
“Soy is thin, and, in colour, very dark brown or almost
black; it becomes brighter and clearer on being kept,
has an agreeable salty flavour, and produces a yellowish
froth when even slightly shaken. It is much used by the
Chinese as a sauce and condiment, as it creates an appetite
and is supposed to counteract the injurious properties
of contaminated food; it is also used in medicine as an
application for burns, scalds, eczema, leprous sores, etc. Soy
is often exported from China to foreign countries, where it
is extensively used in the manufacture of many European
sauces.”
Also discusses: Groundnut oil (Hua-shêng-yu), also
called peanut oil, earth-nut oil, and arachis oil (Oleum
arachis) (p. 105-06). Hemp-seed oil (Ma-yu or Ma-tzu-yu)
(p. 106).
Sesamum-seed oil (Chih-ma-yu or Hsiang-yu; Oleum
sesame) also known as “gingelly oil,” “teel oil,” or “benne
oil” (p. 133-35). Groundnuts (p. 421-22). Wheat gluten
(Mien-chin, p. 574). A second edition was published in 1930.
Address: Chief Appraiser, Chinese Maritime Customs.
670. Jamieson, George S.; Baughman, Walter F. 1924. The
chemical composition of sesame oil. J. of the American
Chemical Society 46(3):775-78. March. *
Address: Oil, Fat and Wax Lab., Bureau of Chemistry,
USDA.
671. Macy & Co. (R.H.). 1924. The world cook (Ad). New
York Times. Feb. 2. p. 4.
• Summary: “She who keeps pace with things international
will probably... initiate you into such milkless, cheeseless
and breadless dishes as Chop Suey or Chow Mein.
“Did you know that the Chinese use sesame oil instead
of butter in their cooking and in place of salt, a sauce made
from the soya bean?”
“We suggest:... The Chinese Cook Book, by Shiu Wong
Chan ($1.54). Chinese Recipes, by Alice Moore ($1.74).”
672. Crops and Markets (USDA). 1925. Foreign crops and
markets: Production of oil materials. 3(15):240. April 11.
• Summary: “Manchuria is by far the most important
soybean producing region for which an estimate is available.
An unofficial estimate for that part of China places the 1924
crop about equal to or slightly greater than the 1923 harvest
of 2,500,000 tons. The Chosen [Korean] crop, according to
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a commercial estimate, is much smaller this year than last,
while the United States crop is slightly larger. No recent
estimates are available for Japan.”
Large producers of olives for oil include Spain, Italy and
Greece.
“The hempseed, rapeseed and sesamum crops were
probably slightly smaller in 1924 than in 1923... In both
rapeseed and sesamum the crop of British India is the
dominating factor.” Address: Washington, DC.
673. Gruen, Adolf. 1925. Analyse der Fette und Wachse:
Sowie der Erzeugnisse der Fettindustrie. Eerster Band:
Methoden [Analysis of fats and waxes: As well as the
production of the fats industry. Vol I: Methods]. Berlin:
Verlag von Julius Springer. xii + 575 p. Illust. Index. 25 cm.
[Ger]
• Summary: On p. xi-xii is a list of (mostly Germanlanguage) periodical title abbreviations. Sojasterin
is probably a type of Sitosterin (p. 43). Phosphatides
(phospholipids) and lecithin are discussed in detail but soy is
not mentioned (p. 56-57). A table (p. 196, based on Tortelli
1901) shows the Maumene No. (Thermozahl) of many oils
and fats; soybean oil has a number of 91 (Wilisch). Numbers
are also given for perilla, linseed, hemp, sesame, and peanut
oils, plus various common animal fats.
A table (p. 199) gives the hexabromide number of
various vegetable oils, incl. soybean oil (7.8). Another table
(p. 221) gives, for 6 fats, the percentage of solid and liquid
fatty acids, and the iodine number.
In the section on drying oils, is a table (p. 285) that gives
the highest oxygen number (Sauerstoffzahl) of eight drying
oils including soybean oil (16.9).
In the section on reactions of individual vegetable oils
is a subsection (p. 293-94) on soya oil (Sojaöl). A table (p.
365) lists the constants of many vegetable oils including soya
oil. The section on hardened fats contains a table (p. 368)
showing how hydrogenation changes one constant for seven
fats, including soya oil. Address: Chief Chemist, Georg
Schicht Inc., Schreckenstein bei Aussig [Usti Nad Labem,
Czech Republic] (Chefchemiker der Georg Schicht A.G.,
Aussig).
674. Lecourt, Henri. 1925. La cuisine chinoise [Chinese
cuisine]. Peking, China: Éditions Albert Nachbaur. 141 p. (on
double leaves–unnumbered). 26 cm. [Fre]
• Summary: This book has a color cover and has no page
numbers–so we have created them. The word “soya” is
mentioned at least 40 times, the word “teou fou” at least 14
times, throughout. Lecourt was head of the French post at
Tien-Tsin [Tianjin], China, in 1925, a member of the Order
of the Cloud of Jade Green, husband of a Chinese cook, and
a connoisseur of fine food.
Page 27: One product used universally in the food of
the Celestials is the soya (Soya teou fou) or cheese made of

beans which is similar in appearance to our fromage blanc.
It is made with a special type of oil pea (pois oléagineux) at,
depending on the way that it is processed, it can be used in
sauces, condiments, or sweets / confections.
Page 32: T’sing tsiang is a condiment that is widely used
in Chinese cuisine. It is obtained by the fermentation of soya
or tofu.
Page 35: Footnote: Eight morsels of tofu (fromage de
soya).
Page 39: Two pieces of tofu (fromage de soya; fromage
de soya teou fou), finely diced.
Page 55: Four pieces of pressed tofu soya (soya sec) and
small fragments of 10 pieces of gluten.
Page 57: Press in a towel two pieces of soya (tofu) to
expel the water. Footnote 1: Teou fou i = vestments of soya,
is yuba. It is a film that forms on the surface of the liquid
during the preparation of tofu, just a cream rises in milk and
forms a film.
Page 60: Mix and add two pieces of soya and six
mushrooms.
Page 64: The name of recipe No. 33 is Soya en puree:
Tch’ao teou fou song. Cook four pieces of tofu. Put them
in a line and press out the excess water. Place this pâte in 2
ounces of hot lard and add 3 ounces of cucumbers seasoned
with soya (concombre au soya ts’iang koa) and 2 ounces
of ginger seasoned with soya (gingembre au soya ts’iang
kiang)...
Page 66: Cut finely four pieces of pressed tofu (soya
sec)...
Page 69: The name of recipe No. 38 is Soya en
filaments: Tch’ao teou fou kann seu, where teou fou kann
is pressed tofu. It is sold in Nanking cut into noodles
(filaments). Footnote: Pressed tofu from Nanking is called
Nan king teou fou, a special preparation of the city of
Nanking.
Page 71: Recipe No. 40 is named Mou fou: Tch’ao mouo
fou. Mouo fou is a particular type of tofu.
Page 97: Footnote: Crevetes au soya or oil of crevettes,
is hia tseu tsiang yeou.
Page 101: Four pieces of pressed tofu (de soya sec)...
Page 105: Two pieces of pumpkin (potiron) and of
ginger prepared with soya. Footnote: Potiron au soya tsiang
koa. Gingimbre au soya tsiang kiang.
Page 112: Recipe No. 30 is named Préparation au soya:
Tounn choei teou fou hoa. Footnote 1. fleur de soya, à l’eau,
choei teou fou hoa nom d’une préparation au soya.
Page 151: Recipe No. 17 is named Soya fumé: Hiunn
teou fou hann. The first part of the name means “smoked
tofu.” The recipe begins: Sculpt 10 pieces of pressed tofu.
To eat this tofu, dip it into a condiment composed of 1 oz.
sesame oil, 2 ounces of tsing tsiang and a diced onion.
Page 224: Meat with sauce: Before serving prepare the
soya.
Page 263: The section titled “Sauces fermentés
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et condiments” notes that this eighth chapter is the
indispensable complement to the preceding recipes, for it
discusses condiments and fermented sauces which are widely
used in Chinese cooking and which are listed as ingredients
in almost all the recipes in this book. Among others, you will
find the recipe for mienn tsiang (Cc = Chinese characters
given) [mian jiang], a sauce of wheat flour fermented with
salt, less commonly known as t’ienn mi tsiang [tian mian
jiang].
Everyone will be able to prepare the famous ts’ing
tsiang (Cc), also known as tsiang yeou [jiang-you; soy
sauce], which is used in most of the recipes mentioned.
The generic sauce is tsiang (Cc) [jiang], which refers
to a fermented sauce of soya or beans, a condiment used for
seasoning. This product is the base of all fermented things.
Page 264: Recipe No. 1 is named Préparation du
“Mienn tsiang. Clean 3/10 of a bushel of beans named ts’ann
teou which we know under the name of soya. Add some soy
flour (farine au soya).
Page 266: Recipe No. 2 is named Fabrication de Ts’ing
tsiang: Tsao tsiang yeou. Clean a bushel of yellow beans
(those used to prepare soya)... Address: Tien-Tsin, China.
675. Mendel, Joseph. 1926. Rationelle Fettwirtschaft
[Rational economics of oils and fats]. Volksernaehrung (Die)
(Berlin) 1(24):386-89. Oct. 20. [Ger]
• Summary: The key lies in making the proper choices
between animal and vegetable fats, and between vegetable
oils and vegetable fats (both from plants). Among the
oilseeds, most legumes contain less than 1% fat. Only the
soybean, which at present is not cultivated in Germany, has
a fat content of more than 17%, compared with just over 2%
for lupins.
Tables show: (1) Imports and transshipment of various
vegetable oils to Germany in 1912, 1913, 1924, and 1924.
For bean oils (mostly soybean): 9,948 tonnes (metric tons) in
1912. 2,163 tonnes in 1913. 15,247 tonnes in 1924. 17,755
tonnes in 1925. Soybean oil was the second largest vegetable
oil imported in 1925 after linseed oil (24,453 tonnes).
Also gives figures for peanut and sesame oils (combined),
olive oil, cottonseed oil. (2) Imports of vegetable fats,
which include (in decreasing order of amount imported):
Palm oil, butter, and fat. Oleomargarine, artificial food fat
(Kunstspeisefett), and hardened / hydrogenated oils. (3)
Imports of oilseeds, including soybeans, peanuts, sesame
seeds, etc. In 1925 the largest amounts of oilseed imported
were for soybeans (336,193 tonnes), peanuts (323,526
tonnes), linseed (249,067 tonnes), and palm kernels (224,755
tonnes). Address: Berlin.
676. Chinese Economic Bulletin. 1926. Soy industry in
Foochow. 9(301):316-17. Nov. 27.
• Summary: Soy manufacturers in Foochow [pinyin:
Fuzhou], the capital of Fukien [pinyin: Fujian] province,

“total about 250, including 100 in the city and suburbs and
150 in the surrounding villages. The leading ones are Kwo
Pen-yi (Cc = Chinese characters given), Tang Sen-hsing
(Cc), and Tung An (Cc), the first two capitalized at upward
of $100,000, and the third a little below $50,000. Mr. Kwo is
an experienced soy manufacturer of Yuki (Cc), and Mr. Tang
of Kwantow (Cc [pinyin: Guantou]). The former started the
Foochow branch manufactory at Shangtuwei (Cc), Nantai
(Cc), in 1920, and the latter at Tientangchieh (Cc) in 1925.
Tung An is the oldest establishment in Foochow, having been
operated at Howyangli (Cc), Nantai, by a Chuanchow (Cc)
man for about half a century.”
“These manufacturers are organized into two guilds: The
City Guild (Cc) and the Nantai Guild.”
The small manufacturers try to compete with the large
manufacturers by offering a better product, but so far they
have not been successful.
“Soy is a sauce manufactured from soya beans. The
name ‘soy’ is derived from the Japanese shoyu, the Chinese
name being shi yiu (Cc [for fermented black soybean
sauce]) chiang yiu (Cc [for soy sauce]). The raw material
used, especially by the manufacturers in Kwantow, is the
green [soy] bean from Newchwang [today’s Yingkou],
sold in Foochow at $10 per 100 catties. The Foochow
manufacturers, however, prefer the yellow [soy] beans from
Tengchow (Cc), Shantung province, where they are cheaper
than the green variety by several hundred cash per hundred
catties.
“The method of manufacture is briefly as follows. The
beans are first cooked, then mixed with wheat flour and table
salt, and put in a slightly closed wooden jar. The contents of
the jar are afterward sprinkled with salt solution, and then
transferred into a porcelain kong [earthenware vessel], in
which they are hard pressed. Finally they are heated in the
sun: the longer they are exposed to sunlight, the better the
taste of the soy produced.
The soy [sauce] produced in Foochow is inferior in
quality to the Kwantow product. The general processes of
manufacture are practically the same, the only difference
being in details, which remain a commercial secret among
the manufacturers.”
Other reasons for the superiority of Kwantow soy sauce
“may be enumerated as follows: (1) Absence of adulterants.
Soy [sauce] is generally divided by its color into two kinds,
the light color soy and the dark color soy. The former is pure
and has a pleasant taste; it is sold at 1,280 cash per catty. The
latter is adulterated with molasses, so as to reduce the cost
of manufacture; it is therefore much cheaper in price, not
exceeding 32 cash per oz.
(2) Longer exposure to the sun. The Foochow
manufacturers are less spacious and less sunny than the
Kwantow manufactories. The soy in the former is exposed
to the sun for eight or nine hours a day, while the soy in the
latter is exposed from sunrise to sunset.” This partly accounts
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for the superior quality of the Kwantow soy.
(3) Long period of preservation. Having been prepared,
the soy should remain in the sun for a year before being sold.
Old soy is better than fresh soy, as old wine is better than
new. However, small manufacturers cannot afford to keep
their output for such a lengthy period and often sell it after a
few months.
“While Tang Sen-hsing and Kwo Pen-yi confine their
business to soy, the Tung An also deals in the following:
Table salt; chiang [jiang] (Cc) a semi-solid soy, distinguished
from chiang-yiu, which is a liquid soy; distiller’s grain;
vinegar; dried bean curd [probably Chinese-style pressed
tofu, doufu-gan], pickled bean curd [probably fermented
tofu]; salt eggs; salt vegetables and melons; prawn oil;
samshu; sesame seed oil; salt turnip; &c. Tang Sen-hsing and
Kwo Pen-yi are the best soy makers in Foochow, while Tung
An produces excellent pickles.
“Soy and pickles in store are kept in porcelain kongs or
sometimes wooden barrels. Soy to be transported to other
cities is packed in glass bottles or bamboo bottles, the former
having a capacity between half a catty and two catties, the
latter between three catties and ten catties.
“Owing to the increase in the price of salt from $6 to $8
per 10 catties, soy manufacturers in Foochow have raised
the price of soy by 16 cash per catty in May. Prices of other
products have also been advanced by the following rates.
Dried bean curd, from 8 cash to 10 cash a catty. Pickled bean
curd, from 20 cash to 24 cash a catty...”
677. Horvath, A.A. 1926. The soybean as human food.
Chinese Economic Monthly 3(11):513-18. Nov. [Eng]
• Summary: Contents: Soybean oil for food: Refined
soybean oil, crude soybean oil. Refined soybean oil: As
substitute for salad or frying oil, as substitute for hardened
oil or lard (hydrogenation), in oleomargarine and vegetable
butters.
Until quite recently, the line between edible oils and
industrial oils has been quite clear. “Originally soybean oil
was used as an edible oil by the Chinese, but its strange
smell has repelled Japanese and Western palates (Sato).”
“The advance of science in recent times has quickened
the development of methods of refining, deodorizing,
decolouring, and hydrogenating oils. As a result, the
partition that used to divide food oils from industrial oils has
collapsed. Whale oil and fish oil, as well as soybean oil, are
now in use in Europe and America as a regular constituent of
edible oils and fats.”
“The aggregate production of the bean mills in
Manchuria is in the region of 200,000 tons of bean oil and
over 50 million pieces of bean cake. All the bean mills in
Manchuria, excepting the Suzuki Bean Mill, Dairen, which is
worked on the so-called extraction system, are worked by the
expression system.” The process of pressing, however, leaves
about 45% of the soybean oil remaining unused in the bean

cakes, each of which weighs 61 lb. In Europe, and especially
in England, the solvent method is used. In the ‘Hanseatische
Muhlwerke’ [Muehlenwerke], Hamburg, Germany, pressing
and extraction methods are combined. Extracted soybean oil
generally for ½ to 1 cent per pound less than the expressed
oil.
Soybeans contain the highly valuable fat-soluble
vitamin. “In 1925 Hornemann showed that if the oil is
taken from the beans by pressure, all the fat-soluble vitamin
remains in the cake and the oil is free from it... But in case
the extraction method is used, the soybean oil contains,
according to Hornemann, all the fat-soluble vitamin...
Moderate hydrogenation of soybean oil does not destroy the
fat-soluble vitamin. Rancidity destroys it.
“Fresh soybean oil has a sweet smell, but, when the
impurity is contained in a large quantity, it will emit a
disagreeable odour. As time goes by, the change will grow
more pronounced... In the case of the temperature being high,
the same change occurs more quickly, and the colour of the
oil becomes darker, the oil itself tasting also less palatable.”
Filtered oil is more resistant to undesirable influences. “At
the present time the Harbin market includes only the filtered
oil produced by the Anglo-Chinese Company. All the other
oils are merely such as have settled.”
Soybean oil as a substitute for salad or frying oil. “The
improved methods of deodorizing and bleaching soybean
oil have tended to remove a former prejudice against its
use as a table oil. Several firms in Europe and America are
packing soybean oil for sale to the retail trade, and it is
claimed that a satisfactory market has been found (Piper and
Morse)... The Nisshin Oil Mills Company, Ltd., at Yokohama
and Dairen, purchased some modern oil refining machines
from the U.S.A. in 1921 and a refined bean oil (salad oil) is
being made which is claimed by the Japanese to be better
in quality than the European or American make, by means
of improved scientific methods and special skill... It is said
that about 20 tons of the refined bean oil (superior salad oil)
is manufactured every day at Dairen. In 1923 the refining of
special soybean oil was also successfully begun in Harbin by
the Anglo-Chinese Eastern Trading Company, Ltd., which
had installed special equipment. The resulting product,
known as ‘Acetco,’ is sold to the local preserve factory, is
exported to Transbaikal [Transbaikalia or Zabaikal; a former
Russian government located east of Lake Baikal–which is
in southern Siberia], which is adjacent to Manchuria, and
gradually appears to be conquering the local market as a
substitute for the more expensive vegetable oils and animal
fats. Acetco salad oil has been used at the Peking Union
Medical College Hospital for a year and has been found in
quality to be equal to Wesson oil, being at the same time
much cheaper” (costing only 60% as much).
Frying oil is widely used in Japan to make “Tempura.”
“Fried tofu especially is made everywhere. Sesame-oil
or refined rape-oil was formerly used in Japan for frying
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purposes but a few years ago the demand for bean-oil began
to increase as a substitute for the above mentioned oil.
(Footnote: In China refined soybean oil partly replaces the
very expensive sesame oil in the diet).” “It is partly because
the soybean oil manufactured in Japan cannot compete
with that made in Manchuria for purpose of export and,
consequently, the Japanese are obliged to extend the market
at home.”
Concerning lard substitutes: “The commercial lard
substitutes consist chiefly of a mixture of lard or ‘lard
stearine’ with ‘beef stearine’, cotton seed stearine and
some vegetable oil... In the United States half of the total
amount of all vegetable oils produced in that country is
used as substitute for lard. Cotton-seed oil stands first in
this respect... In hydrogenation, deodorization is practically
complete. Therefore, the product made from cotton-seed oil
has no intrinsic superiority over that made from soybean oil.
The hydrogenation of soybean oil has tended to remove a
former prejudice against its use for the kitchen. In 1918 the
consumption of soybean lard substitutes in the United States
amounted to over 56 million pounds.”
“In oleomargarine and vegetable butters: The industry
of butter substitutes owes its origin to experiments made by
Mege-Mouries which were worked out to a manufacturing
process in Paris in 1870. This industry duly spread to Italy,
England, Holland, and other countries in Europe... Cow’s
milk is sometimes replaced by an emulsion prepared from
the kernels of almonds or from soybeans, so that it is
possible to prepare a margarine from vegetable products
exclusively (Lewkowitsch).”
Note 1. This is one of the most important, original, and
creative publications on soyfoods written in English before
World War II. It is especially unique and valuable for the
information it presents about soyfoods in Europe.
Note 2. This is the earliest document seen (March 2020)
that refers to shortenings made with soy oil as “soybean lard
substitutes.”
Reprinted in 1927 as part of an 86-page monograph
titled “The Soybean as Human Food” (Peking, China).
Note 3. In Jan. 1927 this journal merged with and
became the Chinese Economic Journal. Address: M.D.,
Peking Union Medical College, China.
678. Hartmann, Martin; Meyerheim, G.; Schoenfeld, H.;
Skita, A.; Ubbelohde, L. 1926. Fetthaertung [Hardening of
fats]. In: Leo Ubbelohde, F. Goldschmidt, & M. Hartmann,
eds. 1926. Handbuch der Chemie und Technologie der Oele
und Fette: Chemie, Analyse, Gewinnung und Verarbeitung
der Oele, Wachse und Harze. IV. Band [Handbook of the
Chemistry and Technology of Oils and Fats: Chemistry,
Analysis, Extraction, and Processing of Oils, Fats, Waxes,
and Resins. Vol. 4]. Leipzig, Germany: Verlag von S. Hirzel.
xiii + 798 p. See p. 193-368. [ soy ref. Ger]
• Summary: Table 23 (p. 243) gives the iodine number of

seven oils and fats, before and after hydrogenation, and the
melting point of the hydrogenated fats. These oils include
rapeseed oil, soybean oil, castor oil, cottonseed oil, peanut
oil, and Japan whale oil.
Table 28 (p. 279) gives the properties of various
hardened fats and oils with which nickel has been used as a
catalyst. The vegetable oils include peanut oil, rapeseed oil,
sesame oil, cottonseed oil, soybean oil, linseed oil, and castor
oil. Address: Halle an der Salle [Saxony-Anhalt, Germany].
679. International Institute of Agriculture. Bureau of
Statistics. 1926. Production et commerce des produits
oleagineux de huiles vegetales [Oleaginous products and
vegetable oils–Production and trade]. Rome, Italy: Institut
International d’Agriculture. Service de la Statistique
Generale. 192 p. Index 24 cm. [30+ ref. Fre; Eng]
• Summary: The Introduction begins: “This volume is a
continuation of a the monograph on oleaginous products
(produits oléagineux) and vegetable oils, published in 1921
in French, then in 1923, with numerous amplifications and
modifications, in English.
Soya is discussed in detail in English on pages 70-73.
Tables show: (1) World production of soybeans in 190913, 1921, 1922, 1923, and 1924 in the following countries
(in thousands of quintals): China (incl. Manchuria), Korea,
Japan, United States, Java & Madura, and Kwangtung
(French: Koung-Toung; today’s Guangdong province in
southern China). In 1923, China was by far the leading
country (22,680), followed by Korea (6,466), Japan (4,378),
USA (2,434), and Java and Madura (973). (2) Exports of
soybeans worldwide (during the same 5 years as (1) above).
(3) Exports of soy oil worldwide (during the same 5 years
as (1) above). Note: This same basic information is given in
French on pages 24-27.
Pages 60-63 give a worldwide overview in English.
Tables show: (4) World production of primary oleaginous
products (during the same 5 years as (1) above). The eight
products are: Groundnuts, rapeseed, linseed, hempseed,
cottonseed, sesamum, soya and copra. For sesamum, soya,
and copra, values are given only for the year 1924. (5) World
production of primary oleaginous products (expressed in
terms of oil, in thousands of quintals). (6) World exports of
primary oleaginous products (in thousands of quintals). (7)
Excess of imports (+) or of exports (-) of primary oleaginous
products terms of oil (in thousands of quintals). For the eight
products for the years 1909-1913 and 1924 for: Europe,
North and Central America, South America, Asia, Africa,
Oceania. (8) World exports of vegetable oils (in thousands of
quintals during the same 5 years as (1) above).
There are also detailed sections in English on
groundnuts (p. 64-68), and sesamum (p. 68-71). Address:
Rome, Italy.
680. Southcombe, James Edward. 1926. Chemistry of the oil
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industries. 2nd ed. Revised and enlarged. New York, Toronto
and London: D. Van Nostrand Co., Inc. xiii + 224 p. See p.
115, 127. Illust. Index. 23 cm. Series: Outlines of Industrial
Chemistry. 1st edition 1913. [25* ref]
• Summary: In Chapter 7, titled “Composition and properties
of the individual oils and fats of commercial importance,”
the first section is “Vegetable fats and oils. It is divided into
non-drying, semi-drying, and drying oils. The best-known
non-drying oils are olive, olive kernel, arachis or earthnut
(p. 121-22), and castor oils. The semi-drying oils which find
industrial application are cottonseed, sesamé, soya bean and
rape oils.
Soya bean oil (p. 127): In Europe, this oil has
been successfully obtained by expression or extraction
with solvents; the result is a reddish colored oil with a
characteristic odor. Although introduced only recently to
the European market, soya oil has found wide and varied
application in the making of boiled oils and soaps.
A table gives physical and chemical constants based
on published analyses: Specific gravity at 15ºC: 924 to 927.
Solidifying point 8 to 15ºC. Saponification value: 190.6 to
192.9. Iodine value: 121.3 to 125.2. Address: M.Sc., Chief
chemist of the Henry Wells Oil Co., Salford [England];
Lecturer on oils and fats, Royal Salford Technical Inst.,
Birkenhead.
681. Wagner, Wilhelm. 1926. Die chinesische Landwirtschaft
[Chinese agriculture]. Berlin: Paul Parey. xv + 668 p. See p.
311-20. Illust. No index. 25 cm. [214 ref. Ger]
• Summary: The section on legumes contains a long
subsection on the soybean (p. 311-20). Contents:
Distribution in China. Types and varieties of soybeans.
Chemical composition. Techniques of soybean cultivation.
Utilization of soybeans: Chiang (djang; Bohnensauce [like
soft miso]), soy sauce (djang-yo or djang-yu), and tofu
(dou-fu; Bohnenkäse), firm tofu (dou-fu-gan; getrocknete
Bohnenkäsekeks), yuba (dou-fu-pi; Bohnenkäsehaut), frozen
tofu (dung-dou-fu; gefrorener Bohnenkäse), smooth soymilk
curds (dou-fu-nao; Bohnenkäsegehirn), soy sauce residue
(djang-yu-dscha; Rueckstände der djang-yu), tofu residue
(dou-fu-dscha; Rueckstände der dou-fu; [okara]), soybean
oil (dou-yu; Bohnenöl), soybean cake or meal (dou-bing;
Bohnenkuchen; the latter two in northeast China). The
section on oilseed cakes as fertilizers mentions soybean cake
(p. 230). Soybeans are also mentioned as a summer crop in
rotation with millets (p. 305).
The section on legumes also discusses (p. 320-21) peas
(Die Wintererbse, Pisum sativum L., Wan-dou), broad beans
(Die Pferdebohne, Vicia faba L., Tsan-dou or Hu-dou) and
the two types of bush beans which are grown throughout
China and distinguished by the color and size of the seeds
(Die Buschbohne; {1} Phaseolus mungo L., Lü-dou, and
{2} Phaseolus radiatus, Tschi-hsiau-dou [chixiaodou]). The
Lü-dou is widely prized as a vegetable, often as 5-cm-long

beansprouts (dou-ya-dsi), or in parts of the North they are
used to make vermicelli (slender noodles).
The section on oilseeds contains subsections on
rapeseed, sesame, and peanuts (p. 332-38). The section on
textile plants discusses hemp (p. 358-60).
Bray (1981) describes that as “A full and systematic
description of Chinese agricultural methods in their
ecological and socio-economic context, based on the
agronomist author’s personal experience and careful
questioning of his students at the Sino-German High
School in Qingdao.” Address: Abteilungsvorsteher bei
der Landwirtschafts-Kammer fuer den Regierungsbezirk
Wiesbaden in Wiesbaden, Germany. Frueher Dozent fuer
Landwirtschaft und Abteilungsvorsteher der DeutschChinesischen Hochschule Tsingtau (China).
682. Jamieson, George Samuel. 1927. Production and
utilization fats, fatty oils, and waxes in the United States.
USDA Department Bulletin No. 1475. 36 p. Feb. See p. 1617. [7 ref]
• Summary: Contents: Introduction. General method of
production. Vegetable oils (including their preparation,
grades, and uses): Cottonseed oil, coconut oil, palm kernel
oil, palm oil, colhune oil, coquito oil, babassu oil, corn oil,
olive oil, peanut oil (p. 14-15), soy-bean oil (p. 16-17), castor
oil, sesame oil, sunflower-seed oil, fixed oil of mustard seed,
rapeseed (colza) oil, cacao butter, shea-nut oil or butter,
almond oil, apricot-kernel oil, grape-seed and raisin-seed
oils, Chinese vegetable tallow, Japan wax or tallow, Bayberry
tallow (myrtle wax), linseed oil, China-wood or tung oil,
candlenut or lumbang oil, perilla oil, hempseed oil, poppyseed oil. Animal fats and oils: Milk fat, lard, beef tallow,
mutton tallow, whale oil, porpoise oils, bone fat, neat’s-foot
oil. Fish oils. Fish-liver oils. Waxes: Beeswax, caranauba
wax, candelilla wax, montan wax, sugar-cane wax, wool
wax (grease), sperm oil (wax). Production, consumption and
importation of fats and oils in the United States, 1921-25.
statistics.
“Soy-bean oil (p. 16-17):... Although more than 500
known varieties have been grown on Government-testing
farms in this country, at present only about a dozen varieties
are grown in commercial quantities. The Mammoth (yellow),
the standard late variety, is much more extensively cultivated
than any of the others... The oil content of soy beans varies
greatly in different localities, ranging from about 13 to 23 per
cent. Unless soy beans which contain 17 per cent or more of
oil can be grown, it is not practical to cultivate them for the
expression of oil.”
Production of crude soy-bean oil in the USA (p. 34) was
unknown in 1921; it increased from 751,108 lb in 1922, to
1,404,035 lb in 1923, to 950,437 lb in 1924, and to 2,519,938
lb in 1925.
Production of refined soy-bean oil was 5,656,166 lb in
1921; it decreased to 3,217,796 lb in 1922, to 2,567,769 lb
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in 1923, and to 1,797,085 lb in 1924; no figures are given for
1925.
Consumption of crude soybean oil decreased from
28,822,307 lb in 1921 to 11,328,771 lb in 1925. Likewise,
consumption of refined soybean oil decreased from
10,526,957 lb in 1921 to 5,501,481 lb in 1925.
Imports of crude soybean oil were up and down during
this period: 17,282,967 lb in 1921, then 17325,496 lb in
1922, then 41,679,110 lb in 1923, then 9,125,158 lb in
1924, and 19,492,900 lb in 1925. No refined soy-bean oil
was imported during this period. Cottonseed oil (both crude
and refined) was by far the main vegetable oil produced and
consumed in the USA during this period, followed by linseed
oil. Coconut oil (crude) was by far the main vegetable oil
imported, followed by palm oil, then China-wood or tung oil.
This bulletin is a revision of and supersedes Department
Bulletin 769, “The Production and Conservation of Fats
and Oils in the United States,” by Herbert S. Bailey in
collaboration with B.E. Reuter. Address: Chemist, in charge
of Oil, Fat, and Wax Investigations, Bureau of Chemistry,
USDA.
683. Horvath, A.A. 1927. The soybean as human food.
Chinese Economic Journal 1(4):415-25. April. [34 footnotes.
Eng]
• Summary: Contents: Soybean curd (tofu) for food:
Preparation and types (“The Chinese classical name for tofu
is li chi, probably meaning ‘the morning prayer’”), historical,
present state (of tofu in China), chemical composition,
digestibility, utilization (incl. frozen tofu and fried tofu).
Fermented soybean products for food. Soy sauce: Kibiki
and sobiki tamari, composition of various soy sauces. Natto.
Miso. Conclusion. Bibliography.
Tofu–Historical (p. 416): “The manufacture of soybean
curd (tofu) was started in China in 164 B.C., during the reign
of the Emperor Han Wen, by a man named Liu An, the duke
of Hwai Nan. Liu An was a great friend of the Buddhist
monks, and it seems quite probable that he made this bean
curd to provide a change or delicacy to break the monotony
of the monastic ration (Adolph). Tofu was introduced into
Japan from Korea for the first time during the Toyotomi
government, and Buddhist priests and some other people
used it for their daily food among others before it was
generally used in Japan.
Tofu–Utilization (p. 418-19): “Both the composition
and the digestibility of tofu, therefore, prove it to be a very
nutritious food material. In the Orient tofu forms a very
popular and almost indispensable dietary article for the
Buddhist priests, as well as the strict adherents to Buddhism,
who eat no animal food [i.e., are vegans]. A common saying
in some parts of China terms ‘bean milk the poor man’s milk,
and bean curd the poor man’s meat.’ Tofu is also called ‘the
meat without the bones.’
Note: This is the earliest English-language document

seen (Aug. 2016) that contains the phrase “the meat without
the bones” (or a similar phrase containing the words “meat”
and “bones”); the phrase is used to refer to tofu, not to
soybeans.
In Indo-China the daily consumption of tofu by an adult
is about 3/4 of a pound. Tofu in its various forms is also used
very extensively by all classes of Japanese. In the interior of
the country where fish cannot be easily obtained, it is a most
important source of protein.
“In the Orient tofu is eaten in a fresh condition simply
with a little shoyu, though it is also frequently cooked in
soup. Fried tofu is also a very popular article of food. Rapeseed oil, sesame oil or soybean oil are generally used in
frying.
“Tofu may also be prepared for preservation and
transportation. For this purpose fresh tofu is cut into smaller
pieces and exposed to severe cold weather, to remove the
water by freezing, and is then dried in an oven. As thus
prepared it can be preserved for several years. When the tofu
is frozen the water collects in fine needles of ice distributed
throughout the mass. When the ice melts and the water runs
out, it leaves the tofu porous and it may be easily dried. If it
is not frozen, it is difficult to dry and the resulting material is
dense and horn-like. The tofu also cooks very well if cooked
in diluted soy sauce and smoked in the same manner as
meat. The resulting product forms in the Orient the basis for
the manufacture of various ‘artificial meat’ preparations.*”
Footnote: * “In Germany, the Soyama factory prepared
during the Great War [World War I] a meat supplement
from soybeans. It was cheaper than beef, contained less
carbohydrates and had a nutritive value of about 1500
Calories in 1 kilo.”
“In Peking, at the Kai Cheng Bean Products Company,
various preparations manufactured from tofu may be
purchased, such as different kinds of soybean meat, soybean
sausages, etc. The company has established a restaurant in
Peking (at 86 Morrison Street, the name is written in Chinese
characters) where one can get a Chinese dinner of numerous
dishes prepared mostly from soybean products (chicken
meat, pork, ham and beef, manufactured from tofu).
Also discusses: “Dr. Yamei Kin, a Chinese dietitian, has
become particularly well-known as an exponent of bean curd
on her visits to the United States” (p. 419).
A note at the end of this April issue states: “A reprint
of Dr. Horvath’s paper in booklet form may be obtained
from the Bureau of Economic Information. Price $1, Peking
Currency.–Ed.” Thus, these six articles were reprinted in
1927 as part of an 86-page monograph titled “The Soybean
as Human Food” (Peking, China). Address: M.D., Peking
Union Medical College, China.
684. Andre, Emile Andre. 1927. Improvements in the
treatment of oil seeds and the like. British Patent 279,122.
Application date (in UK): 17 Oct. 1927. 2 p. Complete
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accepted: 17 Jan. 1929. Convention date (France): 15 Oct.
1926.
• Summary: This invention relates to seeds containing
30% or more of oil and containing aleurone grains, such as
linseed, sunflower seed, sesamum seed and the like, and the
cakes thereof for the production of new industrial products.
Soy is not mentioned. Address: Concarneau, Finisterre,
France.
685. Hargreaves, H. 1927. Annual report of the government
entomologist. Uganda Protectorate Department of
Agriculture, Annual Report p. 24-27. For the year ended 31st
Dec., 1926.
• Summary: One insect is reported as a leaf eater of
Sesamum indicum. Address: Entomologist.
686. Jumelle, Henri Lucien. 1927. Les cultures coloniales:
Plantes industrielles. Vol. 5. Plantes oléagineuses [Crops of
the colonies: Industrial plants. Vol. 5. Oil-producing plants:
Glycine hispida]. Paris: Librairie J.-B. Bailliere et Fils. 112 +
xx p. Illust. Index. 19 cm. [Fre]
• Summary: The contents of this book is the same as that of
the 1914 edition. The section titled Glycine hispida Max. (p.
108-12) discusses soybeans and soyfoods. Also discusses:
Peanuts (p. 64-79) and sesame (p. 79-86). Address: Prof.,
Faculté des Sciences de Marseille.
687. Nadkarni, Krishnarao Mangeshrao. ed. and pub. 1927.
The Indian materia medica. 2d ed. Bombay, India: K.M.
Nadkarni. 5 + xviii + 1142 + clxix + lxxxviii p. Index. 20
cm.
• Summary: The body of this book (1142 p.) appears to be
titled The Indian Materia Medica with Ayurvedic, Unami &
Home Remedies. Soybeans are mentioned in three different
places, almost as if each was thought to be different plant.
Page 313-14. “305. Dolichos Soja–(English–Soya bean,
German–Soja bohne, Bengali–Gari kulaj, Hindi–Bhatwan,
Kumaon–Bhut) is a species cultivated in some part of India
for its seeds which are eaten and which contain a high
percentage of protein and fat.”
Page 399: “396. Glycine Soja & G. Hispida are species
(English–Soya bean, Hindi–Bhatwan, Bengali–Gari kulay,
Kumaon–Bhut, Eastern Terai–Khajuwa) met with on the
tropical Himalayas from Kumaon to Sikkim and Khassia
and Naga Hills. A decoction of the root is said to possess
astringent properties.”
Page 803: “886. Soja Hispida or Glycine Soja (English–
Soya bean; Soy-bean) has taken the place of meat in the
diet of Chinese, Japanese and other Asiatics. Its notable
characteristics are its large proportion of assimilable protein
and fat, and its lack of starch and small content of sugar.
Being so highly nutritious, it is not adapted for use as a
side-dish, like ordinary vegetables, but, like meat, supplies a
chief food. Among the preparations mentioned as common

in China and Japan are ‘tofu’ resembling cottage cheese;
‘Shoyu or Soya’ which has been soaked to remove the skin
and then boiled and seasoned; ‘Miso’ or soy-bean milk,
prepared by soaking pulverized beans and straining; and
‘Natto’ obtained by fermenting the boiled beans. The lack
of starch gives the beans favour as a diabetic food, and
soy-bean meal and soy-bean bread have been prepared. The
beans have been also tried as a coffee substitute–(Popular
Science Siftings). For more particulars see also Dolichos
Soja etc.”
Also mentions Sesamum indicum (p. 788-90). Sanskrit.–
Tila. English–Gingeli. French–Sesame. German–Sesom
[Sesam]. Hindi, Cashmeri, Punjabi & Bengali–Til. Mahrathi
& Konkani–Teel. Telugu–Nuvvulu; Guvvulu. Tamil–Ellu.
Canarese–Uru-Ellu. Malayali–Karuellu.
The author was born in 1864. A 3rd edition was
published in 1955. First published in 1908 under the title
“Indian Plants and Drugs.” Address: India.
688. Makino, Tomitaro; Tanaka, Koichi. 1928. Nippon
shokubutsu shi: Kazoku kensaku [A manual of the flora of
Nippon]. Tokyo: NaiNihon Tosho. 13 + 53 + 15 + 864 p. See
p. 291. Illust. 19 cm. [Jap]
• Summary: Contains 212 illustrations. On page 291, under
the genus Glycine, are mentioned two species: Glycine Soja
Benth. (Japanese: daizu, ômame, miso mame, mame) and
Glycine ussuriensis Reg. et Maack. (Japanese: tsurumame,
nomame).
See also: Peanuts (Nankin mamé, Tojin mamé, p. 282).
Lupins (p. 282). Azuki (p. 293). Pueraria (kuzu, mamekuji,
makuzu, p. 299). Sesame (goma, p. 529). Address: Japan.
689. Grey, Egerton Charles. 1928. The food of Japan.
Geneva: League of Nations, Health Organisation. 161 p.
May. Index. 24 cm. [82 ref. Eng; fre]
• Summary: Detailed information and analysis. Contents:
Preface. 1. Quantity of food in Japan: Exports, imports,
production and consumption of food in Japan in the year
1925. 2. Quality of food in Japan: Definition of quality.
3. Distribution of food in Japan: Natural and artificial
distribution. 4. Chemical composition of Japanese foods as
consumed: Methods of analysis. 5. Chemical composition
of Japanese food as purchased. Appendices: I. Literature
relating to the chemical and physical properties of the food
of Japan, with list of authors. II. Food materials and the
plants and animals serving as sources of food in Japan.
The Preface begins: “This work... was carried out in the
Imperial Institute of Nutrition, Tokyo (director, Dr. Tadasu
Saiki). It comprises statistical data relating to the food
supply of Japan and analytical data derived from the writer’s
personal examination of the food materials.”
Table 7 (p. 25) shows the amounts of major foods
consumed in Japan. The percentage of the total food
consumed is: Rice 50.83%, barley 10.15%, potatoes 8.63%,
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wheat 6.63%, soy bean 4.76%, other beans 3.71%, other
cereals 3.24%, fish 1.72%, seaweed 1.23%.
On page 54, the author discusses the “Alkalinity of the
ash [of foods]. This figure is of considerable importance as
indicating the capacity of the food material to produce alkali
in the body.” On pages 61-111 the author lists the nutritional
composition of all major Japanese foods, grouped by food
type: 1. Cereals and cereal products. 2. Legumes, pulses,
and legume products. 3. Roots, greens, and other vegetables.
4. Mushrooms and seaweeds. 5. Fruits, nuts, and seeds.
6. Vegetable oils. 7. Other vegetable products. 8. Dairy
products. 9. Eggs. 10. Meat and animal fat. 11. Fish. 12.
Condiments, beverages, etc. The name of each food is given
in both English and French, usually with a brief explanation.
In a table (p. 65-69), in category “II. Legumes, pulses,
and legume products,” the section titled “Fresh legumes”
includes (p. 64-65): Edamame (Soy bean in pod) = Fève de
soya en cosse. The section titled “Dry legumes (pulses)”
includes (p. 64-67): Azuki (Small red bean) = Petit haricot
rouge. Dainagon (Small red bean) = Petit haricot rouge Ao
daizu (Soy bean [with green seed coat]) = Fève de soya.
Kuro daizu (Black soy bean) = Fève de soya noire. Shiro
Daizu (White soy bean) = Fève de soya blanche. Rakkasei
(Pea nut) = Pistache de terre.
The section titled “Bean products” includes (p. 66-69):
Aburage (Fried-bean curd) = Pâte de haricots frite. Aka
miso (Soy-bean paste) = Pâte de fèves de soya. Gammodoki
(Fried-bean curd) = Pâte de haricots frite avec mixture
d’algues marines. Kinako (Soy-bean powder) = Poudre de
fèves de soya. Kori dofu = Pâte de haricots séchée. Namaage
(Fried-bean curd) = Pâte de haricots frite. Natto (Fermented
soy bean) = Fève de soya fermentée. Sarashian (Red-bean
powder) = Poudre de haricot rouge [Sarashi-an from azuki
beans]. Shiro miso (White soy-bean paste) = Pâte blanche de
fève de soya. Tofu (Soy-bean curd) = Pâte de fèves de soya.
Tofu kasu (Soy-bean residue) [okara] = Déchets de fèves de
soya. To nyu (Soy-bean milk) = Lait de fève de soya. Yuba.
Note 1. This is the earliest English-language document
seen (Nov. 2014) that contains the word gammodoki (spelled
that way) which refers to deep-fried tofu burgers, or that
contains the word namaage, which refers to deep-fried tofu
cutlets.
Also: Mushrooms and seaweeds includes (p. 73-75):
Arame, Asakusanori [Asakusa nori], aonori, hijiki, kanten,
kombu, mozuku, ogonori, tororo kombu, wakame. Fruits,
nuts and seeds includes (p. 77): Asanomi (Hemp seed),
Goma (sesame, white and black). Vegetable oils includes (p.
79): Daizu yu (Soy bean oil) = Huile de fève de soya.
Condiments includes (p. 92-93): Hamana natto
[fermented black soybeans]. Kiriboshi (Dried daikon).
Misozuke [miso pickles]. Narazuke. Shoyu [soy sauce].
Takuan (Pickled radish). Umeboshi (pickled plum) = Prune
confite. Beverages includes (p. 92-93): Amazake. Mirin
(fermented rice). Sake (Rice wine).

For each food, the following values are given in
both English and French: Water, protein (N x 6.25), fat,
carbohydrate, ash, calories, alkali value, total nitrogen,
water-soluble nitrogen, phosphoric acid (anhydrous), sodium
chloride (salt), water-soluble ash, water-insoluble ash,
alkalinity due to soda and potash, alkalinity due to lime and
magnesia, calcium oxide, ferric oxide, factor for converting
to dry food.
Note 2. In Japan, the typical person is well aware of
which foods are alkaline (arukari-sei) and which are acidic
(san-sei). The alkaline foods are generally considered more
healthful and health-protecting. For the alkaline values given
by Grey for many basic Japanese foods, see SoyaScan Notes.
1991. Sept. 20.
Note 3. This is the earliest English-language document
seen (April 2021) that uses the term “soy-bean paste” to refer
to miso.
Note 4. This is the earliest English-language document
seen (June 2009) that uses the term “Edamame” to refer to
[green] soy beans in their pods.
Note 5. This is the earliest English-language document
seen (April 2013) that uses the term “kori dofu” to refer to
dried-frozen tofu.
Note 6. This is the earliest English-language document
seen (Dec. 2006) that uses the term “pickled plum” to refer
to umeboshi salt plums.
Note 7. This is the earliest English-language document
seen (Nov. 2011) that uses the term “Hamana natto” to refer
to fermented black soybeans. Address: M.A., D.Sc., F.I.C.,
M.R.C.S., etc.
690. Wu, Hsien. 1928. Nutritive value of Chinese foods.
Chinese J. of Physiology, Report Series No. 1. p. 153-86.
July. Issue title: Metabolism. [7 ref. Eng; chi]
• Summary: The nutritive value of many Chinese foods
(water, protein, fat, ash, crude fiber, carbohydrate, calories) is
given (with the English name, scientific name, and name in
Chinese characters), including the following: wheat gluten,
sesame seed (p. 155), yellow soy bean, black soy bean
(large or small), green soy bean, soy bean sprout (yellow
or green), soy bean flour, soy bean curd, soy bean dregs
[okara], bean curd (doufu-gan, boiled in salt and spices and
partially dried), oil skin ([yuba], from boiled soy bean milk),
bean curd skin ([yuba], dried, or rolled like bamboo), soft
bean curd, soy bean milk (p. 156), smoked bean curd, sheet
bean curd, fermented bean curd, pickled bean curd, soy bean
(fresh) (Characters: hair + bean = mao tou), wild soy bean,
red gram bean (red small bean, Phaseolus mungo [azuki
bean], p. 157), cucumber pickled in soy bean paste (p. 175).
Condiments: Thick soy bean paste, thin soy bean paste,
fermented soy bean, fermented bean (dried), thin soy bean
sauce (white), thick soy bean sauce (white), thin soy bean
sauce (black), thick soy bean sauce (black), soy bean sauce
(“chemical”), sweet flour paste (p. 176).
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Table 4 (p. 180) gives the calcium, phosphorus, and
iron content of some Chinese foods in percentages of edible
portion, including the following: Wheat gluten, job’s tear,
yellow soy bean, black soy bean, red gram bean [azuki],
green soy bean (fresh), soy bean flour, soy bean milk, bean
curd (Southern style and Northern style).
Table 5 (p. 182) lists foods as sources of vitamins A,
B, C, or D, including the soy bean (an excellent source of
vitamin B).
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term “doufu-gan” (or “doufu
gan”) to refer to Chinese-style firm tofu. Address: Dep.
of Biochemistry, Peking Union Medical College, Peking,
China.
691. Bertram, S.H.; van der Steur, J.P.K.; Waterman, H.I.
1928. Das Sesamin [Sesame]. Biochemische Zeitschrift
197:1-7. [5 ref. Ger]
• Summary: Sesame is the seed from which one obtains
sesame oil. The composition of the seed is, heretofore,
unknown. Address: Aus dem Laboratorium fuer chemische
Technologie der Technischen Hochschule zu Delft.
692. International Institute of Agriculture. 1928. International
yearbook of agricultural statistics, 1927-28. Rome, Italy. See
p. 370-77. Index. 23 cm. [Fre]
• Summary: Statistics for soya beans (Soja) and soya oil
(Huile de Soja) (imports and exports, in full-page tables,
in quintals [1 quintal = 100 kg], in French, for the years
1909-1913 average, 1925, 1926, 1927, and 1928) are on
pages 370-71 (for soya beans) and on pages 376-77 (for
soya oil). In Europe, soya statistics are given for Germany,
Denmark, France, Great Britain and Northern Ireland, Italy,
Norway, Netherlands, and Sweden. In Asia, for China,
Korea (with others, with Japan), Formosa [Taiwan] (with
others, with Japan), Dutch East Indies (Java and Madura,
exterior provinces), and Japan (with others, with Korea, with
Formosa).
For peanuts see pages 372-75, and for sesame see pages
376-77.
For example, a table (p. 370) shows that Great Britain
and Northern Ireland had the following imports of soya
beans:
1911-1913: 2,308,713 quintals
1925: 1,635,805 quintals
1926: 466,955 quintals
1927: 844,548 quintals
1928: 1,955,261 quintals
Note: The earliest issue of this book is 1909-21, but
soybeans are not mentioned (under any name) anywhere in
this earliest edition. Address: Italy.
693. Wright, Philip G. 1928. The tariff on animal and
vegetable oils. New York, NY: The Macmillan Co. xviii +

347 p. Index. 19 cm.
• Summary: On the title page, under the author’s name:
“With the aid of the Council and Staff of the Institute
of Economics.” The “Director’s Preface,” by Harold G.
Moulton begins (p. vii-xi): “Within the last decade a new
set of economic relationships between the United States
and the rest of the world has developed... The tariff, as
the most important expression of the trade policy of this
country, requires a fresh examination, and this the Institute
of Economics has undertaken.” The present study is one of a
series on agricultural products.
The Introduction begins (p. 1): The tariff acts of 1921
and 1922 placed heavy duties on linseed, cottonseed, peanut,
coconut, soya bean, and edible olive oils. Three of these oils,
cottonseed, coconut and soya bean, were previously on the
free list... Flaxseed, cottonseed, peanuts, and soya beans,
raw materials of four of the above-mentioned oils, were also
made dutiable at high rates, two of them, cottonseed and
soya beans, being removed from the free list.” Other oils,
including perilla and sesame oils, remained on the free list.
“The duties were not so much in the interest of the producers
of the oils as of the producers of the raw materials of the oils;
namely, dairymen, soya bean” growers, etc.
Chapter 2, “Properties, uses, and commercial importance
of the fatty oils,” discusses 10 different vegetable oils:
Castor oil, Chinese nut or tung oil, coconut oil, corn oil,
cottonseed oil, linseed oil, olive oil (grown mostly in Spain
and Italy, with some in California), palm oil and palm
kernel oil, peanut oil, and soya bean oil. It also discusses
5 animal fats, incl. butter substitutes and whale oil. A table
(p. 37) shows “Production, consumption, imports, and
exports of cottonseed oil, 1920-1926.” Cottonseed oil ranks
first among U.S. vegetable oils in both production and
consumption (including edible and inedible consumption). In
1914 production reached 1,790 million lb and consumption
was 1,589 million lb, or 89% of the output and 64% of the
consumption of all vegetable oils in the USA. Production
then fell due to the boll-weevil, and by 1922 it had sunk
to but little more than half its level in 1914. Since that
year there has been a rapid recovery. Production in 1926
reached 1,760 million lb, and accounted for about 55% of
all the vegetable oil consumed in the USA that year (p. 36).
Corresponding figures are given for the other oils discussed
in this chapter.
The section on “Soya bean oil” (p. 50-52) has the
following contents: Raw material, properties and uses,
methods of production, table showing production, imports,
and exports of soya bean oil for the years 1914, and 19191926.
The soya bean is not grown to any considerable extent
in the USA for its oil. “It is grown rather for forage and
for introducing nitrogen into the soil.” The quantity of oil
“produced” in the USA (refined from crude oil imported
from the Orient) is less than 2% of domestic consumption.
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The crude oil “has a distinctly ‘beany’ taste and odor. When
refined and deodorized it is light yellow, nearly odorless
and tasteless, closely resembling refined cottonseed oil.
It is primarily a soap oil, but is also a semi-drying oil and
hence is used in the manufacture of paints, varnishes, oil
cloths, linoleums, and printers’ inks. As a drying oil it is
for most purposes inferior to linseed but may be mixed
with linseed in proportions not to exceed 20 per cent with
satisfactory results. For some uses it is used alone and is
said to be superior to linseed. Finally, when refined, and, if
necessary, hydrogenated, it is an edible oil and is used, but
not extensively in the United States, in the manufacture of
lard substitutes, oleomargarin, and as a salad oil. The value
of soya bean oil has been fully appreciated only within
recent years... Refining and especially hydrogenation have
expanded its usefulness. It is now among the most important
of the vegetable oils.”
The oil, constituting about 18% of the bean, “is obtained
by crushing or by the use of a solvent, such as benzine. A
higher percentage of the oil content of the bean is obtained
by the use of a solvent–95 as against 50 to 75 per cent–but at
a loss of the oil cake.” “The chief sources of imports of soya
bean oil are China (especially Kwantung [Manchuria]) and
Japan. Both imports and exports have declined greatly since
1919. European countries import large quantities of the beans
for crushing. This, however, is not the practice in the United
States and there is no record of imports of soya beans.”
A full-page table (p. 108) gives “Rates of duty on
principal fatty oils, under tariff acts from 1909 to 1922
inclusive.” Figures are given for 33 oils and fats. Soybean oil
was imported free of any duty under the tariff acts of 1909
and 1913. In 1921 the rate of duty was 20 cents/gallon or
2.667 cents/lb. In 1922 it was slightly lower, 2½ cents/lb.
Another full-page table (p. 109) gives the “Rates of
duty on specified raw materials of vegetable oils” under the
same 4 acts. In 1909 Soya beans had the highest duty of any
oilseed, 45 cents per bushel of 50 lbs. In 1912 and 1921 they
came in free. In 1922 the duty was ½ cent/lb. A table (p. 132)
shows the rise in price of various oils (incl. soya bean) from
June 1921 to Dec. 1923 and Dec. 1925.
Chapter 7, titled “Effects of recent tariff changes on
prices, production, and trade” includes a discussion of soya
bean oil (p. 218).
In Chapter 8, titled “What shall we do with the oils
duties?,” the section on “The food oils” begins (p. 23337): “The duties on cottonseed, peanut, and soya bean oils
have failed to accomplish the purposes for which they were
imposed or have done more harm than good... In the case
of soya bean oil the price difference has been increased
by virtually the full amount of the duty, and to this extent
domestic crushers of soya beans have doubtlessly benefited.
But it is very doubtful whether this benefit has extended to
growers.”
The appendix contains numerous statistical tables which

include information on soybean oil: I. Domestic production
of the principal oils and fats, 1914 and 1919-1926 (p. 26061). II. Imports of the principal animal and vegetable oils
and fats for the years specified (1914-1926) (p. 262-63). III.
Exports of the principal animal and vegetable oils and fats,
1914, and 1919-1926 (p. 264-65). IV. Domestic consumption
of the principal animal and vegetable oils and fats, 1914,
and 1919-1926 (p. 266-67). V. Data indicating the extent to
which the United States is self-sufficient in the production
of the fatty oils (1920 and 1926) (p. 268-71). VI. Domestic
production and foreign trade [imports & exports] of the
United States in raw materials of the vegetable oils, 1914
and 1919-1926 (p. 272-73). VII. Revenues derived from
imports of the principal animal and vegetable oils and fats,
by months, Jan. 1920 to Sept. 1927, inclusive (p. 274-75).
Note: This is the earliest U.S. document seen (Sept.
2003) that analyzes the effects of tariffs and other U.S.
government policies on soya beans and soya bean oil.
Also discusses: hempseed oil, oil cake (Chinese nut,
coconut, cottonseed, linseed, soya bean), and peanuts.
Address: Inst. of Economics, Washington, DC.
694. Pope, Felix T. 1929. World trade in soy beans. Oil
Miller and Cotton Ginner (The) 33(5):30-31. Jan.
• Summary: From Commerce Reports: “Owing to the many
new uses that are constantly being found for vegetable oils
and the ever-increasing popularity of oil cake and meal as
a stock feed, oilseeds are year by year assuming a more
important place in world trade. World production for the year
1926 approximated 35,900,000 short tons, of which about
one-third was exported from the country where it was grown,
either in the form of seed or as oil and oil cake and meal.
“Cottonseed is by far the most important of all oilseeds,
world production in 1926 having been nearly 14,000,000
short tons, or about 40 per cent of the total production of
all oilseeds. Other oilseeds in the order of their relative
importance are sesame seed, flax, and soy beans (peanuts
not being considered, as a comparatively small proportion of
them are crushed.) Soy beans are of Asiatic origin and have
been raised in China for many centuries. That country is still
the chief source of supply and they play an important part in
China’s foreign trade. Manchuria is the great producing area,
supplying about 40 per cent of China’s total crop.
“In Asiatic countries–especially China and Japan–the
soy bean is largely used as human food, being second only to
rice in its importance as a food crop.
“Exports of soy beans and their by-products from
China during 1925 were 5,824,296,000 pounds; in 1926,
6,877,302,000 pounds; in 1927, 7,576,493,000 pounds.
“Production of Soy Beans in the United States: The soy
bean was introduced in the United States as early as 1804
and for several decades was regarded more as a botanical
curiosity than as a plant of economic importance. With the
introduction from Asiatic countries of new varieties into the
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United States, the soy bean has assumed great importance
and offers far-reaching possibilities to the future agriculture
of this country. A short ton of soy beans (33½ bushels)
produces about 240 pounds of oil when crushed and 1,620
pounds of cake or meal, the remaining 140 pounds being
invisible waste, mostly moisture thrown off in the process
of manufacturing. Soy beans bring the highest price for
seed and for food purposes, and least for crushing, so that
with the limited supply of home-grown beans available, it
is only after other demands are met that mills are able to
buy. In spite of this, cotton-oil mills are active in promoting
the growth of soy beans, as it gives them an opportunity to
use their plants for longer seasons than they can depending
entirely on cottonseed, the same machinery being used
without additional equipment being required. Soy beans were
first used for the production of oil and meal in the United
States in 1910, imported seed being used.
“American-grown seeds were first used in 1915 by
cottonseed oil mills in North Carolina. according to Dr.
W.J. Morse, of the United States Department of Agriculture.
The production in this country has increased rapidly in
recent years. While no accurate figures are available
back of [before] 1924, it is estimated that in 1917 only
about 1,000,000 bushels were produced for seed. In
1924 production had increased to 5,190,000 bushels, the
succeeding years being as follows: 1925, 5,131,000 bushels;
1926. 6,063,000 bushels; 1927, 7,925,000 bushels; 1928
(estimated), 8,052,4100 bushels. (These figures do not
include soy beans grown as a forage crop.) The increase has
been the most marked in the State of Illinois, production in
that State having increased from 30,000 bushels in 1919 to
1,750,000 bushels in 1926, 2,405,000 bushels in 1927, and
2,650,000 bushels (estimated) for 1928.
“Imports Into the United States: Production has not kept
pace with the demand, however, and the United States is still
a large importer, not only of the beans, but also of the cake
and oil. Imports of cake and meal for the first nine months of
1928 approximated 40,000 short tons.
Soy-Bean-Oil Industry and Trade of the United States:
Soy-bean oil, the product of the soy bean, is perhaps one
of the most versatile of the great varieties of vegetable
oils in world commerce to-day. Its most extensive use as
an edible oil is in the manufacture of lard compounds and
oleomargarine, and a small amount in salad oil. In addition to
its uses as an edible product, it has the properties of a drying
oil, which lends itself to the paint and varnish industry,
the soap kettle, and the manufacture of linoleum and
oilcloth, while small amounts are used for illuminating and
lubricating purposes in its native country.
“Soy-bean oil is obtained by two methods–pressure and
solvent, the former producing the better grade products, oil
and cake. The oil content of soy beans ranges from 12 to 23
per cent, depending on the locality of production and the
efficiency of the presses–many of the bean mills in China

and Manchuria being so primitive that they get only about 8
to 10 per cent of oil. The following table shows the extent of
this industry in the United States today:
“Soy-Bean Cake and Meal: Owing to its high protein
content, ranging from 46 to 52 per cent and from 5 to 8 per
cent oil, soy-bean meal is in great demand as cattle feed and
commands a considerably higher price than either cottonseed
meal or linseed meal. Soy-bean meal at Portland, Oregon,
one of the principal markets, has ranged from $50 to $60 per
ton in the past five years.
“The accompanying chart, furnished by the Department
of Agriculture graphically shows the many uses of the soy
bean, starting with plant and seed. The plant can be used as
forage, pasture, or green manure. The types of forage are
hay, ensilage, soilage, and straw.
The seed can be used for oil, food products, or oil meal.
The oil can be used for soap stock (soft of hard soaps),
enamels, varnishes, paints, rubber substitutes, food products
(salad oils, lard substitutes, butter substitutes, edible oils),
linoleum, printing inks, lubricating, lecithin, waterproof
goods, celluloid, petroleum, lighting [illumination],
explosives, glycerine. The food products consist of dried
beans or green beans. The dried beans can be made into soy
sauce, coffee substitute, soups, sprouts, roasted beans, baked
beans, vegetable milk (confection, casein milk powder,
condensed milk, cheese [tofu] (fresh, dried, fermented,
smoked). The green beans can be used for canned green
beans, green vegetables, or salads). The oil meal can be
used to make flour, diabetic foods, infant foods, macaroni,
breakfast foods, feeds, glue, or fertilizer.
Tables show: (1) Imports of soy-bean oil, soy-bean cake,
and soy beans into the United States (pounds), 1925-1928.
(2) United States production, consumption, imports and
exports of soy-bean oil (thousands of pounds), 1925-1927.
Note: The front cover has Vol. XXXII, No. 5 and the
inside “title page” has Vol. XXXIII, No. 5–Vol. 33 is correct.
Address: Foodstuffs Div., U.S. Dep. of Commerce.
695. Chamber of Commerce Journal (London). 1929. World
production of soya beans. 57(786):247. March 8.
• Summary: “Owing to the many new uses that are
constantly being found for vegetable oils, and the everincreasing popularity of oil cake and meal as a stock feed,
oilseeds are year by year assuming a more important place in
the world trade.” Total world production of oilseeds in 1926
was about 35,900,000 short tons, “of which about one-third
was exported from the country where it was grown, either in
the form of seed, or as oil and oil cake and meal. Cottonseed
is by far the most important of all oilseeds, world production
in 1926 having been nearly 14,000,000 short tons, or about
40 per cent. of the total production of all oilseeds.
“Other oilseeds, in order of their relative importance,
are sesame seed, flax seed and soya beans (peanuts not being
considered, as a comparatively small proportion of them are
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crushed). Soya beans are of Asiatic origin and have been
raised in China for many centuries. That country is still the
chief source of supply, and they play an important part in
China’s foreign trade. Manchuria is the great [soya bean]
producing area, supplying about 40 per cent. of China’s total
crop.”
The most extensive use of soya bean oil as an edible oil
is in the manufacture of lard compounds and oleomargarine;
a small amount is used in salad oil. It also “has the properties
of a drying oil, which lends itself to the paint and varnish
industry, and the manufacture of soap, linoleum and
oilcloth, while small amounts are used for illuminating and
lubricating purposes in its native country” (China).
Note: Despite its title, this article gives no statistics for
world production if soya beans, nor for leading soybean
producing nations.
696. Dorsett, P.H.; Morse, W.J. 1929. Roasted soy flour in
Japan (Document part). In: P.H. Dorsett and W.J. Morse.
1928-1932. Agricultural Explorations in Japan, Chosen
(Korea), Northeastern China, Taiwan (Formosa), Singapore,
Java, Sumatra and Ceylon. Washington, DC: Foreign Plant
Introduction and Forage Crop Investigations, Bureau of Plant
Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 1058 (16 May 1929, Tokyo, Japan).
“Nearly natural size picture [photo] of a package of soybean
flour [kinako] purchased at the Matsuzakaya Department
Store. Beside the package is a small sample of the flour
which is known in Japanese as ‘Kinako’ meaning yellow
flour. Before being made into flour the beans are roasted
which gives an excellent nutty flavor. The flour is used
extensively as a covering for rice cakes” [confections] (neg.
#43663).”
Page 2669 to 2670 (16 Oct. 1929, Tokyo). “We were
advised of a special soybean flour and confection made
in Kumagaya [in Saitama prefecture, northeast of Tokyo].
We took time on our return to visit a factory making and
selling the confection. The flour made from a special variety
of soybean, ‘Gokushin,’ is roasted and is used to cover a
small roll of puffed steamed rice. This product is called
‘Gokabo’ and is made in large quantities by two factories in
Kumagaya. A sample of the roasted flour (D. & M. #1602)
and two boxes of ‘Gokabo’ were obtained for the soybean
exhibit.”
Page 3514 (11 Jan. 1930). “Soja max. Soybean flour and
rice confection. Cover and box of puffed sugared glutinous
rice covered with a greenish roasted soybean flour paste,
short cylinders, and rolled in the roasted soybean flour. Size
of box top over all 7½ x 9 by 2½ inches deep (neg. #44749).”
Note 1. This is the earliest document seen (Nov. 2012)
which contains the term “roasted soybean flour paste,” or
which states that roasted soybean flour is made into a paste.
Page 3517. “Soybean flour. These small paper packages
covered with thin waxed paper, retail at about 10 sen each.

These packages measured, tied 9 inches, untied 9½ inches
in length. The flour is of a dull golden yellow color (neg.
#44752).”
Page 3518. “Soybean flour and rice confection. Rolls of
puffed sugared glutinous rice covered with roasted soybean
flour paste or dough and then rolled in roasted soybean flour.
Only made in Kusagaya. The round cylindrical packages
measure 7½ inches in length. D. & M. #3094 (neg. #44753).”
Page 3691, 3702A (25 Jan. 1930, Shizuoka). “Soybean
product #3741, Rice paste balls, white, sprinkled with brown
roasted soybean flour. Package of sugar at left in which the
balls are dipped... Native name ‘Abekawa mochi.’ Purchased
at a confectionary store in Shizuoka, Japan, Jan. 24. (neg.
#44848).”
Page 3702B. A package of “’Abekawa,” commonly
called ‘rice dumplings” or soft rice paste. This is one of
Shizuoka’s noted products. Purchased in Shizuoka, Japan,
Jan. 24, 1930 (neg. #44849).”
Page 3732 (31 Jan. 1930, Tokyo). “Adzuki bean cakes
covered with green colored soybean flour. The box measured
4 by 7 inches. D. & M. #3760 (neg. #44864).”
Page 3821 (8 Feb. 1930). “Soybean flour purchased in a
store in Yokohama, Japan, Feb. 7th, 1930. The native name is
‘kinako.’ It is used in sprinkling over adzuki bean paste. The
size of the bags is 3½ inches by 5¼ inches. D. & M. #3789
(neg. #44897).”
Page 3870 (13 Feb. 1930). “Green soybean flour made
from the ‘Sakochin’ variety of soybean. This variety is
grown in the northern section and is used especially for
making this flour. The flour is used in making soybean
confections. Native name ‘Kinnaki’ [sic, kinako]. Purchased
at Kumagaya, Japan. D. & M. #3811 (neg. #44904).”
Page 3876 and 3877 (13 Feb. 1930). “Round pieces of
curled, roasted soybean flour paste separated by rice paste,
also oblong pieces twisted. Also soybean and soybean flour.
Purchased in Omiya, Japan. Native name is ‘shigatami’ D. &
M. #3817-18 (neg. #44910). Page 3877 is a different of the
objects on page 3876 (neg. #44911).”
Page 3889. “Small blocks of red adzuki bean sweet
paste between thin layers of sweetened roasted soybean flour
paste. Purchased in Tokyo, Japan, February 13, 1930. Native
name is ‘Ita mame.’ D. & M. #3824 and 3825 are the same
but with different sugar designs on them (neg. #44919).”
Note 2. This is the earliest document seen (Nov. 2012)
that contains the term “Sweetened roasted soybean flour.”
Page 3891. “Triangular pieces of red adzuki bean sweet
paste between two layers of sweetened roasted soybean flour.
Purchased at Tokyo, Japan, February 13, 1930. Native name
is ‘Wakamatsu.’ They sell at 60 sen a pound. D. & M. #3831
(neg. #44920).”
Page 3891. “Small cylindrical pieces of rice dough
covered with sesame seed. Within the rice dough is
sweetened roasted soybean flour. The native name is
‘Tomoshirama.’ Purchased at Tokyo, Japan, February 13,
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1930. They sell at 80 sen a pound. D. & M. #3832 (neg.
#44921).”
Page 3892. “Small balls of sweetened roasted soybean
flour paste pierced with small sticks [wooden skewers]. The
balls are brown, tan and green. Purchased at Tokyo, Japan,
February 13, 1930. Sell at 10 sen each. D. & M. #3847 (neg.
#44922).”
Page 3893. “Soybean wafers (14 Feb. 1930). Sweet
roasted soybean flour paste between thin layers of baked rice
dough. Different designs burned on one side. Purchased at
Tokyo, Japan, February 13, 1930. Sell at 70 sen a pound. D.
& M. #3846 (neg. #44923).”
Note 3. This is the earliest document seen (Nov. 2012)
that contains the term “Sweet roasted soybean flour.”
Page 3894. “Soybean wafers. Sweet roasted soybean
flour paste between thin layers of baked rice dough. Different
designs burned on one side. Purchased at Tokyo, Japan,
February 13, 1930. Sell at 70 sen a pound. D. & M. #3843 is
‘Shikishi suwama’ (neg. #44924).”
Page 3898. “Three bamboo sheath packages, each
containing a slab of sweet roasted soybean flour paste. The
native name of this is ‘Suwama.’ These packages sell for 15
sen each. Purchased at Tokyo, Japan, February 13, 1930. D.
& M. #3830 (neg. #44928).”
Page 3946. “Thin wafers (similar to Nabisco) with
layers of sweetened roasted soybean flour between two
layers of rice flour. Purchased in a confectionary store in
Tokyo, Japan, February 18, 1930. Price 8 for 10 sen. Native
name ‘Suwama.’ The dish of soybeans measured 3 inches
across (neg. #44945).”
Page 4036. “A nearby picture of small paste confection
made of sweetened roasted green soybean flour, coated on
sides with sugar frosting (white). Purchased at Tokyo, Japan,
February 22, 1930. Native name “Hisago.” Price two sen
each (neg. #44981).
Note 4. This is the earliest document seen (Nov. 2012)
that contains the term “roasted green soybean flour,” or that
describes “roasted soybean flour” which is green in color.
Page 4038. “Nearby picture of small confections made
of sweetened roasted soybean flour (brown) between two
thin layers of roasted rice flour (paste, white). Purchased
at Tokyo, Japan, February 22, 1930. Native name ‘Shiro
zennai.’ Price one sen each. Dishes measure 3 inches across
(neg. #44983).
Pages 4039 and 4040. Very similar to the previous page
but with a different arrangement (neg. #44984 and #44985).
Page 4041. “A nearby view of small cylindrical rolls of
sweetened roasted green soybean flour, inside of which is a
small core of red adzuki paste. Purchased in Tokyo, Japan,
February 22, 1930. Native name ‘Tamasudare.’ Price 2 sen
each (neg. #44986).
Page 4042. “A nearby picture of small cakes of rice
flour, sugar and coarsely ground roasted soybeans. molded
in forms of various masks. Purchased in Tokyo, Japan,

February 22, 1930. Native name ‘O-mea Rakugan.’ Price 20
sen a pound. (neg. #44987).
Note 6. This is the earliest document seen (Aug. 2011)
that contains the term “ground roasted soybeans” or the
term “coarsely ground roasted soybeans.” Thus there is a
continuum in Japan from “roasted soybeans” (irimame)
through “coarsely ground roasted soybeans” to “roasted soy
flour” (kinako).
Page 4043 is very similar to the previous page but with
a different arrangement of the items (neg. #44988). Address:
Agricultural Explorers, USDA, Washington, DC.
697. Foreign Crops and Markets (USDA Bureau of
Agricultural Economics). 1929. The world situation in oils
and oilseeds. 18(20):697-735. May 20.
• Summary: Pages 701-02: “Manchuria is reported to
have produced another record soy bean crop in 1928, or
approximately 3,500,000 short tons, against 2,952,000
short tons in 1927. Production also increased in the United
States, but decreased in Chosen [Korea]. Manchuria provides
about 70 per cent of the world’s production of soy beans
and is the only important source of supply for importing
countries. Trade with the United States, however, appears to
be diminishing, largely as a result of the increasing interest
displayed by European countries in importing seeds for
crushing. See table, page 708.
“The 1928 returns of imports into the chief consuming
countries show a larger volume of business in soy beans
and a corresponding reduction the quantities of soy-bean
oil moving from China to Europe. Outstanding increases
appear in the imports into the United Kingdom and Germany,
while larger quantities also were taken by Japan. In the
latter country, the amount of soy-bean cake required for
fertilizer was an important influence upon the market for
soy beans, while in Europe the chief use of the by-product
is as a livestock feed. In the United States the bulk of the
requirements are met from domestic production. The crop
of 1928 is placed at 261,000 short tons. Only 18,102 short
tons are reported having been crushed for oil, however,
against 11,364 in 1927 when the domestic crop was placed
at 224,000 short tons: Most of the American crop is used
as feed or as a green manure. Since June 1928, the price
of crude soy-bean oil in barrels at New York has stood at
12.3 cents pound, a figure slightly higher than that of the
corresponding period of 1927-28.”
There follow similar but shorter sections on olive oil,
sesame oil, rapeseed oil, sunflower seed oil, and flaxseed oil.
Tables showing production of soybean oil or its
equivalent, from 1924 to 1928, appear on the following
pages: Page 704: Vegetable oil: Production of more
important materials in terms of oil in important producing
countries, 1924-1928.
Page 708: Exports (in short tons) of soybeans and [soy]
bean oil in terms of beans, 1919-1928, from Manchuria,

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 304
Chosen [Korea], Dutch East Indies, Japan, United States.
Page 720: Vegetable oils: Raw materials used in
production in the United States, annual 1919-1928, and
three-month periods 1926-1928. The raw materials are
cottonseed (by far the biggest), copra, peanuts (kernels),
olives, soy beans, flaxseed (#2 largest).
Page 721: Vegetable oils, estimated total disappearance
in the United States, 1924-1928 (in 1,000 pounds). The oils
are cottonseed oil (bigger than all others combined), peanut
oil, soybean oil, olive oil (edible), coconut oil, corn oil.
Page 723: Animal and vegetable fats and oils: Factory
production in the United States, fiscal year 1912-13, calendar
years 1924-1928 (in 1,000 pounds). In 1927 the top 5 were
cottonseed crude, lard (other edible), lard compounds and
other lard substitutes, cottonseed refined, and oleomargarine.
In 1927, crude soybean oil was 3.088 million lb whereas
refined soybean oil was 5.681 million lb–both miniscule
compared with 1,806.7 million lb of crude cottonseed oil.
Page 724: Animal and vegetable fats and oils: Factory
consumption in the United States, 1924-1928 (in 1,000 lb).
Page 725: Animal and vegetable fats and oils: Stocks in
the United States, December 31, 1924-1928.
Page 726: Oleomargarine: Materials used in its
manufacture in the United States for the years ended June
30, 1924-1928. In 1927 the leading materials (in million lb)
were coconut oil (107.6), milk (73.7), oleo oil [made from
rendered animal fats] (48.7), neutral lard (24.87), cottonseed
oil (23.72). Soybean oil was a mere 0.032 (=32,620 lb).
Pages 728-29: Fats and oils: Wholesale prices of some
of the principal fats and oils in cents per pound, annual 19151926, monthly Jan. 1925 to March 1929. In March 1929, the
5 least expensive were: Coconut oil (crude) 9.2. Peanut oil
(crude) 10.3. Cottonseed oil (crude) 10.6. Oleo oil (crude)
11.2. Soybean oil (crude) 13.3. The two most expensive were
butter (49.2) and olive oil (30.0).
Page 732-33: Vegetable oils and oil materials: Imports
into the United States by countries, 1913, 1924-28. Soybean
oil imports were 12.3 million lb in 1913, 9.1 million lb in
1924, 19.4 million lb in 1925, 30.7 million lb in 1926, 14.9
million lb in 1927, and (prelim.) 13.1 million lb in 1928. In
1913 most of the oil came from Japan, but from 1924-1928
most came from the Kwantung leased territory (in northeast
China, controlled by Japan).
Page 735: Vegetable oils and oil materials: Exports
from the United States by countries, 1913, 1924-28. In 1928
the USA exported an estimated 7.14 million lb of soybean
oil, with the most going to Cuba (2.732 million lb) and
Dominican Republic (1.638 million lb).
698. Foreign Crops and Markets (USDA Bureau of
Agricultural Economics). 1929. The world situation in oils
and oilseeds. 18(21):761-89. May 27.
• Summary: Page 762: Germany: “The increase in the
potential output of [vegetable] oil in 1928 was to a large

extent the result of the augmented imports and milling
[crushing] of soy beans, peanuts, and flaxseed.
Page 763: Great Britain: “Imports of vegetable oils as
such during 1928, however, declined more than 4 per cent
below the 1927 figure. The decline is accounted for largely
by the smaller imports of soy-bean oil, peanut oil, palm oil,
and vegetable oleo-margarine.
Page 764: The Netherlands had increased imports of
flaxseed, soybeans, rapeseed, and sesame seed.
Page 768: A full-page table shows imports into
Germany, 1924-1928, of seeds, vegetable oils and fats, and
animal fats and oil (short tons).
The top 4 seeds imported in 1928 were: soy-beans
(934,446), peanuts (655,760), linseed (488,273), palm
kernels (327,788).
The top 4 vegetable oils imported in 1928 were: palm oil
and butter (22,341), linseed oil (14,594), castor oil (9,141),
coconut oil and butter (6,895). Soy-bean oil was only
(1,233),
The top 4 animal fats imported in 1928 were: butter
(139,500), fish oils (109,686), lard (96,478), oleomargarine
(12,702).
Page 770: A full-page table shows imports into France,
1924-1928, of seeds, vegetable oils and fats, and animal fats
and oil (short tons).
The top 4 seeds imported were: peanuts shelled
(40% oil) (363,433), peanuts unshelled (318,797), linseed
(231,590), copra (202,587). Soy-beans were only 8,782.
The top 4 vegetable oils imported in 1928 were: olive oil
(21,901), palm oil (17,579), soy-bean oil (9,995), peanut oil
(7,216).
The top 4 animal fats imported in 1928 were: fish
oils (16,356), lard (14,768), margarine, oleogarine
[oleomargarine], etc. (13,545), tallow (8,850).
Page 771: A full-page table shows exports from France,
1926-1928, of seeds, vegetable oils and fats, and animal
fats and oil (short tons). The main exports were peanuts
unshelled and peanut oil.
Page 775: A half-page table shows “Soy-bean oil:
Monthly average price of Manchurian, crushed, in bulk,
C.I.F., London, 1925-1929 (in cents): In 1925 the price
ranged from a high of 9.15 cents in Jan. to a low of 7.78 in
Dec. In 1928 the price ranged from a high of 7.09 cents in
April and May to a low of 6.73 in Sept.
Page 776: A full-page table shows imports into the
United Kingdom, 1925-1928, of seeds, vegetable oils and
fats, and animal fats and oil (short tons).
The top 4 seeds imported in 1928 were: cottonseed (18%
oil) (643,479), flaxseed (30% oil) (390,395), soy beans (13%
oil) (215,531), palm kernels (45% oil) (179,805).
The top 4 vegetable oils imported in 1928 were: coconut
oil (70,941), margarine (61,756), palm oil (59,039), soy-bean
oil (27,627).
The top 4 animal fats imported in 1928 were:
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butter (342,766), lard (137,049), fish oils (81,902), and
oleomargarine, oleo oil, premier jus and refined tallow oil
(30,421). Note the UK’s large imports of animal fats.
Page 777: Exports and reexports from the United
Kingdom, 1925-1928 of seeds, vegetable oils and fats, and
animal fats and oil (short tons). All quantities are relatively
small.
Page 778: A full-page table shows imports into the
Netherlands 1924-1928, of seeds, vegetable oils and fats,
and animal fats and oil (short tons). The two main imports in
1928 are linseed (460,299) and copra (151,101).
Page 779: A full-page table shows exports from the
Netherlands 1924-1928, of seeds, vegetable oils and fats, and
animal fats and oil (short tons). The main exports in 1928 are
margarine and other butter substitutes (97,878), linseed oil
(77,962), coconut oil (62,239), butter (51,743).
Page 780: A full-page table shows exports from China
1925-1927, of seeds, vegetable oils and fats, and animal
fats and oil (short tons). The top two seeds exported in 1927
are soy beans (1,940,728) and peanuts shelled (102,731).
The top 3 vegetable fats exported in 1927 are soy-bean
oil (164,649), wood oil (60,028), and peanut oil (39,448).
Animal fats exported are small: lard in bulk (4,329), animal
tallow (2,312).
Page 786: A half-page table shows: Soy beans:
international trade, years 1926-1928 (pounds). Principal
exporting countries: only China (3,376,789). Principal
importing countries in 1928: Germany (1,868,891), Japan,
incl. Chosen [Korea] (1,031,713), Denmark (474,218), UK
(430,866).
Page 786: A half-page table shows: Soy bean oil:
international trade, years 1926-1928 (pounds). Principal
exporting countries in 1927: China (329,298), Denmark
(33,837), Japan incl. Chosen (11,167). Principal importing
countries in 1927: Netherlands (166,388), UK (118,075).
Note: This is the earliest document seen (May 2020) that
contains the term “vegetable oleo-margarine.”
699. Dorsett, P.H.; Morse, W.J. 1929. Soybean oil and cake
in Japan (Document part). In: P.H. Dorsett and W.J. Morse.
1928-1932. Agricultural Explorations in Japan, Chosen
(Korea), Northeastern China, Taiwan (Formosa), Singapore,
Java, Sumatra and Ceylon. Washington, DC: Foreign Plant
Introduction and Forage Crop Investigations, Bureau of Plant
Industry, USDA. 8,818 p. Unpublished log.
• Summary: Pages 1899-1900 (17 July 1929). At a fertilizer
exhibit the authors see: “Herring fish bone meal, German
phosphate, ammonium sulfate, soybean oil cake, mustard
seed oil cake, flaxseed cake. The oil cakes ground into meal
are used almost entirely for fertilizing rice. For soybeans
liquid night soil and raw ammonium phosphate are used” [as
fertilizer].
They also see perilla spikes (small bundles which are
used for garnishing), perilla plants with purple foliage

(10 bundles, which are used for dyeing pickled plums
[umeboshi], ginger, etc.) and perilla plants (white; which are
used for pickling and as greens).
Pages 2278 to 2280 (31 Aug. 1929). The authors visit
the Otoguro Oil Company in Garugawa, Japan. This small oil
mill makes Brassica oil (from Brassica japonica), mustard
seed oil and sesame oil. They pack and sell soybean oil from
a supply secured in Manchuria. It “is apparent that Japanese
grown soybeans are much too valuable as human food and
green manure to be used for oil production. Soybean oil is
considered more or less a by-product with the oil cake the
more important product. The oil is imported from Manchuria
by Japanese firms having oil mills in the leased territory
or by oil firms distributing various kinds of oils. The oil is
refined, put up in different types of glass or tin containers,
branded with the firm’s trade mark, and distributed to various
parts of the Japanese empire. The Nisshin Oil Company,
Tokyo, Japan, has branches throughout Japan, and even a
branch in Seattle, Washington, U.S.A. This firm places on
the market a pure soybean salad oil.” Address: Agricultural
Explorers, USDA, Washington, DC.
700. Basset, Bernice Claire. 1929. Entertaining Japanese
style. Ladies’ Home Journal 46(9):118, 137. Sept.
• Summary: “As for the common food materials used,
soy or shoyu, which is the sauce made from soy beans,
forms the foundation of [seasoning for] most dishes and is
obtainable at all fancy grocers’. Mirin is an unfermented
rice wine used in cooking, but since it is difficult to obtain
in America it has been omitted from these recipes. Tofu is a
white bean curd similar in form and composition to cottage
cheese and is frequently used. These and various forms of
seaweed products. pickled ginger root and the gelatine-like
kanten may be obtained from the large cities where there are
Japanese or Chinese communities.”
The recipe for pickles calls for “1 tablespoonful of
shoyu” (soy sauce). Tempura is always fried in sesame oil.
701. Aereboe, Friedrich; Hansen, J.; Roemer, Th. eds.
1929. Handbuch der Landwirtschaft: In Verbindung mit
zahlreichen Mitarbeitern herausgegeben [Handbook of
agriculture. 5 vols]. Berlin: Verlag von Paul Parey. See vol.
5, p. 203, 313-14. [Ger]
• Summary: Vol. 5, titled Raising special livestock
(Besondere Tierzuchtlehre) is edited by Dr. Hansen of Berlin.
In Part V on the “Feeding of cattle”, the subsection titled
“Feeding of milk cows” contains a discussion (p. 203) of
soybean cake (Sojaschrot). Peanut cake and sesame cake are
discussed on the same page.
In the section on the feeding of breeding lambs, soybean
meal (Sojabohnenmehl) is mentioned on p. 313-14. Address:
Berlin.
702. Gruen, Adolf; Halden, Wilhelm. 1929. Analyse der Fette
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und Wachse. Zweiter Band: Systematik, Analysenergebnisse,
Bibliographie det natuerlichen Fette und Wachse [Analysis
of fats and waxes. Vol II: Systematics, results of analyses,
and bibliography of natural fats and waxes]. Berlin: Verlag
von Julius Springer. xv + 806 p. Index. 25 cm. [102 ref. Ger]
• Summary: On p. xiv-xv is a list of (mostly Germanlanguage) abbreviations of periodical titles.
The section titled “The significance of the taxonomy and
ecology of plants for the composition of their fats” discusses
Ladd’s work with soybeans and their iodine number in 1919
in North Dakota (p. 10-11). Soybeans are also mentioned
briefly on pages 7 and 14.
The section titled “Increase in the oil content of seeds
according to their process of ripening” contains three tables
(p. 81-83) for soybean oil (Sojabohnenöl) which give: (1)
Basic information. (2). Physical constants. (3) Chemical
constants. There follow paragraphs on soybean oil types,
process of drying, mixtures of soybean oils and other oils,
and the oil in soybean leaves. The first table notes that
soybeans are grown in Cameroon (Kamerun), Africa. A
footnote (p. 81) states that in Cameroon, the cultivated
varieties are mainly of two types: Soja hispida platycarpa
melanosperma [long black flat seeds], and Soja hispida
tumida atrosperma [round black seeds], especially pallida.
Also discusses the following seeds and their oils (* =
includes lengthy bibliography): almond (p. 241), alfalfa (p.
70, 74, 602), arachis* (peanut, Erdnuss, p. 251-52, 657-59),
chufa* (Erdmandel, p. 188, 638-39), hemp (p. 12, 36, 595),
linseed* (lots + p. 605-09), lupins* (p. 71-72, 543, 602, 747),
sesame* (p. 13-14, 153-154, 626), voandzeia (Erderbsenöl,
Huile de voandzou, p. 85). Address: 1. Prof. Dr., Member
of the board of directors, Hoffmann-La Roche & Co., Inc.,
Berlin Grenzach; 2. Medical Chemical Inst., Univ. of Graz
[capital of Styria, Austria].
703. Tropical Agriculture (Trinidad). 1929. Soya beans.
6(8):223. [Eng]
• Summary: This is a summary of a general article on soya
beans and soya oil from The Chamber of Commerce Journal
(57(786):247, 8 March 1929).
704. Wilson, Sadie Mai. 1929. What do you know about
China? A source book of materials. Nashville, Tennessee:
Cokesbury Press. 266 p. Illust. 20 cm. [56* ref]
• Summary: In Chapter 7, “Recipes,” the section titled
“Home life in China: Dining,” states (p. 256): “The Chinese
are rated among the best cooks in the world... Vegetables
are cut up and stewed in oil (usually [soy] bean oil), or with
meat that has first been cut into small pieces.”
“Soy-bean sauce is a favorite seasoning.”
“It should be understood that the people of China have
never heard of chop suey, which is an American concoction.”
Page 257: “A more elaborate menu might consist of
oranges, water chestnuts, peanuts (fried in oil and served

cold), watermelon seeds, rice, salted chicken cold, salted
pork, clover leaf and bamboo, fish with rich gravy, shark’s
fin, and fermented bean-curd soup. In a Chinese meal, the
fruits and sweetmeats come first, and if there is soup, it
comes last.”
Page 258: “Peanut oil, sesamum seed oil, and soy
sauce are used instead of butter.” Address: Assoc. Secretary
of Missionary Education, General Sunday School Board,
Methodist Episcopal Church, South.
705. Dorsett, P.H.; Morse, W.J. 1930. Miso in Japan
(Document part). In: P.H. Dorsett and W.J. Morse. 19281932. Agricultural Explorations in Japan, Chosen (Korea),
Northeastern China, Taiwan (Formosa), Singapore, Java,
Sumatra and Ceylon. Washington, DC: Foreign Plant
Introduction and Forage Crop Investigations, Bureau of Plant
Industry, USDA. 8,818 p. Unpublished log.
• Summary: * = After description of best photos. Page 3487
(8 Jan. 1930). Photos of the side and top of a small wooden
tub (6 inches diameter, 4 inches high) of Kairyo Hishio,
made by the Takagawa Co., Noda, Japan. “This form of miso
is mixed with rice and eaten.” The tub is bound with strips of
bamboo and tied with three strands of rice straw rope. Note:
Hishio is a seasoning with a consistency somewhat like that
of applesauce–much softer than that of miso. Page 3488.
Photos shows the same product in small jars 2½ inches in
diameter and 3½ inches high.
Page 3596 (17 Jan. 1930, Tokyo). “Went to the Chikuma
Miso Factory, one of the largest concerns of this kind we
have seen. They use 200 bushels of dry soybeans and an
equal amount of rice per day.”
Pages 3598-3601. Photos show: Catties or casks of miso
in front of Chikuma Miso Factory. Same view showing paper
covering cask. Loading casks of miso onto truck in front of
factory. “Ricks of just recently returned empty catties in front
of Chikuma Miso Factory ready for cleaning and refilling.”
Two Japanese men standing by empty and filled catties of
miso. Inside Chikuma Miso Factory, two men standing by a
tall vat of miso with four casks on the floor in front of them.
One man is holding a long pole.*
Pages 3633-3636 (21 Jan. 1930, Tokyo). Photos show:
Miso ingredients on a bamboo sheathe/culm. Five different
kinds of miso on a bamboo sheathe. Miso as sold wrapped in
a bamboo sheathe plus the Japanese label measuring 4.6 by 7
inches.
Pages 3733, 3735, 3738-3739 (31 Jan. 1930, Tokyo).
Photos show: (1) A cylinder of commercial miso (3 inches
diameter, 8 inches long) with labels, side and top views. (2)
Miso (which contains turtle blood) in a small eight-sided
wooden box (3¼ inches across), with label. (3) Two glass
jars containing miso, with labels; side and top views. (4)
Two small square boxes (4 by 4 inches) containing miso, one
closed the other with top off to show miso.
Page 3818. Photo of miso wafers with package,
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purchased in a confectionary shop in Yokohama, Feb. 7.
“These wafers are very good.” Page 3820. Photo of two
packages of Okazaki Miso [Hatcho Miso], “said to be a
famous brand.” One is wrapped (apparently in bamboo
sheath, showing label), one unwrapped. Package is 3½
inches wide and 8 inches long.
Note: This is the earliest document seen (April 2021)
that mentions “Okazaki miso,” later better known as Hatcho
miso.
Page 3895. Photo of glass jar of Rikyu miso with label,
purchased in Tokyo Feb. 13 for 50 sen a jar.
Page 3897. Photo of small jar of Kinzanji Miso (3 views
with label). Sells in Tokyo for 30 sen each.
Page 3902. Photo of small wooden box of “Tori
[chicken] Miso.” Sells in Tokyo for 35 sen each.
Page 3974-3975 (Feb. 21). Visit Sendai Miso Jozo Jo,
Sendaitenai, Oimachi, Tokyo. “Learned that much of their
miso for local consumption is only aged for a week or ten
days to two weeks, but that Miso for export trade to Canada,
the United States and other countries is aged much longer,
a year or more. This concern uses annually about 50,000
bushels of soybeans and an equal amount of rice for making
Miso–plus 25,000 pounds of salt. Their yearly output is
about 12,000,000 pounds. The wooden casks used to pack
the Miso contain 200 pounds net weight and sell wholesale
at Yen 10.00 to 13.00 per cask. For shipment abroad they
use the standard 4½ gallon soy sauce wooden cask. It has
a capacity of about 40 pounds and sells delivered at San
Francisco at Yen 2.50 to 3.00 per cask.”
Pages 3978-3979. Photos taken at Sendai Miso Jozo in
Tokyo show: (1) Steamed rice spread on out rice straw mats
in a wave pattern covering the entire floor of a large room.*
After cooling, rice bacteria (Koji [sic, koji starter]) is added,
and after three days the malted rice is mixed with boiled or
steamed soybeans in the making of soybean miso. (2) Miso
mashing tubs (usu) used for mashing boiled soybeans when
making miso.* Each tub is made from a hollowed tree trunk
and first used by Lord Governor Date in the “Year of Kaiei”
about 300 years before the start of the Meiji Period (in 1868).
Note 2. Daté Masamune (DAH-tay Mah-sah-MU-nay; lived
1567-1636) of Sendai was the first Japanese to make miso in
a factory, starting in the early 1600s.
Page 4022, 4024 (Feb. 23). Photos: A slice of large
white Japanese radish (daikon) which has been preserved in
soybean miso. Thin sugared cookies [rice crackers] named
Satou Miso Senbei, in which soybean miso has been mixed.
Pages 4082-4086. Photos of handsome boxes of miso
with labels each purchased in the food department of a large
department store in Tokyo. (1) Box (4½ by 6 inches) of
Kinzanji Miso. “Kinzanji is the name of a temple in Kyoto
and this miso was first concocted by a priest in this temple.”
(2) Box (4½ by 6 inches) of Saikyo Miso. “A form of white
miso sweetened, and containing a large amount of rice.” (3)
Box of Wasabi miso, Japanese horseradish mixed with miso.

(4) Box of Tori miso, which has chicken meat in it. (5) Box
of Goma miso, which has sesame seeds mixed in.
Page 4140. Photo of rice bacteria (koji [sic, koji
starter]) from T. Aseda Miso Factory, Tokyo, Feb. 28. Name:
Kuroban Moyashi. Used in the production of miso malt [rice
koji]. The contents of this package will inoculate 5 koku (25
bushels) of rice. Price: 0.35.
Pages 4313-4322 (12 March 1930). Went to Shimbashi
Station and took the electric tram for Oimachi, Tokyo,
to visit the Sendai Miso Jozojo Miso factory. Photos: (1)
Interior of miso mixing room. Bean crusher and mixer were
invented by this company. (2) Shipping room, where casks
of miso are weighed and loaded into trucks for delivery.* (3)
Large soybean steamer with live steam. (4) 300 year old usu
for crushing soybeans. (5) View of a room full of wooden
miso tanks/casks [vats] curing from above the top of the
vats.* The top of each vat is weighted with rocks. Each room
contains more than 80 vats. Each cask is about 7 feet high
and 8-10 feet in diameter. The miso is aged here for a year
or more. The company has several such rooms. (6) Soybean
steamer in operation. (7) A large pile of rice koji ready to
mix with an equal amount of cooked soybeans. To the right
is a portion of a small wooden mixing tub with bamboo
hoops. (7a) “A boy using stilts made of bamboo. This picture
was made just as we were leaving the Sendai Miso factory.
(8) Two wooden casks [kegs] of miso, packed and ready to
ship to San Francisco, California.* “They have considerable
trade there for this product.” (9) A cooper at the Sendai Miso
Factory seated on the ground and making bamboo hoops for
hooping miso casks.*
Page 4344-4345 (March 10). Photos: (1) Small box and
label of white miso (Shiro miso) made from polished rice
and soybeans. Purchased from Mikonaya Miso Co., Tokyo.
The three characters are written horizontally from right to
left. White miso is not used as extensively as red miso. It is
“used on special occasions in soups and eaten as cheese with
other foods. White miso is much more expensive than red
and has more rice in it.” (2) Small circular box of rice koji
from Mikawaya Miso Co. Can be used to make white miso
or sake–rice wine.
Page 4390-4391 (20 March 1930, Tokyo). Photos: (1)
Boxes of the various ingredients used in making Sendai
Miso. From left to right: Dry soybeans, soaked soybeans,
polished rice, steamed rice, steamed rice with koji and salt,
rice mould (koji), salt mixed with steamed soybeans and
moulded rice, finely ground soybeans, coarse miso one week
old, coarse miso one year old. “These were received from
the Sendai Miso Factory, Tokyo, Japan, March 20, 1930.” (2)
Vegetables preserved in red soybean miso. The vegetables
are Japanese white radish (daikon), cucumber, burdock root,
small vegetable melon [uri] and egg plant [eggplant].
Page 4444-4445 (23 March 1930). Photos at the Sendai
Miso Factory, Tokyo: (1) Steamed soybeans cooling on a
floor in a wave pattern. “After the beans are cooled, they are

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 308
mixed thoroughly with molded rice [koji] and salt (shown
in the background in a mixing machine). The mixture is
placed in large curing vats and allowed to cure for about
three months.” (2) A second view of the same room from
a different angle. Address: Agricultural Explorers, USDA,
Washington, DC.
706. Dorsett, P.H.; Morse, W.J. 1930. Setsubun and roasted
soybeans in Japan (Document part). In: P.H. Dorsett and
W.J. Morse. 1928-1932. Agricultural Explorations in Japan,
Chosen (Korea), Northeastern China, Taiwan (Formosa),
Singapore, Java, Sumatra and Ceylon. Washington, DC:
Foreign Plant Introduction and Forage Crop Investigations,
Bureau of Plant Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 3785 (3 Feb. 1930–Tokyo). “Today is
‘Setsubun’ or ‘Division of Seasons’ and is to all Japanese a
change of seasons according to the lunar calendar. Spring
begins tomorrow and winter ends today. It is also known
as ‘Mame-Maki’ or ‘Bean Scattering Day.’ In the evening,
every Japanese home practices a traditional and peculiar
ceremony called ‘Mame-Maki’ or ‘Bean Scattering.’”
Note 1. This is the earliest English-language document
seen (Dec. 2012) that uses the term “bean scattering” (or
“bean-scattering ceremonies”) to refer to the Japanese
practice of mame-maki.
“The people in the house scatter parched soybeans in
and out of the houses loudly shouting ‘Fortune in, Devils
out,’ thus calling in the year’s fortune and driving out any
probable misfortune from the household. Bean-scattering
ceremonies (it is considered a religious rite) were held in
all temples and we understand a large temple in Shiba Park
used twenty-five bushels of parched soybeans in the bean
scattering ceremony. So we will have to score another use of
the soybean as ‘Devil Chasers!’”
All of the following describe photos unless otherwise
stated: Page 3788. “Twisted oblong pieces of white sugar
candy with greenish yellow roasted soybeans. This candy
is made after the manner of peanut candy at home. Size of
paper bag is 7 by 9½ inches.”
Page 3789. “Twisted pieces of molasses candy [each
about 3 inches long] with small roasted soybeans (yellow).”
Pages 3790-91. Small puffed rice and roasted soybeans.”
Bag is 6 by 9 inches.
Page 3792. Puffed and roasted soybeans which are used
on Scattering Day, February 1st.”
Page 3819. Bag of “candy made of sesame, puffed rice
and black roasted soybeans. Purchased at a confectionery
store.
Page 3822. Box of pine needle tea (“Matsunocha”). It
consists of pine needles, roasted barley and soybeans, plus
several herbs.” Packages: 4.37 by 7.62 inches.
Page 3869 (12 Feb. 1930–Tokyo). Photo of “Mame
hoito,” soybean candy in large triangular pieces. Made of
roasted soybeans and sugar.

Page 3871. “Oblong pieces of soybean candy. The
soybeans have been roasted before using. Made after the
manner of peanut candy [peanut brittle?]. Purchased at
Kumagaya, Japan, Feb. 11, 1930.”
Page 3873. Small cakes, on the top of which is a
white sugar frosting and small pieces of roasted soybeans.
Purchased in Akabane, Japan, a section of Tokyo, Feb. 11,
1930. Native name is ‘Mame boro.’”
Page 3875. “Mixed sugared beans (seven kinds) of
which some are soybeans... Local name is ‘Shichi-fuku
mame.’”
Page 3883. “Roasted soybeans incased [encased] in
small balls of rice dough and baked. They are grayish-white
in color. The native name is ‘Karin mame.’ Sell at .40 sen per
pound.”
Page 3885. “Paper bags of sugared puffed rice, sugared
puffed rice balls, sugared roasted soybeans (black and
greenish yellow varieties)... Used by little Japanese girls on
O-Hina Matsuri, the Girls’ Festival, March 3. Native name
‘Hina arare.’”
Note 2. This is the earliest English-language document
seen (Dec. 2012) that uses the term “sugared roasted
soybeans” to refer to soynuts.
Page 3886-3887. “Roasted soybeans incased in slightly
salted rice dough an baked. Color: Brownish-white. Native
name: ‘Iso-arare.’” They sell at 20 sen a pound.”
Page 3888. Photo shows: “A general view of the
soybean products collected in one day in suburbs of Tokyo,
Japan, February 13, 1930 (neg. #44918).
Page 3896. Cans of powdered seaweed (“Ajitsuke
Aonori”) which is used on roasted soybeans.
Page 3899. “Wheat flour cakes or cookies with finely
chopped peanuts and roasted soybeans with white sugar
frosting spread over the top of each. Native name is ‘Mame
koshi.’”
Page 3900. “Wheat flour cookies in which are coarsely
ground roasted soybeans. Native name is ‘Kawara senbei.’”
Page 3901. “Clusters of candied roasted soybeans and
small squares of baked rice dough. Native name: ‘Sakura
okoshi.’ Sell at 18 sen a pound.”
Pages 3925-28 (18 Feb. 1930). Morse and Suyetake
searched for soybean products today.” They brought back
more than 24 new items. Two small bamboo baskets
containing a mixture of sugared puffed rice, square puffed
rice balls, and sugared black, green and yellow soybeans.
Named “Hina arare.” Small squares of greenish candy with
roasted green soybeans. Native name: “Amegashi.”
Page 3940. Tea mixture named “Jiyo hoji cha”
consisting of legume leaves, pods, and seeds, roasted black
soybeans, seaweed and roasted barley.
Page 3941. Wheat flour cakes in the form of fish with
black soybeans used for eyes. Native name: “Taikoshi.”
Page 3943. Triangular pieces of black sugar candy with
roasted yellow soybeans. Native name: “Kuro sankaku mame
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ita.”
Page 3944. “Slightly twisted oblong pieces of sweetened
rice paste with sesame seed and roasted green soybeans.
Native name: ‘Gomaneji.’”
Page 3945. “Small cakes of sweetened rice flour and
coarsely ground roasted soybeans in the form of the face of
Ebisu. Price: 15 for 15 sen.”
Page 3947. “Oblong rice flour cakes in which are
imbedded roasted black soybeans. Native name is ‘Kuromame karinto.’”
Page 3948. “Thin oblong pieces of candied roasted
green soybeans. Each piece is wrapped in oblate (gelatinous
paper). Native name is ‘Aomame.’”
Page 3949. “Thin triangular pieces of candid roasted
soybeans. Each piece is wrapped in oblate. Native name is
‘Sankaku mame ita.’”
Page 3950. “Round green sugar candy cakes with
roasted yellow soybeans. Native name is ‘Aomame ita.’”
Page 3951. “Salted roasted soybeans purchased in
wholesale bean store, Tokyo, Feb. 18. Native name is ‘Shio
daizu’ [literally salt + soybeans]. Round medium sized
yellow soybeans are soaked in water for two hours and then
roasted.” The beans are then dipped in strong brine and
dried. Wholesale price: 9 sen for 1 lb. (Note 3. Most of the
roasted soybeans in Japan are sweetened rather than salted).
Note 4. This is the earliest English-language document
seen (Dec. 2012) that uses the term “Salted roasted
soybeans” or the term Shio daizu to refer to soynuts.
Page 3952. “Roasted green soybeans incased in balls
of wheat flour and baked. The color is bright red. Pieces of
seaweed on the outside. Native name: ‘Takura mame.’”
Page 3953. “Small cookies of wheat flour with
roasted black soybeans imbedded on top.” Purchased in
confectionery store in Tokyo. Native name: “Chin myoto.”
20 sen per pound.
Page 3954. Karu mame.” Used when sugared in a
mixture of confections for the Dolls Festival Day, March 3.
Page 3955. “Round cakes of black sugar candy with
roasted yellow soybeans. Native name: Mametaroshi.”
Page 3956. “Twisted oblong pieces of sweetened rice
paste (pink) in which are imbedded roasted black soybeans.
Native name is ‘Akamedama.’”
Page 3957. “Shiro medama.”
Page 3958. “Sugared roasted black and yellowish-green
varieties of soybeans. Native name is Satô mame.”
Page 3959. “Neji mame.”
Page 3960. “Sankaku mame.”
Page 3961. “Small cakes of sweetened rice flour and
coarsely ground roasted soybeans in the form of the face
of Okame-san (Goddess of Happiness). Native name is
‘O-kame mame rakugan.’”
Page 3962. “Kuronegimame.” Address: Agricultural
Explorers, USDA, Washington, DC.

707. Dorsett, P.H.; Morse, W.J. 1930. Soybeans in Chosen
(Korea) (Document part). In: P.H. Dorsett and W.J. Morse.
1928-1932. Agricultural Explorations in Japan, Chosen
(Korea), Northeastern China, Taiwan (Formosa), Singapore,
Java, Sumatra and Ceylon. Washington, DC: Foreign Plant
Introduction and Forage Crop Investigations, Bureau of Plant
Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 4989 (25 June 1930). W.J. Morse’s notes.
[Dorsett is in Dairen, Manchuria]. He is en route to Kokai
[today’s Kanggye, in North Korea], Korea. “We went to the
railway station about 7:00 a.m. as our baggage had to be
passed by the Japanese Customs. Our mission to Korea was
explained to the officer and our suitcases and camera cases
were opened, merely looked at, and then marked o.k.
“We left Antung [Dandong as of 2014] at 7:50 a.m. and
after crossing the Yalu River arrived at Shingishu [today’s
Sinûiju, North Korea] on the opposite side of the river from
Antung [today’s Donggang, Liaoning province, China].
Page 4990. “Upon leaving Shingishu we entered rather
an extensive rice country. Soybeans were noted to a very
considerable extent but all were planted with corn as is done
in Southern Manchuria. Some fields of millet have hills of
soybeans planted along side of the rows.
“We arrived at Shin-Anshu, Korea at 12:25 p.m. and left
on the 12:40 bus for Kokai and ‘Zoysia,...’ Soybeans were
everywhere in evidence and seemed to be planted with every
sort of crop. Even fields of soybeans and cucumbers planted
together were noted.
Page 5003. W.J. Morse’s notes. He is en route to Kokai,
Korea.
Page 5013 (27 June 1930). W.J. Morse’s notes. Kokai,
Korea. “In the morning we went to the village agricultural
society where we met the Village Master... We spent the
morning at the farm looking over the experimental work with
soybeans... Soybean breeding work is being carried on and
several excellent varieties have been developed by the farm.”
Page 5015. Negative #45314. “Soja max. Soybean.
Kokai, Korea. View showing Korean grain merchant on
Korean Farmers’ Market Day. The pile of grain in front of
the merchant is that of soybeans.”
Neg. #45315. Soja max. Soybean. Kokai, Korea. View
showing the purchasing of soybean seed samples from
Korean grain merchant on Korean Farmers’ Market Day.”
Page 5035 (29 June 1930). W.J. Morse’s notes. En route,
Kokai-Kisen, Korea. “We left Kokai at 9:00 a.m. by bus...
On the hillsides we saw some Korean farmers cultivating
soybeans and corn with plows and also hoeing.”
Page 5036. “In the evening Mr. Ritaro called on us and
gave some very good data on the soybeans in the Kisen
region [today’s Hûich’ôn region in North Korea] He also
brought samples of different grades and varieties. Before
leaving he gave us some soybean samples representing the
best varieties grown in this section.” Neg. #45329. “Soja
max. Soybean. Kisen, Korea. View showing Korean farmer
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and wife hoeing soybeans and corn with short handles hoes.”
Page 5037. Neg. #45331. “Soja max. Soybean. Kisen,
Korea. View of Korean farmer with plow used in cultivating
soybeans and corn.”
Page 5158 (14 July 1930). This is a letter written from
Dairen, Manchuria, to Dr. A.J. Pieters, Senior Agronomist,
Acting in Charge, Forage Crops and Diseases, Bureau
of Plant Industry, USDA, Washington, DC. “Kokai was
found to be rather a large Korean village snuggled in a very
mountainous country along the right bank of the Seinoko [?]
River (Photo #45318) which flows into the Yalu River... The
village is situated at 41º N. Lat. and the temperature during
December and January goes as low as 40º below zero. The
ground is said to freeze to a depth of 2½ to 3 feet... The field
crops are planted the first week in May and for the most part
are corn, soybeans, sorghum and millet.”
Page 5558 (19 Aug. 1930). Dairen, Manchuria. W.J.
Morse’s notes. “In view of the fact that the legume seed now
mature has been collected in this region and that the millet
is beginning to mature, we thought this would be the best
time to visit Korea around the Heijo [Pyongyang, as of 2014
the capital of North Korea] to collect some of the missing
links of our Korean story of the soybean industry. Last
season, no observations or pictures (movie and still) of the
growing crops were made, due to [our] late arrival in Korea.
We were advised that soybeans in Northern Korea begin
too mature the forepart of September. This will allow us to
obtain pictures of the growing crop as well as data, methods
of culture and harvesting, and return to Manchuria in time
for note taking and the beginning of harvest. Not needing
much in the way of supplies, we decided to try to get away
tomorrow.” Sent shipping boxes to Mr. Dorsett who is now
in Peiping.
Page 5559 (20 Aug. 1930). En route to Heijo
[Pyongyang], Korea. W.J. Morse’s notes. “We left on the
9:00 a.m. express [train] for Heijo, Korea.” Passed the
stations from Chinchou to Wafangtien. “From Chinchou to
Liaoyang very few soybeans were noted planted alone, and
from Liaoyang to a few stations below Mukden kaoliang and
millet were most extensively grown with very few soybeans
in mixed or single plantings.
“Leaving Suchaton at 4:00 P.M. and going to Antung we
began to see numerous fields of soybeans [planted] alone.”
Page 5550. “Corn and soybeans and kaoliang and
soybeans were being grown quite extensively. It was noted
that the soybean fields were more general in the hill sections
while the mixed plantings were on the lower lands. At the
ends of the rows of the fields a few feet of hemp, castor
beans, sesame or sunflowers were grown. This is said to be
done to keep cattle out of the fields.
“We arrived at Antung at 7:55 P.M. where we remained
over night.”
Page 5561. A letter from Dorsett in Peiping, China,
dated Aug. 20, 1930, to W.J. Morse c/o Yamato Hotel,

Dairen.
Page 5563-5564. A letter dated 13 Aug. 1930 from
W.J. Morse, c/o American Consulate, Dairen, Manchuria, to
Mr. P.H. Dorsett, c/o U.S. Legation, Peiping, China. “Dear
Dorsett: I had just started another letter to you when your
came as I am beginning all over again.”
“From recent reports from friends in the middle west
[Midwest] the [soybean] oil industry [in Manchuria] is
coming along by leaps and bounds. Mr. Cartter, my assistant
at Holgate, in a recent letter thinks that it is going too fast.
He is making a trip this summer with Dr. Jamieson of the
Oils and Fats Lab. [Bureau of Chemistry and Soils, Div.
of Forest Crops and Diseases, USDA] to visit the various
soybean oil mills. From this you can see that I will have to
get every bit of information on storage, analysing, grading
(oil, cake and beans), shipping, varieties, methods of culture,
etc. etc. I am positive that our best oil yielding beans will
come from Manchuria. The soybean oil industry will be the
biggest thing and I am going to try and serve it from A to Z,
that is if my allotment holds out.”
Page 5573 (21 Aug. 1930). En route Heijo, Korea. W.J.
Morse’s notes. “We left the [Antung, in Manchuria] station a
little early to have our bagged passed by Japanese Customs
before going into Korea. Our baggage quickly passed and we
left Antung on the 7:50 a.m. train. At Shingishu, Korea, on
the opposite side of the Yalu River from Antung, we set our
watches ahead one hour.
“After leaving Shingishu we entered a very extensive
rice paddy section. Soybeans were grown along the edges
of the paddies as is so commonly done in Japan. In passing
out of this large rice section we began to see mixed crops;
soybeans and millet, soybeans and corn, kaoliang and
soybeans, kaoliang and mung beans. The millet and soybean
fields were very interesting as they were planted in various
ways.
“We arrived at Heijo (Pyongyang), Korea at 2:18 p.m.
and went to the Chosen Railway Hotel. All of the foreign
rooms were occupied by representatives of the Corn Products
Company and would be so for a year. This company is
erecting near Heijo an immense plant for the manufacture of
corn products. We arrived in a rain and it continued raining
all night.
Page 5587 (22 Aug. 1920). Heijo, Chosen. W.J. Morse’s
notes. “In the morning we visited several Korean vegetable
markets to note the farm products handles this season.” A list
of 20 products is given, including: “5. Soybeans (bundles of
plants with pods) [probably green vegetable soybeans].
“In the afternoon, between showers, we visited grain
markets in three different sections of the city. Millet, adsuki
beans, mung beans and soybeans were the principal grains.
Millet in several varieties predominated. Not as many
varieties of adsuki beans and soybeans were noted as during
our visit here last fall.”
Page 5601 (23 Aug. 1930). Heijo, Chosen. W.J.
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Morse’s notes. “The wild soybean was also found growing
abundantly in waste places. The plants here appear to be
somewhat different from those in Manchuria. The Korean
plants have much larger leaves of a little different shape.
“Plants of the wild adsuki bean and the wild mung bean
were also found. The former is very vining while the latter
is a (Page 5602) bush type. Both species are now in full
bloom.”
Page 5603. Neg. #45649. “Soja ussuriensis. Wild
soybean. View of wild soybean plants growing along
roadside on outskirts of Heijo.” Address: Agricultural
Explorers, USDA, Washington, DC.
708. Dorsett, P.H.; Morse, W.J. 1930. German soybean
coffee sold in Dairen, Manchuria (Document part). In:
P.H. Dorsett and W.J. Morse. 1928-1932. Agricultural
Explorations in Japan, Chosen (Korea), Northeastern China,
Taiwan (Formosa), Singapore, Java, Sumatra and Ceylon.
Washington, DC: Foreign Plant Introduction and Forage
Crop Investigations, Bureau of Plant Industry, USDA. 8,818
p. Unpublished log.
• Summary: Page 5413 (11 Aug. 1930, Dairen, Manchuria).
W.J. Morse’s notes. “After taking the July expense account
to the American Consulate to be sworn to, we went to a
Chinese store to look up a soybean health coffee made
by the Chinese. We learned that such a product was made
at another store. In looking over the shelves for possible
soybean products we discovered the German Soybean Coffee
mentioned by Mr. Arakawa and for which we had searched at
some Russian stores recently.
“This product put up in a green paper box containing
500 grams, is sold under the name ‘Korufranck’ and for 35
sen. The material is rather coarsely ground and consists of
two-thirds roasted cereals and one-third roasted soybeans.
“Upon inquiring at the other Chinese stores for the
soybean health drink, we were told that they make it only
during the winter months. It is used as a beverage, food and
tonic, and will apparently cure or relieve any ailment known
to mankind. It is made from roasted soybean flour, millet,
sesame seed, pine nuts, watermelon seeds and walnut meats.
“After lunch we made a seed collecting trip to the
Dairen Wharves and S.M. Ry. [South Manchuria Railway]
Storage Yards. In our many visits... we have never seen so
little activity in the soybean shipping...”
Page 5688 and 5689. A table titled “Itemized schedule
of travel and other expenses” for Aug. 1930 includes the
following: Aug. 4. 2 Pkgs. bon yuba–30 sen. 10 sheets yuba–
30 sen.
Aug. 5. 1 Pkg. soybean health coffee–95 sen. 2 Cans
soybean coffee substitute–70 sen. 2 Cans Ajinisono–
soybean–2.00 yen. 2 Cans Chinese soybean coffee–1.16 yen.
2 Cans Ajinoto–soybean–2.00 yen. 1 lb. soybean cakes–50
sen.
Aug. 11. Pkg. Masunohana (soybean)–85 sen. Pkg.

Setsuguka (soybean)–55 sen. Address: Agricultural
Explorers, USDA, Washington, DC.
709. Dorsett, P.H. 1930. Re: Collecting seeds and herbarium
specimens (Document part). In: P.H. Dorsett and W.J. Morse.
1928-1932. Agricultural Explorations in Japan, Chosen
(Korea), Northeastern China, Taiwan (Formosa), Singapore,
Java, Sumatra and Ceylon. Washington, DC: Foreign Plant
Introduction and Forage Crop Investigations, Bureau of Plant
Industry, USDA. 8,818 p. Sept. 9. Unpublished log.
• Summary: Pages 5775 to 5778. This letter dated Sept. 9
is from P.H. Dorsett in Peiping, China to W.J. Morse, c/o
Yamato Hotel, Dairen, Manchuria.
“Dear Morse: Come on over, the weather is cool and it is
fine here.”
“We spent a week in the vicinity of Hankou, the Chinese
Great Wall, Ming Tombs and Tang Shan [Tangshan, a city
in today’s Heibei province], and secured some seed, a few
pictures, and quite a number of herbarium specimens. We
also spotted quite a number of plants of which we hope to get
seed later.”
Page 5776. “In a recent letter from Ben... he voices the
opinion that all think I should return to Washington [DC] in
December. Oh well, I guess I can stand it!
“Perhaps we had better give some consideration to the
time and arrangements for our making the trip home. If you
will, as soon as you conveniently can, let me know when
you will be ready to sail and whether or not you will leave
via Peking or Shanghai, Kobe or Yokohama. I will arrange
my affairs so as to take the same steamer” with you and
Margaret.
“One evening last week [in early Sept. 1930 in Peiping]
we took dinner with Dr. Yamei Kin, and during the course
of the conversation, which drifted, among other things,
to soybeans and soybean products, the Doctor challenged
my statement to the effect that I thought the Japanese
utilized soybeans as human food more extensively than do
the Chinese. She said the Chinese have a large number of
soybean jams [jiang] and other products which are used
extensively. Well, when you get to Peking, you will have to
look these matters up. The Doctor may be right about this
matter but I have my doubts.”
Page 5777. “I am pleased to learn that you are there
and are getting along so nicely in filling in the gaps of our
Chosen [Korea] work last fall where additional data and
pictures are required to round out a complete story of the
soybean work in that region.
“We, to my surprise, find that throughout the regions
we have visited about Peiping, that the soybean is grown
here in conjunction with practically all other farm crops, but
primarily with kaoliang, corn, millet, sesame, peanuts, etc.
Jim and I did not observe this when we were here in 192425.”
“I suppose you will get seed of the large wild soybean.
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We expect to get seed here of the large leaved tall growing
form.”
Page 5778. “We will arrange to collect as many small
samples of soybeans as is possible from the regions we
visit... Very sincerely yours.” PHD/rd. Incls. [Inclosures].
Address: Agricultural Explorer, USDA, Washington, DC.
710. Dorsett, P.H.; Morse, W.J. 1930. Soybean sprouts,
soybean milk, bean mash [okara], and bean curd [tofu] in
China (Document part). In: P.H. Dorsett and W.J. Morse.
1928-1932. Agricultural Explorations in Japan, Chosen
(Korea), Northeastern China, Taiwan (Formosa), Singapore,
Java, Sumatra and Ceylon. Washington, DC: Foreign Plant
Introduction and Forage Crop Investigations, Bureau of Plant
Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 6252 (23 Oct. 1930, Peiping, China).
P.H. Dorsett’s notes. “Today we went to the market and saw
a number of bean curd [tofu] dealers, also those handling
soybean sprouts.”
Pages 6264, 6265, 6266, 6267, 6268, and 6275 (24 Oct.
1930). P.H. Dorsett’s notes. “We went to Hsi Tan Pailou
Street in the northwestern part of the city before tiffin where
we found a number of kinds of bean curd and other soybean
products, also soybean and other bean and pea sprouts.
“We got a number of still and motion pictures, also
quite a collection of soybean products which we hope to get
photographed during the afternoon.
“Tomorrow we plan to visit one of the many places
around Peiping engaged in bean sprouting and the making of
other bean products.”
Page 6265. Photo shows soybean sprouts in a market in
Peiping (Negative #46113).
Page 6266. Photo taken in same market. “At the
extreme left, back, soybean sprouts and string beans, in front
soybeans, cauliflower and radishes. At the back left are dry
bean curd [doufu-gan, pressed tofu] and Chinese cabbage”
(Neg. #46114).
Page 6266. “Chinese curd man shaving from thin sheets
narrow strings of soybean curd” (Neg. #46115).
Page 6267. “Peiping, China. Very near life sized picture.
Fresh bean curd pressed into thin sheets and fried in soy
sauce for five hours. These sheets are sliced into fine strings.
Chinese name ‘Chien chang’” (Neg. #46116).
Page 6268. “Peiping, China. Small stand along the street
selling various forms of soybean curd that have been fried in
soy sauce” (Neg. #6268).
Page 6268 (bottom). Peiping. “Most of the baskets
contain a greater or less amount of sprouted soybeans; they
show in three baskets.”
Page 6275. A photo shows: “Soja max. Fried soybean
curd. Peiping [Beijing], China. Between 3/4 and life sized
picture. Small squares of fresh bean curd are fried in deep fat
(sesame oil). Sometimes several of these fried squares are
strung on pieces of grass. D. & M. #7256 (Neg. #46125).

Page 6276. “Almost life sized picture. Round and
oblong pieces of fresh bean curd fried in soybean sauce for
5 hours. The cakes are dark reddish brown. Chinese name
‘Toufu kan’ [doufu-gan] meaning ‘dry bean curd’” (Neg.
#46126).
Page 6277. “Peiping, China. Life sized picture. Small
squares of bean curd that have been boiled in soy sauce for 5
hours. Cakes are dark reddish brown” (Neg. #46127).
Page 6280 (25 Oct. 1930). Peiping, China. “In the
forenoon we went to the bean sprouting place of Mr. Chang
Tzu Hsien, in the southwestern part of the city. His sprouting
house or room is just back of the large public well where
water is pumped by coolies and sold to big wheel-barrow
men for a few coppers per load. Mr. Hsien sprouts mung
beans, yellow and green soybeans; about six days are
required to sprout the beans. He uses large earthen bowls are
wide shallow jars, about two feet at the bottom, three feet on
top and 16 to 20 inches deep, in which to sprout the beans.
“About 1 peck of dry beans are required to make one
of the above vessels full of sprouts. Green soybeans are
grown and sold with shorter sprouts than either the yellow
soy or mung beans. We were told that the best beans for
sprouting come from the Kalgan region [Zhangjiakou, a city
in Heibei province of North China, adjacent to Beijing to the
southeast], but that on account of the price he cannot afford
to use these and so he gets his stock from the southeast of
Peiping [Beijing].
“The beans are first soaked overnight in hot water and
then put into vessels and sprinkled two or three times a day
with cold water.
“Mung bean sprouts sell for two cents Mex. per cattie.
Yellow soybean sprouts for three and one-half cents per
cattie. Green soybean sprouts sell for four cents per cattie.
We next went to the Chi Shun Hung Co., 8 Lien Hua Ssu
Street, Peiping, soybean curd and milk manufactory where
we spent some little time getting information and pictures.
“Mr. Hao produces both dry and fried curd and milk. He
sells soybean milk in about 10 ounce bottles at 1.00 Mex.
per bottle, one bottle each day, delivered to his customers.
He makes square and round cakes of soybean curd. They are
from one-half to three-quarters of an inch thick and about
three inches in diameter. These are called dry curd because
most of the water is pressed out. They also fry these cakes in
soybean oil.
“Mr. Hao also told us that the soybeans from the Kalgan
region make the best curd, but that on account of their
expense he cannot afford to use them, and buys his from
local growers in the vicinity of Peiping.
“In the afternoon we finished up the nearby pictures
of soybean products and then took the negatives made in
the field and at the hotel to the Hartung Photo Shop to be
developed and printed.”
Page 6282. Peiping, China. “Wheel cart with baskets
used by the peddler of sprouts of mung beans and soybeans”
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(Neg. #46132). “Side view of wheel cart and baskets used by
the peddlers of sprouts of soybeans and mung beans” (Neg.
#46133).
Page 6283. “Small grass baskets or forms for shaping
fresh bean curd into small round cakes and then from which
excess water is pressed out” (Neg. #46134). “Small grass
basket forms used in shaping small round cakes of soybean
curd for pressing out moisture and the cakes are then fried in
soy sauce” (Neg. #46135).
Page 6284. “Basket of square and round cakes of fresh
soybean curd from which excess water has been pressed.
These cakes are now fried in soy sauce for five hours” (Neg.
#46136). “Tub of bean mash [okara] left after straining out
the soybean milk which is used in the manufacture of bean
curd” (Neg. #46137).
Note: This is the earliest English-language document
seen (July 2011) that uses the term “bean mash” to refer to
okara.
Page 6288 (27 Oct. 1930). P.H. Dorsett’s notes in
Peiping. “Early this morning we visited the mung bean
sprouting of Mr. Chang, at 66 Pei Yang Shih Kou, Peiping.
This gentleman uses tubs in which to sprout his mung beans.
The tubs are 12-14 inches across, 24 inches long, and 18-20
inches in height, with about eight small holes in the bottom
for draining off surplus water...” The process is described
and photos given.
Page 6289. “In the afternoon we called on the
establishment of Mr. Chiang who makes what is locally
known as ‘Southern bean curd.’ He uses yellow soybeans.
The milk is boiled three times. This curd seems quite
different from that ordinarily seen.”
Page 6337 (2 Nov. 1930. Peiping, China). P.H. Dorsett’s
notes. “Tomorrow we plan on visiting Dr. Ernest Tso, of
the P.U.M.C. [Peiping Union Medical College] to get such
information as we can relative to the making and utilization
of soybean milk. We also plan on visiting a soy sauce,
soybean jam [jiang] and pickling establishment for the
purpose, if possible, of securing still and motion pictures.”
Page 6338 (3 Nov. 1930). “In the forenoon we went to
the Peking Union Medical College and met Dr. Ernest Tso.
The Doctor is especially interested in the food and feeding of
young infants, and is experimenting with the use of both cow
and soybean milk.
“He showed us pictures of babies fed in part or wholly
on cow’s milk, as well as those fed on soybean milk and also
showed us charts of the results of his work, as well as some
of the babies being fed in the hospital.
“Mr. Morse made an arrangement to call on him again
Wednesday morning to talk with him about soybean milk and
other products and also to learn more about his work.”
Page 6607 (5 Nov. 1930. Peking, China). “Inspected
soybean milk laboratory and manufacture of soybean milk.”
Note: No details are given.
Page 6792 (14 Dec. 1930). Peiping en route to Kalgan,

China. P.H. Dorsett’s notes. “Owing to the fact that when the
Morses were in Peiping in November, and Morse, Suyetake,
Liu and I, while looking up soybean products, learned that
the best soy and mung beans for use in sprouting and making
bean vermicelli come from the Kalgan region, we thought it
worth while to go there for a collection of soybeans, mung
beans and other legumes.” Address: Agricultural Explorers,
USDA, Washington, DC.
711. Dorsett, P.H.; Morse, W.J. 1930. A close relative of
tempeh in China (Document part). In: P.H. Dorsett and
W.J. Morse. 1928-1932. Agricultural Explorations in Japan,
Chosen (Korea), Northeastern China, Taiwan (Formosa),
Singapore, Java, Sumatra and Ceylon. Washington, DC:
Foreign Plant Introduction and Forage Crop Investigations,
Bureau of Plant Industry, USDA. 8,818 p. See p. 6264, 6273.
Unpublished log.
• Summary: Pages 6264, 6273. On 24 Oct. 1930, the authors
photographed a tempeh-like product on Hsi Tan Pailou Street
in northwestern Peiping [today’s Beijing], China.
Page 6273. A good photo with the following description:
“Soybean Cake. Peiping, China. A life-sized picture. Chinese
name ‘Tou chiah ping’ [soybean fried cake]. Small cakes
made from boiled soybeans. The beans are pressed into small
round cakes which are allowed to develop a mold–taking
about 7 days. These cakes are broken into small pieces and
fried in sesame oil.” There are no known references to this
Chinese food product in any language.
Note: In 1983 William Shurtleff, while traveling in
China, asked at least ten Chinese connected with soyfoods
if they had ever heard of or seen tou chiah ping and showed
them the characters with which the name was written. None
had ever heard of or seen it. Address: Agricultural Explorers,
USDA, Washington, DC.
712. Dorsett, P.H.; Morse, W.J. 1930. In Dairen, Manchuria
(Document part). In: P.H. Dorsett and W.J. Morse. 19281932. Agricultural Explorations in Japan, Chosen (Korea),
Northeastern China, Taiwan (Formosa), Singapore, Java,
Sumatra and Ceylon. Washington, DC: Foreign Plant
Introduction and Forage Crop Investigations, Bureau of Plant
Industry, USDA. 8,818 p. Unpublished log.
• Summary: Page 6514. Neg. #46246. “Soja max. Soybean.
Dairen, Manchuria. Close view of coolies loading soybean
oil cakes on flat cars in S.M.Ry. yards.”
Page 6450 (14 Nov. 1930). Dairen, Manchuria. “W.J.
Morse’s notes: In the morning we went to the S.M.Ry.
Wharves and storage yards. Along the wharves we found the
warehouses well filled with beans and a German freighter
and a Japanese freighter being loaded with a large tonnage
of beans. Most of the beans were of the new crop from the
Harbin and Changchun districts.
“We also went around the bean cake warehouses and
found them being well filled up. At the present time 16 oil
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mills are operating turning out about 60,000 bean cakes per
day. As yet there are no bean cakes in outside storage as there
has been more or less meal exported to America this [year?].
In view of the high tariff on cake or meal into the U.S. this is
rather unexpected.
“Several warehouses storing beans were visited and
twenty-one samples were collected, representing many
places in Central Manchuria.
Pages 6456-6457. This is a letter dated 16 Nov.
1930 from W.J. Morse, c/o American Consulate, Dairen,
Manchuria, to Mr. Knowles A. Ryerson, Foreign Plant
Introduction, S.P.I., U.S. Dept. of Agriculture, Washington,
DC.
“Dear Mr. Ryerson; We are sending you today by
commercial parcel post parcel packages numbers 229 and
230 which contain the following items:” Each package
contains soybean products. No. 229 contains soybean seed
and one sample of Soja ussuriensis (wild soybean).
“Parcel No. 230 contains mostly soybean seed samples
collected from the Dairen Wharves seed storage warehouses.
The samples represent seed from the various parts of
Manchuria that are used for oil and oil cake. The soybean
product is a Chinese soybean drink that is only made and
used during the winter months. It consists of roasted soybean
flour, walnuts, sesame seed, squash seed, kudzu flour, and
pine nuts.”
Pages 6458, 6459, 6460 (17 Nov. 1930). Dairen,
Manchuria. “W.J. Morse’s notes: We visited Prof.
Matsushima of the S.M.Ry. Office and had a rather long talk
on the present soybean situation in Manchuria. The price of
soybeans is much lower than a year ago and the movement
in beans is very slow due to the light demand from European
countries. This is the first time that the bean situation has
been so dull at this time of year.”
“The demand for oil cake and oil meal from the United
States is larger than one year ago at this time in spite of the
high tariff on cake into the U.S. Bean cake from Harbin oil
mills is said to be of poor quality, containing more or less
dirt. In exporting from the Harbin district, bean cake or
beans are not inspected, that is if the products are shipped to
Vladivostok. If the beans are for export through Dairen, they
must pass inspection before being placed in mixed storage.
“We were given a parcel of seed sent from the S.M.Ry.
Exp. Sta. at Hsiungyaocheng.” This parcel contained samples
of 34 species, which are listed.
“After lunch we went to the motion picture laboratory
of the S.M.Ry. to see about winding of negative film on
spools. We were invited by Mr. Akutagawa in charge of the
laboratory to inspect scenes of soybean storage and shipping
which he made last February at Anda, Hankou, Harbin and
Changchun, North Manchuria. In all he took 1735 feet [of
movies] of such scenes, and we had the pleasure of viewing
them.”
Pages 6510-6511 (22 Nov. 1930). Dairen, Manchuria.

“W.J. Morse’s notes: We went to the Nisshin Oil Mill in
the morning and met Mr. M. Ogawa, who is acting for the
general manager, Mr. Furasawa [Furusawa?]. At the present
time the mill is not working at full capacity owing to the
light demand for oil and oil meal or cake. More cake or meal
is being shipped to the United States than at this time one
year ago.”
“The mill is now putting out only the English type of
cake (oblong), and Mr. Ogawa promised to send three of
these to our office for our soybean exhibit.”
Page 6512. Neg. #46243. “Soja max. Soybean. Dairen,
Manchuria. General view of loading soybean oil cakes on flat
cars from oil cake storage warehouse in the S.M.Ry. yards.”
Page 6513. Neg. #46244. “Soja max. Soybean. Dairen,
Manchuria. General view of loading soybean oil cakes on
flat cars in South Manchurian Railway [sic, South Manchuria
Railway] yards.”
Neg. #46245. “Soja max. Soybean. Dairen, Manchuria.
General view of loading flat cars with soybean oil cakes at
oil cake storage warehouse in S.M.Ry. yards.”
Neg. #46247. “Soja max. Soybean. Dairen, Manchuria.
View showing coolies loading soybean oil cakes on flat car
in South Manchurian Railway [sic] yards.”
Page 6515. Neg. #46248. “Soja max. Soybean. Dairen,
Manchuria. View showing coolies carrying soybean oil cakes
from oil cake storage warehouse and loading on flat cars in
S.M.Ry. yards.”
Neg. #46249. “Soja max. Soybean. Dairen, Manchuria.
Close-up view of coolies loading flat car in S.M.Ry. yards.”
Page 6516. Neg. #46250. “Soja max. Soybean. Dairen,
Manchuria. Close-up view showing loading of soybean oil
cakes on flat car along side of oil cake storage warehouse in
South Manchurian Railway [sic] yards.”
Neg. #46251. “Soja max. Soybean. Dairen, Manchuria.
Coolie carrying four oil cakes (soybean) from oil cake
warehouse to flat car in S.M.Ry. yards. Flat cars are used
only in transporting cakes and beans from storage houses to
wharf warehouses in Ry. yards.”
Page 6517. Neg. #46252. “Soja max. Soybean. Dairen,
Manchuria. Oil cakes in storage warehouse (oil cake)
S.M.Ry. yards.”
Neg. #46253. “Soja max. Soybean. Dairen, Manchuria.
View of wagon loaded with oil paper lined baskets for
soybean oil. Oil is shipped in these containers to China.”
Pages 6529 (24 Nov. 1930). Dairen, Manchuria. “W.J.
Morse’s notes: “We visited the Dairen wharves and the
S.M.Ry. storage yards but found very little activity in the
soybean line about the wharves. At one wharf we saw
soybean oil in large oil paper lined baskets being loaded on a
Chinese boat...”
“Received a package of eighteen samples of soybeans
from Mr. Noboru Tajima, Agr. Engineer of the Kosai Co.
Agr. Soc. [Agricultural Society] Kosai, Chosen [Korea].
There are native varieties collected by Mr. Tajima from
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Korean farmers in Kosai Co. The collection is a very
interesting one ranging from very small seed (nearly as small
as the mung bean) to very large seed, and containing only
four yellow seeded sorts. The remainder were black, brown,
green and bicolored (black and brown).”
Neg. #46254. “Soja max. Soybean. Dairen, Manchuria.
View of coolies carting oil paper lined basket containers of
soybean oil at wharf in S.M.Ry. Storage Yards, Dairen.”
Page 6530. Neg. #46255. “Soja max. Soybean. Dairen,
Manchuria. Close-up view of oil paper lined basket container
used for shipping soybean oil.”
Neg. #46256. “Soja max. Soybean. Dairen, Manchuria.
Coolies placing rope around oil-paper lined basket containers
of soybean oil at wharf in S.M.Ry. Storage Yards.”
Page 6531. Neg. #46257. “Soja max. Soybean. Dairen,
Manchuria. Close-up view of cart with oil-paper lined basket
containers of soybean oil.”
Neg. #46258. “Soja max. Soybean. Dairen, Manchuria.
Oil-paper lined basket containers of soybean oil on wharf
awaiting shipment to Chinese ports.”
Page 6532. Neg. #46259. “Soja max. Soybean. Dairen,
Manchuria. General view on wharf showing carts of oilpaper lined basket containers of soybean oil.”
Neg. #46260. “Soja max. Soybean. Dairen, Manchuria.
General view of large oil-paper lined basket containers of
soybean oil on wharf awaiting shipment to Chinese ports.”
Page 6533. Neg. #46261. “Soja max. Soybean. Dairen,
Manchuria. Close-up view of load of soybean oil cake to
be unloaded in oil cake storage house in South Manchurian
Railway Yards” [sic].
Neg. #46262. “Soja max. Soybean. Dairen, Manchuria.
Close-up view of wagon of soybean oil cakes awaiting
unloading at oil-cake storage house in S.M.Ry. Yards.”
Page 6534. Neg. #46263. “Soja max. Soybean. Dairen,
Manchuria. View of coolies unloading wagons of oil-cakes
at oil-cake warehouses in South Manchurian Railway [sic]
Yards.”
Neg. #46264. “Soja max. Soybean. Dairen, Manchuria.
Coolies unloading oil cakes at warehouse in South
Manchurian Railway [sic] Yards.”
Pages 6535, 6536, 6537. Negs. #46265, #46266,
#46267. Panoramic views similar to photos on previous
pages. Handwritten captions are illegible.
Pages 6540-6541. This is a letter dated 25 Nov. 1930
from P.H. Dorsett, Agricultural Explorer, Dorsett & Morse
Agricultural Expedition, Peiping, China, to Mr. B.W.
Skvortzow, 76 Potshtevoya St., Harbin, Manchuria. “I was
extremely anxious that you and he [Mr. Morse] should meet,
for I am sure that you would have found much of common
interest in talking over the soybean problem of both the
Orient and the United States.”
Pages 6538-6539 (25 Nov. 1930). Dairen, Manchuria.
“W.J. Morse’s notes: After lunch we visited Mr. Sato of
the S.M.Ry. Agr. Bur. [Agricultural Bureau] who had just

returned from a month’s visit in Japan relative to the use
of soybean cake and soybeans. He gave us some very
interesting general information concerning the utilization
of cake and beans that he had collected during his trip.
Several chemists, animal husbandry men and agronomists
are working on the food value and feed value of the oil cake
and beans. Later he advised he would give us more specific
data on the bean and bean cake utilization problem in Japan.”
Address: Agricultural Explorers, USDA, Washington, DC.
713. Bailey, Liberty H.; Bailey, Ethel Zoe. comps. 1930.
Hortus: A concise dictionary of gardening, general
horticulture and cultivated plants in North America. New
York, NY: The Macmillan Co. 625 p. Illust. 25 cm.
• Summary: Includes entries for: Arachis (peanuts, p. 57).
Glycine (soybean, p. 279). Sesamum (sesame, p. 571).
Address: Cornell Univ., New York.
714. Buck, John Lossing. 1930. Chinese farm economy:
A study of 2866 farms in seventeen localities and seven
provinces in China. Chicago, Illinois: University of Chicago
Press. xii + 476 p. Illust. Index. 24 cm. Published for the
Univ. of Nanking and the China Council of the Institute of
Pacific Relations.
• Summary: Packed with carefully collected and
analyzed statistics about soybeans and other major crops
in China, often on a province by province basis. Also
contains 39 excellent photos plus several maps. Contents:
1. Introduction: Method and scope of study, regional
conditions, definition of terms (“Soybeans are the yellow
soybeans unless otherwise designated.” “Vermicelli made
from green (mung) bean, Phaseolus aureus). 2. Farm layout
and land utilization. 3. The year’s farm business. 4. The
best size of farm business. 5. Farm ownership and tenancy.
6. Crops (incl. soybeans, alfalfa, broad beans, buckwheat,
corn, cowpeas, hemp, kaoliang, millet (broom, foxtail,
proso), peanuts, rapeseed, red beans [azuki], sesame, wheat).
7. Livestock and fertility maintenance. 8. Farm labor. 9.
The family farm and population. 10. Food consumption.
11. Standard of living. 12. Conclusion. Appendixes: I.
Relation of farm size to 30 variables. II. Gross correlation of
coefficients. III. Amount of crop hectares devoted to various
crops. IV. Schedules.
Concerning food consumption: “Fats for cooking are
exclusively vegetable oils and little even of these are used in
the country districts... The most common oils are made from
sesame seeds, soybeans, and rapeseed” (p. 357). Tables (p.
358-61) give the chemical composition and caloric value of
food products consumed in China; incl. red beans, yellow
soybeans, black soybeans, and soybean curd [tofu]. Chinese
farm households receive 89.8% of their energy (calories)
from seeds and their products, 1% from animal products,
and 0.2% from sugar. “Soybeans provide proteins and are a
good substitute for milk” (p. 364-65). “Soybeans are a good
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source of protein, but the proportion of protein from these
is small for most localities” (p. 373). “The low standard of
living of farmers in China is reflected in almost every aspect
of the farmer’s life.” There are two main reasons for this:
population density and lack of education (p. 420). “The
farmhouse in China lacks comfort, beauty, and even the
elements of sanitation necessary for health and well-being.
Diet, while remarkable in containing many of the elements
needed for health and strength, lacks variety mainly in fruits
and vegetables, particularly in North China. The direct
utilization of grains and to a certain extent of soybeans,
however, is probably a more economical procedure than the
western way of using so much food largely through animals”
(p. 424-25).
Note: The famous American novelist Pearl Sydenstricker
Buck married this man in 1917; they were divorced in 1934.
Address: Prof. of Farm Management, College of Agriculture
and Forestry, The Univ. of Nanjing, Nanjing, China.
715. Bukasov, Sergei Mikhailovich. 1930. Vozdelyvaemye
rasteniia Meksiki, Gvatelmy i Kolumbii [The cultivated
plants of Mexico, Guatemala and Colombia]. Trudy po
Prikladnoi Botanike, Genetike i Selektsii (Bulletin of Applied
Botany, Genetics and Plant Breeding) Supplement No. 47.
553 + 16 + xxxvii + v p. See p. 402, 541. Illust. Index. 26
cm. Published in Leningrad by Institut Pastenievodstva
Vaskhnil. [81* ref. Rus; eng]
• Summary: The title page states: “Composed on the basis
of data and materials of the Expedition of the Institute of
Applied Botany in 1925-26.” Contains 307 photos and maps.
Chapter 25, titled “Leguminosae of Old World origin”
states (p. 541) that the soybean (Soya hispida) was found
in Guatemala and in the state of Chihuahua, Mexico. These
plants, as well as the cowpea (p. 540), sesame and flax (p.
541), quinoa and pea-nuts (p. 473, 475, 504) were found
cultivated (see p. 472-75) in about 1925-26 by Russian
botanists.
Note 1. This is the earliest document seen (Feb. 2009)
concerning soybeans in Guatemala, or the cultivation of
soybeans in Guatemala. This document contains the earliest
date seen for soybeans in Guatemala, or the cultivation of
soybeans in Guatemala (1926). The source of these soybeans
is unknown.
Note 2. An English-language translation of this book
exists as a typed manuscript at the University of New
Mexico, call number CSEL SB87.M6 B84213 1930a.
However the information about soy is the same as that in the
English-language portion of the book cited above. Address:
In charge of potato investigations, Inst. of Applied Botany.
716. Capus, Guillaume. 1930. Les produits coloniaux
d’origine végétale [Colonial products of vegetable origin].
Paris: Larose. 499 p. See p. 80-83. 26 cm. [Fre]
• Summary: The soybean (soja) is mentioned on 11 pages in

this book: p. 1, 74, 78 80-83, 420, 484. 488, 496.
Contents: Introduction. Uses of the soybean (industrial
uses and food uses): oil, cake, soymilk, tofu, fermented
tofu, sauce, coffee substitute, green vegetable soybeans
[edamame], whole dry soybeans, soy flour used to make
bread for diabetics. The leaves and stems make an excellent
green forage. Finally, in the USA, the soybean is cultivated
as a forage plant, for use as silage, and also as green manure
to enrich the soil for other plants.
Capus Guillaume lived 1857-1931. Address: Doctor
of Science, former Director General of Agriculture in
Indochina.
717. Ellis, Carleton. 1930. Hydrogenation of organic
substances: Including fats and fuels. 3d. ed. New York, NY:
D. Van Nostrand Co. 986 p. [500+* ref]
• Summary: Chapter 1, titled “Catalytic hydrogenation,”
gives a good history of the subject from about 1863, plus
an early history of catalytic chemistry from 1794. In 1809
Humphry Davy (Philosophical Transactions, 94:464) first
used the word “hydrogenate,” in the sense of a subject
combining with hydrogen, but not in the presence of a
catalyst. He said: “Analogous to the hydrogenated sulphur
of Berthollet.” The first scientific observation of a catalytic
transformation (one that occurs because of the presence of
a catalyst, which is not itself altered by the reaction) seems
to have been in 1812, when Kirchoff discovered that when
starch is converted into sugar by the use of dilute acids, the
acid remains unaltered. In 1817 Humphry Davy observed the
catalytic action of platinum in a gas. In 1835 Berzelius, in a
communication to the Swedish Academy of Sciences, coined
the term “catalysis” to describe a new type of chemical
reaction.
Chapter 10, titled “Nickel catalysts,” notes that the
generalized use of nickel and its congeners as hydrogenation
catalysts is due to Sabatier and his collaborators. “Nickel,
alone or with a promoter, is by far the most important
catalytic agent used in both experimental and industrial
hydrogenation at the present day... A German Patent,
139,457, of July 26, 1901, to J.B. Senderens, is probably the
first patent record having to do with the reduction of organic
bodies by hydrogen in the presence of nickel catalysts.”
Chapter 33 (p. 339-43) discusses iso-oleic acid, the
position of double bonds in iso-oleic acids (Moore 1919),
conditions favoring or depressing the formation of iso-oleic
acid during hydrogenation, and selective hydrogenation of
oils.
Chapter 38, titled “Edibility of hydrogenated
glycerides,” states: “A considerable discussion took place
in the early days of the oil-hardening industry as to the
desirability as foods of hydrogenated fats, in general, and of
certain kinds in particular. On the whole the question was
resolved in a sense favorable to the new products... Much
of the unfavorable criticism, indeed almost all of it, came
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from Germany. It was based on three objections: (1) The
presence of nickel in hardened oils. (2) Doubts as to the
inherent suitability of hardened fats for food. (3) Esthetic
considerations based on the use as raw material of whale oil
and other oils prepared in conditions of uncleanliness.”
There are many persons, in fact whole races, who for
religious, hygienic, or esthetic reasons, will not eat animal
products. For them, “the oil-hardening industry has been
a godsend... In the East as immense quantity of clarified
butter (ghee, samn) is used in the preparation of food. For
this expensive luxury, or quasi-luxury, partially hardened
vegetable oil has proved an acceptable substitute. The
consumption of this product, of foreign* or domestic origin,
is continually increasing.” (Footnote: *”In 1927 India
imported 222,222 tons of ‘vegetable ghee,’ according to the
Prospectus of Oil Products and Butterin Co., Ltd., a company
formed to manufacture oil products in India.”) (p. 435).
Note: This is the earliest document seen (May 2020) that
uses the term “vegetable ghee” or that gives statistics for its
importation or production.
Also discusses hydrogenated peanut oil (p. 327, 349-53,
441, 879). Sesame oil (p. 327, 352-55).
718. Levkovsky, M. 1930. The vegetable oil industry in
the U.S.S.R. 1930-31. Vestnik Manchzhurii (Manchuria
Monitor) (Chinese Eastern Railway) No. 8. p. 8-12. English
edition. [Eng]
• Summary: This article begins: “Considerable attention
is given to the vegetable oil industry in the Soviet Union.
A number of measures introduced within recent years have
been instrumental in bringing about important growth in
this branch of industry. During the current year the rate at
which this growth progresses has shown large increase as a
result of the introduction of new varieties and more intensive
cultivation of old species.”
Tables show the acreage, yield (in cwt/ha), production
(Gross harvest in 1000 tons), seed expended for seeding
(1000 tons), seed expended for eating (1000 tons), and
seed available (1000 tons). Each table is about one oilseed:
Sunflower, flax, hemp, castor bean, mustard seed, and soya
bean. Figures are given in each table for 5-6 regions: USSR,
RSFSR (Russian Soviet Federated Socialist Republic),
Ukranian SSR, Bessarabian SSR [in today’s Moldova
and Ukraine], Trans-Caucasian SFSR, and Central Asiatic
Republics.
Page 10: “Particular attention is now given to the
cultivation of the soya bean. The high nutritive qualities
of the soya bean and its importance in agriculture as a
nitrogen gatherer in the soil and, therefore, an excellent
preliminary for the cultivation of grain, have inspired the
planned increase of the soya bean acreage by five times that
of 1929. Northern Caucasus (193,000 hectares) and the Far
East (70,000 hectares) are the basic soya bean districts in
the RSFSR. In Northern Caucasus, where the soya bean is

cultivated the third year, the harvest does not fall below an
average of 6 cwt per hectare, while in the Far East, where
it has been cultivated for a comparatively long period, the
average is much higher. With the exceptionally high increase
in the soya bean acreage the plant is grown for the first time
in many regions, and the seed has been brought principally
from America and Manchuria for Northern Caucasus and the
Ukraine; for this reason the average harvest for the Union
has been placed at 6 cwt and for the Ukraine even at 5 cwt
per hectare. When calculating the quantity available for
industrial purposes the amount of soya beans required for the
seeding of one million hectares in 1930 has been deducted as
well as the quantities to be consumed by farming households
and in a number of branches of food products industries.”
A table shows acreage and harvest soya bean for 1929
and the plan for 1930. Acreage for 1929 is given as 71,500
ha for USSR (with plans to increase to increase it to 383,700
ha in 1930), 64,200 for RFSR [Russian], 4,200 for Ukraine
SSR, 3,100 for Trans-Caucasian FSR and 0 for the Central
Asian Republics (but with plans to increase that to 5,000 for
1930).
A large table (p. 10) shows the utilization of each of
the vegetable oils by major groups (in 1000 tons and as
a percentage of the total), The columns/groups are: Total
available, Vegetable Oil Union, Grain Union, Cooperatives,
Small Consumers, Total consumption in 1,000 tons, and
Balance [carry over].
Page 11: Two large tables show: (1) Amount of 8 oils
produced (in thousand tons) by each of 5 republics in 192930 and planned for 1930-31. (2) Production of 8 [oilseed]
cakes (in thousand tons) by each of 5 republics in 1929-30.
In each table, the last of the 8 oils or cakes is “Others.”
“Under other oils and cakes have been included the
products of the seeds of coriander, anis, sesame, poppy and
pine nuts.”
“In accordance with the increase of acreage the largest
relative growth in the Union is shown by the production of
soya bean oil–by 137.9%, while the greatest absolute growth
is given by the production of sunflowerseed oil–191,800
tons.
Note 1. This is the earliest English-language document
seen (April 2020) that contains the term “U.S.S.R.” in
connection with soybeans–even though the Soviet Union was
formed on 30 Dec. 1922.
Note 2. This is the earliest English-language document
seen (April 2020) that contains the term “USSR” in
connection with soybeans. Address: Managing Editor,
Manchuria.
719. Jones, D. Bresse. 1931. Factors for converting
percentages of nitrogen in foods and feeds into percentages
of proteins. USDA Circular No. 183. 22 p. Aug. Slightly
revised Feb. 1941. [105 ref]
• Summary: Note: This article is largely a compilation of
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previous research.
Table 1 (p. 6) titled “Nitrogen content of various
proteins,” states that soybeans contain 17.5% glycinin and
16.1% legumelin.
The section titled “Proteins of oilseeds and nuts” (p. 13)
states: “The predominating proteins in nearly all the oilseeds
and nuts which have been studied are globulins of relatively
high nitrogen content, ranging from 18.5 to 19 per cent.,
corresponding in general to the factor 5.3. The proteins of
the following food articles belonging to this class have been
studied: Almonds, hazelnut, walnut, Brazil nut, butternut,
coconut, castor bean, hempseed, cottonseed, sunflower seed,
flaxseed, squash seed, pumpkin seed, sesame seed, and
cantaloupe seed.
“Although peanuts and soybeans are oilseeds, their
predominating proteins have a somewhat lower nitrogen
content than those of the oilseeds mentioned above. More
than 87 per cent of the total nitrogen of peanuts is protein
nitrogen (54). The proteins consist almost entirely of two
globulins, arachin and conarachin, both of which contain
18.3 per cent nitrogen. This gives the conversion factor
5.46. In view of the definite knowledge of the proteins of the
peanut, it is believed that the use of this factor will give quite
accurately the real protein content of peanuts.
“The chief protein in soybeans is glycinin, a globulin
that has 17.5 per cent nitrogen. This corresponds to the factor
5.71.”
“Proteins of Animal Origin: Milk. From 75 to 80 per
cent of the nitrogenous matter of cow’s milk consists of
casein. Most of the remainder is in the form of lactalbumin.
Milk also contains small quantities of a globulin and of a
protein soluble in dilute alcohol. Casein and lactalbumin
contain, respectively, about 15.9 and 15.4 per cent nitrogen.
The factor 6.38, which has been in general use for some time
in estimating protein in milk, should be retained.” Address:
Principal Chemist, Protein and Nutrition Div., Chemical
and Technological Research, Bureau of Chemistry and Soils
[USDA].

goma: a sesame; a gingelly (plant); Sesamum orientale;
a sesame seed. [goma abura]: gingelly oil. [goma-suri]:
a flatterer, a toady, a sycophant. [goma o suru]: to pound
sesame seeds; to flatter.
gomashio: not listed.
kaiseki: not listed (at least not using modern characters).
kaisô: seaweeds, marine plants; algae.
kombu: a tangle; a tang; a devil’s apron. Laminaria.
konbu: not listed.
mochi: rice-cake. [mochi-tsuki]: rice-cake making.
[mochi o tsuku]: pound boiled [glutinous] for rice-cake.
[mochi ni tsuku]: cannot manage (handle); do not know what
to do with. [mochitsuki saichû-datta]: we were in the middle
of pounding [rice to make] mochi. [mochi wa mochi-ya]:
Every man has his forte = Every man to his trade.
nankin-mame: a groundnut; a peanut; a monkey nut.
nori: laver, sloke. [hoshi (ajitsuke) nori]: dried
(seasoned) laver.
okowa: not listed.
sekihan: rice boiled together with red beans [azuki
beans].
sembei: a cracknel [of wheaten flour]; a rice-cracker; a
wafer.
senbei: not listed.
shiruko: red-bean soup with rice cake. [shiruko-ya]: a
shiruko shop.
shôjin (3): abstinence from animal food; religious
abstinence; lenten fare; vegetable diet; maigre food. [shôjin
ryôri]: a vegetable diet. [Nihon no sôryo wa taitei shôjin o
suru]: Japanese priests usually eat vegetarian food. [Uchi de
wa kinyôbi wa shôjin de gozaimasu]: At my home we eat
vegetarian meals on Friday.
soramame: A broad bean; a horse bean; a straight bean.
wakame: Undaria pinnatifida.
zôni: rice-cake boiled with vegetables. [zôni on iwau]:
take the New Year’s breakfast of rice cakes boiled with
vegetables [to celebrate New Year’s Day with zoni (mochi
soup)]. Address: General editor, Japan.

720. Takenobu, Yoshitaro. ed. 1931. Kenkyusha’s new
Japanese-English dictionary. 2nd ed. Tokyo: Kenkyusha. iv +
2280 p. 19 cm. Title also in Japanese: Shin Wa-Ei Daijiten.
• Summary: Food words that are not related to soy:
akameshi: see sekihan.
amanatto: sugared red beans [a very popular snack of
cooked azuki beans coated with sugar].
ama-zake: sweet liquor (made from fermented rice).
an: bean jam. [an no haitte iru]: stuffed with bean jam.
[an o ireru]: to stuff (a cake) with bean-jam. [an ni kurumu]:
to cover (a cake) with bean-jam.
anko: bean-jam = an.
azuki: a red bean; an India bean. [azuki-iro no]: reddish
brown, russet. [azuki meshi] = sekihan.
beni-shôga: not listed.

721. McCoy, Frank. 1932. Health and diet advice: Fat and
oils (Continued). Los Angeles Times. Jan. 5. p. A5.
• Summary: The most important and widely used “vegetable
fats” are olive oil, coconut oil, cottonseed oil, almond oil,
corn oil, and peanut oil. They are generally found in liquid
form.
“Other vegetable oils: There are many other wholesome
oils extracted from nuts and seeds, such as from hemp,
linseed, palm, poppy, rape, walnut, sunflower, soy bean,
sesame. The best of these are made by the cold pressing
process and are often combined to produce salad oils sold
under different trade names.”
Note: This is the earliest document seen (Sept. 2008)
which recommends “cold pressing” as the best process for
making vegetable oils for human use. Address: Dr., author of
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“The Fast Way to Health”.

State (U.S.).

722. Williams, Edward Thomas. 1932. China yesterday and
to-day. 5th ed., revised. New York, NY: Thomas Y. Crowell
Co. xxiv + 743 p. Illust. (plates). Portraits. Map. Index. 22
cm. Previous editions were 1923, 1927, 1929. [369* ref]
• Summary: This remarkable, sympathetic and very
comprehensive book has been revised to May 1932. The
author has lived for many years in China, starting before the
downfall of the Manchu Dynasty, and for 35 years has had
close association with Chinese affairs. The 1st edition was
published in 1923. While focusing on the Era of Reform
(1902-1911) and the period of the Chinese Republic,
established on 1 Jan. 1912 by Sun Yat-sen, the book contains
many interesting features and appendixes, including a
chronology of “Important dates in Chinese history” (p. 673680a), and a lengthy bibliography.
In Chapter 8, “The Craftsman,” the section titled “Bean
curd” states (p. 174-75): “I stopped at a neighboring door to
watch a great, lazy-looking water buffalo turning a heavy
mill-stone grinding beans. In a shop down the street the bean
flour was being cooked, mixed with a little gypsum and
turmeric to curdle it. The cooked paste, wrapped in cloths,
was placed in a cheese press from which, after it should be
properly solidified, it would be taken, cut into small cakes
[tofu], and exposed for sale. It is the cheese of the Chinese
and a very popular article of diet, rightly so, indeed, in a
land where meat is too dear a luxury to be the daily food of
the poor. There are several varieties of this bean-curd; one
known as the ‘stinking bean-curd’ rivals the choicest cheeses
of Europe in odor.
“At an oil-mill another variety of [soy] beans was being
ground and pressed for its oil. The refuse finds a ready sale
for fertilizing purpose. Vegetable oils are in great demand
in China for culinary and other domestic purposes, animal
fats not being abundant enough to supply the need. Besides
[soy] beans, cotton-seed, rape-seed, peanuts, a variety of tea,
or camellia seed, hemp-seed, sesamum, seed of the castor
oil plant and nuts of the wood-oil tree are all used for this
purpose. The oils of the cotton, rape, beans, hemp and peanut
are all used in cooking, and the bean and rape-seed oils are
also used for lamps [illumination]. The lamp of the poor man
is merely a shallow cup with a spout at one side, like the
classic lamp of ancient Rome. A piece of rush pith is placed
in it for a wick. The soja bean is used for making soy, the
common sauce of the rich and poor alike. It is said to have
been suggested to the English [for] the manufacture of their
Worcestershire and other sauces.”
Note: This is also the earliest English-language
document seen (Oct. 2011) that contains the term “stinking
bean-curd.” Address: Agassiz Prof. of Oriental Languages
and Literature, Univ. of California, Berkeley, California;
Formerly American Chargé d’Affaires, Peking, China;
Recently Chief of the Div. of Far Eastern Affairs, Dep. of

723. Eastman, Whitney H. 1932. Industrial utilization of
soybean oil and soybean oil meal. Paint, Oil and Chemical
Review 94(5):12-13, 19. Sept. 8. (Chem. Abst. 26:5779). [1
ref]
• Summary: Contents: Introduction. 18% of oil in ground
soybeans. Glue from soybeans (“Soybean oil meal is also
used in the manufacture of vegetable glue and adhesives
used principally in the manufacture of veneer, plywood, and
insulating materials, in many instances replacing animal
glue”). Finds large use in soaps (mostly soft soaps). Table:
Bureau of Census figures showing factory consumption of
soybean oil by industries for years 1929 and 1931 (lbs):
Compounds and vegetable shortenings: 82,000 /
10,869,000.
Oleomargarine: 11,000 / 623,000.
Soap: 6,396,000 / 3,816,000.
Paint and varnish: 5,815,000 / 6,356,000.
Linoleum and oilcloth: 3,329,000 / 2,612,000.
Printing inks: 71,000 / 33,000.
Textiles 267,000 / Miscellaneous: 2,032,000 / 2,051,000.
Total: 17,903,000 / 26,260.000.
Note that most of the uses are not in foods. However “in
the last two years its use in the edible industry has increased
rapidly, replacing cottonseed oil, corn oil, and some of the
foreign imported oils such as sesame, Russian sunflower, and
cocoanut oils.” Address: President, The National Soybean
Oil Manufacturers Assoc.
724. Arnold, Julean. comp. 1932. China through the
American window. Shanghai, China: The American Chamber
of Commerce. 85 p. Illust. Map. No index. 23 cm. [Eng; Chi]
• Summary: This book is written in both English and
Chinese, with two vertical columns on each page. The
English-language column is 6.7 cm wide and the Chineselanguage column 4.0 cm wide. The book was compiled for
the U.S. Dept. of Commerce.
In the chapter on “Statistical contrasts.” Page
27: Soybeans production (long tons): USA–540,000.
China–7,000,000.
Average size of cultivated farm in acres: USA–80.
China–2.
Percentage of school age children in school: USA–81%.
China–10% (p. 26).
In the chapter titled “Interesting facts regarding China.”
Page 31: “7. Dairying does not figure in the economic life of
the Chinese people. The soy bean can apparently give them
the ingredients of cow’s milk.”
“Page 33: “13. China is the world’s largest producer of
soy beans, kaoliang, millet, sweet potatoes, peanuts, sesame,
rape and perilla seeds,... bamboo, tea, ramie fibre, vegetable
tallow, tung oil,... chickens, ducks and pigs. It ranks
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second in the production of rice, wheat, silk, corn, tobacco,
cigarettes,...
Julean Herbert Arnold lived 1875-1946. Address:
Commercial Attaché in China.
725. Jamieson, George Samuel. 1932. Vegetable fats and
oils: The chemistry, production, and utilization of vegetable
fats and oils for edible, medicinal and technical purposes.
New York, NY: Chemical Catalog Co., Inc. 444 p. American
Chemical Society. Monograph Series No. 58. 24 cm. A
revised edition was published in 1943. [33 ref]
• Summary: Soy bean oil and soy beans are discussed in
the chapter on “Drying oils” on pages 261-69. Under “Uses
of soy bean oil” we read: “The raw or crude oil is used for
making cores (metal molding), ‘factice’ (used in rubber
for the manufacture of mats, hose, etc.), for making soft
soap, for washing automobiles, etc., and hard soap after
hydrogenation. The oil, after ‘boiling’ or ‘blowing,’ is used
along with linseed oil in the manufacture of paints, baking
japans, linoleum, oil cloth, and printing ink. The neutralized
oil, bleached to a pale color by heating to 250º to 260º, is
employed in making white or pale-colored enamel paints
for interior use. Paints made with soy bean do not yellow
with age, as is the case when linseed oil is used. Some paint
makers use 10 to 15 per cent (of the vehicle) of the boiled
oil, but a larger proportion of soy bean oil can be used with
good results. Through further study other technical uses
will be found for which this oil is particularly adapted.
The refined oil is used in the manufacture of margarin,
mayonnaise, and shortening.
“Unless the refined oil is skillfully deodorized, a
characteristic fishy taste gradually develops. For further
information, the following references may be consulted:”
Many of the 33 references are from British journals.
This bibliography is contains many errors and incomplete
citations.
Also contains information about cottonseed oil, linseed
oil, peanut oil, rape oil, sesame oil, sunflowerseed oil, etc.
Address: PhD, Chemist in Charge of Oil, Fat, and Wax Lab.,
Bureau of Chemistry and Soils, USDA.
726. Orosa, Maria Y. 1932. Soybeans as a component of a
balanced diet and how to prepare them. Manila (Philippines)
Bureau of Science, Popular Bulletin No. 13. 53 p. [16 ref]
• Summary: Contents: Introduction. The cooking of soy
beans (89 Filipino recipes, p. 7-35), incl. roasted soy beans,
soy-bean soups etc.–most recipes use whole soybeans, but
quite a few use tofu (tokua), soy sauce (toyo), soy-bean flour,
or soy-bean milk, and a few use tahuri (brine fermented tofu)
or soy-bean sprouts. Some common foods made from soy
beans and methods of preparing them (p. 35-53): Soy-bean
milk, condensed soy-bean milk, soy-bean milk powder, soybean casein, soy-bean curd (tofu; tokua or toqua). Tahuri or
tahuli (fermented tofu). Frozen tofu. Bean curd brains or tofu

nao. Dry bean curd or topu khan (tofu-kan, dipped in burnt
millet sauce and rubbed with fine salt). Fragrant dry bean
curd.
“Thousand folds: Thin layers of fresh bean curd are
placed on cheesecloth, one on top of another, and then
subjected to a great pressure. The thin layers of curd are
dried partially and are rolled together like jamrolls. They are
cut into strips and served in soup as noodles. On standing,
the thousand folds mold and develop a meatlike flavor. This
is fried in sesame oil and served in place of meat” (p. 44).
Fried bean curd. Soy sauce (called by the Chinese
“ch’au yau,” or drawing oil; or “pak yau” or white oil; by
the Japanese “shoyu”; and the Filipinos, “toyo”). Natto.
Hamanatto (p. 49). Yuba. Miso. Soy-bean flour. Soy-bean
oil (used in the manufacture of lard and butter substitutes;
also in paints, printing inks, etc.). Soy-bean meal. Soy-bean
coffee. Soy-bean sprouts.
Note 1. This is the earliest English-language document
seen (Oct. 2008) that uses the term “soy-bean casein” (or
“soy bean casein” or “soybean casein”), probably to refer to
soybean protein.
“When and by whom the soy bean was first introduced
into the Philippines, no one can ascertain. The Filipino
people have long known some important soy-bean
preparations, such as soy sauce, or ‘toyo,’ bean curd, or
‘tokua,’ fermented bean curd or ‘tahuri,’ not knowing that
they were prepared from this bean. The seed is known in
some parts of the Philippines, where it is grown, as ‘utao.’”
“The main object of this pamphlet is to encourage the
Filipino people to use more soy beans, and preparations
made from them as food” (p. 3-4).
“Soy beans are grown in some parts of the Philippines.
According to Doctor Roxas, Director of the Bureau of Plant
Industry, 2,481 tons were grown in Batangas in 1921 and
4,218 tons, in 1930. However, the importation of soy beans
in 1924 was 4,657 tons. Doctor Roxas says that soybeans can
be grown in all parts of the Philippines” (p. 6). “Immature
soy beans may be cooked in the same way as lima beans
(patani)” (p. 7).
“The soy-bean curd was first produced by Whai Nain
Tze, before the Christian Era and was introduced into Japan
from China by the Buddhists. It was introduced into the
Philippines by the Chinese and has become a very popular
food in Manila and in places where there are Chinese who
manufacture it for sale. ‘Tokua’ on account of its high fat,
protein, and mineral content, is called by the Chinese as
‘meat without bone,’ or ‘the poor man’s meat.’”
Note 2. This is the earliest English-language document
seen (Aug. 2016) that refers to tofu as ‘the meat without
bone.’
The Chinese use burnt gypsum (about 1.5% by weight)
as a coagulant. In some cases, the curds are wrapped in
individual pieces of fine cheesecloth about the size of a small
handkerchief, then pressed lightly for a few minutes. They
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are “unwrapped, spread on shallow bamboo trays (bilao) and
partially dried at room temperature. Then they are dipped
in a weak solution of turmeric to coat the outside in light
yellow coloring. Some manufacturers soak the small cakes
of curd in brine solution for a short time, then dip them in a
solution of burnt sugar or molasses and bake them slightly
before putting them on the market.” 100 gm of dry soybeans
typically yield 350 gm of tofu (tokua) (p. 41).
The section titled “’Tahuri’ or ‘Tahuli’” begins with 2
paragraphs and ends with a table very similar to those from
Gibbs and Agcaoili (1912): “’Tahuri’ is manufactured in
China and exported to the Philippines in large stone jars
or in small tin cans. There are some ‘tokua’ manufacturers
in Manila that manufacture ‘tahuri’ for local consumption.
Those that are imported from China are preserved in strong
brine solution and the cakes are broken during the shipment
so the liquid becomes like a thick emulsion containing pieces
of the cured curd.” It then contains a new paragraph: “In
Manila, the Chinese method of manufacture is to pack the
large pieces of soy-bean curd, about 5 inches long, 4 inches
wide, and 2.5 inches thick, with much crude salt, in empty
gasoline cans. The curd is allowed to cure for a period of
several months. During the curing period the bean curd
changes from white to a brownish yellow color and develops
a peculiar salty flavor to which the Chinese and many
Filipinos are educated” (p. 42). Note 3. No information about
a fermentation microorganism or process is given.
“The bean curd brains known to many Filipinos as ‘tojo’
is the unpressed soy-bean curd. The method of making ‘tojo’
is almost the same as the method used in making ‘tokua’,
only that a smaller amount of the coagulating agent is used,
and the very soft but solid mass formed is left undisturbed
in the wooden container until used. The Chinese used to
peddle this preparation in a wooden pail-shaped container,
through different parts of Manila, but on account of the
Philippine Health Service regulations, this product is now
sold in the markets only. / “The ‘tojo’ is served with a few
tablespoonfuls of medium thick brown-sugar syrup, which
gives it flavor, the ‘tojo’ being almost tasteless. Sometimes it
is eaten with sweet oil, sauce, and vinegar, or with finely cut
meat and spices.” (p. 43).
Note 4. This is the earliest English-language document
seen (April 2013) that contains the term “tojo” which is used
to refer to unpressed curds made from soy-bean milk.
“Dry bean curd: The fresh bean curd when dipped
in burnt millet-sugar sauce and rubbed with fine salt will
keep longer than the ‘tokua’ and is called ‘topu khan.’ This
preparation is usually eaten is soups.”
Fragrant dry bean curd or hsiang khan (“fragrant
dry”) has the consistency of smoked sausage. “It is made
by subjecting the fresh bean curd to great pressure, which
eliminates much of the water content. The pieces of semidry
curd are soaked in a weak brine solution in which is
dissolved burnt millet-sugar and to which is added powdered

spices. The curd is then dried to hardness. This preparation
keeps indefinitely and is used in soup making and in
vegetable dishes” (p. 43).
Note 5. Cruz and West (1932, p. 78) state that as part
of a campaign by the Bureau of Science to encourage the
Filipino people to use more soy beans, Miss Orosa “has
made excellent cakes, cookies, puddings, sauces, soups,
custards, ice cream, and other tasty preparations from
Philippine soy beans.”
Note 6. The author pioneered the branch of the branch of
the Home Extension Service in which home demonstrators
helped women in solving their home problems. She started
the organization as a food preservation unit under the Bureau
of Science in 1923, starting with six home demonstrators
that she herself trained. That group became the forerunner
of the Home Extension Service in the Philippines. For
details on her work see: In: A Half Century of Philippine
Agriculture. Manila, Philippines: Liwayway Publishing. p.
236-37. Address: Chief, Div. of Food Preservation, Bureau of
Science, Manila.
727. Winton, Andrew Lincoln; Winton, Kate Barber. 1932.
The structure and composition of foods: Vol. I. Cereals,
starch, oil seeds, nuts, oils, forage plants. New York, NY:
John Wiley and Sons; London: Chapman & Hall, Ltd. xiv +
710 p. See p. 512-24. Illust. Index. 24 cm. [67 soy footnotes]
• Summary: Volume 1 of this 4-volume set contains 274
superb illustrations by the authors. The book is divided into
three parts: I. Cereals. II. Oil seeds. III. Forage plants.
In the chapter on “Seeds of the pea family
(Leguminosæ)” (p. 497+) the section titled “Soy bean” (p.
512-24) has the following contents: Scientific and common
names. Introduction. Macroscopic structure. Microscopic
structure: Spermoderm, hilum cushion, endosperm, embryo
(palisade cells, oxalate crystals, starch, aleurone grains and
fat), chief structural characters. Chemical composition:
Changes in composition during growth, soy bean cake,
meal, and flour, proteins, carbohydrates, phosphorus-organic
compounds, saponins, enzymes, mineral constituents, minor
mineral constituents.
The chapter begins: “A native of the Far East, the soy
bean has been cultivated since the dawn of civilization
in China and Japan, where the seeds furnish millions of
human beings with food. From the seeds are prepared soy
cheeses (tofu, natto, miso [sic, none of these three are “soy
cheeses”]), soy milk, and soy sauce, the latter being used in
chop suey. Because of the absence of starch in many varieties
soy bean flour has come into use in the Occident as a diabetic
food. Soy bean oil is of growing industrial importance.”
An illustration by Winton (p. 512; Source: Winton 1906,
p. 248) shows the outer portion of the soy bean seed in cross
section, with each of the layers (X 160 magnification).
In the introductory section on “Forage legumes,” soy
beans are discussed under the following headings (p. 642-
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45): Comparative macroscopic structure, comparative
microscopic structure (table), comparative chemical
composition of green fodder (p. 644) and of hay (p. 645).
The section titled “Soy bean” (as forage plant, p. 666-67)
has the following composition: Introduction. Macroscopic
structure. Microscopic structure: Stem, petiole, petiolule,
leaf, stipule, flower, chief structural characters. Chemical
composition (values from Pellet, Schwackhöfer, and Haskins
for: Total ash, potassium oxide, sodium oxide, calcium
oxide, magnesium oxide, ferric oxide, phosphoric acid,
sulfur trioxide, silicon dioxide, and chlorine).
Note: This is the earliest English-language document
seen (Jan. 2004) that uses the word “petiolule” in describing
the soybean plant.
This book also discusses: Lecithin (p. 8, 14). Kudzu
starch (Pueraria hirsuta Schneider, p. 37). Gluten (p. 5759, 72-73, 199-200, 211-25). Coix (Job’s tears, p. 100-04).
Hemp seed (p. 413-21). Almond (p. 476-85). Peanut (p. 497512, 642-43, 663-66). Linseed (p. 525-35). Sesame seed (p.
598-605). Alfalfa (p. 642-43, 646-59).
Note: Andrew L. Winton lived 1864-1946. Kate Grace
Barber Winton was born in 1882. Address: 1. Sometime
state and federal chemist; 2. Sometime state and federal
microscopist.
728. Miller, Carey D. 1933. Japanese foods commonly used
in Hawaii. Hawaii Agricultural Experiment Station, Bulletin
No. 68. 43 p. Nov. See p. 1-10, 28-43. [18 ref]
• Summary: Contents (p. 1-10): Introduction. Soybean
products. Edamame (green soybeans). Tofu (soybean curd).
Kirazu (tofu residue) [okara]. Tonyu (soybean “milk”).
Aburage (fried soybean curd). Miso (fermented rice and
soybeans). Natto (fermented soybeans). Shoyu (soybean
sauce). Koji (fermented rice). Pages 24-15: Kinoko
(mushrooms). Fu (gluten cakes). Goma (sesame seeds).
Pages 28-43: Recipes with the nutritional composition
of each: Miso soup with tofu. Miso soup with wakame.
Miso soup with daikon. Miso soup with [cow’s] milk. Tofu
soup with lemon. Tofu shoyu soup. String bean shirae
[shira-ae] (with tofu and miso). Carrot shirai. Konnyaku
shirai. Eggplant with miso. Green onions with miso. Fish
cakes with miso. Sesame seed sauce for vegetables (with
shoyu). Nishime (with shoyu). Nigome (with aburage and
shoyu). Kirazu with vegetables (with okara, aburage, shoyu).
Noodles (somen or udon, with shoyu). Vinegar sauce for
sushi. Inari-sushi (with aburage and shoyu). Maki-sushi.
Note: This is the earliest English-language document
seen (June 2013) that calls for okara [which it calls kirazu] as
an ingredient in a recipe.
Appendix: Composition of some Japanese foods used in
Japan.
Concerning edamame: “The Japanese use several
varieties of fresh green soybeans. In Honolulu whole plants
are purchased from the vegetable market. The pods are

removed from the plants, placed in boiling salted water,
and boiled for about 25 minutes. They are then drained and
cooled, and the beans are kept in the pods until eaten. Often
children eat them out of bags as they would candy. The
fresh green soybeans appear to be an excellent food. They
are good sources of calcium, phosphorus, and iron, yield
a basic ash, and, as compared with other fresh vegetables
and fruit, have a remarkably high protein content. Vitamin
tests in progress at the nutrition laboratory of the Hawaii
Agricultural Experiment Station show that the cooked beans
are very good sources of vitamins A, B, and G. The more
general use of green soybeans should be encouraged in the
home, and their consumption may be increased by selling
them in school cafeterias.”
Concerning Kirazu (tofu residue) (p. 5): “Kirazu, or
the residue of the soybeans left when tofu is made, has a
crude fiber content of 3 to 4 percent, contains 4 to 5 percent
of the protein of the beans, more than 1 percent of the fat,
and 5 to 6 percent of the carbohydrate. Only a small part of
kirazu is used for human food in Hawaii, by far the greater
part being used as hog feed. Kirazu, however, is a utilizable,
inexpensive food and might be more generally used than it
is... Kirazu is used in combination with vegetables, or with
fish, or dried shrimp, and seasonings.”
Concerning Tonyu (soybean “milk”): The milky liquid
obtained by grinding soybeans with water and heating and
straining off the insoluble residue has the appearance of skim
milk. Early reports from China and from Japan stated that
soybean milk may be used as a substitute for cow’s milk
for children, but Wan (16, p. 360), in more recent scientific
reports from China, indicated that, whereas soybean milk
is richer in vitamin B than is cow’s milk, soybean milk is
lower in vitamin A and still lower in calcium content. The
biological value of the protein of the soybean milk is not
comparable with [is lower than] that of the protein of cow’s
milk. Chemical analyses of local soybean milk obtained from
the tofu-manufacturing shops showed it to be low in fat and
in carbohydrates. Chang and Tso (3, p. 199) demonstrated
that, when properly supplemented with the necessary
minerals, vitamins, fat, and carbohydrates, soybean milk
can be used successfully for infant feeding where cow’s
milk is not available or where the infant is anaphylactic to
the protein of cow’s milk. In Hawaii there is no need to use
soybean milk as a substitute for cow’s milk and, considering
its dietary qualities, it should not be so used without the
needed supplements.”
Concerning natto: Describes the process for making
natto on a commercial scale in Honolulu. After cooking
(without soaking) for about 8 hours in a large iron kettle, the
“beans are thoroughly drained and placed on paper plates
covered with wax paper. The plates are stacked one above
another in large wooden boxes, covered with rice straw mats,
and kept at a temperature of approximately 30ºC. for 35 to
36 hours, when the product is ready for use... The fermented
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product is covered with a gray, slimy substance that forms
strings or threads when the beans are pulled apart, indicating
good quality... Although no molds or yeasts are added to the
cooked soybeans, O.N. Allen, of the botany department of
the University of Hawaii, who examined several samples of
fresh natto from Honolulu, found 2 molds, 4 bacteria, and an
aspergillus present. The enzymes of some of these organisms
probably caused the conversion of a small part of the protein
to simpler substances.”
Concerning Inari-sushi (p. 37): The “ingredients
required for this dish are rice, water, salt, aburage, carrots,
mushrooms, string beans, gobo, flaked bonito, water, sugar,
shoyu, and vinegar sauce.” A detailed recipe is given.
Photos show the following (each food accompanied
by its Japanese name written in both Chinese characters
and katakana): (1) Edamame, in the pods on the plant, and
shelled in a dish. (2) Tofu kasu [okara] on a plate. (3) Tofu
on a dish. (4) Tonyu (soybean “milk”) in a glass. (5) Three
triangles of aburage or fried soybean curd on a dish. (6)
Miso on a dish. (7) Natto or fermented soybeans in a white
rectangular commercial paper tray about 3½ by 6 by 1 inch
deep. (8) Koji or fermented rice on a plate.
Note 1. This is the earliest English-language document
seen (Oct. 2021) that uses the term “fresh green soybeans” to
refer to green vegetable soybeans.
Note 2. This is the earliest document seen (July 2003)
that mentions commercial natto production in Hawaii.
Note 3. This is the earliest English-language document
seen (Jan. 2012) that uses the term “tofu residue” to refer to
okara.
Note 4. This is the earliest English-language document
seen (Jan. 2012) that uses the word “strings” or “threads”
in connection with natto. Address: Specialist in Nutrition,
Honolulu.
729. Finkel, Harry. 1933. Seven day trial on natural food
diet... containing a week’s recipes and menus for breakfast,
lunch and dinner. Also natural food sandwiches and health
drinks. 1st ed. Los Angeles, California: Society for Public
Health Education. 182 + [9] p. Recipe index.
• Summary: This “2nd ed.” appears to be quite similar to the
first edition, published the same year with the same number
of pages. However some of the unnumbered pages at the rear
are different.
A handwritten inscription on a blank page near the front
reads: “March 22, 1934. To suffering humanity.
“Health is not an accident. Normal physiological
conduct depends on the hygienic and dietetic habits of the
individual.
“Nature’s laws in relation to health and disease are
infallible. Man abuses these laws and suffers disease.
“Natural foods only when properly prepared and
combined hold the key to the solution of a healthy humanity.
“Hail–Hail–Hail–to a healthy and civilized humanity!!!

“With compliments from Dr. Harry Finkel, to the
University of California at Berkeley.”
Contents include: What is meant by natural foods
(p. 154). The story of the health food store (p. 155-57).
Explanation of general health foods catalog (p. 158-60;
incl. Graham flour, soya bean flour, Carque’s Wheatose,
soy beans, Nut butters {almond, peanut, pecan, cashew,
cocoanut}, Carque’s mayonnaise, unsulphured dried fruits,
meat substitutes {Protose, Nuttose, Nuttolene, Vita Meat,
Savory Loaf, Nut Meat, Soya Loaf, Meatless bouillon
cubes}, miscellaneous {health candies, carob meal, vegetable
gelatine, agar–sea weed gelatine, St. John’s bread, poppy
seeds, sesame seeds}). How to prepare and cook natural
foods (p. 161+; “It is said that because fruits and vegetables
have been sprayed with poisons to destroy the insects which
infest them, their outer coverings should be removed before
eating... if one will wash and scrub them very thoroughly, the
danger of being poisoned is removed,...”). The soya bean (p.
178-82).
Concerning the acid and alkaline reaction of the human
body. Recently scientists concluded “that the normal or
‘mean’ of this condition should be fixed at the ratio of 80%
alkaline and 20% acid. It is now definitely known that a
deficiency in the alkaline reserve, or a marked increase in
the acid content leads to many serious diseases.” Refer to
“Finkelgram No. 26 (A short thesis on acidosis)” to become
familiar with the acid and alkaline reactions of various foods.
It “is very fitting to introduce one of the best foods
Nature grows for mankind–the Soya bean. Because the Soya
bean is practically starch-free, it is not only acid-free but is
also one of the greatest aids in neutralizing an existing acid
condition of the body and in maintaining the 80-20 balance
of the two physiological conditions known as acid and
alkaline reactions.
“Of late, scientists have made and extensive study of
this unusual type of natural food, and after making many
experiments upon human beings in various stages of health
and disease, pronounced the Soya bean one of the best foods
of the vegetable kingdom. This they have concluded because
of its very high percentage of protein which is by far superior
to all animal protein, and also for the reason that it is in a
form which is easy of digestion and assimilation. Besides
being practically free from starch, they consider it one of
the best foods for the human body, and find that it can very
satisfactorily take the place of meat in the diet of man.
“The protein content of the Soya bean is nearly twice
the amount of the average run of meat, and the remarkable
feature of this unique food is that while it ranks extremely
high in protein substance, yet its toxic properties are
insignificant compared with the large amount of toxic
properties all animal foods contain.”
“Like many of the leading scientists who believe in
the great food value of the Soya bean, so does this author
share the same opinion. It is for this reason that he desires
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to familiarize the public with the many advantages of this
nutritious and valuable food.
Health through eating lies mainly in three directions:
First, in selecting natural, wholesome foods; second, in
preparing them properly; and third, in arranging meals in
which the foods are properly combined.
The following 10 menus are examples giving you an
idea as to how to balance your meal using the various soya
bean products. These menus are appropriate for either lunch
or dinner as each of them is sufficient for a full course meal.”
“Soya bean menus.” These are not recipes, but menus
for individual meals, each of which includes a soy recipe.
The first, for example, reads: “Soya vegetable-onion soup.
Finkel baked potatoes. Red cabbage, apple, and raisin salad
with mayonnaise dressing. Sewed prunes. Cereal coffee. No
bread.”
“Soy beans are mentioned on page 74. Ads on
unnumbered pages in the rear: Page 2. “Carque–Natural
Foods of California: The symbol of trustworthy and
unimpaired natural foods. Wheatose. Almond butter. Otto
Carque. Established 1908. California’s natural foods pioneer.
1315 S. Maple Ave., Los Angeles, Calif. Endorsed by the
Society for Public Health Education.”
Page 3: Hollywood Cup, Inc., The perfect coffee
substitute. 823 Traction Ave., Los Angeles, Calif. Four pages
of ads for books by Dr. Harry Finkel. Address: N.D. [doctor
of naturopathy], D.C. [doctor of chiropractic] [Los Angeles,
California].
730. Gray, Lewis Cecil. 1933. History of agriculture in the
southern United States to 1860. 2 vols. Washington, DC:
Carnegie Institution of Washington. 1052 p. Publication no.
430. Introductory note by Henry Charles Taylor. Reprinted in
1958 by Peter Smith (Gloucester, Mass.).
• Summary: This book, about agricultural innovation in
the American colonial era, contains some early references
to the peanut in America. In Chapter 1, titled “Agriculture
before the coming of the English,” page 4 states: “Peanuts,
probably originally from Brazil, were introduced to Europe,
and soon came to be extensively grown in Africa, whence
it is probable they were introduced into the Colonies by
slave ships. Groundnuts were found growing in Virginia by
the English colonists. They are also listed in the account of
Gosnold’s expedition in 1602.”
“Most of the Indian tribes grew legumes, variously
called by the explorers beans, peas, garavances, and
fagioli...” In Chapter 8, “Minor crops and general crop
husbandry,” page 194 states: “Groundnuts, or peanuts, were
said to have been introduced by Negroes from Guinea,
who used them raw, roasted or boiled in soup. They were
also employed in the Colonies as a source of oil. Another
crop raised for the oil was sesame, also said to have been
introduced from Africa. In 1730 Thomas Lowndes, of South
Carolina, sent samples of oil made from ‘sesamum’ to the

Lords of the Treasury.”
In Chapter 34, “General farm crops,” the section titled
“Miscellaneous crops” states (p. 828): “Peanuts came to
be a crop of considerable importance but mainly as a feed
for hogs and to furnish hay, rather than for sale. From the
neighborhood of Wilmington, North Carolina, 80,000 to
100,000 bushels were exported to Northern markets. They
were beginning to be raised for market along the Tennessee
river in west Tennessee. Before the Civil War the practice of
raising peanuts for domestic use had spread throughout the
Southern States. They were grown in the midst of corn; and
hogs were turned in to fatten on the nuts. The vines were
regarded as useful for soil improvement, as well as for hay.”
Chapter 35, “Livestock in the post-colonial period,”
states (p. 836): “Peas, corn, and in sandy areas, peanuts,
and occasionally root crops, were the main dependence for
fattening hogs.”
The hemp plant is discussed at great length throughout
the book. The following terms that do NOT appear in the
index of this book: Bowen, Coffee berry, Japan pea, Soy*.
731. Hawcock, Emory. 1933. Practical and profitable
Chinese recipes. New York, NY: J.O. Dahl. 32 p. 16 cm.
• Summary: The section on “Flavoring ingredients” (p. 6)
states: “Thin soy, which is the essential flavoring medium
used in all Chinese dishes, plays a most important part.
This sauce takes the place of salt, as well as extracts, in all
Chinese cooking. It is prepared in China by grinding and
fermenting the soy bean with water and salt. The liquid thus
produced is refined and clarified and sent to this country in
Chinese earthenware pots or square tin cans. It is also sold in
this country in different sized bottles with shaker tops for use
at the table.
“Thick soy, which is used to color and slightly flavor
soups, gravies and braised meats, is a caramel preparation
similar to the many ones on the market to-day.
“Sesamum oil is the strongest and most pungent flavored
oil used by the Chinese. It has a pronounced smoky, nutlike flavor and is made by [usually roasting] grinding and
pressing the dried sesamum seeds.”
732. International Institute of Agriculture. 1933. Soy Bean–
Soja. Bibliography of Tropical Agriculture–Bibliograpie
d’Agriculture Tropicale p. 24-25. For the year 1932. [5 ref]
• Summary: This is a bilingual English/French publication.
Under III “Oil yielding plants, the section on “Soy Bean”
contains a short annotated bibliography, with the summary
in both languages. The references appear alphabetically by
author.
There are similar adjacent sections on sesamum, peanut,
coconut, and castor oil plant. Address: Villa Umberto I (110),
Rome, Italy.
733. Schmidt, A.W.; Gaupp, K. 1934. Pflanzenoele
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als Dieselkraftstoffe [Vegetable oils as diesel fuels].
Tropenpflanzer (Der) (Berlin) 37(2):51-59. Feb. (Chem.
Abst. 28:6934). [Ger]
• Summary: This research concerns the use of vegetable
oils (soy oil, peanut oil, sesame oil, and palm oil) in diesel
motors. On pages 54-55 and 57 soy oil (Sojaöl) is compared
with petroleum oil (Gasöl). A graph (p. 54) shows that the
use soy oil is preferable to that of petroleum oil in terms of
power / performance (Leistung).
On page 58 is a summary of five major conclusions.
On page 59 the writers thank the following companies:
P. Thörls Vereinigte Harburger Oelfabriken; Harburger
Oelwerke Brinkmann & Mergell; Westafrikanische
Pflanzengesellschaft Viktoria, Berlin; Hansamühle G.m.b.H.,
Hamburg, and Aselmann G.m.b.H., Hamburg.
Note: Breslau is the former German word for today’s
Wroclaw in Poland. Address: Experimental Laboratory
on the suitability of liquid fuels and lubricants in motors,
Technical College, Breslau (Aus dem Versuchslaboratorium
fuer motorische Eignung fluessige Brennstoffe und
Schmiermittel der Technischen Hochschule Breslau).
734. Gill, Lorin Tarr. 1934. Japan dishes intrigue host
of tourists: special utensils needed in kitchen before one
prepares such foods. Honolulu Star-Bulletin (Hawaii). March
30. p. 10.
• Summary: “The visitor to the islands is always intrigued
by the seemingly endless variety of Japanese dishes featured
on the menus of the tea-houses where dinners are constantly
served to groups and large parties.
“Prof. Cary [Carey] D. Miller, specialist in nutrition
at the University of Hawaii, has recently issued a booklet
through the Hawaii Agricultural experiment station,
under the joint supervision of the university and the U.S.
department of agriculture, which gives complete information
regarding some of the Japanese foods most commonly
used in the islands and includes a number of recipes which
embody the typical foods used.
Soybean products include: Edamame (green soybeans).
Tofu (soybean curd). Kirazu (tofu residue) [okara]. Tonyu
(soybean “milk”). Aburage (fried soybean curd). Miso
(fermented rice and soybeans). Natto (fermented soybeans).
Shoyu (soybean sauce). Koji (fermented rice). Recipes with
the nutritional composition of each: Miso soup with tofu.
Miso soup with wakame. Miso soup with daikon. Miso soup
with [cow’s] milk. Tofu soup with lemon. Tofu shoyu soup.
String bean shirae [shira-ae] (with tofu and miso). Carrot
shirai. Konnyaku shirai. Eggplant with miso. Green onions
with miso. Fish cakes with miso. Sesame seed sauce for
vegetables (with shoyu). Nishime (with shoyu). Nigome
(with aburage and shoyu). Kirazu with vegetables (with
okara, aburage, shoyu). Noodles (somen or udon, with
shoyu). Vinegar sauce for sushi. Inari-sushi (with aburage
and shoyu). Maki-sushi.

735. Macon, Elizabeth. 1934. Thirty-minute magic. Billings
Gazette (The) (Billings, Montana). April 15. p. 29. Sunday.
• Summary: “Ten-minute snacks.
“Shrimp tahini.
“Hot buttered toast.
“Coffee.”
Note: This is the earliest English-language document
seen (Feb. 2022) that mentions “tahini”–a smooth paste of
sesame seeds. Address: Member of the Magazine Staff.
736. François, M.-Th. 1934. Monographie de l’Arachide.
V. La chimie de l’Arachide et de ses produits [Monograph
on the peanut. V. Chemistry of the peanut and its products].
Revue de Botanique Appliquee et d’Agriculture Tropicale
14(156):615-632. Aug. [48 ref. Fre]
• Summary: The author, a specialist in the study of vegetable
oils, was asked by Aug. Chevalier to write this chapter.
Contents: The genesis (origin) and disappearance of the
lipids in the seed (the oil content decreases steadily during
germination). Manufacture, composition, and properties of
the oil and the cake: Yield of oil from the seeds, analytical
characteristics, research on sesame oil, research on
cottonseed oil, the cake. Conclusion. Address: Doctor of
Sciences (Docteur ès-sciences), chef de Travaux a l’Ecole
pratique des Hautes Etudes.
737. Cohn, Martin. 1934. Process of treating seeds for the
production of food. U.S. Patent 2,172,699. Sept. 17. 4 p.
Issued 12 Sept. 1939. Priority (in Germany): 22 Sept. 1933.
2 drawings
• Summary: “The invention relates to the treatment of seeds
containing substantial proportions of oil or fat, such as soya
beans, earth nuts, copra, cotton seeds, palm kernels, sesame,
walnuts, hazel nuts and so on, for the production of human or
animal food.”
Note: Soy is mentioned 11 times in this patent in the
forms “soya beans,” “whole, unshelled soya beans” and
“raw, whole soya beans.” Address: Berlin-Friedenau,
Germany.
738. Glidden Co. (The). 1934. Annual report to the
shareholders, for the year ended Oct. 31, 1934. Cleveland,
Ohio.
• Summary: In 1934, net profits were $1,532,324–after
interest, depreciation and taxes. “The operating profit for
the last half of the fiscal year was reduced because of the
longshoremen’s strike on the Pacific Coast. The Company
was forced to close four of its important plants and when the
strike was finally over the vegetable oil crushing plants at
Berkeley, California, and Portland, Oregon, were unable to
operate continuously because of the delay in receiving new
cargoes of copra and sesame seed from the Orient.
“Profits were further adversely affected by the excise
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tax of three cents per pound placed by the United States
Government on vegetable oils produced from imported seeds
and nuts...”
“During the year the Company has completed a modern
Soya Bean Oil extraction plant at Chicago. The plant has
a capacity of 130 tons of soya beans per day and since
December 15th has been in full operation. In connection
with this plant, and designed to utilize its by-products,
there are now being installed facilities and equipment
for the manufacture of Lecithin and Soya Protein. These
departments will be in production within the next few
weeks.”
“For November, the first month of the new fiscal year,
the profits as compared to those of November last year have
nearly doubled. Prospects are most encouraging for the new
year.
“The employees of the Company and of its subsidiaries
and affiliated companies have earned the appreciative
recognition of the Officers and Directors for the fine conduct
of their work during the year.
“By order of the Board of Directors.
“Adrian D. Joyce
“President.”
Note 1. In this and all subsequent letters to the
shareholders or annual reports, the name “Adrian D. Joyce”
is always typeset. His signature never appears.
Note 2. This is The Glidden Company’s first annual
report in which soy (or lecithin) is mentioned. Address:
Cleveland, Ohio.
739. Chiao, Shu-Fan. 1934. The oil pressing industry of
Hopei Province. Yenching Series on Chinese Industry and
Trade No. 3. 59 p.
• Summary: To find soybean oil, search for “bean oil,” which
is mentioned on 19 pages in this book.
Page 12: “(3) Kinds of oil pressed: In this area, as
the cotton seeds and peanuts are produced in quantity, so
cotton seed oil holds first place, and peanut and bean oil the
second place. The cakes left in the presses serve as the main
fertilizers. It is said by the farmer that a small portion of
sesamum should be planted in the cotton fields, because the
cotton will be good if they are so planted. So a small quantity
of sesamum oil is produced.” Address: Dep. of Economics,
Yenching Univ., China.
740. Weber, G.M.; Alsberg, C.L. 1934. The American
vegetable-shortening industry: Its origin and development
(Continued–Document part IV). Stanford University,
California: Food Research Institute. xii + 359 p. See p. 22359. Fats and Oils Studies No. 5. [200+ ref]
• Summary: Continuation. Glossary (definitions, p. 223).
Colza oil: A term formerly applied to oil expressed from
fine French seed of Brassica napus (rapeseed) but now
practically identical to rape oil.

Lard originally came from the kidney and bowels of the
pig (the leaf or omentum) but after about 1900 it came from
every and any part.
Originally in France the term oleomargarine was used
to designate the fat now known as oleo oil. In the 1930s
“oleomargarine” was sometimes used to designate margarine
containing animal fats as opposed to margarine whose only
oils or fats were vegetable oils.
Oleostearin: A by-product of the manufacture of oleo
oil; its melting point is 50-54ºC. Oleo stock is a choice grade
of edible tallow (from cattle) known in Europe as premier jus
= first juice. Its lard counterpart is neutral lard. Oleo stock is
used primarily for the manufacture of oleo oil. Tallow has a
melting point of 43-54ºC.
Palm oil is imported principally from West Africa. More
recently some has been imported from Sumatra, where the
oil palm was introduced not long ago.
Saponification: The chemical process whereby a
triglyceride is split into its components, glycerin and fatty
acids.
Shortening: Any fat used in making baked products to
modify the texture so as to render such products more tender,
crumbly, or flaky.
Stearin is the triglyceride of stearic acid, formed by the
chemical union of one molecule of glycerin with 3 molecules
of stearic acid. Winterizing prevents an oil from depositing
stearin when chilled.
History of technology (p. 232): Candles were originally
made from beeswax or tallow (and sometimes spermaceti).
In the late 1700s the demand for better candles better than
those made of tallow but less expensive than those made
of beeswax or spermaceti led to the search for substitutes
and to process for producing hard fats. The earliest process
used to furnish hard fats was melting tallow then cooling
it. Tallow, like most fats, is a mixture of triglycerides. The
most important of these are stearin (a hard white solid at
room temperature) and olein (a liquid). The harder fraction,
stearin, solidified first, and could be removed by straining.
Then pressing removed any olein, a liquid, which could be
used to produce illuminating oil for oil lamps. This simple,
mechanical process (first carried out in France in the 1760s)
made it possible to separate most fats into solid and liquid
fractions.
By the 1840s the lard-pressing industry in America was
pressing fats. Steam rendering, introduced in the USA in
the 1840s, made it possible to render the fat from the whole
hog carcass. Steam rendering was based, in part, upon the
invention of the pressure cooker in 1681 by Papin in France.
Until the invention of hydrogenation in England in the early
1900s, it was not possible to commercially convert liquid oils
to solid fats, except by admixture of hard fats such as lard
stearin or oleo stearin.
In northern Europe during the Middle Ages, candles
were much more widely used than oil lamps since there
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were lots of hard fats but little liquid oils. Candles and rush
lights were the main sources of illumination. The main oils
were olive oil in the south, and some rape, flax, and walnut
oil in the north, but these vegetable oils were not used much
for food. In the early 1500s, whale oil started to become
important. The use of oil in lamps became more common
after the invention of the Argand lamp in 1784, and inventors
were spurred to discover new sources of oil. France was
especially motivated to secure oil supplies because it was cut
off from free access to whale oil by the British blockade of
the Continent. Increasing amounts of rapeseed were planted
for oil and methods for refining this oil for use in lamps
developed. Perhaps because of this blockade, the French
became leaders in oil refining and candle making. The first
important improvement was to winterize oils so they did
not congeal in cold weather. This was accomplished by
chilling the oil in cold weather and filtering out the higher
melting constituents that crystallized out–mostly stearin and
palmatin. Oil was first winterized in Europe in about 1815
and in the USA in the 1840s.
The next important step was the preparation of oils
from solid fats in the manufacture of stearin. In this way oil
for lamps could be produced in countries where only solid
animal fats were available. Pressing of fat (especially lard)
to obtain stearin for candle making became an important
industry. In the USA by the 1840s, lard oil began to be used
to adulterate other oils such as olive oil and sperm oil. By the
1840s lard oil had largely replaced whale oil in lamps.
Refining of oils: Only a few oils–olive, sesame, and
almond–are acceptable for food uses without refining. The
caustic soda method of refining was developed in France in
the 1840s. Bleaching oils: In 1816 in France the blowing of
air and steam through oil was first used to bleach it. In the
1820s fuller’s earth was also used to bleach vegetable oils
(but probably first used commercially in the 1880s), and
in the 1830s exposure to sunlight was also used. In 1883
David Wesson, a young graduate from the Massachusetts
Institute of Technology (MIT) went to work as a researchers
for N.K. Fairbank Co. In about 1880 Allbright and Eckstein
introduced the use of fuller’s earth for the bleaching of
lard and cottonseed oil at N.K. Fairbank Co. A patent was
issued to Allbright in 1886 (p. 256). It should be pointed out
that sharp distinctions cannot be drawn between refining,
bleaching, and deodorizing, for each of these processes may
have at the same time, more or less effects on the other two.
Deodorizing oils: As early as 1845 palm oil was
deodorized by boiling with water and by blowing steam
through it. In about 1891 Eckstein succeeded in deodorizing
cottonseed oil by blowing high pressure steam through it. In
about 1900 David Wesson developed the modern process of
treating the oil with steam in vacuo. Therefore, by the early
1880s, at least in America, technology had set the stage for
the emergence of compounds (p. 259). (Continued). Address:
1. Formerly Research Associate, Food Research Inst; 2.

Director, FRI.
741. Woodhead, Henry George Wandesforde. ed. 1934.
China year book. Shanghai, China: North China Daily News
& Herald. xxvi + 854 p. Vol. 16. Index. 22 cm.
• Summary: In Chinese, the title of this book is Chung-hua
nien-chien. In chapter III, “Soy-beans and bean products are
discussed on pages 41-42.
A table (p. 55) shows exports of vegetable oils from
China in 1931. In descending order of weight (thousand
piculs) they are: [Soy] bean oil 1,463. Wood oil 865.
Groundnut oil 814. Unclassified 36. Tea [seed] oil 21. Castor
oil 14. Sesamum seed oil 3.
The three most valuable oils in descending order of
value (1,000 H. Taels) are: Wood oil 20,416. [Soy] bean oil
16,991. Groundnut oil 12,734.
In Chapter 5, a multi-paged table titled “Principal
exports, 1932 and 1933,” shows (p. 129): Exports of yellow
[soy] beans to Egypt (incl. Anglo-Egyptian Sudan), Formosa,
Germany, Great Britain, Hongkong, Italy, Japan, Korea,
Netherlands, Netherlands India [Dutch East Indies; Dutch:
Nederlands-Indië], Philippine Islands, Straits Settlements
and F.M.S. [Federated Malay States], U.S.S.R. [USSR]
(Russia) Asiatic Routes, Other countries. The five leading
importers of yellow [soy] beans, in descending order of
weight imported (in million piculs), are: U.S.S.R. [USSR]
(Russia) 4.479. Japan 3.331. Germany 3.222. Korea 0.759.
Netherlands India 0.555. Total: 17.269.
On the same page are exports of beancake to Japan,
Korea, Norway, USA, U.S.S.R. (Russia) Asiatic Routes,
Other countries. The three leading importers, in descending
order of weight imported (in million piculs) are: Japan 5.854.
U.S.S.R. (Russia) 2.119. Other countries 1.979.
Note: This is the 2nd earliest English-language
document seen (May 2020) that contains the term “U.S.S.R.”
in connection with soybeans–even though the Soviet Union
was formed on 30 Dec. 1922.
In Chapter 7, a table (p. 153) shows the foreign and
domestic trade at seven major Manchurian ports: Aigun,
Harbin, Hunchun, Lung-Chingtsun, Antung, Dairen,
Newchwang. Dairen does by far the largest volume of trade,
followed by Harbin, then Newchwang.
On page 153 a table shows the quantity (piculs) of
[soya] beans, bean oil, and beancake exported from (1)
China including Manchuria, and (2) Manchuria alone. For
each of the three products and two categories the amount
sent to Japan, Europe, and Other countries is given. Europe
imports almost all of the bean oil. Other countries get the
largest amount of the beans and the beancake.
Also discusses Mongolia: Religious organization
(Chapter 4, p. 70-71), including Lamaist Buddhism and
“Living Buddhas.” Also discusses Tibet (Chapter 4, p. 8891). This section begins: “Geography: Tibet, sometimes
called the ‘Roof of the World,’ consists of (1) the Lama
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kingdom of Tibet with its provinces and dependencies; (2)
the semi-independent native states of Kam, under Chinese
protection; and (3) the Kokonor [Koko-nor / Koko Nur]
Territory, under the control of the Chinese Amban [a
Manchu word meaning “high official”] residing at Hsi Ling,
in Kansu. Note: Wikipedia states (June 2008): “The Qing
Emperor appointed the amban in Tibet, who represented
Qing suzerainty over the Buddhist theocracy of Tibet, and
commanded over 2,000 troops stationed in Lhasa. The chief
amban was aided by an assistant amban (Bangbàn Dàchén)
and both of them reported to the Qing Court of Colonial
Affairs. Their duties included acting as intermediary between
China and the Hindu kingdom of Nepal (Ghorkhas Country);
a secretary (Yíqíng zhangjing) dealt with native affairs.
Three Chinese commissioners (liángtái), of the class of subprefects, were stationed at Lhasa, Tashilumbo and Ngari.
“The Qing imperial resident in Tibet was introduced
in 1727 and most ambasa [high officials; A Manchu word,
plural of amban] were appointed from the Manchu Eight
Banners, a few were Han Chinese or Mongol. The Emperors
used ambasa to influence Tibetan politics, and the Qianlong,
Jiaqing and Daoguang Emperors each decreed that the
Dalai Lama and Panchen Lama were bound to follow the
leadership or guidance of the ambasa in carrying out the
administration of Tibet.”
A brief biography of Li Yu-ying (Courtesy name: Shihtseng) appears on p. 693. Address: 1. B.A., formerly editor
of the “North-China Daily News”; 2. M.J.I., Editor of the
“Peking and Tientsin Times”.
742. Inaba, T.; Kitagawa, K. 1935. Reports on the
Manchurian oil seeds. I-III. J. of the Society of Chemical
Industry, Japan 38(2):73B-77B. Feb. Supplemental binding
to Kogyo Kagaku Zasshi. [Eng]
• Summary: Contents: I. Perilla, flax and hemp. II.
Sunflower, soybean and sesame. III. Cottonseed, pea nut,
castor bean and China jute seed. Analytical data are tabulated
for these seeds and their oils.
Concerning soya bean: “Improvements on the varieties
have been endeavoured for many years at the Kung-chiuling Agricultural Experimental Station of the Company, and
now 23 varieties are cultivated there. We examined here 13
varieties and 4 sub-species, yellow, green, black and red, and
the results obtained are shown in the following table.” The
oil content is highest for yellow (19.79%) and lowest for
green (16.70). Black soybeans contain 18.27% oil. Address:
Dep. of Organic Chemistry, The Central Lab., South
Manchuria Railway Co., Dairen, Manchuria.
743. Daily News (New York, New York). 1935. Girl scientist
gets load of Kurdish cockroaches. May 12. p. 49, cols. 3-4.
• Summary: “Step right up ladies and take your pick?... Or a
quarter pound of sesame butter?
“Well if you don’t fancy them, Jocelyn Crane, 25, who

returned yesterday from as 12,000-mile trek into Kurdistan
alone, does.” A graduate of Smith College, she returned with
fourteen cases of specimens “for her superior, Dr. William
Beebe, tropical research expert of the New York Zoological
Society.” She even likes “the sesame butter, which tastes like
peanut butter (ugh).”
Note: This is the earliest English-language document
seen (Feb. 2022) that uses the term “sesame butter” to refer
to a smooth paste of ground sesame seeds.
744. Fred Meyer. 1935. Save on groceries! (Ad). Statesman
Journal (Salem, Oregon). June 21. p. 7, cols. 7-8.
• Summary: “Fresh from our candy kitchens!
“Sesame Butter Brittle, 19¢ lb.
“Crisp, fresh butter brittle with sesame seeds. 2 lbs.
35¢.”
Note: This is the earliest English-language document
seen (Feb. 2022) that contains the term “sesame butter
brittle”–apparently somewhat similar to peanut brittle.
Address: 170 North Liberty Street.
745. Chang, Ke-Chung; Chao, Yung-Sheng. 1935. Vegetable
casein from soy-bean and peanut. J. of the Chinese Chemical
Society 3(2):177-82. June. [Eng]
• Summary: Good quality industrial soybean plastics and
glue can be made from defatted soybean meal. The yield
of vegetable casein was 22% from soybeans and 12% from
peanuts. In China milk supply is rather limited. However
large quantities of oil-bearing seeds, such as soy-bean,
peanut, sesame seed, walnut, cotton-seed, etc., are available.
The oil mills express the oil alone, while the meals find no
use other than as cattle feed or fertilizer. To precipitate the
soy-bean milk protein, dilute hydrochloric acid was used.
The supernatant liquid was decanted when the coagulated
“casein” had settled down. The casein was then washed in
succession with water, alcohol, and ether. Dilute ammonia
was stirred into the casein in the production of both glue and
plastics. Address: Nan Kai Univ., Tientsin.
746. Lager, Mildred. 1935. Food facts. Los Angeles,
California: House of Better Living. 228 + 10 p. No index. 23
cm. [34 ref]
• Summary: Contents: 1. Purpose of food. 2. Classes of
food. 3. Natural foods are best. 4. Acid-alkaline balance. 5.
Minerals. 6. Vitamins. 7. Proteins. 8. Carbohydrates. 9. Fats.
10. Fruits. 11. Vegetables. 12. Beverages. 13. Better cooking.
14. Food combinations. 15. The mental side of health. 16.
What is the “House of Better Living.”
Pages 67-68 contain a very positive section on soy
beans and foods made from them, including whole soybeans,
“curd cheese, resembling cottage cheese [tofu], and soy bean
milk... Other soy food products are soy butter [no description
is given; this is probably soynut butter from T.A. Van
Gundy’s La Sierra Foods, but it could be margarine made
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from soy oil], soy loaf (combined with gluten), soy sandwich
spread, soy bologna, soy oil, soy sauce, soy ready-to-serve
breakfast foods, coffee substitute, as well as soy flour. Soy
flour is yellow and fluffy, and can be used in all baking...
Soy macaroni, noodles, spaghetti, bread, and pancake flour
are also on the market. Soy beans are also sugar coated for
candy and toasted as peanuts. They are a wonderful food
for animals and have been used in that way in this country
for years. Today the governments of Europe and America
are devoting a great deal of attention to the soy bean as
human food and the next few years will see an increased
consumption, as well as many new soy products.”
Page 75 contains a nutritional analysis of soy beans.
In the chapter on Acid-alkaline balance (p. 22-25), foods
with the most acid ash are egg yolk and oysters, followed by
eggs, most fish and meats. Foods with the most alkaline ash
are lima beans, string beans, dried beans, spinach, raisins,
figs, dates, and dried milk, followed by soy beans, soy
bean tea, and most vegetables. The author believes that one
should keep an alkaline balance in the body. Sleep is a great
alkalinizer.
The subsection titled “Lima beans: states: “Dr. Sansum
of Santa Barbara was instrumental in having lima bean flour
made, and Bill Baker of Ojai, California pioneered this
field, developing the original lima bean bread and lima bean
pancake flour.”
This is not a vegetarian book. Meat and dairy products
are discussed at length, and their consumption is not
discouraged. However this is the earliest book seen that
uses the term “natural foods” prominently–in this case as a
chapter title.
Also discusses (see index for page numbers):
Acidophilus milk, alfalfa (alfalfa tea has alkaline ash, p. 35),
almonds, almond oil, aluminum, avocado, bran, carob beans,
chufas, cottonseed, cottonseed oil, garbanzas, kephir, lentils,
lima beans, linseed, margarine / oleomargarine, olive oil,
olives, palm oil, palm kernel oil, peanuts, peanut oil, rape
seed oil, sago, sesame oil.
Note 1. This is the earliest document seen (Sept. 2009)
concerning Mildred Lager and soy.
Note 2. This is the earliest document seen (Jan. 2014)
that contains the term “soy food products.”
Note 3. This is the 2nd earliest document seen (July
2021) that mentions a food or drink product (“alfalfa tea”)
made from alfalfa. This is also the earliest English-language
document seen (July 2021) that contains the term “alfalfa
tea.” It was used for its alkaline ash. Address: House of
Better Living, 1207 West 6th St., Los Angeles, California.
Phone: Mutual 2085.

748. Richert, T.G. 1935. Oils: Their production and
consumption. Oil and Soap 12(7):148-52. July. [6 ref]
• Summary: Includes figures on production of soybeans,
discussion of soybean oil, and a description of the method
of extraction used at the Hansa Mills in Hamburg, Germany.
Photos and diagrams of the Hansa-Muehle plant and
equipment are given.
A two-part table (p. 148) shows the principal seeds used
for oil and the principal oils produced. Part 1 has 3 columns:
Seed, principal grower (a nation), and % of total (grown by
the principal grower). The ten seeds are cottonseed, peanuts,
flaxseed, copra, soybeans, olives, sesamum, sunflower,
rapeseed, and palm kernels. For the top six:
Cottonseed, USA, 46%
Peanuts, India, 68%
Flaxseed, Argentina, 52%
Copra, Dutch East Indies [today’s Indonesia], 34%
Soybeans, Manchukuo, 79%
Olives, Spain, 52%.
Part 2 has 3 columns: Oil, principal crusher, and % of
total (crushed by the principal crusher). The ten oils are
cottonseed, peanut, linseed, coconut, soya, olive, sesame,
sunflower, rapeseed, and palm kernel. For the top six:
Cottonseed, USA, 79%
Peanut, France, 44%
Linseed, USA, 29%
Coconut, Philippine Islands, 18%
Soya, Germany, 38%
Olive, Spain, 41%. Address: Albert H. Bruecke, 30
Rockefeller Plaza, New York, NY.

747. Satow, Teikichi. 1935. Building material and method
of making the same. U.S. Patent 2,007,585. July 9. 2 p.
Application filed 22 Aug. 1930.
• Summary: The building material includes “wall boards,

749. Allen’s Market. 1935. Save on groceries! (Ad). Wichita
Beacon (The) (Wichita, Kansas). Aug. 1. p. 7, cols. 1-2.
• Summary: “Peanut Butter, 2 Lbs., 35¢.” “Our New
Sesame Seed Butter Twist Bread, 12¢.” Address: Douglas at

floor coverings, tiles, wood carpets,” etc. The invention
“includes the use of vegetable proteidal substances such
as soy bean meal, castor seed meal, sesame meal, linseed
meal and the like, as a binding base...” The preferred waste
material is “hog fuel which is a waste wood product of
lumber mills and veneer plants...” “I use the cellulose fibres
of hog fuel thoroughly mixed with a soy bean plastic as the
binding base and pressed under high pressure in molds. The
soy bean plastic has strong adhesive properties...”
Note 1. “Hog fuel is an unrefined mix of coarse chips of
bark and wood fiber. Hog fuel is any type of wood byproduct
or waste that can be burned for fuel but can’t be categorized
as chips, shavings, bark, or sawdust.”
Note 2. Soy is mentioned 9 times in this patent in the
forms “soy bean meal” and “soy bean plastic.”
Note 3. This is the earliest English-language document
seen (Feb. 2022) that uses the term “sesame meal” (or
“sesame-meal”). Address: Tokyo, Japan.
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Chautauqua.
750. McNicholas, H.J. 1935. The color and spectral
transmittance of vegetable oils. Oil and Soap 12(8):167-78.
Aug. [10* ref]
• Summary: This paper was presented at the 26th annual
meeting of the American Oil Chemists’ Society, at Memphis,
Tennessee, May 23-24, 1935.
Contents: Introduction. Source and description of oils.
Spectral transmittance. Colorimetric properties. Discussion
of data on oils and Lovibond glasses. Some abridged colorgrading methods. Summary and conclusions.
Summary: “The spectral transmittance and colorimetric
properties of 125 vegetable oils are presented in tabular and
graphical form. The investigation includes 111 cottonseed,
3 peanut, 5 soybean, 2 sesame, 1 rape, 1 corn, and 2 olive
oils.”
Soybean oil is mentioned on pages 169, 170 (3 times),
and 177.
751. McNicholas, Harry J. 1935. Color and spectral
transmittance of vegetable oils. J. of Research of the
National Bureau of Standards 15(2):99-121. Aug. [10* ref]
• Summary: Contents: Introduction. Source and description
of oils. Spectral transmittance of oils. Colorimetric
properties. Discussion of data on oils and Lovibond glasses.
Some abridged color-grading methods. Summary and
conclusions.
Summary: “The spectral transmittance and colorimetric
properties of 125 vegetable oils are presented in tabular and
graphical form. The investigation includes 111 cottonseed,
3 peanut, 5 soybean, 2 sesame, 1 rape, 1 corn, and 2 olive
oils.”
Soybean oil is mentioned on pages 100, 103, 106 (3
times), 117 (twice), and 120.
752. Lager, Mildred. 1935. Healthful philosophy. House of
Better Living (Newsletter, Los Angeles) 1(1):2. Sept. 11.
• Summary: “Let Smiling Through be your theme song.”
“Change your thoughts and you change your life.”
“Soy beans are one of the most economical proteins.”
“High alkaline ash foods: Lima beans, spinach, string
beans, parsnips, potatoes, soy beans, celery, raisins, figs,
dates, dried milk, almonds.”
“Quality always pays. It is not what you pay but what
you get for what you pay that counts.” At the top of this
column is a portrait photo of Mildred Lager.
Note: On page 4, col. 3, is a section about sesame oil.
Address: 1207 West Sixth St., Los Angeles, California.
753. Gandhi, M.K. 1935. Soya beans. Harijan 3(39):312.
Nov. 9.
• Summary: “Inquiries are being made as to where soya
beans are to be had and how they are to be sown and in what

ways they are to be cooked.
“The leaflet published by the Bombay Health
Association [Bombay Presidency Baby and Health Week
Association] was condensed in these columns only recently
[Sept. 28]. I now give below a free translation of the main
parts of a Gujarati leaflet published by the Baroda State Food
Survey Office. Its cost is one pice” [192 pice = 1 rupee].
There follows a 1-page description of the soya bean
plant and how it is grown. “So much for the crop. Now
a word as to the results of the experiment being made at
Maganwadi... The weight of the inmates has kept constant...
Ghee has been stopped since the close of the first week.
One ounce of oil is being issued instead. The ration of beans
has been increased for the current week from two ounces
to three per head. The bean is being served both morning
and evening. They are soaked for some hours and then
cooked well. Water in which it is steamed is strained out and
tamarind and salt added to it. It makes a very popular soup.
To the beans after straining are added linseed or til [sesame]
oil and salt making a tasty dish. In the morning the bean is
served with chapati or bhakhri and in the evening with rice.
The bean requires to be chewed well. No ill effect has yet
been reported.
“The bean is obtainable in Bombay and Baroda.
Negotiations are being carried out for a reduction in
the price. Meanwhile small quantities can be had from
Maganwadi at three annas per pound, railage extra. This
price is prohibitive... Godrej and Co. (Parel, Bombay) supply
the beans in Bombay and the Baroda Food Survey Office in
Baroda.” Address: Maganwadi, India.
754. Boots, J.L. 1935-1937. A preliminary study of the diet
and customs of the Korean people, with relation to their oral
conditions. J. of Severance Union Medical College (Seoul,
Korea) 3:35-62. [71 ref]
• Summary: Page 1: “Article No. 141, Research Department,
Severance Union Medical College.” Submitted in partial
fulfillment of the requirements of Northwestern University
Dental School for the degree Master of Science.”
Page 37: Under “Articles and preparation of food.” Bean
sauce is often added to kimchi.
“Soy beans are boiled, mashed, and made into cakes.
These are dried and stored some months and allowed to
mold and ferment. When ripe they are broken and soaked in
salted water, then strained. The liquid is boiled to the right
concentration and used as a condiment in many foods in
every Korean home.
“Bean and pea curd, precipitated soft proteins, are used
with soup and eggs or served with bean sauce and an oil
prepared from sesame seed.
“Sprouted beans are common, both beans and sprouts
being boiled and served with sauce.” Address: D.D.S., M.S.,
F.A.C.D., Dental Dep., Severance Union Medical College,
Seoul, Korea.
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755. Lager, Mildred. 1936. The House of Better Living
Catalog. Los Angeles, California: Published by the author.
March. 14 p. March. 28 cm. Second expanded edition, March
1938.
• Summary: On the front cover is a large illustration of the
exterior of the House of Better Living, and a 4-stanza poem
about the House by Mildred Lager. Below the poem we read:
“Catalog. The most unusual store in Southern California.
Owned and operated by Mildred Lager, food economist,
author, and radio lecturer.”
The first section, titled “The origin of the House of
Better Living!” (p. 1) begins: “Is it fate? Often the handicaps
and obstacles that we have to overcome lead us into our life
work, help us to find ourselves. A few years ago a young
school teacher was forced to give up her chosen profession
because of arthritis deformans. It was a severe obstacle to
overcome, but it was that experience that led Mildred Lager
into the study of foods and their relation to health, and led
to the founding of the House of Better Living. No one has
gained recognition as rapidly as Miss Lager. In a little over
two years she has won her place among the ‘leaders,’ has
received both national and international recognition, and
has established the House of Better Living as an institution
in Southern California... Her perfect radio voice reaches
thousands who cannot attend her classes.
“Miss Lager is teaching the ounce of prevention, the
health insurance that pays dividends in years of health and
happiness. Her slogan is that Pure Air, Pure Water, Pure Food
and Constructive Thought plus exercise and sunshine build
health.
“The House of Better Living is more than a Health
Food Store. It is a bureau of food information and a place
and means where Miss Lager can conduct her classes free
of charge–and that is her goal. Two years ago it seemed an
impossibility–very few thought it would ever succeed. They
did not know the sincerity and the spirit behind it... It is but
two and a half years old. We cannot predict its future nor that
of its charming founder–we can only wait and see, knowing
that achievement and not time is the measure of success.–By
one who has watched the growth from the start.”
At the top of page 2 in large letters: “The House of
Better Living offers you: 1. The best of natural foods at
reasonable prices. 2. Free delivery of all $3.00 orders in Los
Angeles. 3. Free cooking classes every Wednesday afternoon
at 1:30. 4. Food classes Monday and Thursday afternoon
at 1:30 (except during June, July and August). 5. Miss
Lager’s Radio talks every Monday, Tuesday, Wednesday and
Thursday morning at 7:45 over KFAC.”
Product categories and products mentioned include:
Coffee substitutes (Soyco, Hollywood Cup, Breakfast
Cup, Ficgo, Sipp). Broths (Vegebroth, Vegemineral Broth
Concentrate, Hauser’s Meatless Bouillon). Nut butters–
Freshly ground (Soy Bean Butter, Almond butter, Cashew

butter, peanut butter–dextrinized). Whole grain flour, meal,
etc. (Soy Bean Flour, Bill Baker’s Prepared Lima Bean
Pancake or Waffle Flour, Bill Baker’s Prepared Soy Bean
Pancake or Waffle Flour {2 lb for $0.30}, whole wheat
flour, wheat germ, bran, buckwheat flour, dextrinized flour,
gluten flour, breakfast cereals–to cook {Cubbison’s cracked
wheat}). Ready to serve cereals (Soy bean breakfast food,
wheat germ). Macaroni, noodles, etc. (Soy bean macaroni,
garbanza shells). Legumes (soy bean {imported}, garbanza
peas, natural brown rice, sesame seeds). Melba toast,
crackers, cookies, etc. (Bill Baker’s Soy Toast {$0.30/lb},
Cubbison’s Melba Toast, Cubbison’s Melbetts, Soy bean
gluten cracker, Cubbison’s whole wheat crackers, Cubbison’s
Whole Wheat Dunkeretts, Cubbison’s wheat soda cracker,
Cubbison’s honey wheat cookies, Cubbison’s Melba cookies,
Soy bean wafers, soy bean macaroons, Bill Baker’s 100%
Soy Bean Fruit Cookies {$0.18/dozen}, Bill Baker’s 100%
Lima Bean Fruit Cookies {$0.18/dozen}, Olson’s soy bean
bread, sliced {$0.12}, Bill Baker’s soy bean bread–unsliced
{$0.16}, Bill Baker’s Lima Bean Bread, unsliced {$0.16}).
Natural aids (Agar, flaxseed, psyllium, Burbank kelp, kelp,
Green kelp, Santay sea greens). Oils (Soy bean oil, sesame
oil, Lindsay Cold Pressed California Oil). Meat substitutes
(11 products, 5 with “Soy” in the name, such as Soyatose).
Soy bean products (25 products! Makers incl. La Sierra,
Loma Linda, etc.).
The 27 different soy products are: La Sierra Soy Beans,
plain or with tomato sauce; Loma Linda Soy Beans, plain
or with Proteena; Soy Beans, imported; Soy Beans, roasted;
Soy Bean Loaf (meat substitute); Soy Bean Bologna; Soy
Bean Spread; Soy Bean Butter (like peanut butter); Loma
Linda Soy Mince Sandwich Spread; Soy Bean Sauce; Soy
Bean Milk; Soy Bean Oil; Soy Bean Noodles, Macaroni, and
Spaghetti; Soyco (Soy Coffee); Soy Bean Breakfast Food;
Soy Bean Sprouts; Soy Bean Flour; Bill Baker’s Prepared
Soy Bean Pancake or Waffle Flour; Bill Baker’s Soy Bean
Bread; Olson Soy Bread (sliced); Bill Baker’s Soy Toast; Bill
Baker’s Soy Bean Fruit Cookies; Soy Bean Macaroons; Soy
Bean Wafers; Soy Bean Gluten Crackers.
Photos show: (1) A portrait of Mildred Lager smiling (p.
1). (2) Mildred conducting a free cooking class in her kitchen
at The House of Better Living. Many men and women, all
wearing hats, are seated around the perimeter of the kitchen
(p. 6-7). (3) Packages of various “Bill Baker’s Soy & Lima
Bean Products” including Lime Bean Wafers, Pancake
Waffle & Biscuit Lima-Bean “Neat Flour,” Lima Bean Toast,
Pancake Waffle & Biscuit Soya-Bean “Neat Flour,” Lima
Bean Bread, and Soy Bean Bread” (p. 10).
A small ad (3½ by 2¼ inches, p. 6) by the Cubbison
Cracker Co. (3417-19 Pasadena Ave., Los Angeles,
California) states: “Dextrinized and whole wheat products:
Melba Toast, Melbetts, Cracked Wheat, Whole Wheat
Crackers and Cookies.” Note 1. This is the earliest document
seen (June 2004) concerning the work of Sophie Cubbison
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with soyfoods.
A ¼-page ad (p. 12) titled “Hain 100% pure foods,”
describes Vege-Jell Puddings, Mal-Ba-Nuts (a powdered
beverage), Potassium broth, and Col-Lax (whose ingredients
are: Powdered psyllium, Powdered agar, and lactose).
Note 2. This is the earliest document seen (Aug. 2015)
that contains the term “Soy bean gluten” or the term “Soy
bean gluten cracker.” Address: 1207 West Sixth St., Los
Angeles, California.
756. Iwata, Hisayoshi. 1936. [Comparison of nutritive value
of fodder protein]. Nippon Nogeikagaku Kaishi (J. of the
Agricultural Chemical Society of Japan) 12(5):415-20. May.
(Chem. Abst. 30:7153). English language summary bound in
the front of this volume, p. 58. [19 ref. Jap; eng]
• Summary: “The nutritive value of proteins in protein rich
fodders, such as sardine cake, soy bean cake, extracted soy
bean [meal], rape seed cake, sesam [sesame] cake, wheat
bran and rice bran and their mixtures, were experimentally
compared by feeding young albino rats.” For the purpose of
finding the correlation between the nutritive value of protein
and its amino acid composition, the latter was also examined.
Address: Imperial College of Agriculture and Forestry,
Morioka, Japan.
757. Dies, Edward Jerome. 1936. Soy, the Midwest’s miracle
bean. Commerce 33(5):27-28. June.
• Summary: The editorial introduction begins: “The
sensation of agriculture as far as the industrial and chemical
worlds are concerned is the soybean. In 1935 the crop
was 39,000,000 bushels, double the crop of 1934... Henry
Ford helped make the soybean a fascinating feature of his
World’s Fair exhibit of 1934. It was an important unit in his
industrialized farm scheme.”
The article begins: “A brilliant new star has appeared in
the agricultural skies. It is the versatile and resourceful little
soybean. Hoary with age in the orient, its recent dizzy rise in
America has caused the farm world to blink in wonderment.
“Where it is going, what other magic it will perform,
is anybody’s guess. But the indisputable fact is that it has
already written a new and colorful chapter in agricultural
history, and has sent dollars jingling into the pockets of an
ever-growing number of farmers.”
Discusses the increasing soybean acreage, establishment
of the soybean research laboratory at the University of
Illinois, food and industrial uses for the bean, growth of
the industry in the United States, “I.C. Bradley, Taylorville,
Illinois, president and the National Soybean Processors
association,” and the need for tariff protection. “A step of
first importance was the recent decision to launch a regional
research laboratory at the college of agriculture, University
of Illinois, to be headed by the able Dr. O.E. May of the
United States bureau of chemistry and soils... The work
will be coordinated with that of the experiment stations of

12 cooperative states.” Plastics are manufactured from the
soybean cake. It is being converted into: steering wheels,
gear shift lever balls, horn buttons, light switch handles,
distributor bases, distributor covers, window trim strips, dash
board panels, timing gears, and electrical insulations. It has
been said that “the motor car of the future may be ‘grown on
the farm.’”
In 1934 it is reported that the paint industry used
10,451,000 pounds of soybean oil and the linoleum industry
used 2,843,000 pounds.
“Tariff protection needed: To protect industry, Congress
must take action soon to curb the inflow of competing
products. It is claimed that last year we imported 2 billion
pounds of foreign fats and oils or oil equivalent, in oil
bearing seeds and nuts.” A table (p. 28) shows imports to
the USA of nine edible vegetable oils and tallow for the
years 1934 and 1935. The vegetable oils are corn, palm
kernel, palm, peanut, perilla, soybean, rapeseed, sesame,
and cottonseed. In 1935 the top three imported in the largest
amounts were palm oil (159.8 million lb), tallow (98.5
million), and cottonseed oil (62.5 million). Soybean oil had
the smallest amount imported (5.2 million lb).
The article concludes: “Whatever the outcome, one
salient fact remains: The little miracle bean from Manchuria
is destined to write its story boldly across the pages of
American agricultural history.”
Note 1. This is the earliest publication seen (Sept.
2016) by Edward Jerome Dies concerning soybeans. Never
known for understatement, the colorful Mr. Dies was a
staff correspondent of the Associated Press and a magazine
writer before launching his Chicago public relations bureau.
In 1936 his agency was engaged by the National Soybean
Processors Association. Soon he became president of the
expanding trade group, and continued in office until 1945.
A vigorous promoter of soybeans, he was also author of the
important book Gold from the Soil (1942, 1943).
Note 2. This is the earliest document seen (May 2016)
that mentions the “National Soybean Processors association”
(or “Association”).
Note 3. This is the earliest document seen (Aug. 2011)
that uses the term “miracle bean” to refer to the soybean. It
is also the earliest document seen (Aug. 2011) with the word
“miracle” or “miracle bean” in the title in connection with
the soybean.
Note 4. This is the earliest document seen (Aug. 2002)
that contains the term “Hoary with age” with the respect to
the antiquity of the soybean.
758. Foreign Crops and Markets (USDA Bureau of
Agricultural Economics). 1936. Chinese production of
oilseeds increased. 33(7):197-99. Aug. 17.
• Summary: “In 1936 production of leading oil seeds both in
China and Manchuria including soybeans, sesame, peanuts,
cotton, rape, hemp, perilla and linseed, will exceed the
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1935 production, according to information received from
Agricultural Commissioner O.L. Dawson at Shanghai.”
Tables show: (1) China [proper]: Exports of oilseeds and
oils, 1935 and 1936. The largest exported oilseed is sesame
seeds; the smallest is soy beans.
(2) Manchuria: Exports of oilseeds and oils, 1935 and
1936. The largest exported oilseed by far is soybeans: 2,953
million lb in 1934-35 and 3,138 million lb in 1935-36.
759. Schoenfeld, H. 1936. Chemie und Technologie der Fette
und Fettprodukte [Chemistry and technology of fats and
fat products]. Vienna, Austria: Verlag von Julius Springer.
xviii + 917 p. Vol. 1 of Chemie und Gewinnung der Fette
[Chemistry and Extraction of Fats]. [100* ref. Ger]
• Summary: There are four volumes in this important
German work; each is titled Die Gewinning der Pflanzliche
Fette, parts I-IV.
Soy is mentioned as follows: The development of
solvent extraction and the growing production of oils using
the extraction process is very closely related to the rising
growth of soybean oil extraction. In 1913 only 250,000300,000 tonnes (metric tons) of all oilseeds were processed
by solvent extraction, rising to more than 1 million tons
in 1928, then 2 to 2.5 million tons at present (p. 2). Table
of classification of fats according to their main fatty acids
(p. 10). Table of leguminous oilseeds (semi-drying oils):
Percentage of the main fatty acids in each (p. 77). Saponins
in soybean oil (p. 144). Distribution of saturated and
unsaturated fatty acids in seeds, table (p. 210-11, Sojaöl).
Liquid oils from seeds (p. 220). Effect of seed oil on milkfat
and distribution of the fatty acids, two tables (p. 227, 229,
Sojaölkuchen, Sojaöl, Sojaölsäuren). Umesterung (p. 284).
Physical properties of fats: Fluorescence, luminescence,
and absorption spectrum: Fluorescence of soybean oil is
dark green (p. 313). Saponification (p. 321). Pyrolysis
(p. 328). The role of oxygen; table of oxygen values
(Sauerstoffzahlen) from Gruen 1925 (p. 341, 363-64). Fat
metabolism and synthesis (p. 385). Plant lipases (p. 401).
Ketones (p. 439). Phosphatide content of seeds, table
(p. 469). Isolation of phosphatides (p. 480). Obtaining
phosphatides from by-products of the oil milling industry
(p. 505). Obtaining plant oils (p. 519). Oil content of
important oilseeds, percentage, table (p. 520, soybeans from
Manchuria). Weight of 100 liters of important oilseeds, table
(p. 552; soybeans are 69.5 to 71 kg). Obtaining fats through
solvent extraction (p. 677, 679-81; Solvent extraction was
patented in England in 1856. The solvent benzin is the
same as today’s hexane). Trichloroethylene, soybean meal
(Sojaschrot), Avitaminosen and Dürener Rinderkrankheit (p.
685). Pre-processing (p. 690). Solvent extraction itself (p.
695). Composition of oilseed presscake and solvent extracted
meal, table (p. 770-71). Oilcakes a feeds (p. 772, 774-75,
777; Sojakuchen, Sojaschrot).
One particularly interesting chapter is titled Die

Verteilung der Oelerzeugung auf die einzelnen Laender [The
distribution of oil production among the various countries],
by J. Brech, Hamburg, Germany. All the various types of
oil are discussed. The chapter contains 27 excellent tables.
Contents: Introduction. Germany (p. 857+). France (p.
861+). Great Britain. Denmark. Holland. Sweden. Norway.
Poland. Southeast Europe (Rumania, Bulgaria, Hungary,
Yugoslavia). Czechoslovakia. Russia [USSR]. United
States of America [USA] (Table 118: From 1930 to 1934,
Cottonseed was the major oilseed harvested and its oil was
the major oil produced. Second was linseed, and third was
copra. Soybean oil production was one of the smallest,
decreasing from 35 million lb in 1930/31 to 22 million lb in
1933/34). Argentina. Japan, China and Manchuria.
Tables show: (96, p. 834) Oil production by continent
in 1926 and 1927. Europe produced 45.3% of the world’s
oil, followed by Asia (23.6%), USA (22.1%), etc. (97)
Production and use of vegetable oils and fats by country in
the year 1927 (in 1,000 metric tons), including per capita
consumption (in kg). The USA is 1st with 1,414 MT and
13.3 kg, followed by Germany, France and Great Britain.
Japan has the lowest per capita consumption at 1.3 kg.
(98) Per capita consumption of butter and margarine in
leading countries in 1926 and 1932. The leader is Denmark,
followed by Norway, Sweden and Germany. (99) Margarine
production by country (in 1,000 MT) in 1913, 1929, 1931,
and 1933. In 1933 Germany is the leader followed by
England and the USA. (100) Olive oil production (in English
tons) from 1930 to 1934. Spain is the leader by far, followed
by Italy and Greece. (102) Germany’s processing of oilseeds
in the years 1913 and 1925-1933 (in 1,000 MT). In 1913 the
leading oilseeds processed were
linseed (563),
palm kernels (236),
cottonseed (220),
copra (196),
rapeseed and turnip rape (Raps und Rübsen) (187),
soybeans (126),
sesame seed (116).
But in 1933 the leaders were
soybeans (1171),
linseed (357),
Peanuts (315),
palm kernels (248), etc.
(103) Germany’s production of raw oils and fats in the
years 1913 and 1925-1933 (in 1,000 MT).
Note: The title pages states that in 1943 this book was
“Published [reprinted] and distributed in the Public Interest
by Authority of the Alien Property Custodian under License
No. A-143,” by Edwards Brothers, Inc., publishers (Ann
Arbor, Michigan). Address: Vienna, Austria.
760. Foreign Crops and Markets (USDA Bureau of
Agricultural Economics). 1937. Oils and oilseeds: China
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vegetable oil situation. 34(2):17-21. Jan. 11.
• Summary: In China, the soybean crop is estimated to be
15% larger in 1936 than in 1935. Table (1) titled “China:
Exports of oilseeds and oils, 1934-35 and 1935-36,” shows
that exports of soybeans (crop year Oct. 1 to Sept. 30)
increased from 1.867 million lb in 1934-35 to 19.333 million
lb in 1935-36. Table (2) shows that neither soybeans nor
soybean oil were exported from China to the United States
in either year. However the U.S. purchased large amounts
of sesamum seed and peanut oil. Table (3) titled “China:
Spot prices at Shanghai, ex-warehouse, December 1935 and
1936.” For soybeans: $1.30 and $1.61.
In Manchuria, the official estimates for the soybean crop
are 4,602,000 short tons in 1936 and 4,172,000 short tons
in 1935. “Exports of soybeans are expected to be materially
above the past crop year... Germany, as a result of a trade
agreement, has been the heaviest purchaser of soybeans this
season.” Table (4) titled “Manchuria: Exports of oilseeds and
oils, 1935 and 1936,” shows that exports of soybeans (crop
year Oct. 1 to Sept. 30) were 4,268 million lb in 1934-35
and 3,992 million lb in 1935-36. Table (4) titled “Manchuria:
Spot price per pound of specified oilseed at Dairen, exwarehouse, 1935 and 1936.” For soybeans: $1.26 and $1.31
in Oct. and Dec. 1935. Then $1.48 and $1.56 in Oct. and
Dec. 1936.
761. Fats and Oils Situation (USDA Bureau of Agricultural
Economics). 1937. [Fats and oils in the United States, 1936,
and outlook for 1937]. FOS-1. p. 1-22. March. [5 ref]
• Summary: Contents: Fig. 1. Pie chart: Consumption of fats
and oils in the United States, 1936: Butter 23%. Lard 16%.
Cottonseed 15%. Tallow and grease 11%. Coconut 7%. Corn,
peanut, soybean 5%. Palm and palm kernel 4%. Tung, hemp,
and perilla 3%. Olive, rape, sesame, sunflower and other 5%,
marine animal 4%, oleo oil, oleostearine and other 2%.
Fats and oils outlook for 1937. Supplies and prices of
1936: Introduction, production, consumption, imports and
exports, stocks, prices, the 1936 excise tax. Prospective
supplies for 1937: Butter, lard, tallow and grease, vegetable
oils (incl. soybean, cottonseed, and peanut oils), drying
oils (flaxseed, hemp, oiticica, tung). New fats and oils:
Introduction (the excise taxes of 1934 and 1936 caused the
trade to seek new sources), babasu oil, kapok oil, oiticica
oil (essentially a drying oil), teaseed oil (very like olive
oil), ouricuri oil (used to make oleomargarine), tucum
oil, murumuru oil, ucuhuba butter. Fats and oils used in
manufacture of margarine: 335 million pounds were used in
1936, or about 3.6% of total disappearance in the USA. Prior
to 1919, animal fats contributed 40-70% of the fats used in
oleomargarine. Cottonseed oil and peanut oil were next in
importance. Soybean oil contributed 5% and peanut oil 1%
of the total oils used in 1936.
Figure 2. Bar chart: Stocks of fats and oils, including oil
equivalent of raw materials, Dec. 31, 1923, and 1926-1936.

Fig. 3. Graph: Materials used in the manufacture of
oleomargarine, 1919, and 1926 to date. Imported vegetable
oils rose to a peak of 75% in 1933, then dropped. Animal fats
decreased steadily to 8% in 1936. Domestic vegetable oils
decreased slowly from 1919 to a low of 10% in 1933, then
rose rapidly to 39% in 1936.
Tables: (1) Summary of production, net imports, and
apparent disappearance of all fats and oils, excluding lard
and butter, 1912, 1914, 1916-36. (2) Production, net trade,
changes in stocks, and apparent disappearance of butter and
lard, 1912, 1914, 1916-1936. (3) Apparent disappearance
of fats and oils, 1929-1936: Vegetable oils: cottonseed,
coconut, palm, soybean oil (increased from 13 million lb
in 1929 to 26 million lb in 1936), corn, peanut, rape, olive,
castor, sesame, palm-kernel, babassu, olive foots, sunflower,
olive (inedible), teaseed oil, other. Drying oils: Linseed,
tung, perilla, hempseed. Animal fats: Butter, lard, tallow
(inedible), marine, grease, edible fat (edible tallow, oleo oil,
oleostearine), inedible fat (wool grease, neatsfoot oil).
(4) Production of fats and oils from domestic and
imported materials, 1929-1936. Soybean oil increased from
11 million lb in 1929 to 225 million lb in 1936. (5) Imports
of fats and oils, 1929-1936. The biggest imports were of
palm oil and coconut oil; no soybean oil was imported. (6)
Oil equivalent of oilseeds imported for crushing, 1929-1936.
(7) Exports of fats and oils, 1929-1936. Some soybean
oil was exported each year, ranging from a high of 8 million
lb in 1929 to a low of 2 million lb in 1934 and 1935. (8)
Exports of soybeans and oil equivalent, 1931-36. (9) Fats
and oils and oil equivalent of raw materials: Stocks in the
USA, December 31, 1933, 1925-1936.
(10) Price per pound of selected fats and oils, annual,
1934-36. January 1936 and 1937. Butter, the most expensive,
ranged from 25.7 to 33.0 cents per lb. Next most expensive
was edible olive oil, 23.1 to 24.2 cents. Soybean oil, refined,
New York, was 8.2 to 10.6 cents per lb. (11) Percentage of
fats and oils used in the manufacture of oleomargarine, 1919,
1926-1936. The 3 classes are animal fats, domestic vegetable
oil, imported vegetable oil. The percentage of animal fats
steadily decreased, while the percentage of vegetable oil
(mainly imported coconut oil and domestic cottonseed oil)
steadily increased. The total of “other” (domestic. incl.
peanut, soybean, and corn oils) was insignificant, increasing
from 2% to 6%. (12) Consumption and price per pound of
butter and oleomargarine, annual, 1918-1936. During this
period, the price of oleomargarine stayed at about half the
price of butter. Per capita consumption of butter increased
from 13.9 lb in 1918 to a peak of 18.1 lb in 1924 and 1932,
then decreased to 16.4 lb in 1936. Per capita consumption of
oleomargarine increased from 3.3 lb in 1918 to a peak of 3.4
lb in 1919 and 1920, decreased to a low of 1.6 lb in 1933,
then rose to 3.0 lb in 1936.
(13) Oleomargarine: Materials used in manufacture,
United States, annual, 1934-36, and December 1935 and
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1936. The main fats in 1936 were coconut oil (46%) and
cottonseed oil (33%). Soybean oil increased from 24,000 lb
in 1934, 1.740 million lb in 1935, and 14.261 million lb in
1936–huge increases each year.
762. Thurman, Benjamin H. Assignor to Refining, Inc.
(Reno, Nevada). 1937. Process of obtaining phosphatides
from soapstock. U.S. Patent 2,078,428. April 27. 2 p.
Application filed 12 Feb. 1935. Priority date: 6 Sept. 1933.
[1 ref]
• Summary: “This invention relates to the recovery
of phosphatides from soapstock that is obtained in the
purification of cotton seed oil. This soapstock is customarily
obtained by treating the cotton seed oil with caustic alkalies
or alkaline carbonates or phosphates or other reagents
that will saponify the free fatty acids in the oil and then
separating the soapstock from the oil. This is a division of
my application, Serial No. 688,361, filed September 6, 1933.
“It has been found that the soapstock obtained from
cotton seed oil in the usual way, contains up to as high
as about 10% of phosphatides. These phosphatides have
heretofore been regarded as deleterious impurities in the soap
stock.”
“The purified dry product may be dissolved in a nonsolidifying oil, such as sunflower oil, sesame oil, or soya
bean oil and the substances that are insoluble in these oils
may be centrifuged or filtered out.”
Note: Soy is mentioned 6 times in this patent in the
forms “soya bean oil” and “soya beans.”
Lecithin is mentioned only twice. Address: Yonkers,
New York.
763. Mattill, Henry A.; Olcott, Harold S. Assignors to Lever
Brothers Company (a corporation of Maine). 1937. Method
and material for retarding oxidation and rancidity in food
substances. U.S. Patent 2,098,254. Nov. 9. 5 p. Application
filed 28 Aug. 1936.
• Summary: “The new antioxidant substances included in the
subject matter of this invention, for convenience, are termed
‘inhibitols.’”
“The inhibitols coming within the present invention
are preferably obtained from sound and unspoiled inhibitol
containing vegetable materials such, for example, as lettuce,
alfalfa, spinach, carrots, green tea, tomatoes, and vegetable
oils, such as cottonseed oil, wheat germ oil, corn oil, soya
bean oil, palm oil and sesame oil. The oils may or may not
be partially hydrogenated.”
Note: Soy is mentioned only once in this patent in the
form “soya bean oil.” Address: Iowa City, Iowa.
764. Gaupp, Kurt. 1937. Pflanzenoele as Dieselkraftstoffe
[Vegetable oils as diesel fuels]. Automobiltechnische
Zeitschrift 40:203-07. (Chem. Abst. 31:8876). [Ger]*
• Summary: In a two-cylinder Diesel engine, palm and

groundnut oils were slightly superior to soybean and sesame
oils. However soybean and sesame oils showed no corrosive
tendencies.
765. Hill, Albert F. 1937. Economic botany; a textbook of
useful plants and plant products. New York, NY: McGrawHill Book Company, Inc. x + 592 p. Illust. (many photos).
Index. 24 cm [157* ref]
• Summary: Chapter 9, “Fatty oils and waxes” has a section
(p. 219-20) on “Peanut oil” which is a nondrying oil. The
world’s main peanut producing countries are the United
State, West Indies, Africa, India and China.” Peanut oil is
expressed in Europe [e.g., Marseilles, southern France].
A table (p. 297) gives “1935 imports of important fatty
oils, waxes, and saponins.” These imports are apparently to
the USA. It is divided into five sections:
(1) “Oil seeds and other raw materials”: raw materials”
in descending order of amount (million pounds): Flax 983.3.
Copra 454.1. Sesame 146.3... Soybean 0.248.
(2) “Inedible expressed oils” (million pounds): Coconut
353.4. Palm nut 297.5. Tung 120.0... Soybean 14.24
(3) Edible expressed oils: Cottonseed 166.6. Peanut
80.72. Olive 70.78. Sunflower 37.05.
(4) “Oil cake”: Soybean 107.4. Copra 103.7. Cottonseed
59.7... Peanut 6.57.
Chapter 13, “The history and nature of food plants” has
a 6-part table showing Alphonse de Candolle’s understanding
of the antiquity of plants. The oldest plants are listed in table
(A) “Old World species cultivated for over 4,000 years.”
These include the soybean and 28 other plants. Table (E)
shows “New World species cultivated before the time of
Columbus and antiquity unknown.” These include the peanut
and 12 other plants.
Chapter 16, “Legumes and nuts” has a section on
“Peanuts” (p. 358-59) which states:
“The peanut is a native of Brazil but was early carried
to the Old World tropics by the Portuguese explorers. It was
brought to Virginia from Africa by the slaves and is now one
of the most important crops of the south. In 1935, 1,702,435
lb. were grown [in the USA], with Georgia the leading state.
The commercial development has come about since the Civil
War. As many as 20 kinds of peanuts are grown, differing
in habit and size of the pod.” Note that the peanut (Arachis
hypogaea) is a true legume rather than a nut–despite its
name–”for the shuck is merely a shell-like pod.” See p. 364
for a definition of nuts.
A table (p. 376) shows “1935 imports of important
nuts. Surprisingly (since the peanut is not a nut), it includes:
Peanuts, shelled 31,460 pounds; and Peanuts, unshelled
233,239 pounds.
An appendix, “Systematic list of species discussed”
includes under Leguminosae (p. 539): Arachis hypogaea L.
Peanut.
Note: The “L.” means that Linnaeus first assigned to

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 336
it this scientific name (Latin binomial). Address: Research
Asst. in Economic Botany, Harvard Univ.
766. Hill, Albert F. 1937. Economic botany; a textbook of
useful plants and plant products. New York, NY: McGrawHill Book Company, Inc. x + 592 p. Illust. (many photos).
Index. 24 cm [157* ref]
• Summary: Chapter 9, “Fatty oils and waxes,” has two
sections (p. 211, 216-17) on “Soybean oil” which is a
semidrying oil. It notes that the soybean, “indigenous to
Eastern Asia, and a food plant of paramount importance
in that region, also yields a valuable oil which is extracted
from the seeds (Fig. 89, B).” “In recent years soybeans have
become a crop (Fig. 92) of major importance in American
agriculture.”
The next oil mentioned is sesame oil.
Chapter 9, “Fatty oils and waxes” contains a table (p.
227) titled “1935 imports of important fatty oils, waxes and
saponins.” These imports are apparently to the USA. It is
divided into five sections:
(1) “Oil seeds and other raw materials”: raw materials”
in descending order of amount (million pounds): Flax 983.3.
Copra 454.1. Sesame 146.3... Soybean 0.248.
(2) “Inedible expressed oils” (million pounds): Coconut
353.4. Palm nut 297.5. Tung 120.0... Soybean 14.24
(3) Edible expressed oils: Cottonseed 166.6. Peanut
80.72. Olive 70.78. Sunflower 37.05.
(4) “Oil cake”: Soybean 107.4. Copra 103.7. Cottonseed
59.7... Peanut 6.57. Thus, the main imports of soybeans are
in the form of cake.
Chapter 13, “The history and nature of food plants” has
a 6-part table showing Alphonse de Candolle’s understanding
of the antiquity of plants. The oldest plants are listed in table
(A) “Old World species cultivated for over 4,000 years.”
These include the soybean and 28 other plants.
The section on the “Origin and distribution of food
plants” states (p. 301) that the soybean originated in
“Southeastern Asia.” Note: Since the 1970s it has generally
been believed that the soybean originated in the eastern half
of North China (Hymowitz 1970).
Chapter 16, “Legumes and nuts” has a section on
“Soybeans” (p. 357) which states:
“The soybean is a native of Southeastern Asia, where
over 1,000 varieties are grown.” Manchuria [now under
Japanese control] is the leader in commercial production,
followed by Korea, Japan, and the Dutch East Indies [today’s
Indonesia]. The soybean is by far the most important legume
in the “Far East, where soybeans are used everywhere in the
daily diet of the natives to supplement rice.” Also mentioned
are soybean sauce, the flour, soybean milk, soybean sprouts
and soybean oil, “an important drying oil.” Soybean
production in the USA in 1935 was 43.63 million bu, of
which 50% were grown in Illinois; the total is double the
production of 1934.

An appendix, “Systematic list of species discussed”
includes under Leguminosae (p. 540): Glycine Soja (L.)
Sieb. & Zucc. Glycine Max (L.) Merr. Soja Max (L.) Piper–
Soybean.
Note: The author is a bit confused about the correct
scientific name (Latin binomial) of the soybean. Address:
Research Asst. in Economic Botany, Harvard Univ.
767. Inahara, K. ed. 1937. Japan Year Book. Tokyo: The
Foreign Affairs Association of Japan. 1240 + 32 p. See p.
474-76, 625, 987, 1071-72, 1076-78.
• Summary: The Preface indicates that this book was
published in about Sept. 1937.
Pages 475-76. “Leguminous plants:... During the past
decade area planted has been pursuing a slow, downward
movement, while a sharp reduction experienced by
production was more than made good by the increase of
1933. Soya beans and azuki (red) beans are predominant
both in area and production.
Soy-beans were planted on 335,345 cho which produced
2.261 million koku worth 34,333,000 yen.
Azuki beans were planted on 109,389 cho which
produced 5.333 million koku worth 10,620,000 yen.
Note 1. It is surprising that Japan produced a much
larger volume of azuki beans than of soy-beans. Perhaps
azuki bean production should be 0.533 million koku.
Page 625. A large table shows production of vegetable
oils in Japan (in yen) from 1936 to 1935. In 1926 rapeseed
oil was the most valuable oil in Japan (13.474 million yen)
followed closely by soya bean oil (13.386 million yen).
The same general relationship existed in 1935; rapeseed oil
was still the most valuable oil in Japan (20.019 million yen)
followed by soya bean oil (15.329 million yen).
Next in value in 1935 were perilla oil (10.494 million
yen), cottonseed oil (7.129 million yen), other oils (6.743
million yen), copra oil (5.376 million yen), sesameseed
oil (2.835 million yen), linseed oil (3.691 million yen),
groundnut oil (0.595 million yen), camellia oil (0.439 million
yen), and paulownia oil (0.227 million yen).
Note 2. This is the earliest English-language document
seen (Feb. 2020) that uses the word “sesameseed” to refer to
sesame seeds, or that uses the term “sesameseed oil” to refer
to “sesame seed oil.”
A second table shows production of animal oils and
tallow (in yen) from 1926 to 1935. These were much less
important than vegetable oils, being worth only about onesixth as much in total. Beef tallow and cod oil were the two
most important animal oils in 1935.
Page 987. The section on Chosen [Korean] agriculture
states that the soy bean is one of the most important crops,
after rice, barley, wheat and rye. “In 1935 the total the total
area under cultivation was 791,857 cho and the amount
produced reached 4,375,278 koku, which was an increase of
more than five times compared with the year 1910.”
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Page 1071. A large table shows “Values of principal
articles exported abroad (in Manchoukuo yuan),” in 1935
and 1936. The export item of greatest value was soy beans,
which increased from 130.053 million yuan in 1935 to
216.474 million yuan in 1936.
The export item of 2nd greatest value was [soya]
beancake, which increased from 51.370 million yuan in 1935
to 53.126 million yuan in 1936.
The export item of 4th greatest value (after coal) was
[soya] bean oil, which increased from 20.132 million yuan in
1935 to 21.282 million yuan in 1936.
Page 1072. A large table on “Quantities of principal
articles exported abroad” (from Manchoukuo in piculs; 1
picul = 133.33 lb) are: The export item of greatest weight
was soy beans, which increased from 9.203 million piculs in
1935 to 32.539 million piculs in 1936.
The item of 2nd greatest weight was [soya] beancake,
which decreased from 16,925 million piculs in 1935 to
14,026 million piculs in 1936.
Another important export item was [soya] bean oil,
which decreased from 1.479 million piculs in 1935 to 1,109
million piculs in 1936.
Page 1076. Two large tables show “Cultivated area and
production of cereals” (in hectares and metric tons), 19291935. For soy beans:
3.822 million metric tons in 1935–grown on 3.249
million ha.
Other crops in the table are other legumes, kaoliang,
millet, maize, wheat paddy-field rice, upland rice, and other
cereals.
Page 1077 gives “Crop forecast by provinces (metric
tons).” Soy beans is the first crop on the list. The provinces
are:
Pinkiang 1,083,886 metric tons
Fengtien 985,362 metric tons
Kirin 980,789 metric tons
Lungkiang 464,940 metric tons
Sankiang 260,592 metric tons
Antung 154,664 metric tons
Chinchow 151,108 metric tons
Chientao 91,383 metric tons
Heiho 2,729 metric tons
Total 4,175,453 metric tons.
Also on p. 1077 a table shows “Exports of agricultural
products, 1933-1935.” (Quantity in piculs, value in yen). Soy
beans was by far the leading export:
39.111 million piculs in 1933
41.308 million piculs in 1934
29.230 million piculs in 1935
Page 1078. “Soy Beans: Manchoukuo produces about
60 per cent of the total production of soy beans in the
world. The beans contain about 10 per cent of oil, and the
cake which is obtained in pressing the beans is exported
as fertilizer. The latest figure for production of soy beans

in Manchoukuo was 3,820,000 metric tons and its total
plantation [planted] area 3,249,000 hectares. The average
crop per hectare was 1,180 kg.”
768. Klemgard, Edwin N. 1937. Lubricating greases: their
manufacture and use. New York, NY: Reinhold Publishing
Corp. 873 + [6] p. See p. 153. Illust. 24 cm.
• Summary: Blank pages for “Memoranda” ([6] at end).
“Lubricating greases: their manufacture and use, while
based on an earlier work [of the author] has been so greatly
enlarged and completely revised that it hardly resembles the
small book published under the name ‘Lubricating greases’
in 1927.” (from the Preface). Contents (p. 9): In Chapter 5,
Tallow-Soya Bean Fatty Acid Cup Grease is mentioned.
Page 41: Table 1, “Alkali required for theoretical
saponification of principal fats and oils used in the
manufacture of greases,” mentions soya bean oil, which has
these constants: Saponification value–mg KOH/gram: 192.
Per cent by weight caustic soda of 98 per cent NaOH (0.726
x Saponification value): 14.0. Per cent by weight hydrated
lime of 72 per cent CaO (0.694 x Saponification value): 13.3.
“;... other fats less frequently used are palm oil,
cottonseed oil, whale oil, fish oil, soya bean oil, bone fat,
garbage grease (reclaimed), castor oil, hydrogenated oils,
naphthenic acids, degras [sic], and rape seed oil.”
“Those fats in which the unsaturated fatty material
predominates–whale oil, soya bean oil, fish oil, etc.–produce
greases of low melting point and slightly rubbery texture.”
Page 44: “According to data compiled by the United
States Tariff Commission, for the period from 1912 to 1924,
the total average yearly consumption of vegetable oils,
animal fats and fish oils was 6,400,623,000 pounds. The
fatty materials included in this survey were coconut, corn,
cottonseed, peanut, and soya bean oils, vegetable stearin and
hydrogenated oils, pork fat and lard, oleo stearin, oleo oil,
greases and tallow.
Page 50: Soya bean oil has an acetyl value of 5.
Page 51: Under classification of soap stocks, “V.
Vegetable Semi Drying Oils” are corn oil, cottonseed oil,
sesame oil, and soya bean oil.
Pages 54-55: Under V. “Vegetable semi drying oils,”
we read: Corn Oil, Cottonseed Oil, and Soya Bean Oil.
They have all been used in the commercial manufacture of
lubricating greases as have their fatty acids. Typical tests on
the oils are:” For Soya Bean Oil:
Specific gravity: 0.924 to 0.927
Pour point ºC: -8 to -15
Acid value: 0.3 to 3
Saponification value: 189 to 194
Iodine value: 121-139
Melting point of fatty acids ºC: 22 to 31
A.S.T.M. color: 1-3.
“Soya bean oil contains about 88 per cent of unsaturated
glycerides including those of oleic, linolic [sic], linolenic,
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and lignoceric [sic] acid. These unsaturated, liquid fatty acids
do not give as high yields of grease as the more consistent
solid fats. Soya bean oil was used by one manufacturer to
give his cup grease a slight greenish tint.”
Page 64. Soya bean oil is mentioned twice.
Page 53. Soya bean oil is mentioned twice.
Page 752. Soya bean oil is mentioned twice.
“Soya bean” is also mentioned on pages 150, 153,
171, 362, 498, 596, 597, 737, 783, 798, and 871. Address:
Consulting Lubrication Engineer.
769. China Press (The). 1938. Soybean milk (Letter to the
editor). March 23. p. 5. [Eng]
• Summary: “Sir,–I wish to present the following facts in
connection with a letter that appeared in this same column on
March 21 stating that the Salvation Army is giving soybean
milk to children and expectant mothers. The Salvation
Army is indeed doing a fine piece of work, but for the sake
of clarification, I wish to make known that there has been
organized [in] late October, a Shanghai Refugee Children
Nutritional Aid Committee which has been making and
distributing soybean milk to refugee children, and that it is
this organization that supply the bean milk to the Salvation
Army camps.
“This organization was started by Dr. T.A. Li with
funds, contributed by the German Community in Shanghai.
It has been assisted by the International Red Cross, and is
now almost entirely supported by the China Child Welfare,
Inc. New York. This committee consists of an international
group with specialists in nutrition and pediatric. It started
by supplying to a few camps only, but now it is supplying to
practically all camps in the city outside of Nantao.
“They deliver one-half pound of bean milk plus calcium
and sugar syrup to each child under six twice a day, and one
bean cake made from bean residue [okara] plus sugar, flour,
calcium and sesame to children between 7-14 once daily.
At present they deliver every day some 14,000 pounds of
bean milk and about 22,000 cakes, the latter being made
by the Wing On bakery and Hsing Hua Lu at cost. Their
main center is at 65 Moulmein Road, and they have two
distributing centers, one at Lester Hospital and another at
Rue de Sieyes, Salvation Army Camp No. 2. The cost for
bean milk including management, delivery and production
is around 2 cents per pound and per cake around 7 cents.
They are also supplying to a number of camps bean milk to
expectant mothers, nursing mothers, malnutritioned children
and to refugee hospitals.
“A Shanghai Refugee Interested in Child Welfare.
“Shanghai, March 22, 1938.” Address: Shanghai. China.
770. Lager, Mildred. 1938. The House of Better Living
Catalog: Finer natural foods. Los Angeles, California:
Published by the author. 36 p. March. 23 x 10 cm.
• Summary: The single most important document showing

the creative development of commercial soyfoods in
California in the late 1930s. This catalog contains a large
section on Diabetic Foods, consisting mostly of soyfoods,
and an even larger section titled “Soy Bean Products.”
The Foreword (p. 1) begins: “The House of Better
Living is as unusual as its name. Its aim is to teach better
living, and has made possible Mildred Lager’s free
educational program by radio and class work. Become a
member of our ever-growing family. Secure one of our creed
cards–Realize life can be a game and not a battle, and if you
give to the world the best you have, the best will come back
to you.
“The House of Better Living has grown in four years
from what was called a brain storm to an institution. It is
outstanding, unique, and built on the ideals of sincerity
and service. It is teaching the ounce of prevention–the
health insurance that pays dividends in years of health and
happiness. It carries for you, Finer Natural Foods, selected
by Mildred Lager.”
A full page of delivery and order information (p. 2)
shows that Mildred was shipping foods (such as California
nuts and fruits, fresh and dried) all over the United States.
This catalog contains a total of 42 soyfood products,
including 26 such products not found in the 1936 catalog.
Soy (and other interesting) products are listed as follows
(prices and weights are given for each): Beverages–Coffee
substitutes: Radcliff’s soy bean, Soy-Co. Other beverages:
Dr. Fearn’s Proteinized Cocoa, Radcliff’s Malted Soya
Milk, Radcliff’s Soya Bean Cocolette, Soy-Malt (plain
or chocolate). Sugars and syrups: Radcliff’s Golden Soya
Honey Spread (4-oz. glass). Natural sweets–Candies:
Carque’s health candies, bar, 5¢, Halvah bars, Sesame brittle,
Soya candy sticks, 1¢ each, Soy milk “chocolate” bars, in
Bavarian, cocoanut, mint, cherry, pineapple, and creme de
mint flavors, Soy milk “chocolates,” ½-lb. box or 1-lb. box,
Soy chocolate, 1¢ square, ½-lb, 1 lb, 60¢, or bulk.
Desserts: Agar–Parfait mix, Agar–Hain Vege-Jell,
Agar–Sanitarium vegetable gelatin. Diabetic foods: Gluten
flour, Soy bean flour, 10¢ lb, Soy Bean Pancake and Waffle
Flour (Bill Baker’s Prepared; 2-lb. pkg. 30¢), Dr. Fearn’s
Soya Cereal, Dietetic Soyrina Cereal, Dr. Fearn’s SoyaDate Breakfast Food, Battle Creek Dietetic Bran, Battle
Creek toasted gluten bran flakes, Soy breakfast food,
Cubbison’s soy-gluten crackers, Soy-gluten wafers, Loma
Linda soy bean wafers, Bill Baker’s 100% soy-fruit slices,
Bill Baker’s soy bean bread, Olson’s soy bread, Soy bean
macaroni, spaghetti and noodles, Soy beans–imported, Soy
beans–cracked, Soy beans–red, Soy beverages (without
sweetening), Bill Baker’s soy melba toast, Cubbison’s soy
melba toast.
Nut butters: Almond butter, Almond meal, Cashew
butter, Peanut butter (dextrinized or raw), Pecan butter, Soy
bean butter (lb or 8-oz. can). Whole grain flours, meals, etc.:
Lima bean flour, Soy bean flour (1 lb, 3 lbs, or 10 lb), Soy
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bean pancake and waffle flour (Bill Baker’s prepared), Soy
bean pancake and waffle flour (Mrs. Hauser’s), Whole wheat
flour, wheat germ. Breakfast cereals (to be cooked): Mildred
Lager’s quick cooking cracked soybeans, Dr. Fearn’s soya
cereal, Dietetic Soyrina Cereal. Breakfast cereals (ready
to eat): Battle Creek Zo, Dr. Fearn’s soya-date breakfast
food, Soya breakfast food, Bill Baker’s 10% soya cereal.
Melba toast, crackers, cookies: Cubbison’s soy toast, Bill
Baker’s soy toast, Cubbison’s Soy-Gluten crackers, Soygluten crackers, Loma Linda soy bean wafers, Cookies:
Cubbison’s soy cookies, Bill Baker’s 100% soy fruit slices.
Bread: Olson’s soy bean bread (sliced loaf), Bill Baker’s
soy bean bread (unsliced loaf 16¢). Macaroni noodles:
Soy bean macaroni, spaghetti and noodles. Legumes: Soy
beans–imported, Soy beans–cracked, Soy beans–red. Meat
substitutes: Nuteena (7 oz. can 15¢), Nut Meat, Nuttose
(Battle Creek), Proteena, Protose, Soy bean butter (30¢ lb.),
Soy mince sandwich spread, Soy bean spread, Soy bean
ravioli (12¢ and 20¢ can).
Soy bean products (40 products; those mentioned
above may be omitted here): Loma Linda soy beans (plain
or tomato flavored, No. 1 can), Loma Linda soy beans with
Proteena (No. 1 can), Dry soy beans (quick cooking red),
Soy bean spread, Soya bean honey spread, Loma Linda soy
mince sandwich spread, Soy bean sauce (5 oz for 18¢ or
2 oz bottle for 10¢), Soy bean oil (45¢ pint bottle), Soyco
(Soy coffee), Soya bean milk powder, Milk of soya bean (6
oz or 12 oz can), Soy-Malt, Proteinized cocoa, Radcliff’s
100% soya bean beverage (1 lb package), Cubbison’s soy
bean cookies, Cubbison soy-gluten crackers, La Sierra Soy
breakfast cereal, Diamel Soyarina cereal, Diamel breakfast
cereal. Salad dressings: Imitation Worcestershire sauce
(Carque’s, 5 oz bottle for 25¢). Powdered dry vegetables:
Dulse, Dulse leaf, Irish moss, Kelp, Kelp–fancy, Sea
lettuce (leaf or powdered), Soy-banana powder. Laxative
foods: Agar, Psyllium, Swiss Kriss, Sym, Tam (laxative
jam). Natural aids: Savita yeast tablets, Sesame seeds,
Theradophilus (4 oz bottle 75¢, 8 oz bottle $1.25). Electric
appliances: Electric juicers are not yet on the market. Index
(p. 36).
There are ads for the following: Battle Creek Sanitarium
Foods (p. 5; ask for literature). Ficgo coffee substitute
(display ad, p. 6). Racliffe’s Soya Products (p. 9, 21).
Mildred Lager’s quick cooking family (incl. cracked soy
beans), Bill Baker’s soy and lima bean products (photo
display, p. 16). Therapy, Ltd.–Foods for Better Living
(Theradophilus, soy bean milk, p. 19, 29).
A photo (p. 1) shows Mildred Lager.
Note. This is the earliest English-language document
seen (Aug. 2013) that contains the term “soya bean
beverage,” which probably refers to powdered soya milk.
Address: 1207 West Sixth St., Los Angeles, California.
771. Nicholls, Lucius. 1938. Tropical nutrition and dietetics

[1st ed.]. London: Baillière, Tindall and Cox. xi + 164 p.
March. Illust. Index. 23 cm. [40+* ref]
• Summary: Extremely clear and well written, especially
for beginners. Chapter 1, “Carbohydrates, fats and
proteins,” gives a clear explanation of each: Carbohydrates:
Monosaccharides (glucose {dextrose, grape sugar, starch
sugar, corn sugar}, fructose, galactose), disaccharides
(saccharose {sucrose, beet sugar, cane sugar}, lactose,
maltose), polysaccharides (starch, glycogen, celluloses
{insoluble as in wood, or soluble as in hemicellulose}).
Starches, when hydrolized, are broken down into dextrins,
then to maltose, and finally to glucose. Fats and lipoids:
Basic nature, edible oils, molecular structure, soap, fatty
acids, unsaturated fatty acids, iodine number, glycerides,
hydrogenation, oleic acid, triglycerides, the body can
synthesize fats from carbohydrates, herbivorous animals
have harder fats than carnivores, land animals have firmer
fats than those of the sea, each animal has its own kind of
fat, lipoids are classified with fats but not allied to them in
chemical structure (except for sterols, incl. ergosterol).
The proteins: Used for building body tissues, the chief
constituents of all cells in the body, form the greater part of
the dried substance of the organs and muscles, all proteins
contain the 5 elements nitrogen, carbon, hydrogen, oxygen,
and sulphur. Chemical nature of proteins: Upon hydrolysis,
the proteins produce substances of progressively smaller
molecular weights, from proteoses, to peptones and peptides,
and finally amino-acids. Whereas starches are broken up
into the single substance, glucose, the proteins are broken
up into a number of different amino acids–of which 21 are
now known. The 4 groups of amino acids. Table XVI (p. 42),
titled “Summary of the gradual emergence of the idea of the
existence of vitamins” [1720-1912], contains 2 columns:
Clinical observations (scurvy, beriberi, and rickets) and
animal experiments. Bulk of food and “roughage”: Matter
resistant to digestion in required to give bulk to the food,
to stimulate intestinal movement, and to form the mass of
faeces [feces], roughage is an unsatisfactory term because
“much of the substance of faeces contains hemicellulose and
other matter of a bland and homogeneous nature which is
rough in no sense of the term.”
Chapter VIII, “Analyses of foodstuffs” (p. 98+) contains
many 2-page tables grouped by food types. Each table
contains the one column for the common English name,
botanical name, and 15 columns for nutritional components
incl. calories, 3 minerals, and 4 vitamins. The table for 21
cereals and breads includes 6 types of millet and buckwheat.
The table for 14 pulses (p. 102-03) includes: 1. Beans–
fresh broad, Faba faba. 2. Curry bean (lima), Phaseolus
lunatus. 3. Dal (red) (lentil), Lens esculenta. 4. Dal (yellow)
(split pea), Cajanus cajan [pigeon pea]. 5. Field bean (dried),
Dolichos lablab. 6. Gram (black), Phaseolus mungo. 7. Gram
(cow), Vigna unguiculata. 8. Gram (green) [mung bean],
Phaseolus aureus. 9. Gram (horse), Dolichos uniflorus. 10.
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Gram (rough), Cicer arietinum. 11. Gram (smooth) (dried
peas), Pisum sativum. 12. Kidney beans (dried), Phaseolus
vulgarus [vulgaris]. 13. Peas (fresh green), Pisum sativum.
14. Soya bean (Glycine hispida). * Footnote: This pulse has
outstanding values in proteins, fats, minerals, and vitamins.
The table for nuts and seeds (p. 110-11) includes:
Almond, Prunus amygdalus. Gingelly seeds, Sesamum
indicum. Ground nuts, Arachis hypogea. Linseed (seeds),
Linum usitatissimum. Lucius Nicholls was born in 1884.
Address: M.D., B.C., B.A. (Cantab.), Colombo, Ceylon.
772. Driscoll, Charles B. 1938. New York by day. Nashville
Banner (Nashville, Tennessee). May 24. p. 10.
• Summary: “Black Sea cigarets in large cartons in the
window of D. Zirke & Co. Red lentils, aniseed, sesame
seeds, pignolia nuts, Packages of Sesame Tahini, ‘Made in
Turkey.’”
Note: This is the earliest English-language document
seen (Feb. 2022) that mentions “Sesame Tahini”–a smooth
paste of sesame seeds. According to Webster’s Dictionary,
the word “tahini” comes from the Turkish tâhin and was first
used in English in about 1899.
773. Fairchild, David. 1938. Sesame (Sesamum indicum)
(Document part). In: D. Fairchild. 1938. The World Was My
Garden: Travels of a Plant Explorer. New York, NY: Charles
Scribner’s Sons. xiv + 494 p. See p. 140, 368. Assisted by
Elizabeth and Alfred Kay.
• Summary: While visiting Egypt in 1899, Fairchild studied
irrigation near the Nile River. This information could be
useful to those “selling farm lands along the banks of our
southwestern rivers. Therefore a study of the food crops on
which the Egyptians had lived during the centuries was of
vital importance.
“There was sesame, which I had only known as a
password for Ali Baba. The word now became the name of
Sesamum indicum, an important oil-producing plant grown
extensively in the Nile silt. The seeds were sold in America
under the name of bene” (p. 140).
In about 1910-14 Aaron Aaronsohn wrote a bulletin
on Palestine plants. “Among the plants he described in
the bulletin which we had published, was the sesame, the
important oil-producing crop of Palestine. It happened that
he had found a mutation in one of the fields, a variety of
sesame with extremely large, double pods, which he thought
might, by selection, be made to yield a double quantity of
the oily grain. As vegetable oils were becoming scarce in
Palestine on account of the blockade [during World War
I], Aaronsohn convinced the authorities that it was very
important that he should get botanists in Berlin [Germany]
to help him in his attempt to create a heavy-yielding sesame
which might prove of inestimable value of the country.”
Address: USDA.

774. Fiene, F.; Blumenthal, Saul. 1938. Handbook of food
manufacture: A handbook of practical food information...
New York, NY: Chemical Publishing Co. vi + 603 p. See p.
89. Index. 24 cm.
• Summary: This book contains many commercial
scale formulas / recipes. Chapter 2, “Description of raw
materials,” includes brief descriptions of “corn oil (maize
oil), cottonseed oil, arachis oil (also called peanut, ground
nut, and earth nut oil), sesame oil (gingli oil, teel oil), soy
bean oil, and rape oil” (p. 70-71).
Chapter 3, “Milk and milk products,” includes
subsections titled “Infants’ milk, synthetic” (a recipe for a
dry mix in which “Soya bean powder, 125 g.” is the main
ingredient), “Soya bean vegetable milk” and “Soya bean
curd” (p. 89). Concerning the milk: “Soya bean meal after
the oil is extracted or whole soya bean meal may be utilized
quite as well as the whole bean. The milk can be used
successfully in numerous preparations, such as breads and
cakes, in creaming vegetables, in milk chocolate, and in
custards. After separating the liquid from the solid material,
the residue is still very rich in nutritive substances and can be
dried and used for cattle feed or made into flour for human
food.”
Note 1. This is the earliest English-language document
seen (Aug. 2013) that uses the term “Soya bean vegetable
milk” to refer to soymilk.
Note 2. This is the earliest English-language document
seen (Jan. 2019) that uses the term “soya bean meal” or the
term “whole soya bean meal” to refer to whole soy flour.
Concerning the curd: “This curd, after being drained
or pressed, represents bean curd of [sic, or] tofu, which
is extensively eaten and forms the basis of numerous
fermented, smoked, and dried cheeses in China and Japan...
In many cities of the United States having a large oriental
population fresh bean curd may be found in Chinese and
Japanese markets.”
Chapter 5, on canned foods, notes in the section titled
“Dried beans” (p. 126) that “Soya” beans sold in cans.
Chapter 17, on “Bread” contains two formulas (p. 37879) for “Soya bean flour bread,” the first containing 260
lb. wheat flour, 65 lb. “Soya flour,” etc., and the second
containing 25 lb. “Whole soya flour,” 25 lb “Whole wheat
flour,” etc. The straight dough method is used.
Chapter 23, titled “Health foods” begins (p. 445):
“Natural and vitamin-laden health-building foods and drinks
are essential for healthy muscles, nerves, glands, and for the
growth and maintenance of a healthy, vigorous, and sound
mind.” The best diets are those containing plenty of fresh
foods and juices. “Nuts and soya beans are good substitutes
for meats, fish, eggs, and sea foods.” A section in this
chapter on the “Soy bean” begins (p. 447): “The soy bean
is justly entitled to be called the king of the legumes. Not
only because it is lowest in starch but also because, firstly,
it is the most complete and best protein for both growing
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children and adults and, secondly, because of its unusually
high mineral content being quite high in alkaline potassium,
calcium, and magnesium... it is an alkaline food.”
Formulas for health foods include (p. 454-55): “Health
dry cereals” (six formulas, two if which contain “Soy bean
middlings” [medium size soy grits, probably made by
cracking whole soybeans]). Coffee substitutes and health
drinks (three formulas, the 3rd containing only 75 oz. roasted
whole wheat and 25 oz. roasted soy bean middlings). The
next health-food subsection, titled “Flour, meals, etc.” states
(p. 455): “Soy bean flour, with or without a high percentage
of fat, is used to make bread, biscuits, noodles, mayonnaise,
candy, etc.”
Chapter 24, “Acid-forming and alkali-forming foods,”
states: “When foods yielding an acid ash predominate in the
diet, a condition of acidosis may result unless the resulting
constituents are neutralized with alkaline ash foods.”
Next come two lists: (1) “Acid-forming foods, starting
with those foods having the least amount of acid-forming
ash.” The foods with the most acid-forming ash are: 1. White
bread. 2. Cheese. 3. Meat, chicken. 4. Fish, haddock. 5.
Meat, venison. 6. Meat, beef, lean. 7. Meat, veal.
(2) “Alkali-forming foods, starting with those foods
having the least amount of alkali-forming ash.” The foods
with the most alkali-forming ash are: 1. Soy bean. 2. Olives.
3. Beans, lima, dried. 4. Linseed oil meal. 5. Spinach. 6.
Raisins. 7. Beans, dried. 8. Almonds. Address: 1. PhD, Food
Research Chemist; 2. B.S., Consulting Food Chemist and
Director of Shirley Labs., New York City.
775. Miege, M.E. 1938. Les cultures complémentaires
au Maroc [Complementary crops in Morocco]. French
Morocco: Service de l’Agriculture et de la Colonisation. 339
p. Preface by J. Lefevre. Illust. Index. 22 cm. [10 ref. Fre]
• Summary: Miège considered the extension of any crop
as subordinate to the utilization of varieties that withstood
drought and were high yielding. Within irrigated zones,
the soybean furnished yields of 14,000 to 16,000 kg/ha of
excellent green forage. But the seed yield was very small,
usually not exceeding 1,000 kg/ha when unirrigated. That
would not make the crop financially viable.
On the other hand, the bean can be used to make a great
variety of preparations: transformed into flour, into milk,
into cheese [tofu], or consumed green, dried, or grilled
[roasted], it enters into the daily feeding of several millions
of human beings, for whom it represents a very rich food, as
it contains, on average, 38 to 40% proteins, 16 to 22% lipids,
and 14 to 15% carbohydrates.
In Morocco, this legume has so far, only been used
on a small scale as forage or green manure; however, they
are beginning to use the beans, boiled or ground into flour,
to raise calves and baby pigs, as well as to make oil (in
Casablanca).
Note: “Complementary” in this sense means alternative,

secondary or additional to the main or primary crops. It
could also mean a source of protein and/or oil to make up for
a shortage of traditional protein and/or oil sources.
Also discusses: Peanuts (p. 20-25; 5 refs). Sesame (p.
52-55; 1 ref). Address: Director, Center for Agronomic
Research, French Morocco (Directeur du Centre de
Recherches Agronomiques du Maroc).
776. Musher, Sidney. Assignor to Musher Foundation Inc.
(New York, NY). 1939. Stabilization of foods. U.S. Patent
2,176,030. Oct. 10. 4 p. Application filed 30 June 1939.
• Summary: “This invention relates to retarding
decomposition of glyceride oils... The oil bearing seeds have
been found to possess some antioxidant effect when added
to an oil and subsequently filtered from that oil...” Glyceride
seeds such as “sesame, sunflower, peanut, cottonseed,
walnut, castor bean, soya bean... may be used.” The “ethyl
alcoholic extract of finely divided soya bean press cake” may
be used. “The alcoholic extract thus obtained differs in a
number of ways from the crude glyceride oils, such as crude
soya bean oil, or from lecithin itself.” Address: New York,
NY.
777. Musher, Sidney. Assignor to Musher Foundation Inc.
(New York, NY). 1939. Modified stabilizing sugar. U.S.
Patent 2,176,035. Oct. 10. 4 p. Application filed 21 Nov.
1938.
• Summary: The new sugars possess marked stabilizing
and antioxygenic properties. They are prepared with small
amounts of the water-soluble extract of oil bearing seeds
such as soya, peanuts, sesame, etc. from which most of the
oil has been removed. Address: New York, NY.
778. Musher, Sidney. Assignor to Musher Foundation Inc.
(New York, NY). 1939. Stabilization of glue, casein and
other protein materials. U.S. Patent 2,176,038. Oct. 10. 4 p.
Application filed 10 Oct. 1938.
• Summary: Protein decomposition is unrelated to rancidity
and the present invention is particularly important “in
its application to protein materials that are substantially
fat free”–such as casein, gelatin, and glue. The flours of
cereals such as oats, barley, corn, hominy, tapioca, rye, rice,
buckwheat, etc. retard protein decomposition. “These cereals
are substantially lacking in lecithin content, having generally
less than 0.75% total phospholipins.”
Example VII: “In addition to the cereals, there may
less preferably be employed the oil-bearing seeds and nuts,
most desirably in de-oiled form, preferably having an oil
content of 10% or less... soya, peanut, cottonseed, sesame,
linseed,...” Address: New York, NY.
779. A handbook of Philippine agriculture. 1939. Manila,
Philippines: College of Agriculture, University of the
Philippines. vii + 803 p. No index. 18 cm.
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• Summary: On the title page: “Issued in commemoration of
the thirtieth Anniversary.” The University of the Philippines
was founded in 1908. The Foreword (by L.B. Uichanco,
Dean, College of Agriculture) states that its College
of Agriculture opened on 14 June 1909, at which time
“scientific Philippine agriculture was virtually nonexistent.”
The idea for the book originated with the former dean of the
College of Agriculture, Dr. B.M. Gonzalez, before he was
appointed president of the University of the Philippines.
Soybeans and soyfoods are discussed extensively.
“Coffee adulterants” (p. 104), commonly mixed with
ground coffee, include roasted ground corn, soybean, peanut,
mungo, cashew, and sometimes ipil-ipil (Leucaena glauca).
In Chapter 1, “Field crops” is a long section titled
“Peanut, soybean, cowpea” (p. 132-43). Contents of “Culture
of soybean” (p. 134-41): Varieties. Preparation of the land.
Planting. Cultivation. Harvesting and threshing. Yield. Green
and yellow seeds of Ami soybean. Soybean sprouts. How to
prepare–Soybean coffee, soybean cake [dessert, with baking
powder], soybean milk, “tao-si” (salted soybean [fermented
black soybeans]; Method furnished by Superintendent of the
Davao Penal Colony), “toyo” or soy sauce.
Note: This is the earliest document, and the earliest
English-language document seen (Jan. 2012) that mentions
fermented black soybeans from the Philippines, or that uses
the term “tao-si” to refer to this type of salted, fermented
soybean food.
The section titled “Method of preparing ‘tao-si’” (p.
139-40) gives a full-page description of making tao-si on
a small commercial scale–as follows: Wash dry soybean
seeds and soak in clean water overnight. In the morning,
remove the water. Transfer the soaked soybean seeds into a
pot containing fresh clean water; boil until beans are soft.
Remove boiled beans from the pot and place in shallow
baskets to drain the excess water; allow them to cool. Dry
beans in the shade for about one-half hour or one hour in
the sun. For every 2½ petroleum cans of boiled soybeans,
add 1-2 kg of wheat flour. Stir the mixture until beans are
thoroughly coated with flour, then dust over about ½ kg of
yellow fungus known as Aspergillus oryzae; thoroughly stir
again. Cover open mouth of basket with a piece of abaca
cloth or clean Manila paper and place in a dark room to
allow the fungus to incubate. After 2-3 days the mixture will
be thoroughly covered with a thick growth of yellow fungus
and is now ready for salting. Transfer mixture into an earthen
jar (tapayan), and to every 2½ petroleum cans of it, add 16
kg of native salt dissolved in two petroleum cans of water.
Sun the jar for five days to facilitate curing, then move jar
into a shed for further fermentation. “The ‘tao-si’ is ready
for use after two months, but the longer it is left to cure, the
better the quality becomes.”
The two main kinds of insecticides in 1939 (p. 223-31)
were stomach poisons (which kill when eaten; incl. lead
arsenate, calcium arsenate, Paris green) and contact poisons

(incl. concentrated tobacco decoction, as in Black Leaf
“40”).
“Diseases of beans and other legumes (p. 319+) include
downy mildew of soybean and rust of soybean.
A table (p. 448) gives the content of five vitamins found
in various feeds incl. soybean seeds, soybean leaves, soybean
meal, peanut meal, and peanut seeds.
“Leguminous silage” includes that from cowpea,
soybean, and mungo [mung bean] (Phaseolus aureus). Tables
give: (1) The “Average digestible nutrients in feeds” incl.
soybean (p. 459, 462).
(2) The “Nutritive value of foods” incl. seaweeds
(ara-rosip, Gracilaria crassa, p. 534), mungo sprouts (p.
536), green soybeans (p. 537), seguidilla or kalamismis
(Psophocarpus tetragonolobus, fresh and sun-dried seeds, p.
538), soy products (p. 538-39) incl. soy sauce (toyo, Superior
{Senkee and Co.}, Commercial), soy milk–boiled, soy
residue (sapal), soy residue after second drawing of toyo, soy
curd (toqua [tofu]).
(3) “Foods as sources of minerals” (calcium,
phosphorus, iron; p. 580-81), incl. miso or soybean mush,
soybeans–baked flour, soybeans–baked sprouts, soy curd or
toqua, soy sauce or toyo (four brands: Solo, Great Eastern,
Violin, Rooster), tahuri or soybean curd preserved in strong
brine solution (solid portion).
(4) “Foods as sources of vitamins” (p. 593-94) incl.
bean–asparagus or cigarillas (Psophocarpus tetragonolobus),
bean–mungo (in pods or sprouts), bean–soy (dry, green, or
leaves), peanut butter, seaweed, sesame (p. 601). Address:
Manila, Philippines.
780. Ames, Oakes. 1939. Economic annuals and human
cultures. Cambridge, Massachusetts: Botanical Museum of
Harvard University. vii + 153 p. See p. 10, 52-55, 119, 124.
Illust. Index. 29 cm. Reprinted in 1953 without change in
text or pagination. [100+* ref]
• Summary: Contents: Preface. 1. Significance of the
Angiosperm seed. 2. Antiquity of economic annuals. 3.
Economic plants of the Pleistocene. 4. The more important
economic annuals. 5. Plants as measures of time.
Economic botany is the link between anthropology and
plant industry. The rise of Angiosperms laid the foundations
for the rise of human civilizations. Angiosperms (the
word was first used in about 1828, and generally refers
to flowering plants) are plants which produce seeds by
sexual reproduction on land, without the need of external
water. In the matured seed of the Angiosperms is a partially
developed young plant provided with a supply of food for
growth during the early stages of germination. This enabled
the embryo to pass through a long dormant period and to
withstand considerable dryness without loss of its vitality.
Angiosperms began to exhibit advanced structures associated
with sexual reproduction prior to the Cretaceous Period
about 120 million years ago. Once the seed-producing
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capability was perfected, Angiosperms spread rapidly over
the land, rapidly diversified, and soon became the most
successful part of the vegetable kingdom. Today there are at
least 10,000 genera and 200,000 species of Angiosperms.
Human history can be divided into two significant
periods: (1) The hunting period, which lasted at least 300,000
years, and (2) The agricultural period, when humans became
predominantly food producers, which lasted about 8,000
years. Ethnobotanists believe that the extraordinary disparity
between these two time periods may be explained by the fact
that humans remained ignorant of the economic significance
of the Angiosperm seed. Agriculture requires that humans
incur a temporary loss for the sake of a future gain by
sowing seeds. Horticulture is the link between hunting and
agriculture.
DeCandole discussed the importance of herbaceous
annuals such as the soybean, noting that all the major ones in
use today were known and used 2,000 years ago. (p. 10).
In the chapter titled “The more important economic
annuals,” under Leguminosae, the soybean is discussed (p.
52, 54-55), with a full-page illustration from Herbarium
Amboinense, by Rumphius (1747). The soybean has been
cultivated in China since ancient times. In 1712, it was
first made known to Europeans by Engelbert Kaempfer,
who called it Daidsu, which was one of its more than 50
vernacular names. In the USA, the soy bean was first grown
as a forage crop. Since 1854, cultivation for its seeds has
become increasingly important. In 1937 some 36 million
bushels of soybeans were produced in the USA. A plastic
made from soybean protein has recently become a valuable
substance in the automobile industry; it is used in making
steering-wheels, horn buttons, etc.
The cultivated soybean, Glycine Soja, is a different
species from its wild ancestor Glycine ussuriensis (p. 124).
Also discusses: Hemp (Cannabis sativa, p. 25-30).
Quinoa (p. 32). Amaranth (p. 33-39). Peanuts (p. 4449). Voandzeia subterranea (p. 64). Sesame seeds (p.
70-73). Address: Research Prof. of Botany and Director
of the Botanical Museum, Harvard Univ. [Cambridge,
Massachusetts].
781. Embree, John Fee. 1939. Suye Mura, a Japanese village.
Chicago, Illinois: University of Chicago Press. xxxi + 354 p.
Index. 21 cm. Reprinted in 1964 with new Foreword.
• Summary: This is the earliest known detailed
anthropological study of Japanese village life. John Embree
is a pioneer anthropologist who lived (with his wife) in the
remote mountain Japanese farming village of Suye Mura
in Kumamoto prefecture (on Japan’s southern island of
Kyushu) from Aug. 1935 to Dec. 1936. Mr. Toshio Sano, a
graduate of Tokyo Language School, lived with Embree and
acted as his interpreter and translator.
Soybeans and soyfoods (particularly tofu) are discussed
throughout the book.

Page 41: “Tôfu (soy-bean curd) is prepared in the mura
by several tôfu-makers and sold to the rest of the villagers. It
is made by grinding soybeans in a stone quern. It is eaten a
great deal in soup and is used as a cheap substitute for fish at
some social gatherings.
“The diet is largely vegetarian, though fish and
occasionally chicken accompany a banquet. Plenty of
proteins are available in the many foods made of soy beans,
especially the soy-bean soup (miso-shiru), soy-bean sauce
(shôyu), and soy-bean curd cake (tôfu) (see Table 1).
Pages 42-43: Table 1, titled “Agricultural products by
season,” has four columns for each of the four seasons.
Azuki beans and sasage are harvested in summer and
autumn; soy beans and sesame seed in autumn. Note:
Edamame is not mentioned.
“Page 45: “Pigs are raised for outside sale by most of
the tôfu makers. A piglet is bought for 5 yen from some city
broker, fed on tôfu waste [tôfu waste, okara] and general
garbage (very scanty in a farmer’s house) for about a year,
after which time the broker comes back and buys the grown
pig for from 15 to 20 yen.” The “villagers never think of
eating pig meat themselves.” “Some people make flour at
home on revolving grind-stones (hikiusu), similar to those
used in making the bean-curd tôfu.
A photo (facing p. 52) shows the front of a local tôfu
shop (Kakui), with two ladies seated on the low wooden
platform. The caption reads: “This woman makes tôfu daily.
Her shop carries a few tinned goods, some candy, beer, geta,
thongs, etc. It is a favorite gathering-place for people to sit
about and talk.”
Page 53: “Some widows and farmers’ wives, usually
of the poorer families, make tôfu as a means of increasing
the family income. Such a family has only a little farmland,
otherwise the wife would not have the time to devote every
morning to making and selling tôfu.” “Each buraku [village,
community] has a tôfu maker.” Sometimes the wives of
fishermen make tôfu.
Pages 60-61. In the yakuba (village office) there are
frequent parties. Two man, paid as messengers, go to buy
tôfu for these parties.
Page 115: On Kwannon Day, a party is held and a square
of tôfu is served with shôchû to each person present. Tofu is
also served at other types of parties and sometimes taken as a
gift (p. 118, 122, 124, 128, 147).
Page 160: The author identifies six social classes in this
village. Small shopkeepers and tôfu makers belong to the 4th
class, the “lower middle.”
Page 241: Of the Seven Gods, Daikoku and Ebisu are
the patron saints of shopkeepers and tôfu makers.
Page 254: Inari is the god of crops, especially of rice.
“People always refer to Inari as Oinarisan (Honorable
Inari).”
Pages 292-93. “The eleventh month” of the lunar
calendar. On the 15th day is the old Ichifusa Shrine Day.
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On the evening of the 14th day, tôfu is roasted on special
bamboo sticks in the fire pit. This preparation, called
dengaku is made in honor of Otakesan (Ichifusa Shrine).
Page 315: Most tôfu makers specialize in doing just that,
but some shopkeepers also make tôfu.
Page 318: Household expenses. Most miso is made at
home. Tofu and other goods purchased at local stores may be
paid for with rice instead of money.
782. International Institute of Agriculture. 1939. Oils and
fats: Production and international trade. Studies of Principal
Agricultural Products on the World Market No. 4. Part I. 345
p. See p. 59-76. [Eng]
• Summary: Nine major oilseed crops and their respective
oils are discussed: cottonseed, groundnut, linseed, soya beans
(p. 59-76), sunflower seed, colza seed–rapeseed–mustard
seed, sesame seed, castor seed, perilla seed, others (hemp
seed, poppy seed, maize/corn). I. Grinenco wrote section
IV titled “Soya beans and soya bean oil.” Contents: I.
Production (p. 59-68). Areas of production: Table 18 shows
“Areas cultivated for soya.” Average 1924-1928, 1929, 1930,
1931, 1932, 1933, 1934, 1935, 1936, in China, Manchukuo,
Chosen [Korea], Japan, Netherlands Indies [Indonesia],
United States, U.S.S.R. [USSR, p. 61-62] (Territory in
Europe and Asia), Europe.
Table 19 shows “Areas cultivated for soya” during
the same time periods shown above. In 1936 the world’s
leading soybean producing countries (in 1,000 metric tons)
were: China 5,911.0, Manchukuo [Manchuria] 4,175.5,
United States 816.0, Chosen [Korea] 487.1, Japan 339.8,
Netherlands Indies (Java and Madura) 247.4, U.S.S.R.
[USSR] 44.3, Kwantung 17.7, Taiwan 4.4.
Table 20 shows “Area and production of soya in China
by provinces (average 1931-1935).” The leaders in total
production are (in 1,000 metric tons): Shantung 1,980.7,
Kiangsu 1087.4, Honan 765.0, Szechuan 517.0.
Table 21 shows “Production of soya in Manchukuo
by provinces in 1936 (in 1,000 metric tons):” Northern
provinces: Pinkiang 1,083.9, Kirin 980.8, Lungkiang 464.9,
Sankiang 260.6, Chientao 91.4, Heiho 2.7. Total north:
2,884.3. Southern provinces: Fengtien 985.4, Antung 154.7,
Chinchow 151.1. Total south: 1,291.2.
Table 22 shows “Area cultivated for the production
of soya bean in the United States (in 1,000 ha):” Figures
are given for Illinois, Indiana, Iowa, Ohio, North Carolina,
Mississippi, Missouri, Other states. Total.
II. Trade (p. 68-76). Principal countries exporting
soya beans: Manchukuo, Chosen [Korea], The United
States. Principal countries importing soya beans: Germany,
Denmark, Sweden, Netherlands, France, Norway, Latvia,
Italy, Japan, Chosen, Netherlands Indies. Principal countries
exporting and importing soya oil: Manchukuo, Japan,
United Kingdom, Austria, Czechoslovakia, Finland, French
Morocco, Hong Kong. III. Conclusion (p. 76).

Concerning Norway: Table 24 (p. 71) shows “Net world
imports of soya beans (in 1,000 metric tons),” yearly from
1929 to 1936, plus average 1909-1913, and average 19241928. A footnote shows that in 1910-11 Norway imported
700 tonnes of soybean oil, followed by an average of 100
tonnes in 1924-28. Norwegian imports of soybean oil were
zero from 1929 to 1932, then 2,200 tonnes in 1933, rising
to 15,300 tonnes in 1934, then 15,700 tonnes in 1935, and
22,900 tonnes in 1936.
Concerning Finland: Pages 74-75 state that Finland
imports soya oil. Finland’s first recorded imports were in
1931, when 684 metric tons (tonnes) were imported. By 1936
Finland was importing 2,565 tonnes of soya oil a year. Note:
This is the earliest document seen (May 2002) concerning
soybean products (soy oil) in Finland; soybeans as such have
not yet been reported. This document contains the earliest
date seen for soybean products (soy oil) in Finland (1931).
Concerning Latvia: Page 72 states: “Among the
countries that have increased their imports of soya beans are
France, Norway, and Latvia, although the quantities imported
up to the present are relatively small.” They are so small that
no statistics are given. Address: Villa Umberto I, Rome, Italy.
783. Joglekar, R.V.; Jatkar, S.S.K. 1939. The relation
between the iodine values and refractive indices. III.
Hardened safflower oil. J. of Indian Institute of Science
22(Part a):219-23.
• Summary: “This investigation was further extended to
argemone, mustard, rocket, rape, cod liver, groundnut,
sesame, soya, cashew, olive, seal, poppy, rayan and palm
oils.” Address: Dep. of Pure and Applied Chemistry, Indian
Inst. of Science, Bangalore, India.
784. Matagrin, Am. 1939. Le soja et les industries du soja:
Grandeur et décadence du soja russe [The soybean and soy
industries: The grandeur and decadence of soya in Russia
(Document part)]. Paris: Gauthier-Villars. x + 390 p. See p.
48-51. 18 cm. [Fre]
• Summary: Mr. Leon Rouest was director of the Soya
Laboratory in the North Caucasus from 1930 to 1935.
His various books (written in 1935 and 1936) provide
very instructive documentation on soya in Russia, but in a
somewhat scattered way. Our title takes inspiration from
his conclusion [He described both the grandeur and the
decadence] and its reach many only be temporary. It seems
that the soybean has been cultivated since the victory over
the Circassians (Tcherkesses) and the forays into East
Turkestan around 1864. It was then introduced a few years
later into Ukraine and Bessarabia [today’s Moldova], either
from the Caucasus or from Hungary, and finally became
better known when the Trans-Siberian Railway was built,
bringing Russians to Manchuria (1896-1904).
The soybean, a remarkable agent of fertilization and
a food that can be stored in anticipation of hard times /
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famines, could not fail to interest the Soviet government to
the highest degree.
Before the universal success of the soybean after World
War I, it was seen not only as an interior resource, but also
as an export crop. However in 1931, of the 5,970,000 ha in
Russia used to grow oilseeds, less than 1,100 ha were used
to grow soybeans versus 5,200,000 for sunflowers, 300,000
for castor oil, 140,000 for sesame, 30,000 for peanuts,
and 350,000 for others such a linseed, rapeseed, etc. But
already Soviet industry began to demand soybeans. A large
Oklanskaia furniture factory made glues from vegetable
proteins. The oil was studied for use in soaps and paints.
The famine that threatened the working people, because the
moujiks resisted the conversion of their lands into collective
farms, was able to be prevented or delayed by progress
in soybean cultivation. Also the 5-Year Plan foresaw the
expansion of the crop to 3-5 million ha with harvests of at
least 1,500 kg/ha.
Note: We are unable (Jan. 2015) to find the location or
meaning of Oklanskaia.
To guide the farmers and perfect the technique,
laboratories were organized, specialists and plant breeders
/ selectors (including women) were recruited, etc. Since the
relationship had not yet become tense due to the military
agreement with France, Germany was granted concessions
in various regions [of Russia]. Otherwise how could the
USSR have harvested a 1935 crop of about 1 million
quintals (100,000 metric tons)? The number is enormous by
comparison with the rest of Europe. Note: 1 quintal = 100
kg.
Here, according to the agronomist Rouest, are the
causes of the Russian setback. 1. The negligence and
ignorance of the Russian peasants. 2. The disadvantages of
the Communist regime. 3. The general ideological method,
always hard to reconcile with the needs and uncertainties of
agriculture (e.g. research to find varieties suited to the use of
large harvesters). 4. Poorly chosen cultural methods. 5. Use
of most of the harvest for food. The best literature concerns
the moujik peasants. One long study of 1911, of which we
have a copy, was written by a Russian doctor. Sowed in the
black soil of the Caucasus and Ukraine, the soybeans, said
Rouest, evidently saved the lives of thousands of people.
We are told that the Russians are disgusted with the
compulsory use of soybeans, the results of unskilled cooks,
etc. Address: France.
785. Matagrin, Am. 1939. Le soja et les industries du soja:
Produits alimentaires, huile de soja, lécithine végétale,
caséine végétale [The soybean and soy industries: Food
products, soy oil, vegetable lecithin, and vegetable casein
(Continued–Document part II)]. Paris: Gauthier-Villars. x +
390 p. 18 cm. [300 ref. Fre]
• Summary: (Continued): The agricultural experiment
stations and the scientific labs have played an important role

in the U.S., also the farm equipment manufacturers.
The experiment stations in many states have helped
the farmers to clarify cultural questions which greatly
influence yields, preparation of the soil, type and proportion
of fertilizer use, dates and methods of planting, how many
seeds per acre, choice of varieties according to the climate
and soil, role of the soybean in mixed cultures and in crop
rotation, etc.
In this book, Matagrin always uses the term fèves de
soja to refer to “soybeans.”
1936 listing of soyfoods firms (p. 27): Fearn Soya Foods
Co., Chicago, Illinois. Soybean Health Prods Co. Oakland,
California (tofu). Soyex Co. Nutley, New Jersey. La Sierra
Industries, Ontario, California (soymilk). American Lecithin
Co., Atlanta, Georgia. Ten soy flour companies (p. 29).
American Lecithin Co. in 1936 was in Atlanta, Georgia.
From when to when was it in Illinois?
Soy in France (p. 36): Prof. Beille of Bordeaux
published a good work on soy but it is no longer available.
Also the books of Prof. Jumelle of Marseille on colonial
crops and vegetable oils. Prof. R. Lepine of Lyon in 1919 in
Revue Scientifique, wrote about soy culture in Algeria and
the preparation of soymilk.
Mr. Rouest perfected again the selections of yellow
or green varieties that he had undertaken from 1907, with
success. Using American seeds, others who experimented
were Messrs. Brioux at Rouen, Carle of Carbonniere in le
Tarn, and Semichon at Carcassonne; he likewise cultivated
it at l’Aude from 1918. A list of 42 of Rouest’s varieties
(chosen from 2,000 others) were given in Rouest’s book Le
Soja Francaise showing that he was more qualified than
anyone to write a book of this tile. He pursued his cultures
and selections in France from 1921-30, in the Caucasus from
1930 to 1935, and thus fulfilled the efforts started by the
Society for Acclimatization and its successors. He worked
with another apostle, Henry de Guerpel, and agronomist
and mayor of Percy-en-Auge (Calvados), who developed
and perfected during 5 years the culture of the best varieties
of soybeans in the regions surrounding his country house
at Plainville, near Mézidon. He did not only collaborate on
the book with Rouest, but also published interesting articles
in several reviews in France and the colonies. Also Mr.
Denaiffe of Carignan (Ardennes), author of the esteemed
book Les Haricots, did important culture work and provided
information.
Today production of soybeans in France is no more than
several thousand hectoliters of beans = several 100,000 liters.
For forage, the crop / culture has developed only in North
Africa. It was encouraged by Rouest and de Guerpel.
Caseo Sojaine’s products [made by Li Yu-ying] were
excellent but expensive.
The products of Heudebert (probably diabetic products
made with soyflour?), were well known in England as in
France (p. 39).
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Since 1913 the oil mills of Marseille, France, have
started to use soy oil (mainly for hydrogenation) and those of
the north (mainly for manufacture of soft soaps).
Recently the foundation (at Chateauroux) of a Society
of Friends, Producers and Technicians of Soja has been
announced by M. Druel.
In England the fine botanist J.L. North tested with
success 13 Manchurian soybean seeds in 1913 and in the
third harvest expanded these to 12,000 seeds, which he
sent in 1917 to a farm at Uxbridge in Middlesex and to the
Ogilvie Farm in Essex. There was a remarkable harvest
in 1921, followed by good development of the enterprise.
It advanced thanks to Piper and Morse’s 1923 book The
Soybean which told of American successes. North succeeded
in 1928 in getting 20-80 pods per stalk. In 1921 North’s work
drew the attention of the Ford establishment in Boreham
which was not able to obtain good yields with American
soybeans but succeeded with North’s. Today England
cultivates soybeans on about 15 hectares and yields are 1,400
to 2,500 liters per ha.
In England. Lever Bros. are big users of soy oil in soap.
The main oil mills using soybeans are J. Bibby and Sons in
Liverpool, three others in Hull, one in Erith and one refinery
on the outskirts of London. Huge amounts of soy oil and
meal are imported by a subsidiary of Lever Bros.
Germany: The recent agreement between Germany and
Japan foreseeing an exchange of arms, explosives, etc. in
exchange for soybeans which can furnish explosives (for
nitroglycerine, naturally) is a barter / swap (of cannons for
soybeans) analogous to that with Manchuria in 1934. What
is certain is that the agents of I.G. Farbenindustrie A.G.
under the patronage of the Economic Federation of Central
Europe has been enforcing for 3 years soybeans culture in
the Balkans which trade voluntarily with Germany.
Spain was rich in other oil sources (mainly olive oil), so
it did not pay much attention to soy.
Italy: In 1918 a trial by Prof. Borzi, on a parcel of 2.5
acres at the Colonial Garden in Palerme / Palermo gave a
yield of 20 liters/ha. In 1918-20 at the Institute Bonafous in
Turin, a scientific research center, did research on yellow
soybeans. Then trials were done in Liguria, Lombardia
and Capo d’Istria [the Italian name of the city of Koper; in
today’s Slovenia], and Palerme about the 1920s–a total of
a dozen localities. Retaking in 1922 these tests of 1884 in
Piedmont, Prof. Tito Poggi seeded 8 parcels in Monferrat,
then helped to popularize soybeans in Italy. By the mid1920s soy flour was widely used in baking. In March 1926 a
“Bread for ammunition = pagnotto di munizione” containing
10% soy flour was heartily welcomed by the garrison in
Rome. Already an official tasting by Mussolini (of the bread
by him?) has been commented upon by the Italian press. The
success of the campaign to promote use of wheat limited,
after that, the outlets for soy in human foods, but the oil
remained widely used by industry and the cake [was fed to

cows] for production of milk.
Bulgaria and Rumania were influenced by the example
of Ukraine = Podolie?
The grandeur and decadence of soja in Russia: The book
by L. Rouest, who was director of the Soy Laboratory in the
North Caucasus from 1930 to 1935, brings together, but in a
somewhat dispersed way, a very instructive documentation
on soya in Russia. He described the grandeur and decadence.
Soya was cultivated, it seems, since the victory of the
Tcherkesses (p. 48) and the incursions in east Turkestan,
about 1860, then introduced into Ukraine and Bessarabia
[the latter in today’s Moldova and Ukraine], either from the
Caucasus or from Hungary in the following years. Finally
better known when the construction of the Transsiberian
railroad connected (conduisit) Russia and Manchuria (18961900). But the soybean could not fail to interest the higher
government officials. Before the universal success of the
soybean after World War I, it was seen not only as an interior
resource but also as an export crop. However in 1931, of
the 5,970,000 ha in Russia used to grow oilseeds, less than
1,100 were used to grow soybeans versus 5.2 million used
for sunflowers, 300,000 for castor oil, 140,000 for sesame,
30,000 for peanuts, and 350,000 for others such as rapeseed.
But the industry began to demand soybeans. A large furniture
factory in Oklanskaia made glues of vegetable proteins.
The oil was studied for use in soaps and paints. The famine
which menaced the working population because the moujiks
[muzhiks, mujiks], resisted the exploitation of the lands
into collectives, was able to be prevented or delayed by the
progress in the culture of soybeans. Also the 5-year plan
foresaw the extension of this crop onto 3-5 million ha with
harvests of at least 1,500 kg per ha. To guide the farmers and
perfect management techniques, specialists were recruited
and concessions were granted to Germany in diverse regions.
For how would the USSR itself have harvested the 1935 crop
of about one million quintals = 100,000 MT. The number is
enormous by comparison with the rest of Europe. (Did the
Soviets see themselves as pioneers of a revolutionary new
crop?)
Here, according to the agronomist Rouest, are the
causes of the Russian setback. 1. Negligence and ignorance
of the Russian peasant. 2. Disadvantages of the communist
regime, 3. The general ideological method, always little
reconcilable with the needs of the changes and hazards of
agriculture (e.g., research to find varieties permitting the
use of large harvesters). 4. Poorly chosen cultural methods.
5. Use of most of the harvest for food. The best literature
concerns the moujik [muzhik, mujik] peasants, and one
long study of 1911, of which we have a copy, written by a
Russian doctor,... Sowed in the black earth of the Caucasus
and Ukraine, these soybeans, said Rouest, evidently saved
the lives of thousands of people... We have been told that the
Russians are disgusted at the compulsory use of soybeans,
result of unskilled cooks...? Address: France.
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786. Matagrin, Am. 1939. Le soja et les industries du soja:
Produits alimentaires, huile de soja, lécithine végétale,
caséine végétale [The soybean and soy industries: Food
products, soy oil, vegetable lecithin, and vegetable casein
(Continued–Document part III)]. Paris: Gauthier-Villars. x +
390 p. 18 cm. [300 ref. Fre]
• Summary: (Continued): Japan: The great oil mills of
Kobe. In Japan, for cooking, sesame oil is preferred and for
illumination rapeseed oil.
French Indochina: From 1931. It is estimated Tonkin
cultivated about 12,000 ha of soybeans and harvested an
average of 7,500 metric tons per year. The low yield of
only 625 kg/ha, compared with a world average of 1,000, is
explained by the fact that soybeans are generally cultivated
with corn in a 1:1 mixture. Some soybeans are exported to
Hong Kong. Since 1933 Paul Braemer, chief of agricultural
services in Hong Kong, is exerting himself to propagate
this nutritious plant more. Up till now the strong flavor of
the soy protein deters colonials from using soy for food and
soymilk. Made experimentally at the Maurice Museum,
these have not attained but a relative success in the European
colony. However the natives use many products. The village
of Cu-da / Cuda 10 km from Hadong [in today’s Vietnam]
specializes in a type of soy sauce which cannot be made
except from April to July, and which must be kept in sealed
containers.
English and Dutch Indies: Today Prof. D. Kanga of
Gujerat College of Ahmedabad, recommends warmly this
economical and fortifying food. Soy is now used increasingly
in industrial dining rooms and universities (he lists names).
It is likely that India will acclimatize varieties rich in oil,
develop extraction mills in its centers of industry, and deliver
a large tonnage to the English soap makers.
Soybeans, propagated by the Russians, have long been
grown on the plains of Turkestan [today’s Afghanistan] and
tests have been done in Persia [today’s Iran] and the Soviet
and Chinese republics of Central Asia northeast of there.
Soy in Africa: The French tried growing soybeans
successfully in Dahomey and Togo. In North Africa trials
have been taken more seriously since 1918 in Algeria, then
in Tunisia and Morocco. In Tunisia, the tests which began in
the late 19th century, are now growing. In Morocco lots of
other beans are grown.
Australia is finally cultivating soybeans since the start of
the century in the southeast, and today on all the east coast
(Queensland, New South Wales and Victoria).
Soybean etymology: Low Countries = Sojaboon. Russia
= Soia. Italy = Soia or (better) soja.
At the start of this century, when the German industry
launched “Nitragine,” a liquid culture of nitrogen fixing
bacteria, there was much interest. The American practice,
founded on the research of Norman Shaw (1910) and on
the experience of the agricultural experiment stations at

Michigan (1905), Wisconsin (1907, 1922). etc. consists of
inoculating new soil with soil from former soybean fields.
Matagrin has a lengthy and excellent review of soybean
agronomy. Also one of the best bibliographies; the most
extensive of any European book to date on all aspects of
soybeans and soyfoods.
The USA and the USSR were the first two countries to
mechanize soybean planting and harvesting.
On the diseases and enemies of the soybean (p. 108):
Earliest citation is 1919 from J. of Agricultural Research, and
from the Nebraska Agricultural Experiment Station. Third is
Wolf and Lehman 1920.
Most of the early studies on soybean diseases and
enemies are analyzed in Morse (1927) “Soy Beans: Culture
and Varieties.” In the same publication is found a summary
of U.S. work on insect enemies of soybeans established by
H.R. Walton, Bureau of Etymology, Washington, DC.
The early research on the chemical composition of the
soybean plant was to determine its value as forage. The key
work in France was done by Lechartier and Joulie. The latter
also studied the composition of the soybeans from Etampes,
as did Giljaranski. and H.L. North.
The structure of the soybean cells was studied in France
by Colin and Blondel (1888).
Matagrin has a strong historical dimension running
through every chapter.
The median oil content from Asian soybeans is not more
than 17%, while that of American soybeans attains 19%.
In about 1920, West and Levene developed the chemical
formula and structure for animal lecithin.
The importance of soybeans as a protein source was not
pointed out by researchers for 69 years, i.e., until the 1880s,
and was not considered from an economic point of view
until the World War I put into relief the problems of feeding
populations and armies. Then interest and patents multiplied.
For example, in 1910 the processes of S. Satow of Sendai,
Japan for the precipitation of soymilk by a ferment or by
sulfuric acid.
Most legumes contain only 1.6 to 2.9% oil, with the
exception of peanuts which contain 45%. Soy contains 20%.
Concerning soy lecithin, From 1870 to 1910 W. Koch
(1902), Fraenkel, (p. 152) not only verified the initial
conclusions of Thudichum about this agent of nutritional
assimilation. Koch showed in 1902 that this phosphatide was
important.
At the start of the 20th century, soy pap was prescribed
with success for diabetics in the hospitals of Algeria, as in
Japan and Austria.
Page 158: Number of calories costing 15 centimes in
1938. Li Yu-ying had a similar chart but he omitted potatoes.
Potatoes: 80 grams give 224 calories
Soybeans: 40 grams give 188 calories
Rice: 50 grams give 180 calories
Bread: 45 grams give 145
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Followed by 16 other foods.
Etymology: Matagrin (p. 160-61) says “fève de soja”
and “soja à l’etat vert” (for green vegetable soybeans).
Miss Ellen Kingsley (p. 161) of the U.S. Bureau of
Home Economics published many recipes using whole dry
soybeans.
Durand (no citation) discussed cooking whole soybeans
in water with sodium bicarbonate. This well-known
process for all legumes leaves an unpleasant taste. So he
recommended pressure cooking. Then he gives recipes for
whole dry soybeans.
At whole dry soybeans, there is considerable discussion
of their use in vegetarian diets. Was Matagrin a vegetarian?
Etymology: Matagrin (p. 166) says “la farine des fèves
grilles” for roasted soy flour.
At the Iowa College of Agriculture, Nelson made a
soynut butter as follows: Deep-fry soybeans in oil at 100110ºC for about 5 minutes. Grind the soybeans finely. Then
grill at 160ºF for about 20 minutes. Finally mixing these with
some of the deep-frying oil.
Soy coffee is cafe without caffeine. Matagrin uses lots
of information from Li Yu-ying; likewise information from
Li appeared in countless later articles. Li was one of the two
original sources; Paillieux was the second.
Is soymilk presently consumed more widely that animal
milks in China? Not in Japan.
Carles (note spelling) was not a Frenchman who did
work on soymilk.
Soymilk (p. 172): According to an article by Prof. R.
Lepine of Lyon (1919), concerning a communication of
Mlle. Castet of the Society of Horticulture of Alger (Algiers).
Rouest was director du Laboratoire du Soja in Russia’s
North Caucasus.
Castagnol (soymilk) in Bulletin of Indochina, uses a
centrifuge.
Soymilk patents from France. G.D. Thevenot (1920-25),
A. Serault (1931), M. Adler (1933).
Arao Itano (1918). Made soymilk from soy flour with
Bacillus inoculum. So it was fermented soymilk developed
by a Japanese.
Etymology: Fèves de soja entieres = whole soybeans.
Li Yu-ying used cold extraction of soymilk, Chinese
style.
Matagrin has an excellent review of all the various ways
of making soymilk.
Muggia and Gasca (1921) made soymilk with a bland
flavor in Italy.
1933 process for making soymilk in Russia by
Bogatskij, Storozhuk and Morumtzev.
In raising animals, soymilk renders a great service. It
is very wildly used now in USA and in Asia. but its use is
limited by that fact that it is more economical to feed the
animals the bean itself or the cake.
Adding lecithin to soymilk gives it a light flavor of

butter.
Etymology: Matagrin unfortunately calls yuba Crème
de lait de soja (Phu-chuc of Indochina) [dried yuba sticks].
According to an analysis by a pharmacist, Monnier, of the
Pasteur Institute of Hanoi, it contains 64.62% oils, 8.98%
Nitrogen. It is often prepared with fish bladders or minced
meat.
Just. Hatmaker (p. 190) made powdered soymilk, as did
three other processes, including a spray process of Bevenot
and Neveu. This process was also widely used in English
soap factories. Matagrin gives 3 analyses of powdered
soymilk, the earliest from Li Yu-ying.
Pages 192-93: Discusses soy yogurt (Yoghourt au lait
de soja), soy kefir (Kéfir au lait de soja), and soy koumis /
koumiss (koumys).
Matagrin gives detailed descriptions of many methods of
making tofu and 9 pages of information (p. 194-202)
Bloch said the best coagulant is magnesium chloride.
Beltzer preferred acids to calcium salts.
Ellen J. Kingsley (1935) of the USDA gives a method
for making tofu.
Drs. Labbé (Labbe) and Marchoisne have shown that
vegetable albumines, despite current opinion, are very
assimilable.
Matagrin gives a number of nice tofu recipes including
French-style tofu in Petits-fours (fancy biscuits; p. 201) and
Tofu meringue. Address: France.
787. Kaufmann, H.P.; Roever, P. 1940. Ueber die Addition
von Nitrosylchlorid an Fettsaeuren und Fette [On the
addition of nitrosyl chloride to fatty acids and fats]. Fette
und Seifen (Hamburg) 47(3):103-08. March. [48 ref. Ger]
• Summary: The authors applied nitrosyl chloride to the
quantitative estimation of the unsaturated fatty acids and oils.
They investigated the reaction of this reagent with tiglic,
oleic, and erucic acids, methyl linoleate, mixtures of linoleic
and linolenic acids, olive, sesame, rapeseed, sunflower,
soybean, linseed, and perilla oils. They failed to observe
any selective addition of nitrosyl chloride but developed an
empirical method of determining the so-called nitrosyl value.
Contains many tables and 2 illustrations. Address: 1. Prof.
Dr.; 2. Dr. Both: Aus dem Institut fuer Pharmazie und chem.
Technologie der Universitaet Muenster.
788. Los Angeles Times. 1940. Women rest in China City:
Tea and cakes served to Auxiliary delegates after whirl of
activity. Aug. 27. p. A.
• Summary: By midafternoon, after a busy morning, the
women of the Ladies’ Auxiliary “were ready for tea and the
quiet ceremony of celestial women in China City at Main
and Macy Sts.
“In the Court of Confucius Chinese girls poured tea into
tiny cups from big hammered brass teapots. Oriental sesame
cakes and fortune cookies were waiting in profusion.”
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Note: This is the earliest document seen (Sept. 2008)
that mentions the term “fortune cookies” (or “fortune
cookie”), with or without a hyphen.
789. Bakers’ Helper (Chicago, Illinois). 1940. W.C. (“Bill”)
Baker making another new product. 74(919):653. Oct. 12.
• Summary: During the days of World War I, Bill Baker won
an award for developing a “wheatless” bread. However that
loaf “was not strictly wheatless, because at that time the idea
was just to conserve wheat, not to meet any needs of people
allergic to cereal. Because of his experience in handling
the production of materials other than wheat Mr. Baker has
in the last few years been urged by doctors to attempt the
development of a truly wheat-free bread for patients with
certain allergies...” While experimenting, he realizes keenly
that these baked products must also taste good.
He has experimented with sesame shortening, obtained
from the Galen Drug Co., a wholesaler in Berkeley,
California. Soon Galen’s manager visited Bill Baker to
discuss Galen’s development of a cooky [“cookie”] made
with taro flour from Hawaii. Baker agreed to experiment and
is now producing at Ojai.
The dainty “Hawaiian Poyo Cookies,” each 1½ inches
in diameter, are sold in 8 oz tins with an Hawaiian design
of sunset, palms, and the sea in 6 colors. “They are labeled
‘A cookie for a purpose,’” which those with wheat allergies
or the whole family can enjoy. “The ingredients are taro
flour, sesame shortening, cane sugar, cane syrup, salt, with
artificial flavor. The cans are labeled ‘Made by Bill Baker–
Original–Ojai, California,’ with the note: Manufactured and
marketed under license and supervision of Galen Company,
Inc., Berkeley, California, pursuant to its exclusive formula
and trademark ‘Poyo.’” A photo shows the tin with several
Poyo Cookies on a lace doily nearby.
790. Phenix-Gerard Journal (The) (Girard, Alabama). 1940.
Stuffed vegetable platter. Nov. 15. p. 5, col. 1.
• Summary: “Mashed egg plant: Broil one medium eggplant
until skin is browned... 3 tablespoons olive oil and 1-4 cup
[¼-cup?] sesame seed paste or ground almonds.”
Note: This is the earliest document seen (Feb. 2022) that
uses the term “sesame seed paste” to refer to sesame butter.
791. Bragg, Paul C. 1940. The four generation health food
cook book and menus. Los Angeles, California: Published by
the author. Printed by Aetna Printing Co., Los Angeles. 169
p. Illust. No index. 24 cm.
• Summary: This book is especially interesting for the
genealogical information and family photos it contains.
Paul Bragg is now a grandfather [with two grandchildren],
apparently unmarried, with three living children: Lorraine
Bragg Stoddard, Polly Bragg, and Bobby Bragg. Lorraine
has a son named Shocky. Paul’s father, also apparently
no longer married [to Carrie Chappius], is called “Daddy

Bragg” and “Grand-daddy” Bragg; his true name [Robert
E. Bragg] is not given. A nice portrait photo shows each of
the family members separately; they all look healthy and
happy. The cover photo shows Paul Bragg standing by a
stove wearing a chef’s white top hat and white clothing,
and holding up a tasting spoon. The frontispiece is a half
page photo showing Paul, his father, Lorraine, and Shocky
seated, side by side on a wall, facing forward, each with arms
around the back of the person setting next to him or her. The
text states: Each of them displays the highest type of physical
perfection in normal weight, abundance of energy, vitality,
and absolute freedom from sickness.” They attribute this
perfection to their diet, but they “are not faddists.”
Contents: Part I: Four generation menus. 1. Daddy
Bragg’s first generation menus: Everyday menus for the
‘past middle age’ group, high energy diet for the youthful
maturate. 2. Paul Bragg’s second generation menus: The
gaining diet, the reducing diet, maintaining normal weight,
supreme vitality diet. 3. Lorraine’s third generation menu:
The modern housewife’s health and beauty menu. Polly’s
third generation menu. Bobby’s third generation menus:
The athlete’s menu, the camper’s menu. 4. Shocky’s fourth
generation menus: Baby’s diet, children’s foundation diet.
Part II: Important principles of modern health food
cookery: Introduction, food combinations–are they
necessary? (no), condiments (avoid vinegar, cayenne pepper,
Worcestershire sauce), cooking utensils (avoid aluminum
and tin), health cocktails (made of fruit or vegetable juices),
should we drink liquids at meals? (fine if you wish), how
to enjoy food, milk (important for its calcium), shortenings
(some are OK, as from peanut oil, sesame seed oil, soybean
oil, corn oil, etc.), salt (use in moderation, or use Sprinkle),
white sugar (avoid), white flour (avoid), foods to avoid (long
list, starting with alcoholic beverages, soft drinks, tea, coffee,
tobacco, and drugs), the adequate diet (includes a serving of
soybeans once a week, and 2 tablespoons of vegetable oil,
such as soybean oil, daily), the importance of supplementary
feeding (vitamin and mineral supplements plus orange juice
and Tava–a drink rich in vitamins).
Part III: Recipes. 1. This is the way to prepare delicious,
healthful soups. Chapter 10 is about meat substitutes, and
calls frequently for Bragg Meal Wafers, Bragg Broth or
Bevron, Bragg Meal cereal, etc. Chapter 11, which is about
meats, begins: “Meats are one of the greatest energy building
foods we have when properly prepared.” Recipes call for
steak, chicken liver, sweetbreads, veal kidney, boiled heart,
scrambled brains, stewed tripe, roast beef, meat loaf, leg of
lamb, roast chicken, roast turkey, etc.
The most important principle is (p. 25): “Eat food as
close to Nature as you possible can. Keep it primitive.”
Brown rice is the best type of rice. Molasses must not
contain sulphur dioxide. Honey is the best sweetener,
followed by raw sugar or brown sugar. Raw milk is
preferred. Avoid foods that contain “benzoate of soda
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or lye” [preservatives] or any other synthetic ingredient.
Unsulphured dry fruits are the best. Use natural cheese, not
processed. Avoid cured meats such as ham, bacon, corned
beef, salami, bologna, or frankfurters. Buy whole grain flour
and cereals. Avoid vinegar and baking soda. Try to save and
eat the skins of vegetables, such as potatoes, carrots, beets,
tomatoes, etc.
Note: Polly Bragg married a Mr. Sorrel and on 10 Feb.
1936 gave birth to a boy, Robert Paul Sorrel, in Los Angeles.
Address: P.O. Box 428, Burbank, California.
792. Hilditch, T.P. 1940. The chemical constitution of
natural fats. New York, NY: John Wiley & Sons. xiii + 554
p. General index of subjects. Index of individual fats and
waxes. Index of plant families. Index of individual fatty
acids. Index of individual glycerides. 26 cm. 2nd ed. 1947.
554 p. [1528* ref]
• Summary: One of the most important books in its field.
It is extremely detailed and well documented. Chapter 4,
“The component acids of vegetable fats” (p. 134-223), for
example, has 630 references at the end, including a reference
for every value in every table.
By this time in the history of research on the chemical
constitution of oils and fats, the terminology has become
so complex that a well-educated layman who is not a
specialist in this field will be unable to understand the basic
vocabulary.
“Soya oil” is discussed on the following pages: p. 13
(hexadecenoic acid is found in very small proportions in
various seed oils, incl. soya bean. There are remarkable
parallels between fat types and evolution in the animal
kingdom), p. 99-100 (influence of ingested fats, incl. from
soya beans alone, on the composition of pig body fats.
Excessive fat in the diet cannot be dealt with by an animal in
the same way as the fat which its body normally produces),
p. 120-22 (effect of soya bean cake added to the diet on the
composition of milk fats), p. 163 (soya bean and safflower
oils are sometimes classed as “drying” and sometimes as
“semi-drying” types of oils. In non-drying oils, linoleic acid
does not comprise more than 20% of the mixed fatty acids),
p. 187-90 (focus on the component acids of groundnut and
soya bean oils, incl. a 2-page table), p. 205-08 (component
acids of seed phosphatides; lecithin), p. 228 (fractional
distillation of brominated glycerides from liquid fats), p.
238-39 (the general glyceride structure of seed fats in which
oleic and linoleic acids are the chief component acids) 24344 (applications of the acetone crystallization procedure to
solid and liquid fats; attempted separation of glycerides by
the “molecular still”), p. 277-78 (the component glycerides
of liquid soya bean oil), p. 298-99 (the component glycerides
of land animal fats; influence of adding soya bean cake to
the diet), 306-07 (effect of specific fatty oils in the diet on
the composition of cow milk fats), 326-31 (the component
glycerides of cow milk fats; influence of adding soya bean

cake), p. 345 (comparison of the proportions of protein,
fat, and phosphatide in the growing part of the plant with
that in the beans during the ripening period), p. 370-71
(assimilation of fats by animals), p. 392-93, 412 (palmitic
{n-hexadecanoic} acid is the characteristic saturated fatty
acid of natural fats), p. 413-14 (11-octadecenoic {vaccenic}
acid), p. 420-21 (cis-cis 9, 12 octadecadienoic acid or
linoleic acid).
Also discusses these seed oils: Almond, alfalfa,
cottonseed, groundnut, hempseed, linseed, sesame. Address:
D.Sc. (Lond.), F.R.S., F.R.I.C., Campbell Brown Prof. of
Industrial Chemistry, Dep. of Industrial Chemistry, Univ. of
Liverpool, England.
793. Japan-Manchoukuo Year Book. 1940. Tokyo, Japan:
Japan-Manchoukuo Year Book Co. Index. 26 cm. Seventh
annual issue. [Eng]
• Summary: Each year’s book is divided into two main
parts: Japan, and Manchoukuo. This book was published in
late 1939.
In the Japan and Manchoukuo parts of the book, soya
beans are most widely discussed in the respective chapters
on Agriculture. In each case, information given the previous
year is updated one year.
Page 290-91: In the chapter on “Agriculture and
stockbreeding” in Japan, Table 19 shows “Production of
various grains, potatoes, etc.” in koku from 1927 to 1938.
1.80391 hectolitres = 1 koku = 5.11902 dry bushels (USA).
For soya bean:
2.700 million koku in 1938
Table 19B gives the value of each crops (in yen) from
1927 to 1938. Other crops in this table are oats, millet,
barnyard millet, proso millet, maize, buckwheat, red bean,
sweet potato, and Irish potato.
Page 391: In the chapter on “Chemical industry” Table
3 shows the “Production of chemical fertilizers” (in metric
tons) from 1926 to 1937. The quantity (in metric tons) and
value (in yen) of each is given. These fertilizers are: Sulphate
of ammonia [ammonium sulfate], calcium cyanamide,
superphosphate of lime, and muriate of potash [potassium
chloride].
Table 5, “Imports of commercial fertilizers” from 1931
to 1938 include “Bean-oil cake,” the imports of which
steadily decreased from 1.032 million metric tons in 1931 to
0.623 million metric tons in 1938.
Page 403: In the same chapter Table 38 shows
“Vegetable oil production” with quantity in metric tons and
value in yen, from 1930 to 1937. Soya bean oil production
increased from 36,977 metric tons (mt) in 1930 to 65,455
metric tons in 1937–making it the leading vegetable oil
produced in Japan. The other leading vegetable oils made in
Japan in 1937 were:
Rapeseed 28,893 metric tons
Perilla 23,206 metric tons
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Cottonseed 23,154 metric tons
Coconut 16,112 metric tons
Peanut 7,648 metric tons
Sesamum [Sesame] 6,653 metric tons
Linseed 4,254 metric tons
Hempseed 329 metric tons
Paulownia 76 metric tons
On the same page, Table 39 shows exports and imports
of vegetable oils from 1933 to 1938. Exports of soya bean
oil decreased from 2.242 million kin in 1933 (1 kin = 0.6
kg) to 1.795 million kin in 1938. Imports of soya bean oil
increased from 128,000 kin in 1933 to 321,000 kin in 1938.
The three main vegetable oils imported into Japan in 1937
were cottonseed oil (10.324 million kin), coconut oil (2.400
million kin), and paulownia oil (1.439 million kin).
Page 444: In the chapter on “Commerce,” Table 13
shows the “Average wholesale price of staple commodities
in Tokyo” in yen per koku, average December each year
from 1934 to 1938. The brand of soya beans was “Manchu
White.” The price dropped from a high of 19.37 yen in 1936
to a low of 7.70 yen in 1937.
Page 453-54: In the chapter on “Foreign Trade,” Table
B, “Imports,” shows trade of “Oil cake” from 1927 to 1938.
Pages 470-71 in the same chapter contain a very large
table titled “Imports by countries of origin” in yen from 1937
to 1938. Categories include “Beans & Peas,” “Oil yielding
materials” and “Oil cake.” For each of the three categories,
Manchoukuo is the main country of origin, followed by
Kwantung Province, then China, then British India, then
D.E.I. [Dutch East Indies].
Page 714: In the chapter on “Agriculture” in
Manchoukuo, a large table shows “Output of principal of
crops (metric tons)” from 1924 to 1938. For soya beans:
4.612 million metric tons in 1938.
The other principal crops shown in the tables are other
beans, kaoliang, millet, maize, wheat, rice, upland rice, and
other cereals.
Page 715: The text about “Soya beans” is repeated on
this page.
Page 739: In the chapter on “Commerce,” Table 12
shows “Wholesale prices of principal staple commodities in
Hsinking [Changchun, in Jilin province] from 1934 to July
1939 in M¥ [million? yen]. The price of 1st grade soya beans
went from 3.36 per 100 kin in 1934 to 7.76 per 100 kin in
July 1939. That of bean cake rose from 0.90 per piece in
1934 to 2.68 in July 1938. The wholesale price of bean oil
increased from 10.50 per kin in 1934 to 20.88 per kin in July
1939.
Page 779-80: The chapter on “Manufacturing
industries,” has a long section “IV. Bean oil & cake.” The
four principal cities of manufacturing in Manchoukuo are
Dairen, Yingkow, Antung, and Harbin. Table 22 shows
“Output of bean oil at the principal cities” in 1,000 kin [1
kin = 0.6 kg] from 1932 to 1938. The leading city by far

was Dairen. The total bean oil produced decreased at the
four centers decreased from 221.061 million kin in 1932 to
97.255 million kin in 1938.
The text below this table states (p. 779-80): “At first the
main business of the industry was the extracting of linseed
oil. The primitive linseed oil extraction method was applied
to soya beans in Tiehling and Changchun (present Hsinking)
districts, important market of beans, some sixty years ago.
As the result obtained was satisfactory, the bean oil industry
commenced. At that time, the bean oil was directed for local
consumption alone, and was used for cooking, lighting, and
other domestic purposes.
“The original method of pressing oil out of beans was
very simple and primitive, only hand or mule operated
wedge or screw system being used. But with the rapid
progress made in the utilization of bean oil and the
increased demands abroad, the method of oil extraction
was improved. Hydraulic power came to be used in place
of human labour or mule power, in operating the presses.
Then a more scientific method of extraction by means of
chemical solvents was discovered by the Central Laboratory
of the South Manchuria Railway Company. Under this new
extraction method, benzine, benzol or alcohol is used to
extract and dissolve oil contained in beans.
“Uses of Bean Oil.–The uses of soya bean oil have
increased markedly in the last three decades. At present they
are used for such diversified purposes as the manufacture
of soap, as a lard and butter substitute, as a constituent of
paint, varnish and shellac, glycerine, water proofing, and as
substitutes for rubber and petroleum.
“Bean Cake.–Soya bean cake is used for various
purposes, the principal uses being fertilizer and animal
feed, while with further processing it is manufactured into
a celluloid substitute, medicine, sizing for paper-making
and for ‘Ajinomoto.’ It is also used extensively for the
manufacturing of sauce material, bean flour and ‘shoyu’ and
‘miso.’”
Below this (p. 780) is a large Table 23 “Output of bean
cake in the principal cities” from 1932 to 1937 in 1,000
pieces (1 piece weighs 27.6 kg). Again, Dairen is by far the
leading city. The total decreased from 44.744 million pieces
in 1932 to 20.585 million pieces in 1938.
Below this (p. 780) is a large Table 24 “Number of
bean-cake mills and productive capacity” in major South and
North Manchuria [customs] districts from 1923 to 1937.
Page 782: In the same chapter, Table 29. “Production,
etc. of soy and miso (bean paste) in Kwantung” gives values
from 1931 to 1937. The number of plants increased from
16 in 1931 to 22 in 1937. The volume of miso increased
from 646,691 kwan in 1931 to 1,485,739 kwan in 1936. The
volume of soy sauce increased from 20,950 koku in 1931 to
116,734 koku in 1936.
Above this table is a brief section on “Soy” sauce: “In
sympathy with the rapidly increasing number of Japanese
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residents since the foundation of the country, the soy
industry has made marked developments. The output of soy
was 44,253 koku in 1937. Imports of soy were valued at
¥1,564,000 in 1938.”
Page 798: In the chapter on “Foreign trade” we read:
“Soya beans constituted in 1938 the most important export
article, representing 32% of the total export value, and 44%
if other varieties of bens and derivatives are included. The
most important customer for beans was Japan, followed by
Egypt and Germany. In bean cakes and oil, Japanese imports
concentrated on cake whilst European countries such as
Germany, the Netherlands, and Great Britain mostly bought
oil.”
On the same page (p. 798) Table 4, “Volume of principal
articles imported and exported” from 1934 to 1938 gives
values for soya beans (decreased), bean cakes (decreased),
and bean oil (decreased).
Page 800: In the same chapter, Table 6, “Exports of
principal commodities” 1934-1938 by country of destination
shows that the total increased from 160,349 million yen in
1934 to 234,363 million yen in 1938.
Page 801: A similar table for bean oil appears.
Page 803. A similar table for bean-cake appears.
794. Mariposa. 1940. Hollywood glamour cook book.
Miami, Florida: Glamour Publications. Distributed by M.
Barrows & Co. xviii + 427 p. Portrait. No index. 21 x 16 cm.
[3 ref]
• Summary: The author presents herself as a glamour girl,
who lives in Miami, Florida. She is “Your ‘Mystic Pot, with
herbs and spice. I charm your meals and make them nice.”
“Foreword: You must have wondered how the Movie Stars
keep so glamorous, vivacious, young-looking and slender,
they seem more like gods and goddesses than real people. No
wonder they are fairly worshipped by the Movie Fans! This
book will disclose to you the beauty secrets of the Movie
Stars...” The key is a healthy diet and herbs.
Recommended foods: Whole wheat and soy bean
spaghetti, La Choy Soy Sauce and La Choy Molasses
Sauce, Soy bean crackers, goat’s milk (not cow’s milk), all
seafoods, fish, poultry, rabbit, venison, lamb, frogs’ legs.
Foods to avoid: White bread, white flour, white sugar, white
rice, spaghetti etc, made of white flour, beef, veal, pork, lard,
suet, grease, sulphur dried fruits, table salt (“free running,”
iodized, but “bag salt” is OK), most soda fountain drinks,
“pop” or any drink put up with carbonated water, gassed,
dyed, or faked foods. Soy-related: “Legumes” include soy
beans (p. xi). Soy honey bread (with soy bean flour and soy
milk, p. 7). Soy honey rolls (p. 8). Soy corn sticks (with soy
bean flour, p. 22). Soy vegetable flour sticks (p. 23). Soy
waffles (p. 24). Soy [pie] crust (p. 35-36). Soy short cake (p.
52). To make soy bean milk and corn milk (from soy bean
flour, p. 78-79). Soy milk and carrot juice (p. 79). Soy bean
coffee (p. 83). Coffee substitutes (incl. soy, p. 85). Canapes

d’amour (with soy bean bread, p. 102). To cook Soy Sea
Shells or Soy Macaroni (p. 122). Soy kidney pie (p. 132).
Soy macaroni or spaghetti (with soy or Savita Sauce, p. 200).
Soy beans–highlights (p. 213-14). Soy baked beans (p. 214).
Proteins (incl. soy, p. 386-87).
Also discusses: Garbanza pie crust (p. 36, 212). Electric
vegetable juicer (p. 68). Importance of alkaline diet (p.
68-69, 238-39, 388-91). A table (p. 101), titled “Raw nut
butters,” lists 12 types: “Peanut, butternut, lychees, almond,
pecans, pignolia nut, pistachio nut, paradise nut, cocoanut,
hazelnut, beechnuts, cashew, walnut, chestnut, Brazil nut,
and sesame tahini. Note: These butters are sold at the fancy
grocer’s or Health Food Stores.”
Carrot peanut butter canape (p. 101). Mock liverwurst.
Vegetarian dinner party (p. 287).
Glamour guide (p. 360-61). Planetary foods and menus
(by astrological sign, p. 277-341). Tables showing the best
food sources of various vitamins and minerals (p. 365-417).
In the chapter titled “Snacks and Beverages” is a recipe
(p. 76-77) for a Date and goat’s milk shake, which is “better
than any soda treat” and which calls for use of an “electric
blender.” The recipe for “Orange honey nanny shake” (p.
77) states: “For a more frothy drink, whip with electric
blender...” See recipe for soymilk made from soy flour.
Recommends buying foods and herbs in health food stores.
In the section titled “Recognition and gratitude” (p. 392)
near the end of the book, she thanks “Henry Lindlahr, M.D.,”
“Otto Carqué, Mausert, M.D.,” and many other lesser-known
people.
Talk with Chef Akasha Richmond. 2004. June 5. Akasha
has been able to find out very little about the author of this
book, who she thinks self-published it. Although she lives
in Florida, she talks about “glamour girls” and Hollywood.
Address: 1265 S.W. 11th St., Miami, Florida.
795. Becker, Joseph A.; Froehlich, Paul; Jackson, D.; et al.
comps. 1941. Agricultural statistics, 1941. Washington, DC:
U.S. Government Printing Office. 731 p. For soybeans and
soy products see p. 7, 299-305, 490, 494, 496, 519, 523. 24
cm.
• Summary: “This volume presents information formerly
published (until 1935) in the statistical section of the
Yearbook of Agriculture” (p. 1). “Export and import statistics
of the United States include trade with the Philippine Islands.
They also include any trade between foreign countries
and Alaska, Hawaii, and Puerto Rico, but do not include
shipments between continental United States and these
possessions. Prior to January 1, 1935, the Virgin Islands of
the United States were treated in the same manner as the
Philippine Islands, but since that date the Virgin Islands are
treated in the same manner as Alaska, Hawaii, and Puerto
Rico.” (p. 5). A bushel of soybeans weighs 60 lb and a
gallon of soybean oil weighs 7.5 lb (p. 7). Note: No separate
statistics are given for soybeans or soybean products grown
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in or exported to or from Alaska, Hawaii, Puerto Rico, or the
Virgin Islands.
Table 392 (p. 299) gives U.S. soybean acreage statistics
for the years 1924-1940, including: Acreage grown alone for
all purposes, total acreage (incl. half the interplanted acres),
acreage harvested for beans, yield per acre, production, price
(dollars/bushel), farm value (in 1,000 dollars), foreign trade
(imports and exports, year beginning in July). In 1924 for
soybeans: Acreage grown alone for all purposes: 1,567,000.
Total acreage: 1,782,000. Acreage harvested for beans:
448,000. Yield per acre: 11.0 bushels. Production: 4,947,000
bushels. Average price per bushel received by farmers: $2.46.
The corresponding figures in 1928 were: Acreage grown
alone for all purposes: 2,154,000. Total acreage: 2,439,000.
Acreage harvested for beans: 579,000. Yield per acre: 13.6
bushels. Production: 7,880,000 bushels. Average price per
bushel received by farmers: $1.88.
Table 393 (p. 299) gives U.S. soybean production and
farm disposition statistics for the years 1924-1940, including:
Total production, used for seed (total, or home grown), fed to
livestock, sold.
Table 394 (p. 300) gives U.S. soybean statistics for
acreage, yield, production, and season average price received
by farmers, by States, average 1929-38, annual 1939 and
1940. The states are: New York, New Jersey, Pennsylvania,
Ohio, Indiana, Illinois, Michigan, Wisconsin, Minnesota,
Iowa, Missouri, Nebraska, Kansas, Delaware, Maryland,
Virginia, West Virginia, North Carolina, South Carolina,
Georgia, Kentucky, Tennessee, Alabama, Mississippi,
Arkansas, Louisiana, Oklahoma, Texas, and USA total.
Table 395 (p. 301) gives soybean statistics for acreage
and production in specified countries, average 1930-34, and
annual 1935 to 1940. The countries are China, Manchuria,
United States, Chosen [Korea], Japan, Taiwan, Netherlands
Indies, Rumania, Bulgaria, Yugoslavia, Hungary, and
estimated world total.
Table 396 (p. 302) gives the average price per bushel of
soybeans received by U.S. farmers each month and season
average from 1930 to 1940.
Table 397 (p. 302) titled “Soybeans for seed” gives
the average wholesale price per bushel at Baltimore and
St. Louis, 1931-1941, each month from Jan. to May and
average.
Table 398 (p. 302) titled “Soybeans for crushing”
gives the average price per bushel, U.S. No. 2 Yellow, bulk,
carlots, net track Chicago, 1933-40, each month from Oct. to
Sept.
Table 399 (p. 303) gives statistics on amount of
soybeans crushed, and production, imports, and exports of
soybean oil (crude basis), and soybean cake and meal, USA,
1930-1940.
Table 400 (p. 303) gives the average price per pound of
soybean oil (domestic crude) in tank cars, midwestern mills,
1929-1940, each month and yearly average.

Table 401 (p. 303) gives the average price per pound
of soybean oil (domestic crude) in drums, New York, 19311940, each month and yearly average.
Table 402 (p. 304) gives the average price per ton of
soybean meal (41% protein), at Chicago, 1930-1940, each
month and yearly average.
Table 403 (p. 305) for soybeans and soybean oil,
gives international trade (exports and imports), averages
1925-1934, annual 1938, 1939. For soybeans: Principal
exporting countries–China, Manchuria, United States, total.
Principal importing countries–Germany, Japan, Denmark,
United Kingdom, Sweden, Italy, Netherlands, Canada,
total. For soybean oil: Principal exporting countries–China,
Manchuria, Denmark, Japan, Sweden, total. Principal
importing countries–Netherlands, United Kingdom, Italy,
Germany, United States, Belgium, Chile, France, Morocco,
Norway, Algeria, Austria, Czechoslovakia, Canada, Union of
Soviet Socialist Republics, total.
Table 659 (p. 490) gives U.S. exports (in pounds) of
vegetable oils (incl. corn, cottonseed, linseed, cocoa butter,
coconut, peanut, and soybean oil) from 1914 to 1939.
Table 617 (p. 455) gives statistics on oleomargarine–
materials used in manufacture, USA, 1924-1940. Concerning
soybean oil: Less than 500 lb were used in 1924 and 1925,
but 33,000 lb were used in 1926. The first significant amount
was used in 1930: 2.25 million lb. Note: Additional statistics
on oleomargarine production and consumption in the USA
are given on p. 454-57.
Table 660 (p. 494) gives U.S. imports (in pounds) of
oilseeds (incl. soybeans {but no data given for 1918-1926},
sesame seeds, rapeseed) and vegetable oils (incl. olive oil,
palm oil, palm kernel oil, peanut oil, perilla oil, rapeseed oil,
soybean oil, and tung oil) from 1914 to 1939.
Table 662 gives imports of principal agricultural
products (incl. soybean and soybean oil) into the United
States, by countries, each year 1932-1940. The source
countries for soybean (p. 519) are: Kwantung, Japan,
China, Germany, other countries, total. The source countries
for soybean oil (p. 523) are: Kwantung, Japan, China,
Netherlands, other countries, total. Address: U.S. Dep. of
Agriculture, Yearbook Statistical Committee, Washington,
DC.
796. Whitley, M.A. ed. 1941. Thorpe’s dictionary of applied
chemistry. 4th ed. Revised and enlarged. Vol. IX. Oils, fatty–
Pituitary body. London, New York, Toronto: Longmans,
Green and Co. viii + 671 p. Illust. Index. 23 cm. [78* ref]
• Summary: All of the following information is under
the entry for “Oils (fatty) and fats” (p. 1-80). The section
titled “Liquid fats (fatty oils)” (p. 21-28) discusses many
individual oils under four different types: (1) Oleic or “nondrying” type: including olive oil, almond oil, groundnut
(arachis, peanut, earthnut) oil. (2) Linoleic or “semi-drying”
type: Incl. sesamé oil (teel oil), sunflower-seed oil. (3)
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Linolenic or “drying” type: Incl. linseed oil, perilla oil,
hemp-seed oil, soya-bean oil. (4) Conjugated (“drying”)
type: Tung oil (China-wood oil), bagliumbang oil, essang oil,
neou oil. Tables give basic information and constants about
each individual oil. For a bibliography with 10 references,
see p. 52.
Concerning soya-bean oil (p. 27; see also Vol. IV, p.
84d; Vol. VII, p. 194a): This very important oil is more often
classed as a “semi-drying” than as a “drying” oil. However,
because it contains a small amount of linolenic acid, it has
definite drying properties and has been blended with or used
to “extend” linseed oil. When partly hydrogenated, it can
be used to make both margarine and cooking (“shortening”)
fats. The raw, partly hydrogenated oil is also used in making
soaps.
The section titled “Oils (fatty) and fats, technical
analysis of” (p. 53-55) gives additional information on
most of the oils and fats mentioned above. For the purpose
of analysis, fatty oils may be classified into four types:
(1) Crude and refined oils. Tests for soya oil: Insoluble
bromides test, determination of lecithin. (2) Manufactured
products, incl. stearines, cooking fats (compound lards), and
margarines. (3) Technical oils, incl. boiled, blown, and stand
oils, sulphated oils, halogenated oils.
Table IVb, titled “Vegetable oils” (p. 55) gives constants
for 8 oils, including soya and sesamé. These include:
Solidifying point (ºC), titre (ºC), specific gravity, refractive
index (Zeiss at 40), Viscosity (Redwood at 70ºF, 100ºF),
saponification value, unsaponifiable matter, iodine value, free
fatty-acid as oleic %, colour reading (Lovibond through 1
inch: yellow, red).
Details of preferred methods for testing for constants are
given, including Polenske value, Kirschner value (involving
separation of crude arachidic acid), etc. For a bibliography
with 68 references, see p. 80. Address: O.B.E., D.Sc.,
F.R.I.C.
797. Blank, Eugene W. 1942. Chronological list of important
dates in the history of the fats and waxes. Oil and Soap
19(6):110-13. June. [15 ref]
• Summary: These dates are arranged in groups. The first
group goes from “Prehistoric to 1600 A.D.” The last group
intentionally stops with the year 1915.
Soy is not mentioned at all.
“Prehistoric: Cottonseed oil obtained by primitive
cooking and grinding methods in India and China.
“259 B.C. Sesame, linseed and castor oil pressed in
Egypt.
“184 B.C. Screw and wedge presses, filters, and edge
runner mills in use in Rome to facilitate oil extraction...
“79 Pompeii destroyed. (Recent excavations have
revealed two buildings equipped as soap factories.)
“100-200 First soap produced from wood ashes and fat.
“800-850 Production of soap started in Germany.

“800-900 Beginnings of the great soap industry of
Marseille [France].
“1300-1400 Beginnings of the soap industry of England.
“1399 The Brothers Van Eyck use linseed oil as a
vehicle for paint...
“1801 The first cottonseed oil mill (United States) was
established but the venture was a failure. The oil was used in
paints and for illumination” [lamps and candles].
“1869 Mège Mouriés obtains English patent for the
production of oleomargarine.”
“1880 W.B. Albright develops manufacture of lard
substitutes from cottonseed oil.”
“1897 Sabatier and his co-workers start research on
catalysis, thus laying the foundation for fat hardening by
hydrogenation.”
“Normann applies the Sabatier process of catalytic
hydrogenation to liquid oils permitting fats of any desired
hardness to be prepared.”
798. Davis, Adelle. 1942. Vitality through planned nutrition.
New York, NY: The Macmillan Co. xii + 524 p. Sept. Illust.
Index. 22 cm.
• Summary: This book is written for young people. Soybeans
and their nutritional value are discussed throughout.
“Dedicated to the high-school student who appreciates both
the immediate and the future values of full health.”
Of the 23 amino acids, all but 10 can be made by the
body. These ten are called “essential amino acids” and must
be obtained from food. Protein foods “containing all ten of
the essential amino acids in generous amounts are called
complete proteins, or proteins of high biologic value.” “The
proteins of eggs and milk have the highest value.” The
proteins in glandular meats (liver, kidney, etc.) rank second
in value. “Proteins from nuts, soybeans, wheat, especially
wheat germ, and cottonseed flour and meal are complete
proteins” (p. 58-59).
“Proteins and vegetarianism. Many thousands of people
in the world, particularly the Eskimos, Laplanders, and
nomad tribes, eat little or no proteins from vegetable sources.
Other thousands eat only vegetable proteins, because of
poverty or religious scruples, such as the millions of people
in India and China. Races which have a high animal-protein
intake appear to have excellent physiques and virility and a
capacity for endurance which far surpasses the energy and
physiques of those eating only vegetable proteins.
“When the complete proteins of wheat, soybean,
cottonseed, peanuts, and other nuts are eaten, and the diet is
planned with utmost care, it is possible to supply the body
with sufficient amounts of the essential amino acids. Some
of the world’s leading athletes have been vegetarians. If milk
and eggs are generously added to an otherwise vegetarian
diet, it can be made adequate in proteins though it is likely to
be deficient in iron. There is no argument against a person’s
being a vegetarian, except that unless he is trained in
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nutrition, he is likely to become an unhealthy vegetarian.” (p.
67, 71).
Many vegetable proteins, such as those in soybeans and
other legumes, are not well digested unless heated (p. 69).
Boys age 13-15 require 85 gm/day of protein, increasing to
100 gm/day for boys age 16-20. Adult women need 60 gm/
day and adult men need 70 gm/day (p. 70).
Soybeans (and soy flour) are a good source of
B-complex vitamins, including thiamin (p. 160), niacin (p.
186-87), pyridoxin [pyrodoxine] (incl. soybean oil; p. 193),
pantothenic acid (p. 194). Since vitamins of the B complex
cannot be stored in the body, “the daily diet must be carefully
planned if full health is to be maintained.” “Buy only wheat
breads and cereals with 100 per cent whole grain marked
on the labels. Use wheat-germ breads... and soybean bread
whenever possible.” Also blackstrap molasses and brewers’
yeast. “Use soybeans, baked or in a loaf or patties, as meat
substitutes... Cultivate a taste for liver, brain, kidney, heart
and sweetbreads and use them more frequently than other
types of meat (p. 208-09).
“Salted peanuts and roasted soybeans are ideal candy
substitutes which build rather than destroy health. Both are
excellent sources of vitamins of the B complex” (p. 210).
Wheat germ is the richest natural source of vitamin E,
which is “also found in cottonseed oil, corn oil, sesame oil,
soybean oil, and peanut oil” (p. 286-87). There are at least
three forms of vitamin E, which are called the vitamin-E
complex: alpha-, beta, and gamma-tocopherol. “Alphatocopherol is the most active and has been made in the
laboratory.”
Calcium: “Many Oriental races obtain their calcium
principally from soybeans and soybean curds [tofu], which
form a staple food.”
Note: This is the earliest English-language document
seen (April 2013) that uses the term “soybean curds” to refer
to tofu.
Bones are used as a major source of calcium by
Eskimos, Africans, and (formerly) American Indians. Adults
should consume at least 750 mg/day of calcium, the amount
found in 3 glasses of milk (p. 312-15). “Another vegetable
which is rich in calcium is the soybean, a food all too little
used in America. Soybean flour is fourteen times richer in
calcium than refined wheat flour, and baked soybeans are
many times richer in calcium than baked navy beans. Every
person should learn to enjoy this highly nutritious food and
make it an important part of his diet.” (p. 319).
In Chapter 29, The functions of the blood” (p. 328-30),
Davis discusses the effect of acid and alkali, but in a much
different way than former health food advocates. She does
not advocate alkaline foods, but shows how the body keeps
its fluids near neutrality, or very slightly alkaline. “Soybeans
are extremely rich in iron, of which 80 per cent reaches the
blood. In a mixed diet as a whole, only about 50 per cent of
the iron in foods is available” (p. 340).

Iodine is necessary to prevent goiter. “Since early
times, the eating of seaweed has been known to affect goiter
favorably” (p. 350). Salt (sodium chloride) is essential to
good health. In very hot weather and dry air, so much can be
lost through perspiration that death results. “Death due to salt
deficiency occurred during the first years of work at Boulder
Dam... In milder forms, a lack of salt causes heat cramps or
heat stroke,” which is “accompanied by nausea, dizziness,
general exhaustion, and muscular cramps in the legs, back,
and abdomen. Without salt, the more water drunk, the worse
the condition becomes.” “During very hot weather salty
foods such as salted peanuts, popcorn, or soybeans, salty
cheeses, or potato chips should be kept near the drinking
water” (p. 367).
The section titled “Your body’s requirements” (p. 38689) lists 8 food groups or foods that are the best sources of
required nutrients. These include: “7. One serving of meat,
fowl, fish, eggs, or a meat substitute such as baked navy
beans or soybeans,...”
“Dried fruits should be the main candy substitute...
Other health-building candy substitutes are unsweetened
chocolate, salted peanuts or soybeans, chocolate-covered
peanuts, and cracker jack made with black molasses” (p.
400-01).
A table (p. 484-85) gives the nutritional composition of
soybeans: (1) dried, cooked; (2) dried, uncooked. Address:
A.B., M.S., consulting nutritionist, Los Angeles, California.
799. Rewald, Bruno. 1942. Phosphatides from oil seeds.
Biochemical Journal 36(10-12):822-24. Dec. [3 ref]
• Summary: “All oil-producing seeds contain phosphatides,
but so far only a few of these seeds have been examined
carefully with regard to their phosphorus-containing
glycerides. There are many publications about the
phosphatides of soya beans, and a few other phosphatides
have been also examined (e.g. rape seed), but there seems
to be very little known about the phosphatides of other
important oil seeds, especially those of groundnuts,
cottonseed, linseed or sunflower seed...”
This article is about the phosphatides in the latter four
oil seeds plus sesame seeds.
Tables show: (1) Phosphatides in seed oil sludges (%).
They are lecithin (alcohol-soluble), kephalin (alcoholsoluble), and phosphatides soluble in hot, insoluble in cold,
alcohol. Values are given for the 5 oil seeds.
(2) Phosphatides in oil press-cakes. The solvents give:
Light petroleum extract (extract %, P content %), alcoholbenzene extract (%), acetone insoluble (extract %, P content
%). The 4 seed cakes are groundnut, cottonseed, linseed, and
linseed meal (not pressed).
(3) Ratio of lecithin and kephalin in seed phosphatides.
“I am indebted to Messrs J. Bibby and Sons Ltd., of
Liverpool, for the different raw materials used in these
investigations.”
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Note: Beaconsfield is a market town and civil parish...
within the South Bucks district in Buckinghamshire centered
23.6 miles (38 km) WNW of London. Address: Brenchley,
Penn Road, Beaconsfield [northwest of London, England].
800. Jouven, Maurice. 1942. Les plantes à huiles [Oilbearing plants]. Paris: Editions de Montsouris. 160 p. See p.
82-101. Illust. No index. 18 cm. Series: Collection Rustica.
[Fre]
• Summary: Contents related to soy: Part V: Exotic oilbearing plants susceptible to cultivation in France. 1. The
soybean–Characteristics of the plant, Origin and distribution.
Importance of the crop. Varieties (overseas and developed
for France). Composition of the plant (as for green forage).
Climate. Nature of the soil. Elements needed from fertilizers.
Manure / fertilizer (engrais).
2. Cultivation of soybeans–Place in the crop rotation.
Preparing the soil. Planting. Transplanting. Nitrogen fixation,
incl. inoculation and nitrogen-fixing bacteria. Cultural styles
(façons culturales). Enemies of the soybean.
3. Harvesting the soybean–Threshing. Yield. Storage.
4. Utilization of the soybean–As animal feed. As
human food. Soy flour. Soy bread. Soy oil. The soybean as
a vegetable [green vegetable soybeans]. Condiments (made
with molds, such as soy sauce. The Chinese consume each
year 700 to 800 million liters of soy sauce). Various other
products (soy chocolate, soy coffee, soy wine, fermented
soymilk). Industrial uses (soaps, candles, paints, soy
casein for sojalithe, artificial petroleum, soy gasoline {by
distillation of the petroleum}).
Organizations actively involved with soya: (1) Institut
National du Soja, 5, rue de Logelbach, Paris 17eme. (2)
Institut Agricole et Industriel du Soja, 13, rue des Saussaies,
Paris 8eme. (3) Centre National de Soja, 8, cours de
Gourgues, Bordeaux. (4) Revue Internationale du Soja,
(Editions E.-V. Letzgus, 97, rue Saint-Lazare, Paris 9eme).
Illustrations show: (1) A soybean plant with enlarged
pods (p. 83). (2) A weeder (Extirpateur) (p. 89). (3) Many
ways to plant soybean seeds (p. 93). (4) Devices for drying
soybean forage (p. 96).
5. The peanut.
6. Castor-oil plant, sesame seed, and niger seed
(Guizotia oleifera / abyssinica). Address: Ingenieur
Agronome.
801. Lin, Yutang. ed. 1942. The wisdom of China and India.
New York, NY: Random House. xiii + 1104 p. No index. 24
cm.
• Summary: “Translations of a wide collection of fables,
tales, poems, and excerpts from sacred books introduce the
Westerner to the spiritual and cultural wealth of the Orient.”
In “Part Two: The wisdom of China” is a section titled
“Six chapters of a floating life,” by Shen Fu (Translated by
Lin Yutang); it is an autobiographical novel. Shen Fu lived

1763-1825, during the Qing dynasty, in Suzhou (in today’s
central eastern China).
Page 980: Yün is the wife of the author; they deeply
love one another. “To this Yün replied: ‘One eats bean-curd
because it is so cheap and it goes with dry rice as well as
with congee.”
“You yourself eat garlic, for instance, and I have tried to
eat it with you. I won’t compel you to eat stinking bean-curd,
but cucumber is really very nice, if you hold your breath
while eating.”
“Yün also prepared pickled bean-curd mixed with
sesame seed oil and sugar, which I found also to be a
delicacy. We then mixed pickled cucumber with pickled
bean-curd and called the mixture ‘the double-flavoured
gravy.’ I said I could not understand why I disliked it at first
and began to love it so now. ‘If you are in love with a thing,
you will forget its ugliness,’ said Yün.”
802. Borth, Christy L. 1943. Modern chemists and their
work: Pioneers of plenty. New enlarged edition. New York,
NY: The New Home Library. [12] + 13-410. See p. 200-12,
359-74. Index. 21 cm.
• Summary: This book was originally published in Sept.
1939 as Pioneers of Plenty: The Story of Chemurgy. This is
an enlarged version of that book.
Partial contents: Foreword, by the publishers.
Introduction: 1. Chemurgy. Book one: Chemurgy’s cradle
rockers. 2. Chemurgy’s crowded stage. 3. Hale–Father of
chemurgy [Dr. William J. “Billy” Hale, a great organic
chemist]. 4. Hale and Herty hunt. 5. Herty–Pioneer of the
pines. 6. The Herty heritage. 7. Garvan–A career of contrasts
[Francis Patrick Garvan, a Manhattan {New York} lawyer,
who transformed undisciplined ideas into the potent reality
of chemurgic action]. 8. Garvan–The chemurgic crusader.
Book two: Pioneers and problems. 9. Baekeland–Plastic
pioneer. 10. Ford links farm and factory [mostly about the
work of Henry Ford and his researchers with “the soy” /
soy bean]. 11. Chemurgic oil fields [about soy oil and other
vegetable oils, incl. coconut, palm, flax, cotton, corn, tung,
perilla, chia, sesame, pine, peanut]. 11. The first and greatest
chemurgist [George Washington Carver]. 12. Too much
food! [for the first time in history]...
Book three: Americans discover America... 19. Research
pays off [Henry Ford, soy beans, A.E. Staley Mfg. Co.,
Dr. W.L. Burlison of the University of Illinois, Adolf
Hitler, American Soybean Association, the four regional
laboratories]. 20 The farm grown automobile arrives [Henry
Ford’s and Robert Boyer’s plastic car].
Since Ford began his soy research in 1930, he has spent
more than $3 million on this project, upon which more
than 20 scientists have been constantly employed (p. 206).
Since as early as 1919, Henry Ford’s “mind was moving
toward chemurgic conclusions.” Many of his statements
in interviews during the 1920s, although “they must have
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sounded far-fetched at the time, dovetail nicely into the
currently unfolding pattern of chemurgic thinking” (p. 207).
For every million Ford automobiles, about 2 million lb of
soy-bean oil are used (p. 207-08). Even today about two
thirds of the world’s annual crop of soybeans (6 million tons)
are raised in Japan’s “puppet state” of Manchukuo (p. 209).
803. Berzaghi, M.N. 1943. Oleos vegetais como
combustíveis [Vegetable oils as combustibles]. Boletim de
Agricultura (Sao Paulo, Brazil) 44a:251-66. [Por]*
• Summary: The shortage of motor fuels during World
War II led to this study, which concerns cultural conditions
in the Brazilian state of Sao Paulo. One table shows five
agricultural plants, suited to large-scale agriculture, with
their seed yield (in lb/acre): Soybean 1600, sesame 1200,
castor-oil 1100, sunflower 1000, and almond 880.
A second table shows the oil yield from these plants (in
lb/acre) and the number of days from planting required to
obtain that yield: Sesame 564 lb / 150 days. Castor-oil 440
lb / 180 days. Sunflower 348 lb / 150 days. Almond 316 lb /
130 days. Soybean 208 lb / 120 days.
Note: The soybean gives lots of protein but relatively
little oil. Only if the oil were a by-product would it make
sense to use the soybean as a source of combustible oil.
804. Nye, G.W. 1943. Foreword. Uganda Protectorate
Department of Agriculture, Annual Report. p. 1-2. For the
period 1st July 1941, to 30th June 1942. (Entebbe).
• Summary: “The long awaited demand for foodstuffs for
export [during World War II] materialised early in 1942
with a request for maximum production of oilseeds for
the Ministry of Food. Later in the year, a full production
programme for East Africa was drawn up by the newly
formed East African Production Committee... In addition
to targets of 10,000 tons of groundnuts and 5,000 tons of
sesame, Uganda was called upon to produce maximum
quantities of rice and soy beans, and to increase production
of wheat and European vegetables.” Address: Acting
Director of Agriculture, Uganda.
805. Ricino, soja y sesamo: Siembra, cultivo, cosecha e
industrializacion de estas tres plantas oleaginosas. 2nd
ed. [Castor-oil plant, soybeans and sesame: Sowing,
cultivation, harvesting, and industrialization of these three
oleaginous plants. 2nd ed.]. 1943. Buenos Aires, Argentina:
Editorial Atlantida, S.A. 148 p. See p. 41-150. Illust. 17 cm.
(Biblioteca de “La Chacra” Dirigida por Waldemar Martínez
Pintos). [Spa]
• Summary: Contents: Introduction. Products obtained
from the soybean (chart). As a human food. The seeds (los
porotos; the soybean is called poroto soja). Green vegetable
soybeans (porotos verdes). Soy flour. Soy oil. Soy sauce. Soy
sprouts (vastagos). Soy milk (leche vegetal). Tofu (queso).
Curd (cuajada). For livestock or cattle destined for slaughter.

For sheep and poultry. Preparation of the seeds for obtaining
oil. Utilization of the oil. Defatted soybean flour (harina de
torta). Soybean cake for animals. Soybean cake for fertilizer.
Other uses of the cake. The soybean for hay. For pasture. For
silage. Address: Buenos Aires, Argentina.
806. Montgomery, George A. 1944. Postwar markets for
soys: feed and food demands, added industrial uses and
lower production costs for new improved varieties should
hold acreage high. Capper’s Farmer 55(3):9, 59. March.
• Summary: This article begins: “No other crop has had such
a spectacular career in this country as the soybean, hardy
legume from the Orient. It was not until 1930 that acreage
harvested for beans reached the million mark.”
“First brought to this country in 1804 by an old Yankee
clipper ship, there is no record of its use as a farm crop until
1890, when J.C. Utter of Wabash County, Illinois, began
growing it for hay. For thousands of years it had been the
leading source of protein in the diet of crowded millions in
China and other sections of the Orient, but this country was
so rich in resources that its people could choose meat, milk,
eggs and better known legumes of the Western world to
provide their dietary protein.”
Page 59: “Nutritive qualities also make soys a good
substitute for meat in dog and fox foods, and millions of
pounds are being used for that purpose.
“The oil has been used largely for human food,
principally in margarine and cooking fats [shortenings].
Before the war it made heavy gains at the expanse of coconut
oil in margarine, and displaced considerable quantities at
palm, cottonseed and sesame oils in the manufacture of
vegetable cooking fats. Additional gains seem possible both
in the edible oil and drying oil fields. During the prewar
years approximately 65 per cent of the crop was pressed, and
close to 80 per cent of the oil obtained was used as human
food. Most of the remainder went into paints, varnishes,
linoleum, oilcloth and printer’s ink.”
Photos show: (1) “Two men who probably have done
more than any other pair to make soybean production
profitable on Corn Belt farms, W.L. Burlison, left, agronomy
chief, and C.M. Woodworth, plant geneticist, at Illinois
Experiment Station, examine a field of Lincoln soys, newest
variety released by Illinois.” (2) William Morse standing to
the left of tall shelves holding “some of the commercial food
products made from soybeans.”
807. Faure, J.C.A. 1944. Post-war supplies of oil, oilseeds
and fats: an estimate of the quantities required to provision
Europe and the world, and a survey of likely sources.
Colonial export products. Crown Colonist (The) 14:241-43,
259-63. April.
• Summary: Contents: Introduction. Europe’s requirements:
Whale oil, olive oil, animal fats, copra, palm kernels,
groundnuts, Indian rapeseed, fish oils (herring, sardine,
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pilchard). Palm oil from Far East: Palm oil, cottonseed,
sesame seed (or gingelly seed), linseed. Conclusion.
Illustrations on pages 259-263.
Page 241: To meet its requirement of oils, Europe “will
require, as far as possible, importation of oils and fats or
high-yielding oilseeds, such as copra, palm kernels and
groundnuts. The reason for this preference for high-yielding
seeds is that the reduction in the head of cattle and poultry
decreases the outlet for the cakes and meal which are the byproducts of oilseed crushing. It therefore follows that articles
like soya beans and cottonseed, yielding only 15 to 17 per
cent. of oil and 85 to 83 per cent. of cake or meal, could
hardly be economical for the European crushing industry.
“Account must also be taken of the likely destruction of
a number of Continental crushing mills. This requirement of
‘straight’ oils or high oil-bearing seeds is a difficult problem,
for such materials will probably be in short supply, while the
low oil-bearing seeds and beans will form a large percentage
of available supplies.”
Europe will also need oils for technical purposes,
mainly soap, but also paints. Modern technical research has
made possible the use of “soya oil–mainly an edible oil–for
paints.”
Page 242” Much will depend on when the Armistice is
signed. If it is signed early in the “Summer, Europe would
be almost entirely on imports until her own crops could be
harvested and turned into oil, which is not likely to be much
before October. If, on the other hand, hostilities should
cease towards the end of the Summer, the European crops
will just have been harvested. This, again, depends on the
development of the war and the extent of destruction.
A portrait photo (p. 241) shows J.C.A. Faure.
“Noted in Public Affairs Information Service Bulletin
No. 30, p. 15. April 15, 1944.” Address: Chairman and
managing director, H.M.F. Faure & Co., London; Vice
president, International Assoc. of Seed Crushers [IASC],
London.
808. Almquist, H.J.; Grau, C.R. 1944. Mutual supplementary
effect of the proteins of soybean and sesame meals [for
chicks]. Poultry Science 23(4):341-43. July. [3 ref]
• Summary: “Soybean meal, when used as the sole protein
source of the diet, has been shown to be an adequate source
of amino acids for the chick, except for a slight deficiency of
methionine.” Yet during wartime, good methionine sources
(such as dried milk or fish meal) are not available in adequate
supply. Address: Div. of Poultry Husbandry, College of
Agriculture, Univ. of California, Berkeley.
809. Almquist, H.J.; Grau, C.R. 1944. The amino acid
requirements of the chick. J. of Nutrition 28(5):325-31. Nov.
10. [5 ref]
• Summary: “In agreement with prior calculations based
on the determined methionine contents and the minimum

requirement of the chick, the best gains were noted at the
sesame-soya bean protein ratios nearest 7:13.” Address:
Div. of Poultry Husbandry, College of Agriculture, Univ. of
California, Berkeley.
810. Kratzer, F.H. 1944. The tryptophane content of feedstuff
proteins. J. of Biological Chemistry 156(2):507-09. Dec. [21
ref]
• Summary: The tryptophane content of various feedstuff
proteins was determined by Eckert’s method after hydrolysis
of the feedstuff in the autoclave by barium hydroxide.
Among the feedstuffs tested were soy bean oil meal (solvent
process, and expeller process), sesame meal, peanut meal,
and hemp seed meal. Address: Div. of Poultry Husbandry,
College of Agriculture, Univ. of California, Berkeley.
811. De Gouy, Louis Pullig. 1944. The bread tray. New
York, NY: Greenberg. vii + 463 p. Foreword by Dorothy
Thompson. 21 cm.
• Summary: This is a book about bread. The 1st chapter is
“A short history of breads.” The chapter titled “Soy flour
breads and biscuits” (p. 401-24) includes the following
(p. 404-05): In New York’s Chinatown, stroll inquisitively
along Mott, Pell, and Doyer Streets, and you will see how
important the soy bean is in everyday Chinese life. “Fresh
bean sprouts–some from soy and some from other beans–
stand in large hampers in the shops; on the shelves around
them are jugs and bottle of soy sauce, for the kitchen or the
table.”
In Chinese shops corresponding vaguely to our
delicatessen stores you will see Teou-fu, or tofu, made fresh
daily, in cream-white cakes like Philadelphia cream cheese,
kept cool and moist in pans of water. It is made from soy
bean milk much as cheese is made from cow’s milk or goat’s
milk, and it was a staple commodity in Chinese cities more
than two thousand years ago. The Chinese prepare it for
breakfast, dinner or supper in many ways, and a favorite
form is ready for you in the shops–Tsa tofu, the little cheeses
fried in deep fat [deep-fried tofu puffs], that look like wellbrowned and rather robust doughnuts without holes. You
can get them hot from the kettle and eat them with syrup
or without; a Chinese laborer finds them sustaining and
satisfying as a noon-hour meal.”
Note: This is the earliest English-language document
seen (April 2013) that contains the term Tsa tofu, a type of
deep-fried tofu.
“Tofu nao is of custard consistency and is eaten in soups
and as a custard; Chien chang, or thousand-fold tofu, is made
in thin layers rolled together and cut up like noodles for
soup or fried in sesame oil. A brown, dry tofu, Hsiang khan
[pressed tofu] is colored and flavored with caramelized millet
sugar and eaten with soups and salads. There are many forms
of preserved tofu cheese: smoked, salted, spiced and packed
in wine and brandy to be used in cooking or as a delicacy
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like cheeses of the Western World. Yuba, as old as soy beans
from which it is made, is the dried creamy film from boiling
soy milk, sold in flakes or sheets, or rolled into “bean sticks”
[dried yuba sticks], and it has been one of the most popular
commodities in China and Japan for centuries.”
Note: This is the earliest English-language document
seen (Oct. 2011) that uses the term “preserved tofu” or the
term “tofu cheese” or the term “preserved tofu cheese”
to refer to Chinese-style fermented tofu. Address: Chef
Steward, Consulting food editor of Hotel Management and
Restaurant Management magazines, food columnist of
Gourmet magazine and author of various cook books.
812. Nicholls, Lucius. 1945. Tropical nutrition and dietetics.
2nd ed. London: Baillière, Tindall and Cox. xii + 370 p. Feb.
Illust. Index. 22 cm. [30+* ref]
• Summary: This 2nd edition, which contains more than
twice as many pages as the 1st, is extremely clear and well
written, especially for beginners. Both books were written
when the knowledge of nutrition was undergoing rapid
development. It contains new information on major vitamins
(nicotinic acid, vitamin K), several minor vitamins, several
minerals including “trace” elements, much recent knowledge
on the constituents of foodstuffs, foodstuffs more or less
peculiar to the warm climates, diets suitable for hospitals,
prisons and other institutions and for labourers at large,
public health activities related to nutrition, food poisoning,
insect pests of grain foods. The great progress in parasitology
and nutrition has led to the lowering of death rates, especially
infantile mortality; this “is producing such an increase in
the numbers of the populations of the tropics that one may
wonder what will be the nature of the end of it, for an end
there must be.” There is “growing acceptance that all persons
have a right to diets adequate for good growth and health, as
in another sphere, it has long been accepted that all children
have a right to primary education” (p. v-vi).
Fats and lipoids (p. 4-8): “The fats and lipoids may be
defined as substances which are soluble in ether, chloroform
or benzene, but insoluble in water, and can be used as food
by living organisms.” Edible oils include olive, coconut, and
sesame (gingelly) oil. “The fats are compounds of glycerol,
which is trihydric, and fatty acids, which are monobasic,
hence on hydrolysis the fats split up into three molecules of
fatty acids and one of glycerol.” An example is given. The
naturally occurring fats are made up of many triglycerides
plus various acids. There are two categories of fatty acids:
Saturated and unsaturated. In saturated fatty acids (which
contain carbon, hydrogen, and oxygen), the number of
hydrogen atoms is twice the number of carbon atoms. The
names and formulas of 8 saturated fatty acids are given. In
unsaturated fatty acids, the number of hydrogen atoms is less
than double the number of carbon atoms. These include oleic
acid, linoleic acid, linolenic acid (first found in linseed oil),
and arachidonic acid. “The unsaturated fatty acids can take

up iodine (or other halogen) by addition to form saturated
compounds. The amount of iodine taken up by a fat is more
or less characteristic of that fat, and is known as the iodine
number, and this number roughly indicates the amount of
unsaturated fatty acid in the composition of the fat. Table III
(p. 6) gives the iodine numbers of 13 vegetable oils and 5
animal fats. The highest iodine numbers are found in linseed
oil (175-205), soya bean oil (137-41), and maize [corn] oil
(113-25). The lowest iodine numbers are found in coconut oil
(9), butter (26-28), palm oil (20-56) Chinese “tallow” (30),
margarine (50), shea butter (56), and lard (60-70).
“Soft fats or oils, which are rich in unsaturated
fatty acids, can be hardened to a desired consistency by
hydrogenation, by which they are saturated with hydrogen by
the aid of a catalyst, such as powdered nickel. The process
has been widely used for the production of margarine and
lard substitutes from vegetable and whale oils.” “Human
needs for fat. Fats are deposited in the subcutaneous tissue as
a protection against cola and injury, and in the abdomen as
a padding and support for the viscera. Their light, compact
and soluble nature enables the storage of them to take place
without the addition of water, and this can occur with no
other substance. The fats are composed of the same three
elements as the carbohydrates, but they are superior to
them as a supply of energy because they have less oxygen
in proportion to the carbon and hydrogen, and hence on
complete combustion produce more energy [more than twice
as much per gram]. Any normal deposit of fat is a reserve
store for the production of heat and work.”
Lipoids fall into three groups: Sterols, phospholipides
(incl. lecithin), and glycolipides.
Chapter 4, titled “Vitamins: History, animal
experiments, etc.,” contains an excellent history of the
subject. “The history may be considered to have started
with the slow realization that the disease scurvy was due
to a dietary error.” Doubtless in ancient times it had been
common in besieged towns, but it was not mentioned in
the literature until Europeans began to take long ocean
voyages. In 1498 Vasco da Gama lost 100 of his 160 men to
scurvy. In 1535 Jacques Cartier first used a fresh vegetable
preparation (a decoction of spruce tree needles, on the
recommendation of Red Indians in Newfoundland) to
effectively treat scurvy. “Two names stand out in connection
with the dietetic treatment of scurvy in the 18th century.”
An Austrian army doctor, Dr. J.G.G. Kramer, (Physician to
the Imperial Armies of Hungary, 1720-1730) wrote at that
time: “3 or 4 ounces of orange or lime juice will cure this
dreadful disease without other help.” In 1747 James Lind,
a British naval surgeon, performed a famous experiment on
12 men who were severely ill with scurvy. He divided them
into 6 groups and tried six therapeutic measures of which the
only successful one was two oranges and a lemon daily. In
1757 his famous Treatise on Scurvy as published. In 1795 the
British Admiralty finally adopted Lind’s recommendation–
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after 100,000 lives had been lost to scurvy. Similar histories
of beriberi and rickets are given.
There is a small section on “Roughage” (p. 162). In
Chapter 11, “Analyses of foodstuffs,” the information on
the same 14 pulses, including Soya bean (p. 184), is slightly
more detailed. Under nuts and seeds (p. 192-93) are: Coconut
milk. Gingelly seeds. Mustard seeds, Brassica juncea. Rape
seed, Brassica napus. See also: Adlay (Job’s tears), Coix
lachryma (p. 182, 214). A good section on “Pulses, dhals,
and beans” (p. 215-17), includes the soya bean. “The beans
and peas fall under the general term pulses. Split peas are
called dhals in Southern India, and dried peas, especially the
smaller kinds, are called grams.” “Unfortunately the pulses
are not very digestible and do not find a prominent place
in the diets of the well-to-do.” The commonest of the dhals
is the lentil, sometimes called Massur dhal. There are two
methods of making dhal: dry and wet. The best dhals are
prepared by the dry method. The dhals are more digestible
than the grams. Beans are “pulses with seeds more or less
kidney shaped... The dried beans are the least digestible of
the pulses.”
The section on “Nuts and oil seeds” (p. 227) has much
about coconuts, coconut oil and coconut milk. The section on
“Fluorosis” (p. 306-09) notes: “When the amount of fluorine
in the water exceeds one part per million some degree of
mottling of the teeth usually occurs among the children
drinking it.
The section on “Saponins in foodstuffs” (p. 309-10) lists
the many foodstuffs in which they are found, including the
soya bean.
Lucius Nicholls was born in 1884. Address: M.D., B.C.,
B.A. (Cantab.), Colombo, Ceylon.
813. National Oil Products Company. 1945. Improvements in
or relating to the production of antioxidants from vegetable
meals. British Patent 591,511. Application date (in UK): 5
April 1945. 6 p. Complete specification accepted: 20 Aug.
1947. Convention date (USA): 27 March 1944.
• Summary: Describes solvent extraction using ethyl
alcohol. “The present invention relates to the production of
antioxidants from vegetable meals which may be used to
stabilise various materials prone to oxidative deterioration as
hereinafter set forth.”
Page 2, line 47: “The vegetable meal may be derived
from any antioxidant-containing vegetable occurring in
nature, and includes particularly those rich in natural
antioxidants, as for example, cottonseed meal, soybean meal,
sesame meal, corn meal, oat meal, corn germ meal, wheat
germ meal, alfalfa leaf meal, peanut meal, rice bran, rye,
barley and other well-known vegetable meals. These meals
may be prepared either by cold pressing or by expelling an
oil from the vegetable and thereafter grinding.” Address:
Harrison, New Jersey.

814. Chao, Buwei Yang. 1945. How to cook and eat in
Chinese. New York, NY: The John Day Co. xviii + 262 p.
Foreword by Hu Shih. Preface by Pearl S. Buck. Illust. Index
(of both recipe numbers and page numbers). 21 cm. An Asia
Press Book. New editions, 1949 and 1963.
• Summary: A superb, funny, authentic Chinese cookbook.
The “Author’s note” begins: “I am ashamed to have written
this book. First, because I am a doctor and ought to be
practicing instead of cooking. Secondly, because I didn’t
write the book... You know I speak little English and write
less.”
The section on “Conventions and hints” states: Clearsimmering is slow cooking without soy sauce. Red-cooking
is slow-cooking with soy sauce (p. xvi).
In Chapter 2 titled “Eating materials,” the section
on “Grains” (p. 21-22) notes: There are two important
supplementary starchy foods in the Chinese diet: Sweet
potatoes (the poor man’s luxury) and “beans: red beans
[probably azuki], horse beans, and above all soy beans and
their products. Bean milk and bean curd [tofu] are regarded
in this country [America] as specialties. But in China,
cabbage and bean curd mean a poor family’s home cooking.
Soy beans not only give starch, but are also the most
important source of protein, since most people cannot afford
much animal food.”
In Chapter 3, “Cooking materials”: “The commonest
vegetable oils in China are [soy] bean oil and peanut oil” (p.
24). Soy sauce is a “salter,” which is not freely exchangeable
with salt. It is never used in the white kind of cooking but
it is used (sometimes with salt) in red-cooking and red-stirfrying (p. 25).
“Flavorers.–The most important flavorer of Chinese
food is soy-bean sauce or soy sauce for short. With soy
sauce you can cook an untiring series of Chinese dishes
with nothing but those foods you can get at any American
chain market. In fact even pretty good soy sauce can now
be bought at such chain markets. Chinese dishes are called
red-cooked or white-cooked according as soy sauce is or is
not used. But even in the white-cooked dishes, especially the
slow-cooking ones, the morsels, or rather the chopstickles
[chopsticks], of food are often dipped in soy sauce before
eating. One thing we never do, however, is to pour soy sauce
on rice. When Americans do that, it looks funny. It must taste
funny too.
“Soy sauce is made from fermented boiled soy beans
in which salt is added. Several kinds are now seen in this
country. The least useful is called in Cantonese chü-yau,
“pearl sauce,” a dark thick sauce without too strong a taste,
which lends much color to the dish and is much used in
restaurants. Next is shang-ch’au “raw extract,” which is
light brown, tastes very fine, but is not colorful enough for
red-cooking and not available in any great quantity. The
sauce most suitable for general purposes is called ch’auyau, “extracted sauce,” which fortunately is made by several
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manufacturers in this country and Canada. All varieties of
soy sauce are also called by the general name shi-yau in
Cantonese.
“Similar to soy sauce is a soy jam [chiang], which is
much thicker in consistency. In China, fermented flour jam is
even more common. Good samples of such jams are scarce
in this country.
“There is a whole class of whitish savory powder made
mostly from gluten of flour. We shall call it taste powder in
the recipes. The oldest form of this is made from the dried
fermented muscle-of-flour (flour gluten), often made in old
Chinese households. Almost thirty years ago the Japanese
manufactured, from hydrolized gluten, a powder called
ajinomoto, ‘prime element of taste.’ Later a Chinese firm
manufactured ve-tsin [vetsin], “essence of taste, which is still
found on some shelves of Chinatown. ‘Pickup’ and mee boan
taste powders are made in this country and sold mostly in
Chinatown.
“You will note that relatively few recipes in this book
call for the use of taste powder.” “Other common flavorers
are oyster sauce, sesame oil, and soy bean cheese (fu-yü) (p.
27-28).
Chapter 6, “Methods of cooking,” includes a discussion
of red-cooking (stewing with soy sauce, which gives a
reddish color. “Red-cooking is the typical family cooking.”
Cooking time varies from 2-6 hours) and clear simmering
(without soy sauce).
Soy-related recipes include: Bean curd stirs meat slices
(p. 61). Bean curd stirs shelled shrimps (p. 118). Meat sauce
meets lobsters (“Variation: As done in Chinese restaurants
in America–Get from Chinatown 2 tb-sp salted small black
beans [fermented black soybeans]. Wash off visible salt, boil
10 minutes, crush, and add to the stirring sauce,” p. 125).
Arhat’s fast or Vegetarian’s ten varieties (with wheat gluten,
bean curd skin [yuba], fried puffy bean curd, soy sauce, etc.,
p. 156-57).
Note 5. This is the earliest English-language document
seen (April 2013) that contains the term “fried puffy bean
curd.” It refers to a type of Chinese deep-fried tofu. “Get in
Chinatown. The best is to get them ready fried,...”
Plain stirred bean curd (p. 158-59). Oyster sauce bean
curd. Mushrooms stir bean curd. Scallions stir bean curd (p.
159-60). Pot-stuck bean curd (p. 160). Bean curd and meatslice soup (p. 164). Huichou pot (with fried bean curd [large
triangles or small cubes], p. 181-82). Sandy-pot bean curd (p.
183). Soy jam noodles (p. 201-02, with ½ can yünshi soy jam
{get in Chinatown}; this is typical northern food).
Page 158 states: “Bean curd is made of soy beans. It has
only a faint flavor of its own. That is why it can be easily
combined with other materials. Bean curd has the same
nourishment value as bean, but in a much more digestible
and palatable state and forms an important ingredient of the
food for the poor people in China. It is cheap and easy to
prepare. Those who can afford fancy dishes often combine it

with meat, fish, and other sea foods. But just plain (Chinese)
cabbage and bean curd connotes home sweet home. Bean
curd is a versatile cooking thing. It can be boiled plain,
with a little of any flavoring. It can be fried in deep oil by
whole pieces so that the outer surface will become browned.
We often stuff seasoned ground meat inside it like stuffed
cucumber and then red-cook the whole thing. Bean curd can
even be eaten as part of an American salad.” The Chinese
characters for all recipe names are given on pages 232-46.
Address: Cambridge, Massachusetts.
815. Morris, Harriet. 1945. Korean recipes. Wichita, Kansas:
Published by the author. 50 p. Illust. 23 cm.
• Summary: “Dedicated to the members of the Korea Club
of Wichita, Kansas: Jeanette Walter, Marion Conrow, Walter
Morris.”
The word “sprouts” appears on 15 pages in this book,
usually as part of the term “bean sprouts.” A recipe for
“Bean sprouts” (p. 23-24) provides clarity: “Directions
for sprouting beans. Bean sprouts may be grown from two
kinds of beans, the small green Chinese mung bean, or the
larger yellow soy bean. One cup of dry beans will yield
approximately 2 to 3 cups of sprouts. Beans that are old will
not sprout well. Look over beans and remove any that are
cracked or broken as these will not sprout. Wash beans well,
put into a 2 quart large mouth jar and soak 12 hours. Pour off
water, place jar on its side, raise the bottom of the jar several
inches so that all water can drain off. Keep in this position
until beans are sprouted. Three times a day, pour luke-warm
water over the beans and drain. The beans should be kept
damp but not wet. At night add a pinch of chlorinated lime to
the water used to rinse the beans. Keep the jar in a dark place
where air circulates freely. Sprouting time depends upon the
temperature. In cooler weather 3 to 5 days are required, but
in hot weather 2 to 3 days are sufficient. When sprouts have
formed, wash well and remove the skins from the beans and
also the hair-like end from each sprout. Use in recipes as
directed.
Bean Sprouts (Khong na-mool).
4 cups bean sprouts. 2 green onions, 2½ tbsp. soy sauce,
speck red pepper, 2 tbsp. prepared sesame seed (see recipe),
1 tsp. salt, 1½ tsp. oil.
“Wash fresh beans sprouts and remove the hair-like end
from each sprout. Cover with boiling water and cook until
tender. Drain. Add soy sauce, prepared sesame seed, oil,
chopped onion (reserving the tops), red pepper, and reheat
until the seasonings are all absorbed. When almost done, cut
the onion tops in 1 inch lengths and add to the bean sprouts,
cooking until tender. Season with salt.”
Note: This is the earliest Korean cookbook seen (March
2014) outside Korea that mentions soyfoods. Address:
Wichita, Kansas.
816. Balzli, Jean. 1946. Tribune Libre–Léon Rouest, le
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soja et l’U.R.S.S. [Guest article–Leon Rouest, the soybean,
and the USSR] (Continued–Document part II). Revue
Internationale du Soja 5(26):49-53. April; 5(27-28):73-78.
May/June. [5 ref. Fre]
• Summary: (Continued): “A few days after my visit to this
German farm operation, I learned that this concession had
been sold off and that the workers had returned to Germany.
At the same time, the Russian newspapers started a violent
campaign against Hitler’s Germany...
“That was when I decided to leave Russia, taking
with me all of the French soybeans that I had introduced
in 1930. My duty as a French agronomist compelled me to
return, with the hope of contributing the same national and
economic weapons of defense.”
Rouest was angry with Soviet Russia: the country had
offended his bourgeois, conservative feelings, which are
very difficult for many French people to let go of. These
resentments, which were never changed or overcome, led to
what psychologists call a complex: the result of repressed
feelings. It is unfortunate that Rouest, who died in late
February 1938, cannot see what Russia is doing now, and
what successes its agronomists have had. I did not read the
booklet in which Rouest announced, in 1936, the upcoming
release of the following: The Truth on Soviet Russia (La
Vérité sur la Russie Soviétique), in the newspaper L’Espoir
Français, in Paris. I only know one thing: that L’Espoir
Français rallied around the Vichy government in 1940, and
that it shared this government’s anti-Soviet sentiments.
Bias similar to Rouest’s can be seen in the (also outof-print) work by Amédée Matagrin: The Soybean and the
Soy Industries (Le Soja et les Industries du Soja) (Paris,
1939, Gauthier-Villars). Under the heading Grandeur and
Decadence of the Russian Soybean (Grandeur et décadence
du soja russe), the author says:
“Mr. Rouest was the director of the North Caucasus
Soybean Laboratory (Laboratoire du Soja du CaucaseNord) from 1930 to 1935. His book provides, in a fairly
scattered manner, very instructive documentation on the
Russian soybean: our title is inspired by his conclusions,
which may only apply temporarily. It seems that soybeans
have been grown since the victory over the Circassians and
incursions into East Turkestan, around 1864. Then, they were
introduced in Ukraine and Bessarabia [today’s Ukraine and
Moldova], either from the Caucasus or from Hungary in the
following years. The soybean finally became better known
when the Trans-Siberian Railway was built and brought
Russians into Manchuria (1896-1904). As a remarkable
fertilizing agent and storable food, it could not fail to
interest the Soviet government exceedingly: considering
the universal success of the soybean during the post-war
period, they viewed it not only as an interior resource, but as
a potential export. However, in 1931, out of approximately
5,970,000 hectares in Russia dedicated to oilseeds, there
were still only 1,100 for soybeans, compared with 5,200,000

for sunflowers, 300,000 for castor oil, 140,000 for sesame,
30,000 for peanuts and 350,000 for various other oilseeds
(linseed, rapeseed, etc.). The industry was already calling
for soybeans at that point; a large Oklanskaia furniture
factory made its glues out of vegetable casein; the oil was
also sought after, particularly for use in soap and paint.
On the other hand, the famine that threatened the worker
population, due to the muzhiks’ [peasants’] resistance to
collective farming, could be prevented or quickly halted
by growing this versatile plant on a large scale. The fiveyear plan therefore proposed to expand this crop onto 3
to 5 million hectares, with harvests of at least 15 quintals
per hectare. To guide farmers and perfect the technique,
they organized laboratories, and recruited specialists and
plant breeders (including women), etc. Finally, since
the relationship was not yet strained due to the military
agreement with France, Russia granted concessions to the
Germans in several regions. And yet, how large was the
USSR’s soybean harvest in 1935? Around 1 million quintals.
This production is enormous compared to the rest of Europe,
but it is hardly more than one-tenth of America’s production,
and one-fiftieth of China’s, not including the production from
Manchukuo which alone reached 52 million quintals.
“The following, according to the agronomist Rouest, are
the causes of the Russian failure (we are only highlighting
the ones we consider unquestionable): 1. The carelessness
and ignorance of Russian peasants, who do better with
crops that have smaller field sizes and require no more care
than growing wheat. 2. The disadvantages of a communist
regime. 3. The general ideological method, which is always
difficult to reconcile with agricultural requirements and
uncertainties (such as the selective efforts to produce
varieties to be harvested with large combines, or costly
research into preventing seed pigmentation, etc.). 4. Poorly
chosen cultivation methods, specifically what is known as
‘rectangular’ planting in tight lines, which enables the use of
machines for sowing and hoeing. 5. The use of most of the
harvests for food. The best literature on the muzhiks, and a
long unpublished study dating from 1911 of which I have a
copy (it comes from a Russian doctor), adequately show how
much the psychology of this peasant differs from the hardworking and sensible mindset of the Chinese or Japanese
peasant. It also shows how little they changed after the
serfs were liberated by Alexander II, while a brutal, corrupt
officialdom continued all of its abuses. With this information,
we can accept Rouest’s first explanation without reserve,
and only grant the second temporary value: when sowed in
the black soils of the Caucasus and Ukraine, “this soybean,”
says Mr. Rouest, “clearly saved the lives of millions of
individuals.” Left to their own devices, they would likely
not have avoided a famine, as they experienced under the
czars. One can remain firmly liberal and not see a political
cause behind the partial failure of the Russian soybean. The
scientific approach for this undertaking was, no doubt, too
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dismissive of the de facto possibilities, and a bit protracted
and trivial in its detailed investigations. But we do hesitate
to accept the objection to mechanized processes, because
the United States has had great success with soybeans
without always planting them in staggered rows–a superior
but uneconomical method. As for not recommending this
crop for the human diet, that makes sense for France, land
of gourmets and culinary talent, but in Russia, at least as in
some of our colonies, this should be considered as a primary
use. We have been told that the Russians became sick of
compulsory soybeans: this was a result of poor cooking
techniques, which will be corrected in the long term, as,
perhaps, will the muzhik’s mindset.
“All told, Russia is still fifth among soybean growing
nations, even though it has less favorable climate conditions
than the Far East or the United States. Even if Russia
does not export soybeans, this crop will provide a serious
contribution as a raw material or food.”
In his booklet entitled Soybean Cultivation (La Culture
du Soja) (Chindrieux [Savoie] 1940; out of print), Matagrin
writes: “...when Rouest criticized the Soviets for forcing
large-scale soybean cultivation upon the muzhiks, who are
incapable of competing with the meticulous perseverance of
the Chinese or Manchurians, his reasoning was off. It would
have been an error to force Russian peasants into market
gardening, according to the careful methods of Rouest
himself: it seems, moreover, that German and Japanese
instructors are now able to teach this people the discipline of
growing soybeans.”
“Matagrin’s booklet on soybeans from 1944 makes no
reference to Russian soybeans (soja russe).
Rouest incorrectly interpreted the state of affairs in
Russia. However, he uncovered the intentions of Nazi
Germany, and it is very regrettable that France did not listen
to him. Now, we can reread the small chapter in The French
Soybean entitled “Germany, Poland and the Soybean”
(L’Allemagne et la Pologne devant la question du Soja) in
a new light! We can retroactively consider its revelations
which–alas–were not taken seriously: German cannons
traded for Manchurian soybeans (soja mandchourien); a
secret deal exchanging weapons of war for soybean seed
(graines de soja) deliveries between Germany and Japan; the
establishment of a Polish bank in Harbin [China] charged
with funding the exportation of Manchurian soybeans
to Poland; Germany growing soybeans in Romania and
Bulgaria in preparation for the war. Above, I cited this
criticized sentence from Rouest: “At the same time, the
Russian newspapers started a violent campaign against
Hitler’s Germany...” I did not provide the end of that
sentence. Here it is: “...and published the documents which
I provide further on.” These documents are none other than
revelations of the Nazis’ intentions of war and of the role that
soybeans would play in their war preparations. Address: Dr.,
France.

817. Araque, Ricardo. 1946. Alimentacion de las aves de
corral [Feeding barnyard poultry]. Agricultor Venezolano
(El) (Ministerio de Agricultura y Cria, Caracas) 10(114):1416. April/May. [Spa]
• Summary: Table 2 (p. 15) gives nutritional analyses
of feeds fed to barnyard poultry. These include alfalfa,
cottonseed flour, sesame seed flour, peanut flour, fish flour,
soy flour (harina de soya), and soy hay (soya heno).
Table 3 (p. 16) gives rations for layers and breeders
(reproductores). Some rations include soy flour, sesame seed
flour, and cottonseed flour.
818. Smith, A.K.; Beckel, A.C. 1946. Soy or vegetable milk.
A resume and bibliography. Soybean Digest. May. p. 18-23.
First published in Chemical and Engineering News, 24:5456. [123 ref]
• Summary: The 123 references comprise the most
extensive bibliography on this subject up to this time.
“Soybean milk is an important food in China where it
is commonly used as a hot breakfast drink (52). It is also
used extensively throughout China as a baby food (see
bibliography index) and is recommended by Ruhrah (4)
and Sinclair (29) as a check on the very prevalent summer
diarrhoea and intestinal disturbances among children.
“Since the Japanese invasion of China, the vegetable
milk has been used extensively for feeding babies and
children in refugee camps. This use has afforded a unique
opportunity for observation, on a relatively large scale, of
the nutritional effects of soybean milk as a supplementary
food. A group of the children who did not drink the milk
served as a control in comparing its extra value in building
body height and weight. The observations were made in the
refugee camps during 1937-39 by H.C. Hon, P.B. Mar, T.N.
Read, and B.E. Read (119) of the Henry Lester Institute of
Medical Research, Shanghai, and appeared in Special Report
No. 12, published by the Chinese Medical Association.
While the data collected and reported by these workers were
incomplete in many respects, nevertheless the conclusions
are significant, some of which appear in the summary of
chapter IV, ‘... the results showed that children receiving
soybean milk put on much more weight than those not
receiving the soybean milk. Among control groups, children
over 1 year old who received soybean milk also showed a
somewhat greater monthly increase in height, although not
so marked as the monthly increase in body weight.’
“Another important food product which is derived
from soybean milk is “teou fu” (7, 27, 39, 53, 83). This is
prepared by precipitating the protein from soybean milk with
magnesium chloride, calcium sulfate or similar salts, or with
acid, and by pressing the precipitated protein into cakes.
The teou fu, or bean curd as it is also called, corresponds to
the casein which is precipitated from cows’ milk by souring
or with the action of rennet; for this reason, the teou fu

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 364
and fermentation products derived from it are sometimes
referred to as soybean cheese. A complete description of the
bean curd and its many modifications will be found in The
Soybean (53) by Piper and Morse.
“Yuba is another ancient oriental food which is prepared
by removing and drying the protein film that forms on the
surface of soybean milk when boiled. It is dried in the form
of brittle sheets or sticks and is a popular food with both the
Chinese and Japanese people.
“Soybean milk as ordinarily produced does not have
the bland flavor or smooth texture of cow milk, nor has its
nutritive value been as scientifically evaluated. Nevertheless,
its long and successful use in China and the available
experimental data on its use in feeding children indicate
that it has good nutritive properties. Soy milk is prepared
successfully as a dry powder or as a condensed product and
can be shipped long distances; it can also be prepared and
used in tropical climates or densely populated countries
where the milk cow cannot be maintained.
“Even in the United States where animal milk has
received the greatest recognition as a necessary food for
both children and adults, the soy milk is being produced by
several companies. One successful processor is unique in
that he is using the vegetable type of bean rather than the
field varieties in order to obtain a superior tasting product.
In addition to its use as a beverage, the dry milk powder has
considerable promise as an ingredient of pastry and bakery
goods and as a component of prepared flours.
“Preparation of Soybean Milk: An examination of
the literature on soy milk reveals that there are many
variations in its preparation. Either the whole bean or the
full fat soy flour may be used in making this product, with
about the same final results; if prepared from solventextracted soybeans, the milk would be lacking in fat. The
following description will serve as a general outline of
the process and will indicate some of the variations which
have been patented or developed as improvements over the
original method. The yellow-seeded varieties of beans are
recommended for making soy milk.
“The beans are washed several times with water to free
them of dirt or other foreign matter and then soaked in water
about 10 hours in summer, or as much as 24 hours in winter.
The beans are ground to a mush with the addition of small
amounts of water, and the mush is then extracted with water
or a dilute alkaline salt solution so that the final ratio of milkto-beans by weight will not be greater than 8:1. The insoluble
residue [okara] is removed by means of a cloth filter or a
centrifuge, and the milk is boiled for about 20 minutes.
“In many of the processes described in the literature,
sugar, salts, and fats are added to the extract to bring the
concentration of these constituents to about the same value
as that of cow milk. In some preparations, coumarine (53)
vanillin, (51) and chocolate or malt (18, 21) have been added
to the milk to improve its flavor. Oil, rich in fat-soluble

vitamins, is also used for enrichment in some of the modern
preparations.
“The composition of soy milk will have a relatively
wide variation for several reasons. There are some marked
variations in the composition of the different varieties of
soybeans, but more important deviations will result from
such factors which influence the extraction procedure as the
fineness of grinding of the mash, ratio of the water or salt
solution to the beans, and the temperature of extraction. The
addition of oil or fat, sugar, salt, and flavoring materials may
be the cause, however, of the greatest variation in the milk’s
composition.
“A compilation of data from various sources on the
composition of soy milk was made by Piper and Morse (53).
These data along with the composition of cow milk are given
at the bottom of the page.
“The pH of soy milk as determined in this Laboratory is
6.6 to 6.7; when the milk is allowed to sour in a normal way,
the pH will drop to about 4.9 and cause precipitation of most
of the protein.
“From the literature, the authors have selected examples
illustrating a few specific variations in the preparation of soy
milk which will influence its taste, texture, and composition.
“Fritz Gossler (11, 12, 15) prefers extracting the ground
beans with a hot solution of phosphate. After filtering out the
insoluble part of the mash, he adds milk sugar, salt, sodium
carbonate or bicarbonate, and a choice of coconut oil, sesame
oil, or pistachio nut oil, and finally, a suitable flavoring
material.
“Monahan and Pope (21) prepare a dry milk powder and
emphasize the use of malt, chocolate, or cocoa as a flavoring
ingredient. Melhuish (23) modifies the process by removing
the soybean oil, which he claims has an undesirable flavor,
and by replacing it with sesame oil and acids like butyric
acid. He also recommends (35) combining the peanut with
the soybean to improve the flavor of the milk powder.
“Richards (55) dries and toasts the residue from the
milk preparation and recommends it as a breakfast food.
Kellogg (91) sterilizes soybean milk and then inoculates it
with Bacillus Acidophilus to produce a ‘buttermilk’ type of
product.
“The following classification of the bibliography will
indicate the wide interest in soy milk and assist in finding
information on various phases of the subject.”
A portrait photo shows A.K. Smith. Address: Oil and
Protein Div., Northern Regional Research Lab., Peoria,
Illinois.
819. Balzli, Jean. 1946. La margarine [Margarine]. Revue
Internationale des Produits Coloniaux et du Material
Colonial 21(204):145, 147, 149-50. [Fre]
• Summary: “Even though margarine was a French
invention, the French detest it.” Both animal fats and
vegetable oils (incl. peanut oil, soy oil, and sesame oil) are
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now used to make margarine. Address: PhD.
820. Block, Richard J.; Mitchell, Harold H. 1946. The
correlation of the amino-acid composition of proteins
with their nutritive value. Nutrition Abstracts and Reviews
16(2):249-78. Oct. [176* ref]
• Summary: Shows that methionine is the limiting essential
amino acid in soybeans. Note 1. This is the earliest Englishlanguage document seen (Dec. 2020) that contains the term
“limiting amino-acid” or “limiting essential amino-acid”
(with or without hyphens).
Contents: Introduction. Determination of the aminoacids in food proteins. Amino-acid composition of food
proteins. Biological measurements of the nutritive value of
proteins (“protein efficiency ratio” and “biological value,”
the latter term introduced by Thomas in 1909, but not in
connection with soy). Correlation of the amino acid content
of proteins and their nutritive value for the growing rat (The
“limiting amino-acid in whole wheat proteins is lysine”):
The limiting essential amino-acids (The variable amino-acid
content of different varieties of soya beans has been shown
by Csonka {1937} and by Hamilton and Nakamura {1940}),
the correlation of chemical and biological ratings of proteins.
The effect of heat on protein quality and on its correlation
with protein structure. The value of food proteins in poultry
nutrition. The value of food proteins in human nutrition.
The supplementary relations among proteins. Practical
considerations (incl. The mutual supplementary effects of
sesame seed and soya bean proteins). Summary.
Table 8 (p. 258) is titled “Approximate amino-acid
composition of the proteins of seeds and nuts (Calculated to
16.0 gm of nitrogen. See p. 254).” It gives the content of 13
amino-acids for cottonseed, linseed, sesame seed, sunflower
seed, peanut, soya bean, and peas. Soya beans contain 2.0 gm
of methionine, their limiting amino acid. A footnote states:
“Methionine in soya bean flour proteins is 0.8 per cent... by
the microbiological method (Stokes et al., 1945) and 1.4 by
oxidation procedure (Evans, 1945).
Page 259: Discusses the “protein efficiency ratio,”
which was originally proposed by Osborne, Mendel and
Ferry (1919) although they did not use that term. It “involves
the determination with growing rats of the maximum ratio of
body-weight gain to protein consumed for each test protein.”
Note 2. This is the earliest document seen (Dec. 2020) that
uses the term “protein efficiency ratio” in connection with
soybeans.
Table 12 (p. 262), titled “Biological confirmation or
otherwise of chemical assessments of essential amino-acid
deficiencies in food proteins” lists 17 food proteins including
soya beans, whose limiting amino acid is methionine,
with a corresponding percentage deficit of 51. Biological
confirmation of this has been given by: Mitchell and Smuts
(1932); Shrewsbury and Bratzler (1933), Hayward and
Hafner (1941). An asterisk after these sources indicates that

“the chemical rating is not fully confirmed biologically.”
Table 13 titled “Some interrelationships among chemical
and biological ratings of proteins for growing rats (Arranged
in descending order of the chemical score)” has 7 columns:
Food protein, chemical score (Footnote: The percentage
deficit in the limiting essential amino-acid subtracted from
100), protein efficiency ratio (value, references), evaluation
by nitrogen balance method (biological value, net utilization,
references). The eight foods with the highest chemical scores
are: Egg, whole 100. Beef muscle 71. Pork tenderloin -. Beef
liver 70. Pork, ham, cured -. Egg albumin [egg white] 69.
Milk, cow’s, fresh 68. Milk, dried, defatted -. Lactalbumin
66.
Also: Casein 58. Sunflower seed 53. Soya beans, heated,
highest value–[between 46 and 49]. Soy references: Jones
and Divine 1944.
Note 3. This is the earliest English-language document
seen (Nov. 2020) that contains the term “chemical score” in
connection with soybeans (p. 263).
Note 4. This is the earliest English-language document
seen (Dec. 2017) that contains the term “limiting aminoacid” or “limiting essential amino acid” in connection with
soybeans (p. 263). Address: 1. Dep. of Physiology and
Biochemistry, New York Medical College, Flower & 5th
Ave. Hospitals, New York; 2. Div. of Animal Nutrition, Univ.
of Illinois, Urbana.
821. Varma, Jai Dev. 1946. A practical treatise on vegetable
ghee manufacture. 3 vols. Bombay, India: Industrial
Publications Co. Vol. 1, 237 p. Portrait. 24 cm.
• Summary: “Vegetable Ghee is an Indian name given to an
hydrogenated product from the vegetable oils hardened to
a certain degree of hardness. Groundnut [peanut] oil is the
commonly used oil for the manufacture of vegetable ghee
but cottonseed oil, and sesame (til) oil are also employed.”
Soy oil is not mentioned in this book or as one of India’s
important oils, which also include cocoanut oil, rapeseed oil,
mustard oil, linseed oil, and castor oil. Address: Industrial
and engineering chemist.
822. Thurman, Benjamin H. Assignor by mesne assignments
to Benjamin Clayton (doing business as Refining
Unincorporated, Houston, Texas). 1947. Recovery of
valuable fractions from glyceride oils. U.S. Patent 2,415,313.
Feb. 4. 10 p. Application filed 20 Sept. 1943. 1 drawing. [4
ref]
• Summary: On page 1 of this patent is an elaborate diagram
(“flow sheet”) showing how many valuable fractions can
be recovered from glyceride oils. “Such vegetable oils may
be cottonseed oil, corn oil. soya bean oil, rape seed oil,
sunflower seed oil, sesame seed oil, etc.”
“This invention relates to the recovery of valuable
fractions from glyceride oils and more particularly to a
method by which a number of valuable constituents usually
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present in small amounts in glyceride oils are recovered
as an incident to a rapid and economical refining process
without the destruction of the oil or of other valuable
constituents. The invention also relates to an improved
phosphatide product substantially free of sterols and other
unsaponifiables.”
Note: Soy is mentioned 5 times in this patent, always as
“soya bean oil.” Address: Charlotte, North Carolina.
823. Farringer, Dale E. 1947. Sesame: Know your oilseeds.
Soybean Digest. Dec. p. 12-14, 16-17.
• Summary: This is one in a series of articles published in
Soybean Digest about oilseed crops which compete with
soybeans. Contents: Introduction and early history. Uses of
sesame. The plant. Difficulties of harvesting. Grows in the
Americas: Mexico, Nicaragua, South America (Colombia,
Venezuela, Brazil, Peru, Ecuador), other Latin American
countries (El Salvador, Guatemala, Costa Rica, Dominican
Republic), USA.
“Sesame has become an important oil crop in the
Western Hemisphere only within the past decade. In 1945,
approximately 100,000 short tons of sesame were grown in
Latin America, a 10-fold increase over the 1935-39 average.
World production during 1945 was estimated at nearly a
million and a half tons. China was by far the leading grower,
producing around half the world total, with India supplying
about one-third and Latin America and Africa the remainder.
“This seed crop has been grown in Asia since ancient
times. Evidence indicates that both black and white seeds
have been cultivated in India for many centuries, perhaps
prior to the Aryan invasion. Botanical evidence points to
Africa as the place of origin of this plant, where some eight
or nine wild forms were said to have been found.”
“The origin of the word sesame is obscure. Latin authors
frequently used the word sesamum, and Greek writers,
sesame. Some of the names used by the Indians for the seed,
such as gingeli and jinjili, probably came from Arabic or
Persian and til from Sanskrit. The Indians still use some of
these names today.
“Sam-sam and sim-sim are Arabic names for the plant
as well as for the magic word Sesame used by Ali Baba in
opening the legendary cave of the 40 thieves in The Arabian
Nights. So far as is known, the use of the phrase may have
been suggested by the small impervious capsule, bearing a
treasure of oilseeds which are freed by the bursting of the
capsule when the plant matures.”
Sesame is the single largest source of vegetable oil
in Mexico and Nicaragua. “In the United States, only
experimental plantings have been made in the South and in
the states of California and Arizona. Lack of interest in the
crop in this country is the result of highly fluctuating yields,
the undesirable shattering characteristic of the seed capsules,
and the need for large quantities of hand labor, especially at
harvest time.”

Note: This is the earliest English-language document
seen (Feb. 2000) that uses the word jinjili to refer to sesame
seeds. Address: Asst. Agricultural Attache, American
Embassy, Brazil.
824. Bailey, Alton Edward. ed. 1948. Cottonseed and
cottonseed products. Their chemistry and chemical
technology. New York and London: Interscience Publishers,
Inc. xxiii + 936 p. Illust. Subject index. Author index.
24 cm. Series: Fats and Oils; a Series of Monographs on
the Chemistry and Technology of Fats, Oils, and Related
Substances. [500+* ref]
• Summary: Contents: 1. History of cotton and the United
States cottonseed industry, by Maurice R. Cooper. Early
history of cotton and cottonseed: Early use of lint cotton,
early crushing of cottonseed. Important developments
since 1700 in production and consumption of lint cotton:
improvements in spinning and weaving (John Kay’s “flying
shuttle”), development of the saw gin (by Eli Whitney in
1793, to separate the lint from the seed), expansion in cotton
production and consumption. Table 1. Imports of cotton into
the United Kingdom and imports from the United States
as a percentage of total imports in specified calendar years
from 1697 to 1945 (in terms of 478-lb. net bales). Table
2. Manufactures of cotton: Number of establishments,
number of wage earners, value of products, and total cotton
consumption in the United States in specified years, 18311939. History and growth of cottonseed crushing in the
United States: Early inventions and developments in the
domestic industry (Even in the U.S. much of the cottonseed
produced was unused until the latter part of the 19th century.
Early recorded experiment for the production of oil in 1768
by Dr. Otto, a Moravian, of Bethlehem, Pennsylvania. On
2 March 1799 a Mr. C. Whiting was issued a patent for
“a process for extracting oil from cottonseed.” In 1802
Benjamin Waring of Columbia, South Carolina, was
operating an oil mill in which he crushed flaxseed, sesame
seed, and some cottonseed; Waring’s mill was still operating
in 1829. Cottonseeds were hard to grind. The first patent for
a cottonseed hulling machine was issued on 31 March 1814
to J. Lineback of Salem, North Carolina. An 1829 patent
improved on Lineback’s method, as did others in the 1850s),
legislation relative to seed disposal. Growth of the industry
following the Civil War (“The census of 1860 reported a
total of seven cottonseed crushing mills in operation in
1859,...”). Table 3. Cottonseed oil mills: Number of mills,
number of wage earners, quantity of seed crushed, and value
of products in the United States in specified years, 18591939 (the total number of mills peaked at 882 in 1914. The
total amount of cottonseed crushed first reached 5 million
tons in about 1925). Table 4. Number of cottonseed oil
mills in the United States, by states in specified years, 18591939 (in 1899 Georgia had the most mills at 17; in 1939
Texas had the most at 144). Table 5. Value of cottonseed
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products in the United States, 1874-1943 (the products were
cottonseed oil, cake and meal, hulls, and linters; linters
are the short fibers that cling to cottonseeds after the first
ginning). Table 6. Production of cottonseed, cottonseed
oil, cake and meal, hulls, linters, and cottonseed crushed in
the United States, 1871-1941. Development of markets for
cottonseed products. Table 7. Estimated uses of cottonseed
oil in the United States, 1874-75 to 1911-12 (in million lb.
The main uses in 1911 were in lard compound, soap making,
cooking and baking). Table 8. Cottonseed oil exported
from the United States and estimated uses made of such
exports, 1874-75 to 1911-12 (in 1,000 barrels; each barrel
weighs 389 lb). Cottonseed oil: History of cottonseed oil
utilization. Development of oil processing methods (David
Wesson. Bleaching, deodorizing, hydrogenation, Sabatier
and Senderens, the Normann patent issued in 1903. “passed
to the British firm of Joseph Crossfield & Sons, from which
Procter & Gamble acquired the American rights in 1909.
Crisco was on the market by 1911”). Cottonseed cake meal.
Cottonseed hulls. Linters. Trade Associations and their
relation to the industry’s development: Original association,
Texas association, interstate and national associations.
Bibliography (25 references) plus 44 footnotes.
Soy is mentioned in this book on pages 183, 432, 443,
645, 670, 673, 737, 744, 756-57, 772.
Page 670: For many years cottonseed oil was the
dominant oil in the U.S. market. The supply was significantly
larger and the price generally lower than that of competing
oils produced in the USA. It was generally preferred for
use in edible products. Its main competitors were lard and
imported oils: coconut, palm, palm-kernel.
The situation has changed markedly in the past 10-15
years with the rapid increase in the domestic production of
soybeans and soybean oil. “In 1930 only 14.4 million pounds
of refined soybean oil were produced in the United States,
increasing to 105.1 million pounds in 1935 and, By 1940 it
had increased to 533.2 million pounds, and in 1944 domestic
refined soybean oil production reached 1,245.8 million
pounds, passing that of cottonseed oil.
Page 673: Production of soybean meal first exceeded
that of cottonseed meal in the 1941-42 season, and in 194445 totaled 3.6 million tons compared with 1.9 million tons of
cottonseed meal.
Page 737: Table 182: In 1940 the 3 leading oils were
cottonseed oil (68.8%), soybean oil (17.7%) and peanut
oil 1.9%. However in 1944 soybean oil (47.4%) passed
cottonseed oil (37.4%) to become the leading oil used in U.S.
shortening manufacture.
Page 757: Table 189: In 1942 166.4 million pounds of
cottonseed oil and 133.3 million pounds of soybean oil were
used in the manufacture of margarine in the United States.
In 1945 the gap had narrowed, but cottonseed oil was still
ahead: 215.0 million pounds of cottonseed oil and 211.1
million pounds of soybean oil were used in the manufacture

of margarine in the United States. Address: Votator Div., The
Girdler Corp., Louisville, Kentucky.
825. Sherman, Henry Clapp. 1948. Food products. 4th ed.
New York, NY: The Macmillan Co. vii + 428 p. Illust. Index.
22 cm. [400+* ref]
• Summary: The author is one of America’s leading
nutritionists. The dry residue of foods consists of
combustible matters (organic substances) and ash (noncombustible, the “so-called mineral elements)” (p. 1).
The fats are all glycerides, i.e., substances consisting of
combinations of glycerol with fatty acids. As the molecular
weight of fats increases, so does their boiling or melting
points, while their solubility decreases. Butter is the only
fat that contains all the fatty acids. Seed oils used for food
include cottonseed oil, soybean oil, peanut oil, corn oil,
etc. After food fat is digested and absorbed by the body, it
appears in the blood in the form of “glycerides collectively
called neutral fat” (p. 810).
The three basic types of proteins are: Simple
proteins (albumins, globulins, glutelins, etc.), conjugated
proteins (nucleoproteins, glycoproteins, phosphoproteins,
lecithoproteins, etc.), and derived proteins (primary
{proteans} or secondary {proteoses, peptones, peptides}) (p.
11-13).
Children from ages 3 to 13 should drink a quart of milk
a day (p. 82-83). Pork is the main meat produced in America,
followed by beef. Veal is mainly a by-product of the dairy
industry. In the USA, veal calves must be at least 3 weeks
old when slaughtered; in most parts of Europe they may be
younger. The term “meat packing” derives from the “early
days of the industry when farmers or local butchers cured
and smoked surplus meat, packing it largely in barrels, for
local use, for supplying ships, and for export trade.” This
industry began in about 1830, with companies packing pork
in Cincinnati, Ohio, which was the center of the corn belt.”
For a full account of the history of the industry see American
Livestock and Meat Industry, by Clemens. (p. 137-39). Table
13 shows the percentage of free, bound, and total purines in
different meats (p. 155).
In Chapter 9, titled “Vegetables,” the section on
“legumes” (p. 233) states: “Soybean flour and related
products (“soya”) constitutes in the United States a ‘new’
addition to the dry-legume food group; but one of great
potential importance. As yet this important potential resource
has been given but slight and slow recognition as human
food by the peoples of either the United Kingdom or the
United States.” Soybean flour typically contains 30-45%
protein. The “chemical composition or amino-acid make-up
of soybean and peanut proteins is much like that of meat
proteins...” Table 26 shows the “Percentages of individual
amino acids in legume proteins” including glycinin
(soybean). The large increase in soybean production in the
USA during World War II “has shown that our supply of
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mature legumes and their products as human food can readily
be increased several-fold whenever this seems likely to meet
the needed support of consumer demand.” In 1946 soybean
flour was recognized by the Food and Drug Administration
as an alternative to added wheat gluten, “gum gluten,” in
macaroni products.
A major theme of this book is the “balance of acids and
bases” or of “acid-forming and base-forming elements,”
however it is given less space than in the 1917 edition. The
base-forming elements are sodium, potassium, calcium,
and magnesium (p. 76). Eggs have a “considerable
preponderance of the acid-forming elements...” (p. 128).
“Meats contain a decided excess of the acid-forming over
the base-forming elements” (p. 156). Fruits and vegetables
“render the body two important services in helping it to
maintain a good intestinal hygiene and a wholesomely liberal
level of alkaline reserve (or surplus of potentially baseforming mineral elements) (p. 281-82).
Oils can be classified according to the way they are
pressed. Peanut oil is prepared from the less choice nuts and
from the germs, which are a by-product of making peanut
butter. “In the expeller press, the nut meats are only slightly
heated in the conveyor which carries them to the press. The
meats are run through rolls which crush them and release
the oil from the oil cells. By this method there is produced
a small quantity of high quality oil known as cold-press or
virgin peanut oil which when filtered is suitable for table
purposes without any drastic refining treatment. With the
hydraulic press, the ground nuts are heated thoroughly
to facilitate expulsion of the oil.” Peanut butter was first
produced commercially in about 1907 (p. 293).
Chapter 12, “Edible fats and oils” notes that “peanut
(arachis) oil and soya bean oil” come from the seeds of
leguminous plants (p. 303). Before the war, cottonseed
oil and coconut oils were the vegetable oils most use in
margarine manufacture in the USA. “During the Second
World War the supply of coconut oil was almost entirely
cut off, while our domestic production of peanut oil was
notably increased and that of soybean oil was very greatly
accelerated.” In fact more than 3 times as much soybean oil
was used on average each year during 1943-46 as in 193741 (p. 312). Important edible vegetable oils in the USA are
the oils of coconut, corn, cottonseed, olive, peanut, sesame
seed, palm kernel, poppy seed, rape seed, soybean, and
sunflower. There follows a long discussion of only two of
these oils: olive oil then of cottonseed oil. The term “salad
oil” when used alone is understood by law to mean olive
oil. Under cottonseed oil: The two main types of expression
equipment in general use in this country are the hydraulic
press and the Anderson expeller. “The latter is more modern
and is continuous in operation. It depends for its action on
a spiral screw...” “The so-called cold-pressed or expeller oil
differs mainly for the hot-pressed (hydraulic presses) oil in
that the former requires longer agitation with caustic soda

solution before heating in the subsequent refining operation.”
Refining, wintering, and hydrogenation / hardening are then
described (p. 314-16). Table 45 (p. 408) gives the thiamine
content of various foods, including soybeans.
Also discusses: Peanuts, peanut butter, and peanut oil
(p. 291-96, 299-301). Almonds. Margarine (p. 310-12).
Shortenings (p. 317). Address: PhD, ScD, Mitchill Prof.
Emeritus of Chemistry, Columbia Univ. [New York City].
826. Harris, Robert S.; Wang, F.K.C.; Wu, Y.H.; Tsao, C-H.
S.; Loe, L.Y.S. 1949. The composition of Chinese foods. J.
of the American Dietetic Association 25(1):28-38. Jan. [12
ref]
• Summary: Pages 32-33 give a description of (including
the place purchased and processing method) and page 35
gives the nutritional composition of the following products:
Soybean cheese = Ch’ou tou fu lu. Soybean curd = Tou fu
(coagulated with lime). Soybean curd, fermented = Tou
fu lu. Soybean curd sheet = Ts’ian chang tou fu. Soybean
curd, smoked = Tou fu kan. Soybean, fermented = Tou chi
[fermented black soybeans]. Soybean, milk clot (oil skin)
[yuba] = Yu pi. Soybean sprouts = Huang tou ya. Soybean,
yellow (dried) = Ta tou. Soybean, yellow (fresh) = Mao tou.
A glossary on page 38 gives the Chinese name (in both
Chinese characters, and in Wade-Giles romanization) for the
soyfoods mentioned above.
“Soybean cheese, Ch’ou tou fu lu. Purchased in a shop
in Sha Ping Pa. This curd is made by putrefying soybean
curd, then sealing it in a preserve jar with wine and spices.
After one month it can be eaten with sesame seed oil without
cooking. The curd has a very strong odor and flavor and it is
used as a appetizer by the wealthy and as a main dish by the
poor in many provinces.”
Note 1. This is the earliest English-language document
seen (Oct. 2011) that uses the term “tou fu lu” or the term
“Ch’ou tofu fu lu” to refer to fermented tofu. Use of the
character for “Ch’ou” may well indicate “stinky tofu.”
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term “Tou fu kan” [pinyin:
doufugan] to refer to smoked tofu. Address: Nutritional
Biochemistry Laboratories, MIT, Massachusetts.
827. Chevalier, Aug. 1949. Plantes oléagineuses annuelles à
cultiver dans les Pays tropicaux et spécialement en Afrique
noire [Annual oil plants which could be grown in tropical
countries and especially in Sub-Saharan Africa]. Revue
Internationale de Botanique Appliquee et D’Agriculture
Tropicale 29(319-320):205-23. May/June. [14 ref. Fre]
• Summary: The article begins by noting: “For some years
the peanut, the soybean, and the castor-oil plant have been
almost the only annual oil plants capable of being cultivated
in the tropical countries, which still attract the attention of
farmers and agronomists.” These 3 crops are not mentioned
during the rest of the article–which reviews some of the
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oilseeds considered to have special potential and interest in
tropical Africa. These include Sesamum, Sinapis species,
sunflowers, and others. The author also mentions a number
of plants which were grown in the past by the indigenous
peoples but have been abandoned.
828. Kagawa, Aya. 1949. Japanese cookbook (100 favorite
Japanese recipes for Western cooks). Tokyo: Japan Travel
Bureau. 162 p. Illust. (line drawings, and color-, and black
and white photos). 19 cm. Series: Tourist Library No. 11.
• Summary: Contents: Preface. General remarks (The why of
Japanese food, its nutritive value, table utensils, an ordinary
meal, meals for guests, table etiquette, kitchen utensils, how
to cut up fish and vegetables, glossary {incl. aburaage, miso,
shoyu, tofu}). Japanese cookery: Table of measures, soups,
boiled foods, broiled foods, fried foods, saucepan foods,
steamed foods, hitashimono (boiled greens in soy [sauce]),
aemono (dressed vegetables), vinegared foods, sliced raw
fish (sashimi), rice foods, sushi (vinegared rice foods),
pickles, seasonal menus, New Year’s foods, Girls’ Festival
foods. How to make Japanese cakes (incl. bean paste from
red beans).
Many recipes call for “shoyu” [soy sauce]. Soy related
recipes: Scrambled egg soup (with shoyu or Worcester sauce,
p. 42). Tofu and Japanese leek soup (p. 49). Miso soups (p.
50-51). Broiled egg-plants (with miso, p. 70). Beef sukiyaki
(with tofu, p. 79-80). Fish stew (with tofu, p. 81). Odamaki
mushi (with yuba, p. 85). Boiled greens in soy (p. 91-92).
Dressed food with white sesame [seeds] and vinegar (and
aburaage {fried beancurd}, p. 96). Dressed carrot and kidney
beans in pod (with tofu, p. 97).
On p. 14 we read: “Soy beans are used very much
in Japanese food; especially in hilly regions where fish
is scarce, or in vegetarian menus (in connection with
Buddhism). Beans are not only simply boiled but eaten in
various ways. They are made into tôfu (beancurds), aburaage
(fried tôfu), nattô (steamed and fermented beans), shôyu,
miso, [azuki] bean-paste used in cakes, etc.” Key flavorings
are miso, shoyu, sugar, and vinegar. Sake, mirin, dashi and
ajinomoto (seasoning powder) are also important. “Seaweeds
are usually eaten dry. Nori (seasoned laver), kombu (tangle),
wakame (lobe leafed undaria), hijiki (spindle-shaped
bladder-leaf), and so on, are rich in iodine,...”
Note: This is the earliest English-language document
seen (April 2013) that contains the term “fried tôfu” (with
diacritics).
“Of flavorings, miso, shôyu, sugar and vinegar are
the most important. Sake (Japanese wine), mirin (a sweet
kind of sake) and dashi are used in this way to give flavor.
Properly speaking, dashi is formed by boiling shaving [sic,
shavings] of katsuobushi (dried bonito) or kombu (tangle, a
kind of kelp), but ajinomoto (seasoning powder) may take
its place. Usually, however, dashi is not made, and instead
niboshi (a small dried fish) is boiled together with the food to

give it flavor. Besides, ground walnuts sesame, peanuts etc.,
are used to dress vegetables. In addition to these, mustard,
red pepper, horse radish [wasabi], the leaves and berries of
shiso (a kind of highly flavored leaf), the leaves and berries
of sansho (Japanese pepper), Japanese leeks [negi], myôga
(myôga ginger [Zingiber mioga Roscoe]), ginger [shôga,
the root of Zingiber officinale], are used as flavorings, being
found growing in most kitchen gardens.”
“Our special thanks are due to Dr. R.H. [Reginald
Horace] Blyth, professor of Gakushin University, who
translated the original Japanese manuscript into English.”
Aya Kagawa was born in 1899. The book was first published
in December 1949 but not copyrighted until 1952. The
almost identical 9th printing appeared in April 1955. Only
the color photos were changed (upgraded) by 1955. The first
true revision and 2nd edition was the so-called “Fourteenth
& revised edition” of 1962. Address: M.D. and president
of Joshi Eiyô Tanki Daigaku (Women’s Nutrition College),
Tokyo, Japan.
829. Martin, John H.; Leonard, Warren H. 1949. Principles
of field crop production. New York, NY: The Macmillan Co.
ix + 1176 p. Illust. Index. 22 cm. [43 ref]
• Summary: Part III, Legumes (p. 659-838), contains the
following long chapters: 22. Alfalfa. 23. Sweetclover. 24.
The true clovers. 25. Lespedeza. 26. Soybeans (p. 735-54).
27. Cowpeas. 28. Field beans. 29. Peanuts. 30. Miscellaneous
legumes: Field pea, vetch, velvetbean, burclover and black
medic, kudzu, crotolaria, trefoil, lupines, guar, Florida
beggarweed, roughpea, hairy indigo, and alyceclover.
Note: This is the earliest document seen (Aug.
2003) in which the following words are spelled as one
word: “velvetbean” (or “velvetbeans”); “burclover” (or
“burclovers”); “alyceclover” (or “alyceclovers”).
Part IV, titled “Crops of other families,” includes
the following chapters: 31. Miscellaneous forage crops
(incl. sunflower). 32. Buckwheat. 33. Flax. 34. Cotton. 35.
Tobacco... 38. Miscellaneous industrial crops (incl. hops,
mint, dill, wormseed, mustard, sesame, safflower, castorbean,
perilla, guayule, ramie, teasel, chicory, pyrethrum,
belladonna, henbane, ginseng, goldenseal, poppy). 39.
Sweetpotatoes [sweet potatoes].
Contents of the section on kudzu (Pueraria
thunbergiana, p. 819-22): Introduction. Adaptation.
Botanical description. Cultural methods. Utilization. “Kudzu
has recently become an important legume in the southeastern
states, occupying probably 400,000 acres in 1946.”
Address: 1. Senior Agronomist, Bureau of Plant Industry,
Soils and Agricultural Engineering, Agricultural Research
Administration, USDA; 2. Prof. of Agronomy, Colorado
Agricultural and Mechanical College, and Agronomist,
Colorado Agric. Exp. Station.
830. SoyaScan Notes. 1949. Chronology of the macrobiotic
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movement in North America, 1949-1966. 25 Jan. 1995.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1949 Nov. 24–Michio Kushi, a student of
George Ohsawa, arrives in New York City from Japan, in
connection with the World Federalist Movement. He writes
letters back to Japan, and Ohsawa reads them to his students
at his center (Maison Ignoramus) in Yokohama, near Tokyo,
Japan.
1951–Aveline Tomoko Yokoyama falls in love with
Michio’s letters, wins a trip to America by being the best
seller of Ohsawa’s newspapers, and meets Michio in New
York.
1952, early–Herman Aihara, age 31 (born Nobuo
Nishiyama on 28 Sept. 1920), arrives in America, and settles
in New York City. As early as March 1952 he was selling
macrobiotic foods in New York; he imported them from
Ohsawa in Japan.
1954–Michio Kushi and Aveline Tomoko Yokoyama are
married in New York City. They had exchanged letters before
she arrived.
1955 Dec.–Herman Aihara and Chiiko (Cornellia)
Yokota are married in New York. Cornellia arrived in the
United States from Japan in Oct. 1955. They had exchanged
many letters before she arrived.
1960 Sept. 20–Zen Teahouse, the first macrobiotic
restaurant in the USA, is started in New York City by Alcan
Yamaguchi. It was located at 317 Second Ave. and consisted
of a small (4-table) main room containing a kitchen. Miso
and shoyu were served regularly. This restaurant was later
renamed Paradox.
1959 Nov. or Dec.–George Ohsawa arrives in America
for the first time, staying in New York City with Herman
Aihara, his closest associate. After a week he flies to
California to find a source of short-grain brown rice; he
locates Koda Brothers (in Dos Palos), but also gives lectures
in San Francisco and Los Angeles. After one week in
California, he returns to New York City.
1960 Jan.–Ohsawa presents the first of three series
of lectures designed to introduce macrobiotics, and the
philosophy and medicine of the Orient, to America; each
for ten nights during January, February, and March of
1960 at the Buddhist Academy in New York City. During
these lectures his first work in English is published, a
mimeographed edition of Zen Macrobiotics. He and
the Aiharas duplicated and bound these in the Aiharas’
apartment, then sold them at the lectures for $0.50. He
also lectured at the Universalist Church, The New School
for Social Research, Columbia University, and New York
City College (See: Macrobiotics: The Art of Longevity and
Rejuvenation, p. 188-89).
1960 May 10–Herman Aihara starts publishing
Macrobiotic News, a magazine consisting mainly of
Ohsawa’s lectures, plus some current news.
1960 July–Ohsawa returns to America (after a trip

to Europe) and lectures daily for two months at the first
American macrobiotic summer camp at Southampton, Long
Island, New York. Mrs. Lima Ohsawa, aided by Cornellia
Aihara, gives macrobiotic cooking classes. Many people
attend, especially writers, actors, artists, musicians, and
intellectuals.
1960–To serve this growing interest, a tiny restaurant
named Musubi is started in Greenwich Village and run by
Alcan Yamaguchi, Romain Noboru Sato, Herman Aihara,
and Michio Kushi. In late 1961 Musubi was moved to 55th
Street.
1960–The first macrobiotic food store (combined with a
gift shop), named Ginza, is started by Herman Aihara.
1961 Feb.–At a meeting of the Ohsawa Foundation, Inc.
(New York City) Herman Aihara is elected president while
he was traveling in Europe. He accepted the position when
he returned later that month.
1961 summer–George and Lima Ohsawa come to
America again for the second macrobiotic summer camp,
this time in the Catskill Mountains at Wurtsboro, New York.
Lima and Cornellia Aihara give cooking classes. After the
camp, at the time of the Berlin Wall crisis (August 1961,
before the Cuban missile crisis of Oct. 1962), Ohsawa feared
that a nuclear war might be near. He urged his followers
to leave New York and find a place that was safer from
radioactive fallout and good for growing rice. After extensive
research, they choose Chico, California.
1961 Oct. 1–Thirty four people (11 families) arrive in
Chico from New York City in a caravan of vans, buses, and
station wagons. Among the active people in the group are
Bob Kennedy, Herman Aihara, Teal Ames, Lou Oles, and
Dick Smith.
1961 Nov.–The first printed edition of Zen Macrobiotics,
by G. Ohsawa is printed in Japan (218 pages). It has been
edited and the parts rearranged.
1962 March 6–The group in Chico establishes a new
food company named Chico-San as a retail store and an
import and wholesale business. It was capitalized with
$10,000. In addition to a line of whole-grain products, they
soon began to import a variety of macrobiotic foods from
Ohsawa in Japan. The first store and food plant (they made
sesame salt or gomashio and repackaged foods) was in the
basement of a small hearing aid shop in Chico. It became the
first macrobiotic food production company in the USA.
1962 July 7–Third summer camp opens in Wurtsboro,
New York, under the direction of Irma Paule and Sam
Chapman; it continued until Labor Day.
1962 Christmas–George Ohsawa visits Chico and
lectures on macrobiotics.
1963–Ohsawa lectures in Boston, New York City, and
at the fourth macrobiotic summer camp (the first on the West
Coast) at Chico. Lima Ohsawa and Cornellia Aihara give
cooking classes. In Chico, Ohsawa suggests that the group
try making rice cakes. He sends them a rice cake machine
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from Japan.
1963 May–Junsei Yamazaki arrives in the USA (in
San Francisco) from Japan. He first goes (by bus) to Chico,
California, to help with the installation of small rice cake
machines. Production of rice cakes begin in the fall of 1963.
They soon become Chico-San’s first really popular and
successful product. After the July 1963 summer camp in
Chico, California, Yamazaki goes to New York, arriving in
August.
1964 summer–Ohsawa lectures in California at the fifth
macrobiotic summer camp (2nd on the West Coast) near
Big Sur. Lima Ohsawa and Cornellia Aihara give cooking
classes.
1964 Sept.–After the macrobiotic summer camp on
Martha’s Vineyard, the Kushi family moves from the island
to Cambridge, Massachusetts (101 Walden St., on the
outskirts of Boston to the northwest). Michio stops all his
outside business activities and directs his full attention to
teaching macrobiotics.
1964 Nov.–The first edition of Zen Cookery, edited
by Teal Nichols, a book of macrobiotic recipes (83 p.), is
published by The Ohsawa Foundation in Chico, California.
1965–The macrobiotic movement in America, though
small, is growing rapidly. Ohsawa lectures again in
California at Mayoro Lodge, near Pulga.
1965–Michio Kushi organizes the first East West
Institute out of his home in Cambridge and begins teaching
macrobiotics, cosmology, and cooking to mostly young
people.
1965–The second edition of Ohsawa’s Zen Macrobiotics
is prepared and published by Lou Oles of the Ohsawa
Foundation in Los Angeles. It contains much more
information (including much more about soyfoods) than the
original 1960 mimeographed edition.
1965–You are All Sanpaku by William Dufty is
published.
1965 Nov. 9–Beth Ann Simon, a young heroin addict
from New Jersey, dies while following a strict macrobiotic
diet. This is the movement’s first major setback. Ohsawa and
the macrobiotic diet receive much adverse publicity, and the
incident brands macrobiotics among many in the medical and
health professions as a dangerous and extreme form of food
faddism. The image was hard to get rid of. The U.S. Food
and Drug Administration closes the New York branch of the
Ohsawa Foundation, run by Irma Paule.
1966 April 24–George Ohsawa dies unexpectedly in
Tokyo, Japan, at age 72–just as his teaching is beginning to
spread rapidly in the West. The cause of his death: a heart
attack, perhaps caused by filarial parasites he had picked up
at Lambarene, Gabon.
1966 April–Erewhon opens as a tiny (10 by 20 foot)
retail store downstairs at 303-B Newbury Street in Boston.
1966 summer–Michio Kushi begins to lecture each
Monday and Wednesday evening in a back room of the

Arlington Street Church in Boston. These talks were
supplemented by cooking classes with Aveline Kushi in
Brookline.
831. David, Elizabeth. 1950. A book of Mediterranean food.
London: John Lehmann, Ltd. 191 p. Illust. by Jim Minton.
Index. 21 cm. [80 ref]
• Summary: In the chapter on “Cold food and salads” (p.
146): “Tahina salad (an Egyptian dish): Tahina is a thick
white oil made from pounded sesame seeds. It is served in a
bowl and eaten by dipping bread (Esh Baladi, the flat round
loaves of the country) into it. You buy the white tahina from
the grocer and it is then thinned with water, stirred in little
by little; add plenty of crushed garlic, chopped parsley and a
little salt. Sometimes olive oil is used instead of water.”
Note 1. This is the earliest English-language document
seen (Feb. 2022) that uses the word “tahina” to refer to
tahini.
Note 2. Elizabeth David was born in 1913. The 1955
expanded paperback edition states: “This book first appeared
in 1950, when almost every ingredient of good cooking was
either rationed or unavailable.”
832. Culwick, G.M. 1950. A dietary survey among the Zande
of the south-western Sudan. Khartoum, Sudan: Sudan Agric.
Dep. Publications Committee. *
• Summary: The Zande people of southwestern Sudan steep
sesame seeds in water for a few minutes, then pound them
lightly to loosen the outer coat. They then dry the seeds and
the outer coat is sieved or winnowed away. The seeds are
then roasted and ground to a paste, which is sometimes used
to make a sauce. Address: Sudan.
833. Informe de las labores del Centro Nacional de
Agronomía durante el año de 1949 [Report of the work of
the National Center for Agronomy during 1949]. 1950. San
Salvador, El Salvador. 95 p. See p. 57. [13 ref. Spa]*
• Summary: Page 57 discusses soyabean sowing date. The
best planting date for the variety Nanda was between the
second and third weeks of August, and for Otootan, which
gave much higher yields, July 26 (the first date tried).
Address: El Salvador.
834. Bloomfield, Bernard M. 1950. Israel diary. New York,
NY: Crown Publishers. x + 182 p. Map. No index. 22 cm.
• Summary: The entry for 8 April 1949 (p. 56) in Herzliya–a
seashore town about 7 miles north of Tel Aviv–reads: “Then
we called for Moshe Abrahami..., and on to lunch at an
Oriental restaurant where we had shaslik [shashlik; kabob],
kebab, Arab bread (petah [pita]), vegetables, fruit salad and
Turkish coffee.
“In Israel one gets an interesting assortment of European
and Oriental dishes... Arab foods are quite different from
the diet we are accustomed to. They serve a preparation
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called khoumus [hummus], made of seeds and oil [chickpeas
mixed with sesame oil or sesame paste], paprika and spices,
and also t’khina [tahina], a sort of paste of lima beans [sic,
sesame seeds], spiced and flavored.
“These dishes are placed in the center of the table.
One eats them by dipping a piece of petah [pita] (about the
size and shape of a large, flat, round bun, or a very thick
pancake), scooping some up and then plopping it down one’s
throat.”
Note 1. This is the earliest English-language document
seen (July 2003) that mentions “petah” [pita], a MiddleEastern flat bread that can be separated easily into two layers
to form a packet.
Note 2. This is the earliest English-language document
seen (June 2006) that mentions “hummus,” which it calls
khoumus. Note 3. Facing the title page are two maps: (1)
The Holy Land showing the partition of Palestine as voted
by the United Nations General Assembly on 29 Nov. 1947.
(2) Israel in 1950, with Biblical names in brackets. Address:
Montreal, Canada.
835. Ethridge, Willie Snow. 1950. Going to Jerusalem. New
York, NY: Vanguard Press, Inc. 313 p. See p. 196-97. No
index. 21 cm.
• Summary: Chapter 21, titled “Fooling around with Arab
eggs,” describes the author’s lunch party on Easter in Old
Jerusalem “with that fabulous woman, Katie Antonius.” Born
in Egypt, Katie is the widow of George Antonius, an Arab
patriot, who wrote the book The Arab Awakening.
Before lunch, hors d’oeuvres were served (p. 196): “My
favorite was homus [hummus], a thick paste made out of
those little round, yellow chick-peas, mashed and mixed with
teheny [tahini], the Arab name for the second stage, or dregs,
of sesame.”
For lunch (p. 197) they had “broad beans cooked in
their pods with seameh (another oil, derived I am sure, from
sesame)... and a salad called baadounsia which is chopped
parsley dressed with that second stage of sesame–teheny;
and, for dessert, kanafeh.” Directions for making the dessert
are given.
Note 1. This is the earliest English-language document
seen (June 2008) that uses the term homus to refer to
“hummus,” made from chick peas (Cicer arietinium).
Note 2. This is the earliest English-language document
seen (Feb. 2022) that uses the word teheny to refer to sesame
tahini.
836. Feng, Doreen Yen Hung. 1950. The joy of Chinese
cooking. New York: Greenberg. 227 p. Illust. Index. 24 cm.
• Summary: The section on “Ingredients” describes each
basic ingredient, and gives the Cantonese name plus Chinese
characters, including: (1) “Soya sauce” (jeung yow) is an
absolutely essential basic ingredient. It “can nowadays be
found in almost all neighborhood delicatessen or grocery

shops” (p. 21). (2) “Bean sprouts” (dow ngaah). “They are
usually golden yellow in color and possess a strong flavor
and a rather crunchy texture.” An illustration shows these
sprouts, which appear to be soybean sprouts (p. 22-23).
(3) Two types of dried yuba (fooh jook and tiem jook),
both illustrated. When soya bean milk is boiled, it separates
into various layers; “the rich cream that rises is called fooh
jook, and the settling sediment is called tiem jook. When
dried, they look like stiff boards glazed with enamel, but
after they have been cooked they become creamy and
gelatinous. Tiem jook is used in fish dishes; while fooh jook
is usually cooked in soup” (p. 30-31).
Note 1. This is the earliest English-language document
seen (Oct. 2021) that uses the term fooh jook to refer to dried
yuba sticks.
Note 2. This is the 2nd earliest English-language
document seen (Oct. 2012) that uses the term tiem jook to
refer to sweet dried yuba–specifically to the thicker, sweeter,
less expensive bottom yuba, called ama-yuba in Japan. In
the illustration, the shapes of the two types of dried yuba
are completely different. The tiem jook looks like a stiff
rectangle about 1/4 inch thick.
(4) Chinese sauces (jeung) come in bottles or cans (p.
32): (4a) Soya sauce (jeung yow) is an almost black sauce
made from soya beans. The best substitute is Maggi. (4c)
Bean-curd cheese (fooh yü) [fermented tofu] “Grayish-white
little cubes of pressed bean-curd fermented in strong wine.”
It may be used in cooking. (4d) Bean-curd cheese, Eastern
style (naam yü) [fermented tofu]. Fermented in a brickred sauce, it is usually used for cooking. (4f) Tiny black
fermented beans (dow see) [fermented black soybeans]. In
cooking, these are generally crushed and used to season
other strong-smelling ingredients such as fish. They add “a
delightful spiciness to the sauce.”
Note 3. This is the earliest English-language document
seen (Oct. 2011) that uses the terms “Bean-curd cheese”
(with hyphen) or “fooh yü” or “naam yü” to refer to
fermented tofu.
Note 4. This is the earliest English-language document
seen (Nov. 2011) that uses the term “black fermented beans”
to refer to dow see or fermented black soybeans.
(4g) A famous red sauce (hoy sien jeung) [Hoisin sauce].
This famous red sauce is often used in cooking shellfish and
duck; it is widely served with Peking roast duck.
Note 5. This is the earliest document seen (Oct. 2012)
that mentions Hoisin sauce, which it calls Hoy sien jeung
(Cantonese). Chinese name is also romanized as hai-hsien
chiang (Wade-Giles) or haixian jian (pinyin). A major
ingredient is soybeans.
There follows a description (p. 33) of how to make
bean-curd cheese from fresh bean curd. (5) Oils and fats,
incl. vegetable oils like soya bean oil, peanut oil, or sesame
oil.
Soy related recipes include: Pig’s feet soya bean soup
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(Jüh gerk fooh jook tong, with yuba, p. 80). Oyster sauce
bean curds (Ho yow dow fooh, with fresh bean curd, p. 155).
Many other recipes use soya sauce as a seasoning.
Note: This book was first published in 1950 by
Greenberg in New York City (227 p., 24 cm). It was next
published in 1952 by Faber and Faber in London (227 p., 23
cm). Grosset & Dunlap (1954) appears to be the third.

(19) Korean farmers threshing soybeans with bamboo
flails on the home threshing ground. (20) Japanese farmers
turning under soybeans in a rice paddy for soil improvement.
Address: 6809 Fifth St. N.W., Washington, DC; formerly
Principal Agronomist, Div. of Forage Crops and Diseases,
Bureau of Plant Industry, Soils, and Agricultural
Engineering, USDA, Beltsville, Maryland.

837. Morse, W.J. 1950. History of soybean production. In:
K.S. Markley, ed. 1950. Soybeans and Soybean Products.
Vol. I. New York: Interscience Publishers or John Wiley &
Sons. xvi + 1145 p. See p. 3-59. [59 ref]
• Summary: Contents: 1. Origin. 2. Ancient history. 3.
Modern history. 4. Description of soybean plant. 5. World
distribution. 6. Climatic adaptations. 7. Soil preferences.
8. Soil erosion and practices. 9. Varieties and variety
improvement. 10. Fertilizer and lime requirements. 11.
Inoculation. 12. Cultural methods: Preparation of seedbed,
methods of seeding, time of seeding, rate of seeding, depth
of seeding, cultivation. 13. Rotations. 14. Mixture with other
crops. 15. Hay production. 16. Seed production. 17. Soil
improvement. 18. Diseases. 19. Insect enemies. 20. Other
enemies (rabbits, pigeons, pheasants).
This chapter contains many original, interesting photos
and a map. Figures (photos unless otherwise indicated)
show: (1) Wild soybeans, cultivated soybeans, and Glycine
gracilis. (2) Unloading soybeans from farm carts and storing
the seed in osier bins in a Chinese merchant’s storage yard–
Manchuria. (3) Map of the principal soybean seed producing
areas and countries of the world. (4) A soybean grain market
in Korea. (5) “Fertilizer used for soybeans by Manchurian
farmers is compost placed in piles in the field and scattered
between rows of previous year’s crop just before planting
soybeans.” (6) Roots of soybean plant (2 photos) showing
abundant development of nodules. (7) Ordinary grain drill
(pulled by a tractor) may be used in sowing soybeans in
rows or close drills. (8) Soybeans sown by hand on ridges
in rows about 21 inches apart in Manchuria. Two horses
pull a wooden plow. (9) Korean woman planting soybeans
along ridged rows. (10) Soybeans planted along edges of
rice paddies in Japan, China, and Korea are used for home
consumption. (11) Cultivating soybeans in rows, using a
tractor-pulled rotary hoe, weeder, or harrow, in the Corn
Belt. (12) Hand-cultivation of soybeans in Manchuria. (13) A
field of plants: “The Korean farmer grows many other crops
with soybeans: millet, mung beans, buckwheat, sesame, susu,
or castor beans.” (14) A field of soybeans and Kaoliang in
China planted in alternate hills. (15) The combine has been
one of the most important factors in the economic production
of soybeans in the United States. (16) Harvesting soybeans
by hand methods in Manchuria. (17) Threshing soybeans
in Manchuria using a stone roller pulled over the plants by
horse or donkey. (18) Primitive wind method of separating
soybean seed from threshed plant material in Manchuria.

838. Rowland, Joan. 1950. Good food from the Near East:
Five hundred favorite recipes from twelve countries. New
York, NY: M. Barrows & Co., Inc. 274 p. Illust. Index
(English) and Index of foreign names. 21 cm.
• Summary: Chapter 4, “Egypt,” states (p. 78): “Sesame,
the famous password of Ali Baba and the Forty Thieves, is a
seed used in cookery in early Egypt and important in Cairo
pantries today. Sesame is also well-known throughout the
Near East and the Orient. The plant is cultivated mostly for
its oil, or tahini, which is pressed out of the seeds, although
the whole seeds are used in breads and pastries. The oil is
odorless, has a sweet taste, and will keep for many years
without becoming rancid. All these qualities make it an
unusual and valuable commodity. In both Egypt and Arabia
it is preferred to olive oil, the favorite cooking fat elsewhere
in the Near East. Sesame oil may be substituted for butter in
recipes where olive oil is an alternative. Sesame oil is also
used for illumination [in lamps] and lubrication.”
Chapter 10, “Syria and Lebanon,” has a recipe (p. 22)
for “Hummus bi-Tahini (Chick-Peas with Sesame Oil).”
Note 1. Tahini is actually sesame butter. The headnote states:
This is eaten as a spread on bread; it could be used for
sandwiches.” The ingredients include 1 cup chick-peas, “1
cup tahini (sesame oil),” lemon juice, salt, garlic, olive oil,
paprika, and chopped parsley. Another recipe in the same
chapter (p. 206), titled “Tajin (Precooked baked fish)” calls
for “2 tablespoons tahini (sesame oil).”
Note: This is the earliest English-language document
seen (Feb. 2022) that uses the term “Hummus bi-Tahini” to
refer to hummus, made from chick peas (Cicer arietinium)
with sesame oil.
Also discusses: Almonds (p. 22-23, Albania), chickpeas or sisere (p. 55, Armenia), sesame seeds and sesame oil
(tahini) (p. 78, Egypt), sesame oil (p. 201, Syria & Lebanon).
About the author: Mrs. Nicholas Mocharniuk was born
in Tokyo, educated in Virginia, and is married to a UkranianAmerican sculptor. Address: New York City.
839. Holland, Charles. 1951. Agriculture in Persia. World
Crops (London) 3(1):15-18. Jan.
• Summary: This article is reproduced by permission from
an article in Great Britain and the East, by Mr. Charles
Holland. Of Persia’s 650,000 square miles, 10-15% is under
cultivation, 15% is grazed, and another 20-30% is suited for
cultivation. Agricultural methods have changed little since
Biblical times. Breeding of livestock (especially sheep and
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goats) is the principal occupation of Persian peasants.
Cotton has declined in importance. Castor oil and
sesame are the most important oilseeds, apart from
cottonseed. The section titled “Possible new products” (p.
17) states that, because of the shortage of linseed oil and
linen, the flax plant, “which could be grown in many parts
of Persia, should not only prove a most remunerative crop
but might lead to the establishment of a linen industry. The
soya bean, needed for the paint and plastic industries, would
be another extremely useful crop.” Some 25 major irrigation
plans are being undertaken. A map shows Iran and some of
these projects.
840. Nicholls, Lucius. 1951. Tropical nutrition and dietetics.
3rd ed. London: Baillière, Tindall and Cox. ix + 476 p. Feb.
Illust. 24 cm. [40+* ref]
• Summary: Table XI (p. 22), “Chemical and biological
evaluation of proteins for growing rats,” contains 6 columns:
Foodstuff, digestibility, Biological Value, Net Utilisation
[NPU], Protein efficiency ratio, chemical score, and limiting
amino-acid. “There is agreement in all methods of the high
value of milk, eggs, and other foods of animal origin, and
among those of vegetable origin, the proteins of soya bean
flour hold a high place.” Values for soya bean curd [tofu] are
also included. The next section is on supplementing proteins.
The long section titled “Pulses (legumes)” (p. 219-35)
has this contents: Introduction. Dhals (Dals; peas which
have been shelled, split and polished). Peanut. Bambara
earth pea (Voandzeia subterranea). Soya bean: Importance
in Asia, used in may forms: Nearly-ripe seeds [edamamé or
green vegetable soybeans], dry seeds, soya bean emulsion
(‘Milk’–contains a detailed description of how soya milk
[Vitasoy] is made in Hong Kong, including exact amounts
of all ingredients for 800 oz and the nutritional composition
(%)), soya bean curd (may be smoked or dried), fermented
curds [fermented tofu], fermented beans (témpé), soya bean
sauce, sprouted soya beans, soya bean flours, mixtures of
soya beans and cereals, milk substitutes (for infant feeding
in China). The genus Phaseolus may be divided into two
types: Those of Asian origin and those of New World origin
(Americas). Cow pea (Vigna sinensis, V. unguiculata,
V. sesquipedalis). Egyptian kidney bean (Dolichos
lablab). Horse gram. Chick pea. Cluster bean (Cyamopsis
psoralioides). Four-angled bean or Goa bean (Psophocarpus
tetragonolobus). Locust bean (Ceratonia siliqua). African
locust bean (Parkia biglobosa, P. filicoidea). Sword bean
(Canavalia gladiata). Jack bean (Canavalia ensiformis).
Velvet bean (Mucuna spp.). Honey locust (Prosopis
juliflora). Garden pea (Pisum sativum). Broad bean (Vicia
faba–not a tropical plant). Yam bean (Pachyrrhizus erosus).
West Indian locust (Hymenæa courbaril). Madras thorn
(Pithecellobium dulce).
Phaseolus–Asian: Phaseolus aureus: green gram [mung
bean]. Phaseolus mungo: black gram. Phaseolus calcaratus:

rice bean. Phaseolus actinifolius: moth bean. Phaseolus
angularis: adzuki bean. New World: Phaseolus lunatus:
lima bean. Phaseolus vulgaris: kidney bean. Phaseolus
multiflorus: scarlet runner. The subsection titled “Substitutes
for milk” (p. 231-35) discusses soya milk. Goitrogenicity
of [raw] soya beans (p. 376). Saponins in foodstuffs (incl.
soya bean; p. 385). Table 62 (p. 404-05) gives the botanical
name and composition of pulses, incl. soya bean, soya bean
curd, soya bean milk, carob bean, Goa bean, tepary bean.
Table 66 (p. 410-11) does the same for fresh legumes, incl.
broad bean, French beans, pea, pea nuts, and sprouted soya.
Table 67 does the same for nuts, oil seeds, and miscellaneous
seeds, incl. almonds, coconut, coconut “water,” coconut
“milk,” linseed, pumpkin seed, sesame (gingelly), sunflower
seed, and sunflower seed (kernel).
Note 1. This is the earliest English-language document
seen (Oct. 2011) that uses the term “fermented curds” to
refer to fermented tofu.
Note 2. The title C.M.G. (Companion of St.
Michael and St. George) is an honor conferred upon
those for distinguished service in the British colonies or
commonwealth.
Also discusses: Marmite (autolysed yeast, p. 158, 302).
Fluorine in teeth and fluorosis (p. 170, 38). The many species
of millet and sorghum (p. 216-18). Coconut, coconut milk,
palm oil, red palm oil benniseed of Nigeria, gingelly oil,
sesame, sim-sim, til (p. 254-60). Yeast (dried; Torula utilis,
Brewers’ yeast, Bakers’ yeast, Marmite) (p. 302-03).
Lucius Nicholls was born in 1884. Address: C.M.G.,
M.D., B.C., B.A. (Cantab.). Late Director of Bacteriological
and Pasteur Institutes, and Director of Div. of Nutrition,
Ceylon; Lecturer in Nutrition, Ceylon Univ.; Late Lecturer
on Tropical Medicine, Ceylon Medical College; Nutrition
Adviser to Commissioner General, South East Asia.
Presently at Cookham Dean [just west of London, England].
841. Whole Grain Flour Mills. 1951. Deaf Smith health
foods (Ad). Organic Farmer (The) 3(2):1. Sept.
• Summary: “Now! Enjoy a higher level of vigorous, disease
resistant health with delicious flours, cereals, and unique,
skillfully blended meals made from Deaf Smith County
Wheat organically grown in the rich, fertile soil and healthful
waters of Hereford, Texas, the famed ‘Town Without A
Toothache.’ This wheat has an amazingly high percentage
of calcium, phosphorus, from six to nine times the amounts
found in the average flour. Bread baked from stoneground
Deaf Smith Wheat has a flavor and health value superior
to any other known. Free recipes and an interesting story
on ‘The Most Expensive Bread in the World’ included with
order. Order Today!”
The following products are available: Deaf Smith
cracked wheat. Deaf Smith bread flour. Deaf Smith laxameal. Potato meal. Deaf Smith Vita-Meal. Deaf Smith wheat
berries.

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 375
“Special selected natural foods.
Organic cake flour. Hulled millet seeds. Natural brown
rice.
50-50 Sesame-sunflower meal. Soybean flour. Hulled
sesame seeds
Whole rye flour. Organic sunflower seeds. Flaxseed
meal.
Millet-ses-sun cereal. Yellow corn meal (Stoneground).
Scotch steel-cut oats.
Pure raw wheat germ. Crude black molasses
(“Delightful tasting, superior to Blackstrap”). Crude dark
raw sugar (“A real raw sugar that is rich in natural un-fired
molasses”).
How to eat safely in a poisoned world.” Right living
series (“32 booklets, 1,024 pages, written from a unique
Christian viewpoint”). Washed raw sugar.
Concerning the “Soybean flour–Starch-free alkaline
reaction.–Richest in protein of all known foods. High in
calcium, phosphorus and potassium. Use in making soymilk,
bread, muffins, and cookery for added protein. 3 lbs. 85¢. 6
lbs. $1.65.”
This ad also appeared in the next 3 issues of this
magazine, right after the title page, and in the Jan. 1952 issue
(Vol. 3, No. 6).
Note: A surprise to find foods grown in Deaf Smith
County being sold as natural, whole health foods almost
20 years before Frank Ford and others founded Arrowhead
Mills–for the same purpose. He too was a devout Christian.
Is there any connection between this 1951 venture and Frank
Ford? Address: 2611 N. Jones St., Chicago 47, Illinois.
842. Soybean Digest. 1951. In Italy. Dec. p. 24.
• Summary: “Per acre yield of soybeans in Italy in 1951 was
42 percent greater than in 1950, reports Foreign Crops and
Markets of the U.S. Department of Agriculture.
“The 1951 soybean yield was 945 short tons from 1,263
acres compared with 875 short tons from 1,670 acres in
1950.
“Net imports of oilseeds during the first half of
1951 were 40 percent over the same period last year. An
outstanding development in 1951 imports was the shift from
the United States to China as the leading source of supply.
“Chinese sources accounted for about 44 percent of
the January-June imports. Bulk of the oilseeds imported
from China and Hong Kong consisted of soybeans, but also
included peanuts, rapeseed, sesame and castor beans.”
843. Chile Delegation. 1951. Industrial plants. Conferencia
Interamericana de Agricultura, Segunda Reunion Regional
Latinoamericana para la Agricultura y la Alimentacion.
Trabajos tecnicos (Montevideo, Uruguay) Vol. 4. 552 p. See
p. 150-52. *
• Summary: This is the “Fourth Inter-American Agricultural
Conference, Second Latin American Regional Food and

Agriculture Reunion. Technical articles.”
This paper by the delegation from Chile contains a short
account of measures being taken to extend and improve
the cultivation of oil-bearing plants in Chile. Of greatest
importance is the sunflower, followed by groundnuts,
soybeans, sesame seeds, and spurge (Euphorbia lathyris),
and of the fiber plants hemp, flax, and cotton.
844. Culwick, G.M. 1951. Diet in the Gezira irrigated area,
Sudan. Khartoum, Sudan: Sudan Survey Department. *
• Summary: Citing this report, Dean (1958, p. 219) states:
“The use of sesame as a sweetmeat or condiment is fairly
widespread in the Near East. A sweetmeat called tahinya or
tahina is made in the Gezira by cooking the roasted seeds in
sugar; sometimes the seeds are crushed before the cooking,
and sometimes not.” Address: Sudan.
845. Ministry of Agriculture, Annual Report of the Research
Division (Sudan Government). 1951. Seed inoculation of
legumes and nodulation. 194 p. For 1948-1949. See p. 60-61.
*
• Summary: Soyabeans and haricot bean (Phaseolus
vulgaris) do not nodulate satisfactorily in Gezira soils unless
their seed is inoculated. Also discusses sesame seeds and
groundnuts.
846. Nigeria Department of Agriculture, Annual Report
(Kaduna). 1951. Soybean variety trial. 92 p. For the year
1949-1950. See p. 66-69. *
• Summary: The imported variety Avoyelles is likely to
replace varieties presently grown in the Zaria area.
The next article (p. 66-67) is titled “Selection of
benniseed (Sesamum indicum).”
847. Deuel, Harry J., Jr. 1951. The lipids: Their chemistry
and biochemistry. Vol. I: Chemistry. New York and London:
Interscience Publishers. 982 p. Index. 12 cm. [500+* ref]
• Summary: An excellent review of the early literature.
Octadecenoic acids (p. 13). It comprises 85% of olive oil and
seems to be the chief component of fats of warm-blooded
animals. Because of the presence of a double bond in the
molecule, the monoethenoid acids can exist in either a cis or
a trans form. Oleic acid is the cis isomer of 9-octadecenoic
acid, while elaidic acid is its trans isomer. Although the cis
-> trans rearrangement may be readily accomplished by
chemical means, it apparently cannot be brought about in the
animal body. Elaidic acid is never found in natural products;
however, if fed to animals, it may be laid down in the depot
fat.
Table 2 (p. 14-15) is titled “Monoethenoid acids
most commonly found in natural fats.” Oleic acid was
discovered in 1815 by Chevreul in pork fat. Vaccenic acid
was discovered in 1844 by Lerch in butter, then in 1928 by
Bertram in beef fat.
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Vaccenic acid (p. 16), an isomer of oleic acid
(11-octadecenoic acid), is of special interest because of its
occurrence in animal fats such as butter, lard, mutton, and
beef fats, and its absence from such vegetable oils as corn,
cottonseed, soybeans, and coconut. However it is present in
hydrogenated vegetable fats. Grossfield and Simmer (1930)
reported 1.49% of vaccenic acid in margarine.
The section on “Isomerism of fatty acids” (p. 84-85)
discusses: Simple structural isomerism (nucleus or chain
isomerism, positional isomerism {frequently observed
and probably most important}, and functional or group
isomerism), stereoisomerism or space isomerism (optical
isomerism, geometric or cis-trans isomerism). In geometric
isomerism the shape of the molecule will differ according
to whether the two carbon atoms attached by double bonds
is of such a nature that the molecule is partially folded back
on itself (cis) or extended to the maximum length (trans).
The best known examples of such isomers are oleic and
elaidic acids, which represent, respectively, the cis and trans
forms of 9-octadecenoic acid. Elaidinization is the process of
isomerization of a cis to a trans form. The general reaction
was discovered over 100 years ago (in 1819) by Poutet.
The section on hydrogenation (p. 148-153, 275)
includes a history of its development. The advent of catalytic
hydrogenation was a result of the classic was a result of
the classical experiments of Sabatier and Senderens (gives
5 citations from 1899 to 1902). These were summarized
by Sabatier in 1923 in a book titled Catalysis in Organic
Chemistry, translated into English by E.E. Reid. This
discovery of and research on the catalytic process has made
possible the extensive commercial application of this technic
not only to fatty acids and more especially their triglycerides,
but also to a large number of related products. The industrial
development was stimulated by the research of W. Normann,
who on 21 Jan. 1903 patented the catalytic transformation
of liquid marine and vegetable oils into solid white fats.
W. Ipatieff (Ipatiew, 1904) helped to introduce the modern
methods of catalytic hydrogenation by demonstrating that
reactions were possible with high-pressure hydrogenation
which could not occur under the conditions formerly
employed. In hydrogenation, nickel is the main metal
catalyst used for saturation of double bonds.
Table 15 (p. 208) gives the fatty acid composition of
various vegetable oils (incl. soybean and peanut oils). Table
24 (p. 236) gives the constants of 25 common fats and oils,
incl. soybean oil, peanut oil, sesame oil, human fat, etc. For
each is given: Specific gravity, refractive index, melting
point, saponification number, iodine number, and ReichertMeissl number. Table 36 (p. 270) gives the critical solution
temperature and per cent solute by weight of 8 fats (incl.
soybean oil) in liquid propane.
The section titled “Chemical properties of fats and
oils” (p. 274-76) discusses hydrolysis, hydrogenation, and
interesterification. Drying and hardening properties (p. 300-

01). “The unsaturated linkages of fat are responsible not
only for the development of oxidative rancidity but also for
the formation of hard insoluble films. This reaction, which
is of great importance in the paint and varnish industry,
involves the formation of polymers following the absorption
of oxygen.” Soybean oil is a semidrying oil. A drying oil
(such as tung, linseed, poppyseed, sunflowerseed, hempseed,
walnut, or fish oil), when spread in a thin layer on a glass
plate, will dry to an acetone-insoluble film in 2-6 days. A
semidrying oil (such as soybean, corn, cottonseed, rapeseed,
or mustard oil) will become somewhat sticky after a week,
whereas the “nondrying” oil (such as olive, peanut, castor, or
coconut oil) will still be fluid after exposure to air for 18 to
20 days.
Table 45 (p. 302) shows the indices of drying power and
components of 14 drying and semidrying oils. Oils which
have the highest “quick-drying index” (i.e. dry the fastest,
based on Hilditch 1948 formula) are: Perilla (50), conophor
(50), linseed (35), lumbang or candlenut (22), rubberseed
(12-16), soybean (soluble fraction, 10), soybean (5),
nigerseed (3).
More on soybean oil: Sitosterols in (soybean oil contains
mainly gamma-sitosterol, p. 352). Stigmasterol in (p. 353).
Seed waxes (p. 383. “Most seeds contain waxes in the hulls,
but they are found mixed with the triglyceride oils when the
oil is expressed or extracted. The waxes occur in smaller
quantities than do the triglycerides... Soybean wax (Glycine
soja), celery seed, and sesame seed (Sesamum indicum L.) all
contain waxes which have been studied”).
Note 1. This is the earliest English-language document
seen (Oct. 2017) that contains the term “Soybean wax.”
However this wax is not related to candles.
Soyasapogenol-A, B+D, and C as saponins and probable
triterpenes (p. 386). Note 2 This is the earliest Englishlanguage document seen (Oct. 1999) that uses the term
“soyasapogenol” or “soyasapogenols.” Other hydrocarbons–
Gadusene isolated from the unsaponifiable fraction in (p.
402). Inositol and lipositol from (p. 450-51). Alpha-carotene
in (p. 535). Tocopherols (vitamin E and delta-tocopherol)
in soybean phosphatides (p. 798). Vitamin K in (p. 83154). Note 3 In Sept. 1937 Almquis and Stokstad first found
vitamin K (anti-hemorrhagic vitamin) in soybean oil. Pure
vitamin K was first isolated (not from soybeans) in 1939,
almost simultaneously by the Dam-Karrer group and by
Doisy and co-workers.
Concerning the phosphatides and lecithin: Historical
development (p. 407-08). The lecithins: Structure and
distribution (p. 408-09). “The first proof of the existence
of complex fatty compounds is generally credited to
Fourcroy, whose experiments were reported as early as
1793; Vauquelin (1812), however, was the initial investigator
to prove the presence of bound phosphorus in the fat-like
material of the brain. The work of Gobley (1846-47) was
particularly outstanding, since it demonstrated for the
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first time the presence of a phosphatide in egg-yolk. This
substance was first christened lecithin [in 1850] after the
Greek equivalent of egg-yolk, lekithos.”
The section titled “The digestibility of oils and fats”
(p. 905) states: “With very few exceptions, all natural
animal and vegetable fats melting below 50ºC (122ºF) are
practically completely digested by the normal individual.”
The coefficient of digestibility for most vegetable fats
ranges from 95 to 99. Rapeseed oil is 99. Soybean, coconut,
cottonseed, English walnut, olive, peanut, and sesame seed
oils are all 98. Avocado fat is the lowest seen at 88.
Page 906 adds: “Moreover hydrogenated fats, such as
shortenings and margarines, present the same high values
for utilization as is the case with natural fats, provided that
the melting points of these fats are below 50ºC. Both butter
and a margarine prepared from a hydrogenated vegetable
fat had coefficients of digestibility of 97%.” Address:
Dean, Graduate School and Prof. of Biochemistry, Univ. of
Southern California, Los Angeles.
848. Hui Manaolana Foundation (formerly Niji-no-Kai).
1951. Japanese foods (Tested recipes). Honolulu, Oahu,
Hawaii: International Institute, Y.W.C.A. 122 p. Illust. (some
colored). Index. 24 cm.
• Summary: The Hui Manaolana was formerly named Nijino-Kai and is affiliated with the International Institute of
the Y.W.C.A. The book was inspired by Mrs. Isaac M. Cox
(Catherine E.B. Cox), an educator and volunteer advisor to
the Y.M.C.A. Almost all the recipes in this book have been
submitted by members of the group, and that woman’s name
appears next to the recipe title. Shoyu is called for in many
recipes.
Following a preface and an introduction, the recipes
are organized by type. The many interesting ads related to
soyfoods, scattered throughout the book, are cited elsewhere.
Helpful hints (p. 12): “To prevent tofu from crumbling,
soak in salted water for a while before using.” On p. 15 are
4 menus each for breakfast, lunch or supper, and dinner.
Soups: Chiri (Fish & tofu soup). Kenchin (Vegetable soup
with tofu). Basic miso soup. Satsuma jiru (Miso soup with
chicken & vegetables). Oio fish dumplings in miso soup.
Miso soup with long rice. Rice: Azuki meshi (Rice with red
beans). Sekihan (Steamed azuki rice). Inari zushi (Sushi rice
in aburage).
Fish and seafoods: Ebi no teriyaki (Barbecued shrimp.
The sauce consists of: 3/4 cup shoyu, 1 teaspoon gourmet
powder [Ajinomoto], ½ cup sugar, 1 teaspoon grated ginger,
1 clove garlic [crushed]. Mix well). Katsuo no miso yaki
(Tuna broiled with miso sauce). Katsuo teriyaki (Broiled
fresh tuna). Meat and chicken: Sukiyaki (with tofu). Pork and
tofu. Tofu: Gan modoki [Ganmodoki]. Ankake tofu (Boiled
tofu with thick sauce). Tofu with crab meat egg roll. Tofu
tempura. Okara (Bean curd residue dish). Iri dofu. Okara
nira (with aburage). Yudofu with goma [sesame] miso sauce.

Fried tofu cooked in miso. Koya dofu (Frozen soybean curd
cooked in shoyu).
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term “Koya dofu” (regardless
of capitalization) to refer to dried-frozen tofu.
Note 2. This is the earliest English-language document
seen (April 2013) that contains the term “Gan modoki”
(regardless of hyphenation); it refers to deep-fried tofu
burgers.
Vegetables: Kiriboshi and aburage. Nikomi oden with
yakidofu. Cabbage with mustard & miso sauce. Shira ae–
Watercress (With tofu dressing). Shira ae (Vegetable with
tofu sauce). Daikon sumiso ae (Turnips in miso). Nikomi
oden (Vegetables with miso). Nishime (with tofu). Nasu
no shigiyaki (Fried eggplant with miso sauce). Negi–nuta
(Green onions with miso sauce). Green pepper–miso yaki.
Kuromame (black soybeans). Noodles: Kitsune udon (With
aburage). Relishes: Konbu no tsukudani (Seasoned seaweed).
Tekka miso (Fried miso with gobo). Kaibashira no tsukudani
(Scallops cooked in shoyu). Shoyu turnips. Desserts: Ohagi
(rice cake with bean paste and kinako). Many with kanten,
azuki beans, and azuki koshi an (Sweetened bean paste).
Glossary (p. 97-98) includes: Aburage (fried bean
curd). An (red bean paste). Azuki (red beans). Edamame
(soybeans). Fu (gluten cake). Gourmet powder (monosodium glutamate). Kanten (gelatin made from agar-agar).
Karashimiso (mustard miso). Kinako (yellow soy bean
powder). Kirazu (bean curd residue). Konbu (seaweed).
Kuromame (black soy beans). Miso (fermented rice and
soy beans). Nori (sea weed). Okara (bean curd residue).
Shira-ae (vegetables with mashed tofu). Shoyu (soy sauce).
Sumiso (vinegar and miso sauce). Sushi. Tare (thick shoyu
sauce). Tempura (fritters). Teriyaki (barbecue). Tofu (bean
curd). Ume (pickled plum). Wakame (sea weed). Yakitofu
[yakidofu, broiled or grilled tofu].
Note 3. This is the earliest English-language document
seen (April 2013) that uses the term “Yakitofu” to refer to
grilled tofu.
Note 4. This is the earliest English-language document
seen (June 2013) that uses the term “bean curd residue” to
refer to okara.
Note 5. This is the earliest English-language document
seen (Nov. 2012) that uses the term “yellow soy bean
powder” to refer to kinako [roasted whole soy flour]. Note 6.
This is the earliest English-language document seen (April
2021) that mentions “Tekka” (spelled that way, which is now
the proper romanization) or that gives a recipe for making it.
Note 6: This is the earliest English-language document
seen (Oct. 2021) that uses the term “red bean paste” to refer
to An. Address: International Institute Y.W.C.A., Honolulu,
Hawaii.
849. Jamaica Department of Agriculture, Bulletin
(Kingston). 1951. Investigations, 1949-50. No. 47. 127 p. For
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1949-1950. New Series. See p. 48-50.
• Summary: In the section on “Field crops,” the chapter
titled “Pulses” (p. 48-50) discuss soya bean, cowpea, and
kidney beans varietal trials. The named soya bean varieties
tested in 1949 were Hahto, Venezuelan, Local selection,
White Biloxi, Virginia, and Mammoth Yellow.
The section on “Oil Seeds” (p. 44-48) mentions peanuts,
sesame, sunflower, safflower, rape, and okra.
850. Ray, Georges. 1951. Technologie laitière. 2e éd. [Dairy
technology. 2nd ed.]. Paris: Ed. Dunod. vii + 743 p. See p.
703-09. Illust. Index. 25 cm. [Fre]
• Summary: The chapter on “Milk substitutes” (p. 696+)
contains a subchapter titled “Soymilk (Lait de soya)” (p.
703-09), which has the following contents: Introduction.
General rules to follow in the preparation of soymilk.
The North Vietnamese (Tonkinoise) method. Method of
preparation used in dairies in the Far East: Castagnol
process. Modern methods for the preparation of soymilk.
Composition of soymilk. Properties of soymilk. Fermented
soymilk (using Bacillus acidophilus, British patent No.
441,574, 22 Jan. 1936). Concentrating / condensing and
drying soymilk (including yuba). Soymilk curds (Caillebotte
de soya). The future of soymilk.
Contains two full-page ads by Alfa-Laval for dairy milk
equipment.
Vegetable milks have certain advantages over animal
milks. They are easily made in a state of microbial purity,
free of tuberculosis bacteria. Their casein precipitates more
rapidly than that of cow’s milk and does not coagulate in the
same manner in the stomach. And it can be sold at a lower
price. Later: It contains no cholesterol, and makes better
use of world food supplies. Disadvantages: It has a lower
calcium content and many Westerners prefer the flavor of
animal milks.
Here is a quick review of the processes for making
soymilk, described at length in a monograph (written under
the direction of G. Ray) by D. Kaltenbach and J. Legros
[1936]. Precise information about the soya industry is
assembled is a more recent work by A. Matagrin. Soymilk
pioneer in France were [Li Yu-ying], L. Rouest, and H. de
Guerpel (p. 703).
The Castagnol process was developed by Ray at the
agronomic research Institute in Indochina (p. 704).
Starting in 1910, a Franco-Chinese society was founded
for the study of the utilization of artificial milk from the
soybean. The experiments were abandoned in 1912. In 1916
Prof. O. Laxa of Prague recommended for making soymilk
on a small scale. Note: It is not important (p. 705).
In London, before World War I, a synthetic milk
syndicate launched a type of [soy] milk adapted to European
tastes. It applied the process of F. Goessel [of Germany];
100 liters of soymilk were obtained from 10 kg of ground
soybeans, 5 gm of sodium phosphate, 2.4 kg of lactose [milk

sugar], 2 kg of sesame oil, 6 gm of salt, and 60 gm of sodium
bicarbonate [also known as baking soda or bicarbonate of
soda]. Melhuish, an Englishman, patented a process for
enriching the [soy] milk with various oils that did not change
its taste. Some years after World War I, Bertrand received a
patent for the manufacture of deodorized soymilk. Among
the American processes are those of Horvath and Kloss (p.
705).
In Germany, the Soyama factory in Frankfort makes a
fresh soymilk very similar to cow’s milk but with a different
flavor. A table shows the nutritional composition of three
different types of milk. After standing, the cream of Soyama
soymilk separated. This soymilk has a more neutral and
softer flavor than that of cow’s milk. Bread made with this
soymilk is excellent. In 1932 the French engineer Max Adler
patented a process for soymilk without the characteristic
flavor and odor (p. 706).
In China during World War II, soymilk was used
extensively in refugee camps and saved many lives,
especially those of children (p. 708).
The Annamites are fond of soymilk during the hot
season. Each morning soymilk merchants can be seen
circulating through the streets of the native villages of Hanoi.
The product is consumed sweetened or unsweetened, cooked
with rice, or added to various soups (p. 708).
Fermented soymilk: John H. Kellogg received a British
patent for acidophilus soymilk. No. 41,574. 22 Jan. 1936.
Yuba is the concentrated film of dried soymilk lipo-proteins
(p. 708).
In France, Rene Jarre is specializing in the preparation
of soyfoods (produits alimentaires à base de soja). Monahan
and Pope (1915) added to powdered soymilk malt, cacao and
chocolate–U.S. patent 1,165,199 of 21 Dec. 1915 (p. 709).
The future of soymilk: The main challenge now is to
find a way to deodorize soymilk. Note: And to remove the
flatulence factors (p. 709). Address: Honorary Prof. (Tunis,
Rennes, Grignon), former Head of Technical Services,
International Institute of Agriculture, Rome (Ex-Chef du
Service Tecnique, a l’Institut d’Agriculture de Rome).
851. Shen, Tsung-Han. 1951. Agricultural resources of
China. Ithaca, New York: Cornell University Press. xviii +
407 p. See p. 49, 247-50, 345. 25 cm. [3 soy ref]
• Summary: Under “Insects injurious to miscellaneous food
crops,” page 49 notes: “Twenty-four species of soybean
insects were found in Kwangsi by the National Agricultural
Research Bureau in 1940. The most injurious ones are
Agromyza phaseoli Coquillett, Coptosoma punctatissima
Mont., Corigetus sp., Mylabris cichorii L., and Etiella
zinckenella Treitschke. In 1940, in Kwangsi Province, the
loss of the soybean crop due to these insect pests was over 90
per cent of the total crop.”
In part IX. Oil Crops, Chapter 27 is titled “Soybeans.”
It discusses important areas of production, soybean regions,
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uses, home consumption, and foreign trade. During the
period 1931-37, soybean production in China averaged
6,093,000 tonnes (metric tons). In Manchuria, soybean
production is largely centered in the Liao and Sungary
(Sungari) valleys. In China proper the top 6 soybean
producing provinces are (in 1,000 metric tons): Shantung
1,574, Kiangsu 1,130, Honan 734, Szechwan 483, Anhwei
405, Hopei 312. But by 1947, soybean production had fallen
to 5,478,000 tonnes, which was 10% below the 1931-37
average.
A large part of the soybean crop produced in China
proper is consumed as food rather than being crushed for oil
and meal. An estimated 27% of the crop is crushed in the
rural districts, and 31-32% in the industrial centers. “Much
of the oil produced by crushing is also used as a staple food,
particularly by the lower-income groups, who consume
large quantities of crude oil. Some of the oil is used in the
manufacture of low-grade soap and certain paints. The
pressed cake, after the extraction of oil, is used both as a
livestock feed and as a fertilizer.
“With Manchuria excluded, China, despite her large
production, has never been able to meet her domestic
demand for soybeans. According to the Chinese customs
returns, the annual average exports from China, 19341939, of soybeans, oil, meals, and cakes in terms of seed
amounted to only about 9,472 metric tons, while her imports
averaged about 39,305 metric tons. These officially recorded
imports are believed to be lower than the actual amounts,
as it is understood that large-scale smuggling was then in
existence. The Manchuria customs statistics put the average
of Manchuria’s export of soybeans to China during the same
period at no less than 264,958 metric tons. If this figure is
accepted, China proper would have an import excess of
255,486 metric tons in a normal year. Consumption was
possibly higher during the Sino-Japanese War, as soybean
oil also served for illuminating purposes in the absence of a
supply of petroleum products...
“Vegetable oils and seeds are the most outstanding
among Chinese exports of modern times. Included under this
classification are eleven major oils and oil-yielding materials:
soybeans, tung oil, peanuts, rapeseed, cottonseed, sesame
seed, tea oil, linseed, perilla, castor seed, and hempseed, with
their related by-products, in addition to a number of minor
oils and seeds. Exports of vegetable oils and seeds, which
came into the foreign-trade picture around 1900, rose rapidly
and soon overtook the long-established trade in silk and tea.
By 1920 this category of commodities was the leading group
of all Chinese exports, with soybeans from Manchuria as the
main item. In 1931, Manchuria became a separate customs
unit. Since then the Chinese Customs Returns, which did
not include the trade of Manchuria, have shown tung oil as
the leading export, a position it still maintains.” Address:
Member of the China-United States Joint Commission on
Rural Reconstruction and former Director of the National

Agricultural Research Bureau, Ministry of Agriculture and
Forestry, Nanking, China.
852. Waterman, H.I.; Boelhouwer, C.; Revallier, L.J. 1951.
Hydrogenation of fatty oils. New York, Amsterdam, London
and Brussels: Elsevier Publishing Company. ix + 254 p.
Illust. Author index. Subject index. 24 cm. [259* footnotes]
• Summary: The following are discussed: Soybean oil, p.
20, 91. Hydrogenation of soybean oil, p. 161, 166, 173, 185,
210. Soya lecithin, p. 56, 69. Oleomargarine, p. 58, 188, 231.
Shortenings, p. 27, 208, 229.
Groundnut oil and its hydrogenation, p. 21, 161, 173,
181. Sesame oil, p. 25, 115. Address: 1. Prof. of Chemical
Technology, Delft Technical Univ. (Netherlands).
853. Aarhus Oliefabrik AS [Aarhus Oil Factory AS]. 1951?
Danish business encyclopedia: http://www.rosekamp.dk/
Krak_forretn/text_OK.pdf Undated. [Dan]
• Summary: The company was founded in 1918
as a continuation of the business started by Aarhus
Palmekaernefabrik in 1871, which was operated by Aarhus
Oliefabrik Ltd., since 1892.
Aarhus Palmekaernefabrik was founded by the firm of
Adler, Wulf and Meyer, with the support of businessmen
such as Pontoppidan, Hans Broge, etc. The factory’s first
director was Alfred V. Kieler (born 1844).
The original factory was primarily based on the
production of palm kernel cake for Danish agriculture, while
the oil pressed from the palm kernels, which was considered
a by-product, was largely exported. In the 1880s, Kieler built
a plant in Liepaja (Libau), Latvia.
Around 1892, when interest in using edible oils for
producing margarine came about, a steady annual increase in
the production of sesame, peanut, palm kernel and coconut
oils began under the leadership of director Fredrik Lausen
(born 1866), which found particular use in the margarine
industry. The significant technical improvements, especially
in oil quality which are characteristic of subsequent years’
developments, can be specifically attributed to the later
technical director and engineering Ph.D., M.C. Holst (born
1875).
In 1902, a subsidiary by the name of Oelwerke Teutonia
was founded in Harburg, Germany, near Hamburg, and in
1907 a refinery was established in England under the name
of Erith Oilwork Ltd, which was sold to the Maypole group
in 1915, whereas Teutonia was liquidated in 1928.
The construction of an expansion began in 1917, in
south part of Aarhus harbor, where later on a hydrogenation
plant, refinery and other facilities for processing oils and
their by-products were established. Warehouses, tanker
facilities, garages and machine shops, etc. were also built
there.
Aarhus Oliefabrik AS currently has two production
facilities in Aarhus: The “Town” plant and the “Harbor”
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plant, located in the city of Aarhus and the south harbor
section of Aarhus, respectively, as well as a factory in
Esbjerg. The company also owns subsidiaries in Casablanca,
Morocco; Colombo, Sri Lanka; and in Makassar on Sulawesi
(Celebes), in Indonesia.
The company focuses on processing all varieties of
oil seeds and kernels, as well as whale and fish oils, and
currently produces: (1) All types of edible oils and fats for
the margarine industry, as well as for the production of
chocolate, biscuits, caramels, toffees, wafers and the like;
vegetable oils for canneries and household use; vitamin and
lecithin compounds. (2) Standardized crude oils, waste oils
and sebacic acid for the production of all types of soaps
and cosmetic articles. (3) Glycerine and stearic acid. (4) Oil
cakes and meal for animal feed concentrate.
Since 1946, the company has also produced casein in
collaboration with the Danish Dairy Cooperative and the
Danish Casein Producers’ Marketing Cooperative.
During both world wars, various substitute products
were produced at the Aarhus factory when supplies of
raw materials were interrupted. From World War I these
included potato flour, glycose, heather tea, whale oil
products, etc., and from World War II the processing of cattle
hair, production of caffeine, coffee flavoring, pectin, axle
grease, etc., the drying of corn, vegetables and sugar beets.
Domestically-grown oil raw materials like mustard seed and
flax seed were also processed.
In the years before the war, Aarhus Oliefabrik AS
supplied about half of Denmark’s consumption of animal and
vegetable oils, and about 45% of the factory’s production
was exported.
Aarhus Oliefabrik AS’s share capital, which in 1948 was
increased by 5 million DKK, is 15 million DKK.
The company’s administration presently consists of
directors B. Skjold (born 1882) and C.O. Gravenhorst (born
1884). Address: Aarhus.
Note: Translated by Thor Truelson of Minneapolis,
Minnesota.
854. Dansk Sojakagefabrik AS [Danish Soy Cake Factory
AS]. 1951? Danish business encyclopedia: http://www.
rosekamp.dk/Krak_forretn/text_OK.pdf Undated. [Dan]
• Summary: Founded in 1909, with the July 8 corporate
by-laws of AS Det Ostasiatiske Komagni (the East Asiatic
Company Ltd.) and currently owned by AS Det Ostasiatiske
Industri og Plantage Komagni (the East Asiatic Industry
and Plantation Company). Administrative Director: A.V.
Jorgensen. Technical Director: R. Holst Andersen. Deputy
Directors: K. Tidemand, A.E. Jensen and Aa. Dalgaard.
The company began operations in March of 1910 with
a pressing facility for soybeans, flax seed, and the like,
and from 1911 to 1919 an extraction plant, a sieve press
facility, a splitting facility and a glycerine distillery, etc. were
constructed and the relevant facilities of Nordisk Manchu-

Olie AS and AS Oliehaerdningsfabriken were taken over.
The facilities process soybeans, flax seed, cotton seed,
sunflower seed, copra, palm kernels, sesame seed, peanuts,
etc. and also handled whale and fish oils. The foodstuffs
produced are sold for agricultural use. Most of the oils
are used for refining and hydrogenation by the margarine
industry, although a significant amount of oils and foodstuffs,
as well as sebacic acids (mainly in distilled form), are used
in the soap industry and for other technical purposes. Rfi
glycerine (rfiglycerin) is extracted through splitting, which
is then distilled to chemically pure glycerine and dynamite
glycerine. Foodstuffs for use in the chocolate and candy
industry are also produced, as well as lecithin, carotene,
vitamin compounds, etc. A number of products were made
from Danish raw materials during the war, including cod
liver oil and fish meal, as well as glassware and metasilicate.
A chlor-alkali electrolysis facility started up in 1935,
with the main items produced here being caustic soda and
caustic potash, along with by-products chloride of lime,
sodium hypochlorite, hydrochloric acid, liquid bleach and
hydrogen. The hydrogen, as well as most of the lye, are used
in the different departments within the company. Normally, a
very significant portion of the company’s production of both
foodstuffs and oils, sebacic acids, etc., are exported.
Address: Islands Brygge 24, Copenhagen S.
Two small photos show the Danish Sojakagefabrik. The
2nd is from the Wikipedia entry for this company: https://
da.wikipedia.org/wiki/Dansk_Sojakagefabrik.
Note: Translated by Thor Truelson of Minneapolis,
Minnesota.
855. Foreign Crops and Markets (USDA Office of Foreign
Agricultural Relations). 1952. Ethiopia’s oilseed production
increases in 1951-52. 64(2):31. Jan. 14.
• Summary: A table titled “Ethiopia: Estimated oilseed
production 1950-51 and 1951-52, acreage 1950-51.”
Production of soybeans in the 1951-52 crop year is expected
to reach 8,300 short tons compared to 6,600 short tons in
the last crop year. “Harvesting of the 1951-52 crop is now
in progress. About 30,000 acres were planted to soybeans in
1951.”
Ethiopia’s main oilseeds in descending order of
production in 1950-51 (in short tons) are: Neuk seed (Niger
seed) 121,300, Sunflower seed 93,700, Flaxseed 33,100.
Sesame seed 28,700, Peanuts 18,700, Castor beans 13,000,
Soybeans 6,600.
These statistics were provided by A.L. Paddock, Jr.,
American Embassy, Addis Ababa.
Note: This is the earliest document seen (March 2019)
concerning the cultivation of soybeans in Ethiopia. This
document contains the earliest date seen for the cultivation
of soybeans in Ethiopia (1950; one of two documents). The
source of these soybeans is unknown.

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 381
856. Foreign Crops and Markets (USDA Office of Foreign
Agricultural Relations). 1952. Iran forecasts increase in
oilseed output. 65(1):12. July 7.
• Summary: Output of the principal oils in 1951 in Iran were
(in short tons): Cottonseed oil 4,410, castor oil 3,200, sesame
oil 1,210, olive oil 940, poppy seed oil 930, and linseed oil
600 tons.
“A new margarine plant and oil processing mill is being
built in Tehran. It is claimed that the plant will utilize the
oil from around 33,000 tons of oilseeds per year. This could
further production of oilseeds, and will probably tend to
reduce oilseed exports. A start is being made at growing
soybeans, and it is believed that production will increase
rapidly.”
857. Brown, Helen Evans. 1952. Helen Brown’s West
Coast cook book. Boston, Massachusetts: Little, Brown and
Company. xvi + 443 p. See p. 396. Index. 21 cm. [85* ref]
• Summary: Reflects the history and ethnic diversity of West
Coast cookery, including the Asian (especially the Chinese)
influence–and the author’s enthusiasm for it. For Helen
Brown is a superb writer!–as much an artist with words as
she is with foods. This informal book is a labor of culinary
love, about the foods she has cooked and enjoyed in three
Pacific Coast states–California, Oregon and Washington.
Soy related recipes: Sukiyaki (p. 108-09), with “soy
bean cake [tofu] (if desired), cut in cubes.” At each place put
“small dishes for soy [sauce] (shoyu, to the Japanese),...”
Sculpin Serisawa (p. 160-61). Sculpin is a type of fish. To
make the basting sauce, “mash a cake of Fu Yu (soy bean
cheese [fermented tofu], available in Oriental markets) or
2 tablespoons of blue cheese, and add 2 tablespoons of soy
sauce,...” Chinatown spinach (p. 396), calls for “a slice of
fermented bean curd if it is available. (If not, 2 tablespoons
blue of cheese may be substituted–it’s not the same but has a
similar sharp flavor”).
Note 1. This is the earliest English-language document
seen (Oct. 2011) that uses the term “Fu Yu” to refer to
fermented tofu.
Soy sauce is called for in Asian (mostly Chinese) recipes
on the following pages: 17, 19, 82, 102, 103, 140-41, 142,
160-61, 163, 165-67, 171, 173, 198-99, 253, 255, 262, 273,
276, 288, 297, 298, 301 307, 311, 331, 337, 352, 363, 369,
370, 376.
A large photo of lovely Helen Brown in her kitchen
adorns the rear dust jacket.
Talk with Chef Akasha Richmond. 2004. Feb. 19. Helen
Evans Brown and James Beard were very close friends. He
wrote a nice passage of praise for this book on the dust jacket
and their collected correspondence has been published as
a book. When Beard died, Janet Jarvitz bought his superb
book collection, opened a bookstore in the Los Angeles area,
and preceded to sell it. Helen Brown married a cookbook
collector, Philip, who was also her skilled editor. She made

good use of his vast collection in developing her own
recipes.
Note 2. Before she met her husband, Philip, Helen Evans
Brown had a career as a successful caterer and was running a
restaurant in New England. Philip courted her and persuaded
her to head to the West Coast with him. Married for almost
30 years, they lived in Pasadena, California, from 1937 until
her untimely death in 1964. In Southern California, Helen
started work as a consultant to a Hollywood bakery and
Philip began working in an antiquarian bookshop. Philip
did much to build Helen’s book collection. He also acted
as a taster, research assistant, and typist on book projects.
Address: Pasadena, California.
858. Feuge, R.O. 1952. Vegetable oils and fats for edible
use. Yearbook of Agriculture (USDA) p. 520-28. For the year
1950-51. Crops in Peace and War.
• Summary: This excellent article. describes in layman’s
terms how vegetable oils are processed and refined.
Continuous processes have largely replaced batch operations.
Details are given on refining, bleaching, hydrogenating,
winterizing, and deodorizing.
Cottonseed oil, soybean oil, corn oil, sesame oil,
sunflower oil, rice-bran oil and peanut oil are mentioned.
Address: Southern Regional Research Lab., New Orleans,
Louisiana.
859. Kordel, Lelord. 1952. Eat and grow younger. Cleveland
and New York: World Publishing Co. 315 p. Index. 22 cm.
• Summary: The author’s basic message: Eat more protein
(especially complete proteins) and get plenty of vitamins
and minerals. “One advantage of a high-protein diet is that
you can eat less bulk, yet be well nourished...” There are no
references and no “about the author” section. He is opposed
to vegetarianism (high-starch dishes take the place of highprotein foods) which is a “fad” and believes (incorrectly) that
vegetarians do not consume milk, dairy products or eggs (see
p. 43-49, 114, 117, 120, 228, 261).
He mentions soybeans only in passing; they do not
even appear in the index. For example: (1) The protein from
lentils, legumes, soybeans and nuts is not complete and
cannot counterbalance all the pure starches eaten to satisfy
hunger (p. 43-44). (2) While soybeans, nuts, peas, and beans
do contain protein, their protein content is “very low and
incomplete when compared with meat, eggs, milk products
and seed cereals” (p. 47). In a 4-page chart titled “Vegetable
proteins” (p. 235-38) neither soybeans nor soyfood products
are mentioned.
Contents: Part I: How to stay young. 1. Of course you
want to stay young! 2. How old is “old”? 3. The secret of
staying young. 4. Who is this fellow “protein”? 5. How much
protein is “enough”? 6. “But I’m a vegetarian!” 7. Too much
starch is dangerous. 8. These eight determine your age. 9.
Six commandments for a long “young” life. 10. Seeds hold
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the germ of life: Millet, sunflower seeds, sesame seeds. 11.
Best milks for humans. 12. Honey belongs on your table.
13. The sure way to good looks and charm. 14. Do your
eyes look young? 15. Don’t invite “old” hair and skin. 16.
Your bones and muscles can be tattletales. 17. Your nerves
must stay young, too. 18. Your blood can make you look
younger. 19. Youth begins at breakfast. 20. What about food
combinations? 21. Eating habits for longer life.
Part II: Your diet program. 22. Start now to eat and
grow younger. 23. High-protein meats, poultry and fish. 24.
Meat substitutes that are protein. 25. Egg and cheese dishes
for every meal. 26. Eat plenty of seed cereals. 27. Salads
are important. 28. Delicious baking with protein foods. 29.
Sweets and treats that are “dividends.”
Millet is the best of the seed cereals. Pythagoras praised
its high nutritional value and advised his followers (all
vegetarians) to adopt millet as the mainstay of their diets.
Dr. John Harvey Kellogg said that millet is the only cereal
capable of supporting life when used as the sole item in the
diet. Millet is “a safe vegetable protein. Moreover it is almost
a necessity in a vegetarian diet, because it can provide a
complete protein without the need of eating a lot of bulk...”
(p. 114-17).
Note: The popular website DrCoop.com lists Mr. Kordel
(born in 1904) in its section on “Roots of modern food
faddism.” Court records state that he began producing and
marketing supplements in 1941, operating under various
trade names. In 1946 he was convicted of misbranding
and fined $4,000. He had a brush with the Federal Trade
Commission (FTC) in 1957 and two more with the FDA in
1961. In 1971 he was fined $10,000 and served one year in
prison. Address: SC.D., author of Health Through Nutrition.
860. Thorpe, Jocelyn Field; Whiteley, M.A. 1952. Soya-bean
oil. In: J.F. Thorpe and M.A. Whiteley. 1937-1956. Thorpe’s
Dictionary of Applied Chemistry. 12 vols. 4th ed. London,
New York, Toronto: Longmans, Green & Co. See vol. IX, p.
27, 29, 53, 55. 23 cm. [15 ref]
• Summary: This semi-drying oil can also be used as is as a
margarine fat. When partially hydrogenated, it is used both
in margarine and cooking (“shortening”) fats, as well as in
soaps. Table XVII (p. 27) gives the composition of 13 drying
and semi-drying oils, including soya bean oil. Table XIX (p.
29) gives the component fatty acid content of the body fat of
pigs fed on various fatty diets, including soya beans alone.
Page 53 has a table of tests of special value in dealing
with specific oils. “Soya oil: Insoluble bromides test,
determination of lecithin.”
Table IV (p. 55) gives key constants for 16 vegetable
oils, including almond, arachis, apricot kernel, castor, cotton,
hemp, kapok, linseed, maize, oiticica, olive, perilla, poppy,
rape, sesame, and soya.
861. American Organic Food Company (Distributors). 1953.

Tropical Treat brand Organic Nut-Seed Butter (Ad). Let’s
Live 21(9):31. Sept.
• Summary: This ad (5 by 3.75 inches) begins: “Salt free.
Sugar free. Superb blend of nature’s finest proteins. Prepared
from organically grown and sun-ripened: Fancy raw
coconuts, almonds, sesame seeds and sunflower seeds with
powdered bananas, honey, lecithin and vitamin A. Smooth!
Creamy! Delicious!” Address: P.O. Box 315-M, Pasadena
17, California.
862. Homer, Patrick. 1953. Studies on an unidentified growth
promoting and pigmentation factor required by chicks
(Abstract). Poultry Science 32(5):920. Sept.
• Summary: What could this be? The Abstract states:
“Studies on deficiencies in sesame and peanut meal for
chicks demonstrated that these protein concentrates are
deficient in an unrecognized factor. Soybean meal and casein
are good sources of the factor; whereas, peanut meal, sesame
meal, meat scraps and corn gluten are poor sources. Milk
albumen and egg albumen are fair sources. This factor is
water soluble, unstable to acid treatment and is destroyed by
prolonged enzymatic treatment.
“It improves feather pigmentation, growth rate, and feed
efficiency.” Address: Univ. of Tennessee, Knoxville, TN.
863. Product Name: Town Crier Soy Lecithin Spread.
Renamed “Town Soy Lecithin Spread” by April 1955.
Manufacturer’s Name: Town Crier Company.
Manufacturer’s Address: Box 402, Vista, California.
Date of Introduction: 1953 December.
Ingredients: Soy lecithin, soy oil, sesame oil, olive oil,
carotene, with or without salt.
New Product–Documentation: Ad in Let’s Live. 1953.
Dec. p. 20. “Hear ye! The Town Crier proclaims the golden
yellow Soy Lecithin Spread (No hydrogenated oil used).” A
“spread for bread that tastes like butter, looks like butter but
is an all-vegetable product. Contains soy lecithin, soy oil,
sesame oil, olive oil, carotene, with or without salt. Ask your
health food store to send for free samples.” An illustration
shows a town crier ringing a bell and reading a proclamation.
Ad in Let’s Live. 1954. Aug. p. 38. “Free sample of
Town Crier Soy Lecithin Spread.” This ad (2¼ by 4 inches)
states: “Hear ye!” The “golden yellow spread for bread.
Distributors: Write for available territory.”
On the same page (middle column) is a notice that H.E.
Hicks was recently he was elected president of the Hunza
Baking Corp., bakers of organic whole wheat and nutritional
bread products, also of Escondido.
Ad in Let’s Live. 1955. April. p. 10. “You are missing
a real butter treat if you have not tried ‘Town Soy Lecithin
Spread.’ Made with flowing oils. The making of Town Soy
Lecithin Spread is an entirely cold process. Made with soy
oil, olive oil and sesame oil spun in a thick golden base of
nutritious soy lecithin, resulting in a golden bread spread
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with that good, down-on-the-farm fresh crock flavor. Use as
you would butter.” The company’s name and address have
changed to: Town Food Co., Inc., Vista 1, California. An
illustration shows a pied piper blowing his horn outside a
hamlet.
Ad in Let’s Live. 1955. Nov. p. 22. “Town Soy Lecithin
Spread.” This ad (2½ by 5½ inches) shows a large photo of
the top and front panel of the circular plastic tub. The address
is now P.O. Box 546, Vista 1, California.
864. El Molino Mills. 1953. El Molino best recipes: Tested in
El Molino kitchens. Alhambra, California: El Molino Mills.
132 p. Illust. No index. 17 cm. [4 ref]
• Summary: This book is contained in a 13-ring looseleaf binder “so that you can add your favorite recipes and
new ones, too.” Thus the recipes (more than 900) and not
the pages are numbered. This is largely, but not entirely, a
vegetarian cookbook.
Contents: Equivalents. Products offered by El Molino
Mills (specializing in whole grains, flours, and mixes; ask for
them at all health food stores; incl. soya beans {whole}, soya
grits, soya meal, soya flour, soya powder {for milk}, soy
bean flour–raw, alfalfa seed–for sprouts or tea, carob powder,
cottonseed flour, flaxseed {whole}, garbanza beans {chick
peas, whole}, lentils, mung beans–for sprouting, rice–brown,
short or long grain, sesame seed {hulled, whole}, sesame
seed meal, seven grain cereal {incl. soybeans}, sunflower
seed {hulled, whole}, gluten flour, wheat germ cookies).
Photo of outside of the mill. Brief history of El
Molino (started in 1926 by Edward Allen Vandercook).
El Molino distributors by state: California–Kahan &
Lessin Co. (Los Angeles & San Francisco). Colorado–
Health Food Sales Co. (Denver). Michigan–Health Food
Distributors (Detroit). New York–Sherman Foods, Inc. and
Balanced Foods Inc. (New York City). Oklahoma–Akin
Distributors (Tulsa). Washington–Kahan & Lessin Co. and
Vital Foods Distributors (Seattle). Illinois–Health Food
Jobbers, Inc. (Chicago). Oregon–Nu Vita Foods (Portland).
Massachusetts–Food, Inc. (Cambridge). Tennessee–
Collegedale Distributors (Collegedale).
Guide to recipes: Breads and rolls (incl. soya flour
100A-C, Cornell triple rich bread with full fat soya flour
101, Whole wheat soya bread–sponge method 107, soya
bread 107A), Biscuits. Coffee cake. Muffins. Wheat sticks.
Cakes & pastries (incl. Spicy banana soy bars 202D).
Cookies. Casseroles (incl. cost and nutritional value of
soybeans vs. beef, Cooking soybeans 301, Soybean paste
(cooked soybeans that have been drained then put through
a food press or sieve, or mashed thoroughly) 302, Soy chile
con carne 303, Meatless soy chile con carne 304, Baked
soybeans 305). Cereals. Drinks (incl. Milk from soya
powder 504, Soya-pineapple tonic 507). Gluten. Hot cakes &
waffles. Soups and sprouts (incl. Soya soup 806, Sprouting,
incl. alfalfa seed, hulled sunflower seed, radish seed, wheat,

mung beans, soybeans, lentils 850-850A. A recipe for Alfalfa
Sandwich mentions “alfalfa sprouts”). Allergy recipes and
helpful hints (incl. Soya-rice flour banana bread 904, Soya
muffins 905, Soya rice waffles 907, Soya-rice flour coffee
cake 909, Soya, carob cup cakes 910, Soya cake 910A).
Sifting. Skin cleanser. Sour milk. Glossary of products
offered by El Molino Mills, with numbers of recipes in
which each product is used. Recommended daily dietary
allowances (Revised 1948, NRC). Approximate composition
of foods–100 grams edible portion.
Note 1. This is the earliest document seen (July 2021)
which states that alfalfa seeds can be sprouted for use as
human food. This is also the earliest English-language
document seen (July 2021) that contains the term “alfalfa
sprouts.”
Note 2. This is the earliest document seen (March 2006)
that mentions Balanced Foods Inc. (a health-food distributor
in New York City).
Note 3. An ad for this book in Natural Food and
Farming (April 1957, p. 13) states that El Molino Mills
is now located at 3060 West Valley Blvd., Alhambra,
California.
Note 4. This is the earliest English-language document
seen (June 2013) that uses the term “soybean paste” to
refer to cooked soybeans that have been drained then put
through a food press or sieve, or mashed thoroughly. The
term “soybean paste” is also widely used to refer to miso.
Address: 3036 W. Valley Blvd., Alhambra, California.
Phone: CUmberland 3-3764.
865. Tanganyika Department of Agriculture, Annual Report.
1953. For the year 1952. Parts I and II.
• Summary: C.E.J. Biggs is Director of Agriculture. Under
“Main Crops,” the section on “Pulse Crops” (p. 21-22) states:
“A wide range of pulses is grown in the Territory, including
pigeon peas, chick peas, soya beans, gram, bonavist beans
[Lablab purpureus], haricots, field peas introduced from
Europe, and a number of others”–including cowpeas The
Territory’s total recorded marketings of pulses (which is
much smaller than total production) was 14,155 tons in 1950;
24,360 tons in 1951; 20,751 tons in 1952. Soya beans are
grown in the Northern Province. Other main crops include
groundnuts, maize, sunflowerseed, and sesame.
The section titled “The Ilonga Agricultural Station and
the Work of the Empire Cotton Growing Corporation in the
Eastern Province” (p. 70-72) states that 4 soya bean varieties
were sown for observation. Observation plots of Lucerne and
Kudzu were also planted. At the Mahiwa Experiment Station
in the Southern Province, soya beans and sesame were the
subject of trials and observations. It was decided there “to
abandon further attempts to cultivate soya bean, which again
yielded poorly.”
A table on p. 101 shows that soya beans are considered
an export crop along with other beans and pulses. Address:
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Dar-es-Salaam, Tanganyika.
866. Times of India (The) (Bombay). 1954. Dr.
Radhakrishnan meets hosts of old friends: London causerie.
Oct. 17. p. 7.
• Summary: The United Nations Association recently held
a reception which opened their autumn campaign to raise
funds for the U.N. Children’s Fund [UNICEF]. The press
was invited to hear a host of distinguished speakers support
the campaign, “and then to watch and photograph a group
of children, some of them from Indian and Indonesian
diplomatic families and others from film studios, cut the
UNICEF birthday cake and then eat scones made of fish flour
and drink fortified soya bean milk.”
A photo shows two little children each drinking a glass
of soya bean milk.
Note 1. This fortified soya bean milk was probably
a forerunner of Saridele. In 1957, the United Nations
(UNICEF and FAO) constructed a plant to manufacture
spray dried Saridele soymilk (with sesame) in Yogyakarta,
Indonesia. in 1957.
Note 2. Dr. Sarvepalli Radhakrishnan (5 September
1888–17 April 1975) was an Indian philosopher and
statesman. He was the first Vice-President of India (19521962) and subsequently the second President of India
(1962-1967). He was one of India’s most influential scholars
of comparative religion and philosophy. He was knighted
(1931) and was Spalding Professor of Eastern Religions and
Ethics at Oxford University (1936-1952).
867. Hain Pure Food Co., Inc. 1954. Rich in unsaturated
fatty acids (Ad). Let’s Live 23(11):26. Nov.
• Summary: This large ad (7¼ by 5 inches), which bears the
“Hain 100% Pure” seal / logo, states: “For quality it’s Hain’s
cold pressed soy-oil (contains natural lecithin), sesame-oil,
rice bran oil (it’s new), peanut-oil, olive oil. They contain
from 75.5% to 89% unsaturated fatty acids. ‘Established
since 1926.’” Address: 334 Azusa St., Los Angeles 12,
California.
868. Andersen, Aage Jorgen Christian. 1954. Margarine.
London: Pergamon Press Limited. New York: Academic
Press. viii + 327 p. Illust. Index. 25 cm. 2nd ed. 1965. [213*
ref]
• Summary: Contents: Preface. 1. Introduction and history:
Invention, development, nutritional aspects, statistics. 2.
Raw materials: Fats and oils (incl. soyabean oil, p. 30-31),
milk and other aqueous ingredients, ingredients and auxiliary
materials (incl. soya lecithin, p. 112-14, 124). 3. The process:
Churning and emulsification, cooling and crystallization of
the emulsion, post-cooling treatment (tempering), kneading
and rolling of margarine, continuous process, packing and
wrapping, special types of margarine (incl. Vanaspati or
Indian margarine). 4. Storage and preservation of margarine:

Warehousing, preservation, storage, effect of composition,
effect of processing and cleaning. 5. Process control:
Chemical, bacteriological, and yield control. 6. Margarine
legislation. 7. Factory plans.
An excellent book with a good history of margarine. The
section on “Special types of margarine” has a subsection (p.
216-66) titled “Vanaspati, Indian margarine.” “Vanaspati is
the official Indian designation of a 100 per cent vegetable
fatty product, made as a substitute for the Indian type of
indigenous butter, Ghee.” The warm climate in and around
India make traditional butter too perishable. The butterfat
is therefore separated from the rest of the milk of cows or
buffalos and the clarified solidified fat is called Ghee in
India. Several processes for making Ghee are described in
detail. Cow ghee, when fresh is yellow, whereas buffalo
ghee is nearly white, harder of grain, and melts at a higher
temperature. Because of the relatively high price and
increasing shortage of ghee, much adulteration with other
fats took place. Then, about 30 years ago (i.e., about 1924)
the manufacture of a modern substitute using hydrogenation
began on a commercial scale in India and Pakistan. Output
of Vanaspati, which was about 90,000 tons/year just before
World War II is now about 250,000 tons/year. In 1947 the
Indian government established detailed specifications;
Pakistani regulations are slightly different. Sesame oil
(5%) should be added to give a reddish color. In India,
hydrogenated ground nut [peanut] oil is preferred, whereas
in Pakistan it is cottonseed oil. Rapeseed and mustardseed oil
are sometimes used. Soy oil is not mentioned. The process
and packaging are described in detail.
Note: This is the earliest document seen (May 2020)
that mentions “Vanaspati.” Most subsequent publications
describe vanaspati as a type of shortening rather than a type
of margarine.
869. Anderson, Edgar. 1954. Plants, man & life. London:
Andrew Melrose Ltd. 208 p. Illust. Index. 23 cm. [10* ref]
• Summary: Chapter 10, titled “A roster of our most
important crop plants and their probable origins” (p. 133-59)
includes the following sections: Fibres and oil plants–Cotton
(various species of Gossypium, incl. Old World cultivated
species G. arboretum and G. herbaceum, and New World
cultivated species G. hirsutum and G. barbadense; See
key monograph by Hutchinson et al. 1947), flax (Linum
usitatissimum), and weed flax (Linum angustifolium),
Hemp (Cannabis sativa), olive (Olea euorpaea), peanut
(Arachis hypogaea), sesame (Sesamum orientale), sunflower
(Helianthum annuus). Forage plants–Alfalfa (Medicago
sativa), bluegrass (Poa pratensis), cowpea (Vigna sinensis.),
Vegetables–Broad bean (Vicia faba), cabbage (Brassica
oleracea; the cabbage vegetables {kohlrabi, cauliflower,
kale, Brussels sprouts, etc.} are the European counterpart of
the Asiatic mustards. They were originally grown for their
oily seeds), chick-pea (Cicer arietinum, called “garbanzo” in
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America), jack bean, sword bean and various other species
of Canavalia beans, common or kidney beans (Phaseolus
vulgaris), lentil (Lens esculenta), lima bean (Phaseolus
lunatus), mung bean (Phaseolus aureus), the mustards
(several species and varieties of Brassica, Eruca sativa), pea
(Pisum sativum; the garden pea and closely related field pea
are known only as cultivated plants), pigeon pea (Cajanus
cajan), scarlet runner (Phaseolus coccineus L.; Phaseolus
multiflorus Lam.), soybean (Glycine max; “Of great
antiquity in the Orient. The commonly cultivated sorts have
a malformation of the stem and inflorescence which changes
them from a trailing vine to a stiff upright plant. Varieties
with the original trailing habit are still grown for forage and
food in India and Java”), squashes and pumpkins (various
species of Cucurbita), tomato (Lycopersicon esculentum),
turnip (Brassica rapa), urd bean (Phaseolus mungo; Another
common pulse of India, where it is grown in great variety
and is an important element in the daily food of the common
people. Probably originated in India).
Chapter 11, titled “Sunflowers–the one native American
crop” gives a fascinating, in-depth discussion of this plant’s
origins. “No world crop originated in the area of its modern
commercial importance.” This is mainly because, in the area
of its origin and domestication, “there are the maximum
number of pests and diseases which have evolved to prey
upon that particular kind of plant” (p. 160-61). An illustration
(p. 166) shows a sunflower from the herbal of Mattiolus,
1586.
Chapter 3, “The greater paradox,” discusses the
surviving fact that “the commonest plants are the least
known... Most taxonomists do next to nothing with cultivated
plants; many deliberately studying or even collecting
them.” The herbarium method works very well with most
plants except those cultivated by man. The most eminent
American taxonomist is Dr. E.D. Merrill, “a scholar of great
ability and world-wide reputation.” The only professional
taxonomist to concentrate on cultivated plants and to urge
that their taxonomy be studied is Liberty Hyde Bailey. At
Cornell University (New York) he has developed (almost
singlehanded) the Bailey Hortorium, an “herbarium devoted
to the classification of cultivated plants.”
Cytologists, whose main tool is the microscope, have
also found new evidence by studying cultivated plants. They
have helped us to understand the complex history of cotton.
870. Eckey, E.W. 1954. Vegetable fats and oils. New York,
NY: Reinhold Publishing Corp. 836 p. See p. 504-19. Illust.
Index. 24 cm. [50 soy ref]
• Summary: This book and its thorough index contain a
wealth of information on both common and rare sources of
vegetable oils. Soybeans and soy products are discussed on
the following pages: A table and a chart give the fatty acid
composition of selected oils, including soybean and peanut
oils (p. 35-36). Commercial plant phosphatides (p. 55-56).

Lecithin and its processing (p. 56-57). Reversion of soybean
oil (“completely hydrogenated soybean oil does not develop
an odor,” p. 179-80).
The soybeans and soybean oil are discussed in detail on
pages 504-19: Introduction. A graph (p. 505) shows acreages
of soybeans grown in the United States for 5 different
purposes. Early history and classification. A graph (p. 506)
shows soybean production and yield in the USA from 1925
to 1952. The soybean plant and its varieties. Composition of
the soybean seed. A table (p. 508) shows “The percentage of
hulls or seed coats obtained from the seed of ten varieties and
strains of soy beans grown at one location during one season;
Values range from 12.98% for Peking to 7.32% for Scioto. A
table (p. 509) gives information on 10 varieties of soybeans
grown at five locations in each of 5 years (1936-40): seed
size (weight of 100 seeds), oil percentage (dry basis)–high,
low, and mean, and protein percentage (dry basis)–high, low,
and mean. The varieties are: Mandarin, Mukden, Dunfield
A, Dunfield B, Illini, Manchu, Scioto, T-111, Peking, P.I.
54563-3. Peking has the smallest seeds (6.9 gm/100 seeds)
and T-117 has the largest (15.4 gm/100 seeds). Properties
of soybean oil (p. 511). A table (p. 512) shows soybean oil
characteristics. Two tables (p. 513, 516) show how the fatty
acid content of soybeans changes as a function of the iodine
value: linoleic rises sharply, linolenic acid rises slowly,
total saturated acids is unchanged, and oleic acid decreases
sharply. Uses of soybean oil. Milling of soybeans.
Also discusses: Hempseed oil (p. 389-90).
Hydrogenation (p. 153-63). Interesterification (p. 145-49).
Margarine, fats used in (p. 12). Peanuts and peanut oil (p.
486-501). Seaweeds and their oils (p. 243, 246). Sesame
(Sesamum indicum, S. orientale) (p. 741-49): “It is judged to
have been under cultivation in India for as long as rice has
been grown. Some of the other names for sesame are benne,
til, gingelly, and simsim. In Latin America it is known as
ajonjoli.” Shortening, short history of (p. 642).
Concerning soybean lecithin (p. 55): “Commercial
soybean lecithin was first produced in Hamburg [Germany]
and found its principal market in the European margarine
industry, replacing egg yolk which had been used for its
beneficial effects on the behavior of the margarine in pan
frying, preventing spattering of the fat, improving the
browning of the milk solids, and keeping them from lumping
and sticking. Lecithin has been in commercial use in the
United States since about 1930. At first it was imported
and for some time it sold at a relatively high price, in the
neighborhood of ten times the price of soybean oil. The
tremendous growth of the soybean extraction industry has
so greatly increased the supply that soybean lecithin now
sells for about the same price per pound as soybean oil, and
could be produced in a quantity several times as great as that
which the market currently absorbs.” Address: E.W. Eckey
Research Lab., Cincinnati, Ohio.

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 386
871. Feng, Doreen Yen Hung. 1954. The joy of Chinese
cooking. New York: Grosset & Dunlap. 226 p. Undated.
Illust. Index. 21 cm.
• Summary: This hardcover Chinese cook book retails for
$3.95. The contents and pagination are the same as in the
original 1950 edition of the same title.
872. Katsumata, Senkichiro. ed. 1954. Kenkyusha’s new
Japanese-English dictionary. Entirely new ed. [3rd ed.].
Tokyo and Kyoto: Kenkyusha. xvi + 2136 p. 24 cm.
• Summary: Soy related words:
aburaage: see aburage.
aburage: fried beancurd.
age: a piece of fried bean-curd.
akameshi: see sekihan.
ama-miso: slightly salted bean paste.
amazake: a sweet drink made from fermented rice [koji].
an: bean jam. an no haitte iru: stuffed with bean jam. an
o ireru: to stuff with bean jam. an ni kurumu: to cover with
bean-jam.
anko: bean-jam = an.
atsuage: not listed.
azuki: a red bean; an India bean. azuki meshi [azuki
gohan]: rice boiled with red beans. azuki-iro: reddish brown,
russet.
azuki-aisu: iced bean-jam.
azuki-gayu: red-bean gruel.
beni-shôga: red pickled ginger.
Daitokuji natto: not listed.
daizu: a soya (= soy) bean. daizu kasu: a [soy] bean cake
[a co-product of soy bean oil]. daizu abura: [soy] bean oil.
dengaku: bean curd baked and daubed with miso.
dengaku-zashi ni sareru: to be transfixed; to be pierced
through (as with a spear).
edamame: green soybeans.
ganmo: not listed.
ganmodoki: not listed. Hamananatto: not mentioned.
Hamanatto: not mentioned.
inarizushi: fried bean-curd stuffed with boiled rice.
kaiseki: a light [vegetarian] meal served before (a)
ceremonial tea.
kogoridôfu = kôyadôfu.
Note 2. This is the earliest English-language document
seen (April 2013) that contains the term kogoridôfu (written
as one word, with diacritics) which it says is the same as
kôyadôfu [dried-frozen tofu].
Note 3. This is also the earliest English-language
document seen (April 2013) that uses the term kôyadôfu to
refer to dried-frozen tofu.
koikuchi: not listed.
koikoku: a carp cooked in bean (= miso) soup.
kôji: malt (mugi); yeast; leaven (kôbo); kôji-ya: a
maltster [a maker of kôji]. kôji ni suru: to malt something.
kôridôfu: a frozen bean curd.

kuromame: a black soy bean.
miso (chomiryô = seasoning): bean paste; miso. miso o
suru: to mash the miso [as in a suribachi]. miso kakeru: to
put miso on something (as food). (2) (tokui to ten) sore ga
kare no miso da: that is what he takes pride in [that is what
he is good at]. (3) (hikakuteki-ni) miso o kakeru (shuppai
suru): to make a mess (=sad work) of something; to make
a miserable (=poor) showing. miso o suru (hetsurau): to
flatter [someone, as one’s superiors]. [Modern is goma suru;
kare, shatcho ni goma shitte-iru: he is flattering his boss.
A grinding gesture goes with it. goma-suri: a person who
flatters]. kuso miso ni iu: to speak meanly of a person; to
speak of a person in the most disparaging terms. miso mo
kuso mo isshoni suru: to mix up good and bad things. miso
no miso kusaki wa, jô miso ni arazu: The secret of art lies in
concealing art [Akiko never heard this saying]. soko ga miso
darô: perhaps that’s the point he takes pride in [=the key
point].
misokoshi: a miso strainer. [misokoshi de mizu o sukuu]:
weave a rope of sand; attempt impossibilities [literally, to try
to scoop up water with a miso strainer].
miso-mame: soy (= soya) beans.
misuzu-dofu: not listed.
momen: no meaning related to tofu is listed.
nama-age: fried bean curd.
Note 4. This is the earliest English-language document
seen (April 2013) that contains the term nama-age which
refers “fried bean curd.”
nattô: fermented soybeans. nattô uri: a vendor of
fermented soybeans. nattô-jiru: miso soup with ground
fermented soybeans.
nigari, nigashio: bittern; brine.
nimame: boiled beans [typically boiled soybeans served
as part of osechi at New Year’s].
nori [no tsukudani]: laver boiled down in soy [sauce].
oboro: not listed.
okabe: = tofu.
okara: bean curd refuse.
okowa: = kawa-meshi, sekihan. Note 2. Okowa is
usually made by cooking azuki beans with glutinous rice,
whereas sekihan is made by cooking azuki beans with
regular (nonglutinous) rice.
sekihan: rice boiled together with red beans [azuki];
cooked rice and red beans.
shimidôfu = kôridôfu [frozen tofu].
Note 5. This is the earliest English-language document
seen (April 2013) that contains the term shimidôfu (written
as one word, with diacritics) which it says is the same as
kôridôfu.
shiruko: red bean [azuki] soup with rice cake. shirukoya: a shiruko store; a bean-soup house.
shitaji (7): soy [sauce].
shôyu: soy [sauce].
tamari: [a kind of] soy; soy sauce; sauce from refined
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soy.
tôfu: beans curds (=cheese); tôfu. [tôfu itcho; in
characters]: a piece (=cake) of bean-curds. [tôfu-ya]: a beancurds dealer (=seller). [yaki-dôfu]: roasted bean-curd. kare
ni iken shita totte, tôfu ni kasugai da: advice to him is like
water sliding off a duck’s back = It’s a mere waste of words
(=It is like pouring water into a sieve) to advise him. [tofu-ya
e ni ri, saka-ya e san ri to iu tokoro da]: there is no human
habitation within five miles of the place. [It’s out in the
boondocks].
tônyû: bean soup; soya-bean juice [sic, soymilk].
u-no-hana: (1) flowers of the Deutzia scabra. (2) [tôfu
no kara] bean-curd refuse.
tsukudani: preserved food boiled down in soy.
yuba: dried bean curds [sic, the film that forms atop
soymilk when it is dried]. Address: General editor, Japan.
873. Valignano, Alessandro. 1954. Sumario de las cosas
de Japón (1583). Adiciones del Sumario de Japón (1592).
Editados por José Luis Alvarez-Taladriz [Summary of the
things of Japan (1583). Additions to the Summary of Japan
(1592), edited by José Luis Alvarez-Taladriz]. Tokyo, Japan:
Sophia University. xix + 205 p. + 346 p. 26 cm. Series:
Monumenta Nipponica Monograph No. 9. [230 ref. Spa]
• Summary: This book consists of two separate books by
Valignano bound as one; each is paginated separately. In the
1st book, on page 93, the author mentions that he bought the
necessary provisions, rice, miso, dried fish, etc. Footnote 240
gives a long definition of misso [sic, miso] in Italian from
Saverio Orientale, by Bernardino Ginnaro (1641, Naples).
An appendix near the end of the 2nd book (published
in 1592; see p. 317-330) begins with a Treatise on how they
own land and calculate rents in Japan. It starts (p. 318) with a
reference to “Principio [1601-1603], c. 6.” In a long footnote
on p. 320, he states: “To measure rice, wheat, barley, Goma
[sesame seeds, used to make oil], Mame (see below), Abura
(vegetable oil), Saque [saké], etc. they use certain measures
such as the shaku, go, sho, to, koku, etc.” Looking in more
detail at the entry for “Mame,” after the word, we read (in
square brackets), the Chinese character for “bean” followed
by the Portuguese words ‘Feijoes, ou graos de Iapao’ ib.
[VJP 150],...” This means that the word “Mame” means
beans or Japanese beans. They are described in the VJP
which, according to the abbreviations section at the front
of this book (p. xix) means “Vocabulario de la Lingoa de
Iapam. [Nagasaki, 1603-1604]. This is the famous first
dictionary of Japanese in a European language, Portuguese,
compiled by the Jesuit mission in Japan, and published by
the Jesuits in Nagasaki in 1603-04. If we look on page 150 of
that dictionary, we do indeed see: “Mame. Feijoes, ou graos
de Iapao.”
Note 1. Today, the word Japanese “mame” has two
meanings: (1) Beans [generically, all types]. (2) A soybean.
When the word mame is the first part of a compound word,

it usually refers specifically to the soybean: mameabura is
soybean oil–more commonly called daizu abura; mamekasu
is soybean cake or meal–more widely called daizu kasu;
mamemaki is the ceremonial scattering of roasted soybeans
at Setsubun. Therefore: It cannot be stated clearly that the
soybean is mentioned in this book, or that the concept of a
soybean, apart from beans in general, was clear to the author.
However given this context of how foods are measured,
we think it is more likely that he was referring to beans in
general than to one particular type of beans. If he wanted to
refer specifically to soybeans, they are clearly mentioned as
Daizzu in the VJP dictionary which he cites! Daizzu [Daizu,
the Japanese word for soybeans] are defined as: “Mame.
Graos, ou feijoes de Iapao.”
Note 2. Principio is an abbreviation (see p. xvii)
that refers to a book titled Libro Primero del principio y
progresso de la Religion christiana en Jappon... by Padre
Alexandro Valignano of the Company of Jesus, 1601.
Manuscript in the British Museum.
About the author: On p. 2-3 we read: The padre
Alessandro Valignano (ca. 1539-1606) of the Society of
Jesus [Jesuit] visited Japan three times, 1579-1582 (during
the rule of Oda Nobunaga, who died in 1582), 1590-1592
(during the rule of Toyotomi Hideyoshi, who died in 1598),
and 1598-1603 (during the rule of Tokugawa Ieyasu, who
died in 1616). The fruit of his first trip was the Sumario,
published in 1583, of his second trip was the Adiciones del
Sumario, published in 1592, and of his third trip was the
Apologia de la Compañia de Jesûs de Japón y de la China
(1598) and the Principio y progreso de la religión cristiana
en Japón.
His three visits correspond to three very important
periods in Japanese history, in the transition from
decentralized feudalism to centralized feudalism or from
feudal anarchy to feudal order: the period of Azuchi
(Nobunaga), of Momoyama (Hideyoshi), and of Tokugawa
(Ieyasu). His writings capture magnificently the history of
these 3 periods.
Because he is a Christian and a Jesuit father (Roman
Catholic), his main interest is in religious affairs in Japan.
Brief biography: Valignano was an Italian missionary.
1566–He entered the Society of Jesus. 1574–Traveled to
Portuguese India. In Asia, he helped to develop missionary
work in Goa, Macau, and especially Japan, where he
supported the mission with a share of the silk trade,
developed a native clergy, and saw Christianity grow to some
300,000 adherents.
874. Rao, Rama Kanth; Krishna, M.G.; Zaheer, S.H.;
Arnold, L.K. 1955. Alcoholic extraction of vegetable oils. I.
Solubilities of cottonseed, peanut, sesame, and soybean oils
in aqueous ethanol. J. of the American Oil Chemists’ Society
32(7):420-23. July. [7 ref]
• Summary: Describes solvent extraction using ethyl alcohol.
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Notes that as early as 1937 the Japanese reported the use of
ethanol as a solvent for the batch extraction of soybeans in a
plant at Dairen, Manchuria. In the USA, the most commonly
used solvents for solvent extraction of vegetable oils are
low boiling petroleum fractions, such as normal hexane.
In European countries benzene, trichloroethylene, and
cyclohexane have been used. In America, considerable work
has been done on the use of ethanol and isopropyl alcohol as
solvents. Address: Iowa Engineering Exp. Station, Iowa State
College, Ames, Iowa.
875. Soybean Digest. 1955. Multi-purpose food [in India].
Aug. p. 24.
• Summary: “A mixture of peanut, sesame and soybean
cakes is the basis for a multipurpose human food developed
by the Indian Institute of Science, Bangalore, according to
the American consulate general at Madras.”
876. Boletin de Produccion y Fomento Agricola (Buenos
Aires, Argentina). 1955. Mejoramiento y fomento de los
cultivos industriales y especiales varios [Improving and
promoting industrial crops and various specialty crops].
7(61-66):107-14. July/Dec. [Spa]
• Summary: Section 6, titled Plantas oleaginosas, pimiento
y caupi (“Oilseeds, vegetable pepper, and cowpea”) (p. 10714, from the Division of Oleaginous Plants. Chief: Ing. Agr.
Raimundo Nieves) gives information, for such principal
crops of Argentina as groundnuts, castor seed, sesame,
soybean (p. 111-12), colza, green and red peppers (not hot)
and cowpeas.
Soybeans: Experimentation: Continues the improvement
program initiated in 1947, using about 67 selections and
varieties from various nations. Includes comparative yield
trials, and adaptation trials. Multiplication. Intercropping.
Nutritional analysis.
877. Chaugule, B.A. 1955. A note on rotational experiments
on bajri and jowar (Nilwa). Poona Agricultural College
Magazine 46(2 & 3):139-41. *
• Summary: The effects of a legume (groundnuts, soyabeans,
or sesame seeds) in rotation with bajri [bulrush millet]
(Pennisetum typhoideum) are discussed. Rotations of bajri/
legume each year or bajri after soyabeans were the best.
Groundnuts and sesame appeared to be unsuitable. Nilwa is a
grain sorghum.
878. David, Elizabeth. 1955. The Book of Mediterranean
food. Harmondsworth, Middlesex, England: Penguin Books.
208 p. See p. 158. Illust. Index. 19 cm.
• Summary: In the chapter titled “Cold food and salads” is
a recipe (p. 158-59) for “Hummus bi Tahina. An Arab dish.
Tahina is the sesame paste which is to be found in Oriental
stores [Footnote: Three addresses given] in London, and
which is mixed with oil and garlic and thinned with water

to make a sauce which is eaten as a salad, with bread dipped
into it. For this hors d’oeuvre the ingredients are ½ lb of
chick peas, a cupful each of tahina, olive oil, and water; a
little lemon juice, mint [dried or fresh], and garlic. Cook the
chick peas in plenty of water, slowly, for about 6 hours...”
Strain or pound the chick peas until smooth, pound the
garlic, and stir in the other ingredients. Thin with water to the
consistency of thick mayonnaise. Pour the mixture either into
a large shallow dish or onto saucers, one for each person; its
sets fairly firm when cold.
Note 1. This is the earliest English-language document
seen (Feb. 2022) that contains the term “sesame paste.”
Note 2. This is the earliest English-language document
seen (June 2003) that contains the word “hummus.”
The next recipe is for “Tahina Salad,” which should
have the consistency of cream. In Egypt, the tahina is eaten
by dipping flat round bread (Esh Baladi) into it in a bowl.
Also discusses: Broad beans / fèves (Fool, brown beans
[sic], the staple food of the Egyptian peasant, p. 108, 13738), chick peas (p. 108-09, 136-37), almonds (p. 113-14,
170-75). Address: London.
879. Griffin, Stuart. 1955. Japanese food and cooking.
Rutland, Vermont, and Tokyo, Japan: Charles E. Tuttle Co.
167 p. Illust. No index. 19 cm.
• Summary: This basic introduction by an American contains
about 70 Japanese recipes. The best known of these in the
USA is Sukiyaki. The chapter titled “Ingredients” states (p.
3-4) that ingredients available in the USA include “fu, or
wheat gluten; tofu, or bean curd; yuba or dried bean curd
[sic]; and udon, or macaroni... sugared red beans [azuki],...
bean paste squares and jellies, seaweed rice-cakes [probably
mochi], painted with shoyu sauce.” Sauces and flavorings
are very important to Japanese cookery. “Foremost among
these is shoyu, or soy sauce, made from wheat or barley,
soybeans, salt, and water A dark, inky, thirst-provoking
liquid, it is similar to that found in Chinese restaurants. The
wheat is grilled in a big iron pan until burnt-brown in hue.
It is then crushed. [Soy] Beans are boiled in an adjacent
cauldron, with a heavy weight on the lid. Boiling lasts three
to five hours, then the fire is put out, and the beans are kept
in the kettle overnight. Steaming may be used as a method
of bean preparation. This process lasts for five or six hours.
The grilled wheat and boiled beans are mixed and placed in a
malt-room [sic, koji room] where malt seed [sic, koji starter]
are added The mixture turns to malt [koji] in a few days. Salt
water is put over the malt and left for a few more days, being
stirred occasionally until fermentation takes place. This overall mixture is pressed, and the [soy] sauce obtained is bottled.
“Miso is another necessity. This is a mixture of malt
[koji], salt, and mashed soybeans, the liquor of which is
drained off in tubs and allowed to ferment. Miso will be
discussed later in the soup chapter” (see p. 64). Soy sauce
and Aji-no-Moto are frequently mentioned. Soy-related
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recipes: Chirashi-zushi (with beancurd, p. 31-34). Sashimi
(with shoyu, p. 36-41). Miso soups (p. 49, 64-69). Bean curd
soup (p. 52-53). Roasted on a plough (sukiyaki with bean
curd, p. 70-81). Vegetables, white sesame & vinegar (salad,
with “1 aburaage, a kind of fried Japanese bean curd,” p.
1124-25). Shoyu spinach (salad, p. 134). Turnips in shoyu (p.
134-35). Sweet soy beans (a festival dish at New Year’s, p.
154-55).
Also mentions: Red rice (with azuki beans and glutinous
rice, p. 17-18). Norimaki-zushi (sushi wrapped with nori, p.
27-30). Red bean cake (yokan, with bean paste, made from
red kidney beans, and agar-agar, p. 145-46). Red kidney bean
soup cake (shiruko [with azuki beans and mochi], p. 148-49).
Bean & jam cake (kuzumanju, [with azuki bean paste and
kuzu], p. 150-51). Address: [Japan].
880. Springer, Gertrude Anders. 1955. Natural food cookery:
Nature’s sweets, herbs and wholegrain flours. Milwaukee,
Wisconsin: Lee Foundation for Nutritional Research. 71 p.
No index. 23 cm.
• Summary: An early natural-foods cookbook. Contents:
1. Foreword. 2. Fundamental food concepts (“The way to
build this vibrantly alive soil is by practicing the Science
of Organiculture, or the organic method”). 3. Wholegrain
flours. 4. Wholegrain meals and grits. 5. Other valuable
foods. 6. Herb cookery. 7. Pies. 8. Cookies. 9. Cakes. 10.
Cake frostings. 11. Doughnuts. 12. Confections. 13. Fruits.
14. Health beverages. 15. Salads. 16. Salad dressings. 17.
Breads, rolls and muffins. 18. Meat, fish and eggs. 19.
Vegetable dishes. 20. Soups and stews. 21. Pancakes and
waffles. 22. Jams and preserves. 23. Quick desserts. 24.
Article “Sesame seed–An important food.” 25. Practical
methods in preparing health-building foods. Note 1. Chapters
24 and 25 (on unnumbered pages) are written by Royal Lee,
D.D.S. [dentist].
Soy-related recipes: Chapter 3, “Wholegrain flours,”
contains a photo of bags of five such flours, including “Soya
flour.” A paragraph (p. 5) explains: “Soya flour can be a
full fat flour (all of the fat left in) which many consider
nutritionally superior, or it can be a low fat flour (part of
the fat removed) for low calorie diets.” Note 2. This is the
earliest English-language document seen (Nov. 2003) that
uses the term “low calorie” or “low calorie diets” positively
in connection with soybeans for human diets. Throughout
most of human history, people wanted calories, which
provide energy.
Unleavened Indian chapatis (with ½ cup soy flour, p.
52). Basic muffin recipe–Soya muffins variation (“Substitute
½ cup soya flour for ½ cup of the pastry [flour]. Gradually
increase the soya and decrease the pastry until you are using
half and half after several batches have been made.” p. 54).
Chinese chow mein (with up to ½ cup “Show You sauce,”
p. 62). Japanese sukiyaki (with about ½ cup “Show You
sauce,” p. 63). Egg white leavened waffles (with a bit of

soya flour, p. 67). In Chapter 25, the section on “Vegetables”
contains brief instructions for making soy bean milk, and
using soaked, “liquefied beans direct from the blender” in
making bread. The Chinese never eat soy bean products
without first soaking the beans. “It is the secret of successful
soy cookery.” The chapter on sesame seeds notes: “Sesame
seed ground into a butter like peanut butter is used in some
countries–Turkey in particular–like our dairy butter is here,
and is used in almost every food in some degree. It makes
first-class salad dressing when mixed with vinegar and
prepared mustard. With honey and milk powder a very tasty
cream candy can be made... In Roman times the emergency
ration for soldiers was a candy made from sesame seed and
honey. A very tasty and nutritious ice cream can be made
from sesame butter, honey and milk powder. The sesame
seed can be used for these purposes instead of the sesame
butter if the seed is liquefied with the honey in a blender or
Osterizer. Sesame butter is an ideal shortening for bread and
cookies.”
This book also discusses: Carob brownies, peanut butter,
sunflower seeds, how to sprout mung beans, herbs, etc.
Note 3. This is the earliest English-language book seen
(June 2003), published after World War II, with the term
“natural food” in the title.
Note 4. This is not a vegetarian cookbook. Recipes (p.
55-58) call for steak, pork, ground beef, spare ribs, lamb
chops, ham, chicken, tuna, and salmon.
881. Natural Sales Co. 1956. Save money on natural organic
foods (Ad). Natural Food and Farming (Atlanta, Texas)
3(1):18. April.
• Summary: This 1/6 page ad shows dollar coins falling from
the sky onto a lady who is standing, hands up, on a pile of
them. “Do as thousands of families have–Order your natural
foods and vitamins from Natural Sales–Top quality and
absolutely fresh at rock bottom prices.”
“Some sample values: 5 lb. wheat germ–raw $0.69. 5 lb.
wheat germ–toasted $1.20. 3 lb. sesame seed–hulled $1.65.”
Address: P.O. Box 25, Pittsburgh 30, Pennsylvania.
882. Platt, B.S. 1956. The soya bean in human nutrition.
Chemistry and Industry (London) No. 32. p. 834-37. Aug.
18. [25 ref]
• Summary: The author worked in China during the period
in 1933-37, and there had “some experience of preparations
made from the soya bean in infant feeding; also rarely a day
passed in that period when I did not eat something of one
or more of the Chinese soya bean food products–sauce, oil,
bean curd or sprouts.”
The author gives figures to refute the common
misconception that “millions of Chinese have lived for
centuries on a diet of rice and soya beans. For example
(according to Buck 1938) in northeast China (Manchuria)
where soya beans were used most, “very little rice was eaten,
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25% of the calories in the diet came from wheat, and 5%
from the soya bean... Only 2% of the calories in the Chinese
farm diet were derived from vegetable oils which included
oils from groundnuts, rape seed, sesame, and soya bean;
the first three together occupy rather more than the acreage
under soya bean crops. Learmonth (1956, p. 360) has stated
that the soya bean has only been grown as an oil-bearing
crop since the 19th century. There is, however, a Chinese
work dated A.D. 1637 called ‘The exploitation of the works
of nature,’ the second volume of which is devoted to oils
and fats. From this work it may be deduced (according to
information supplied by Dr. G.D. Lu) that the soya bean was
grown for its oil as early as the third century A.D. According
to Buck’s data on most frequent yields, broad beans and field
peas yield on average 18 bushels per acre compared with 14
bu/acre for soya beans. Peanuts or groundnuts give 64 bu/
acre but it is not clear whether they are shelled or not.
“Anyone who, at a Buddhist feast, has eaten the
delectable dishes made from the soya bean cannot but agree
that, gastronomically, the merits of a wide range of soya bean
products are outstanding. The ‘vegetable’ varieties of soya
bean are, in fact, often simply immature ones. They are green
and look like young lima beans but they have a richer and
a distinctive and more delicious flavour... Soya bean curd
(tou fu) is used in a variety of dishes. It is prepared from the
mature beans, not usually in the home, but by the village
‘specialist.’... With appropriate culinary treatment, it can be
made to imitate a variety of meat dishes; traditionally it is
given to young Chinese children.”
The author also discusses soy sauce, tempeh, soy oil,
and soya “milk”.
“I recently had a visit from a professor of pediatrics at a
hospital in Djakarta [Jakarta], Indonesia, who reported that
about 50 infants put on a soya milk preparation, all, after
two months, had some gastro-intestinal disturbances; none of
them was thriving. In my view, it is still too early to replace
human milk for infants and certainly not by a vegetable
substitute for animal milk...
“In my own experience soya bean curd is a suitable
product for feeding young children and I suggest that its
superiority over soya milk may be the separation in the
‘whey’ of substances that have been shown to be toxic for
animals.
The contents of this paper were first presented as a
contribution to the discussion on “Soya in the Field of
Nutrition” by E.M. Learmonth, published in Chemistry and
Industry on 12 May 1956. The author mentions an ad for
“Sun Spot” soya milk.
The article begins with a poem written by “a medical
nutritionist and his wife”: “’Little Soybean who are you /
From far off China where you grew?’ / I am wheels to steer
your cars, / I make cups that hold cigars. / I make doggies
nice and fat / And glue the feathers on your hat. / I am very
good to eat, / I am cheese and milk and meat. / I am soap to

wash your dishes, / I am oil to fry your fishes, / I am paint
to trim your houses, / I am buttons on your blouses. / You
can eat me from the pod, / I put pep back in the sod. / If by
chance you’re diabetic / The things I do are just prophetic. /
I’m most everything you’ve seen / And still I’m just a little
bean.’”
Note: This poem, written by Dr. and Mrs. J.W. Hayward,
was first published in the Proceedings of the American
Soybean Assoc. 1940. Aug. p. 6. Address: C.M.G., Ph.D.,
M.B., Ch.B., Human Nutrition Research Unit, Medical
Research Council Laboratories, Holly Hill, London, N.W. 3.
883. Vidal, A.A. 1956. Características físicas y químicas
de los aceites en distintos períodos de madurez de semillas
de algunas especies vegetales [Physical and chemical
characteristics of the oil at different stages of seed ripening
in some plant species]. Revista de la Facultad de Agronomia,
La Plata 32(2):159-71. [19 ref. Spa; eng]*
• Summary: Seeds studied included soybeans, sesame, and
sunflower.
884. Chao, Buwei Yang. 1956. How to cook and eat in
Chinese. London: Faber and Faber. 286 p. Illust. Index. 21
cm.
• Summary: The basic information about soy in this 1956
British edition is quite similar to that in the original 1945
American edition except: (1) British spelling is used (e.g.,
flavour instead of flavor), and additional information about
European ingredients or substitutes; (2) The same (or almost
the same) text appears on different pages. See pages 2021 (Vesop is very much like soy sauce. Clear-simmering
is slow-cooking without soy sauce. Red-cooking is slowcooking with soy sauce), p. 43-44 (red beans, [probably
azuki], horse beans, soy beans and their products, bean milk
and bean curd [tofu]), p. 46 ([soy] bean oil and peanut oil),
p. 47 (soy sauce), p. 49-50 (soy-bean sauce, soy sauce or
shi-yau in Cantonese, “Acceptable substitutes for soy sauce
in the order of preference, are as follows: ‘Vesop’ sauce
(Italian), ‘Maggi’ (German), and ‘Kub’ (French)).” “Similar
to soy sauce is a soy jam, fermented flour jam, “In Cantonese
the soy jam is called mo-shi.” Oyster sauce, sesame oil, soy
bean cheese (fu-yü).
Soy-related recipes include: Bean curd stirs meat slices
(p. 84-85). Bean curd stirs shelled shrimps (p. 144). Arhat’s
fast or Vegetarian’s ten varieties (with wheat gluten, bean
curd skin [yuba], fried puffy bean curd, soy sauce, etc., p.
180-81). Plain stirred bean curd (p. 181-82). Oyster sauce
bean curd. Mushrooms stir bean curd. Scallions stir bean
curd (p. 182-83). Pot-stuck bean curd (p. 184). Bean curd
and meat-slice soup (p. 188). Huichou pot (with fried bean
curd [large triangles or small cubes], p. 204-05). Sandypot bean curd (p. 205-06). Soy jam noodles (p. 224-25,
with ½ can yünshi soy jam {also called mo-shi in Chinese
foodshops}).
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Pages 181-82 discuss bean curd. The Chinese characters
for all recipe names are given on pages 257-71. Address:
Cambridge, Massachusetts.
885. Han, Suyin. 1956. ... and the rain my drink. Boston,
Massachusetts; Toronto, Ontario, Canada: Little, Brown and
Co. 306 p. See p. 180. 22 cm.
• Summary: A work of juvenile fiction. In Chapter 10,
“Seed of ants,” Rosie Yip is a Chinese policewoman. “The
policewomen under Rosie often brought some dishes for
her,... cooked chicken sprinkled with chopped ginger and
sesame oil, duck’s feet simmered and steeped in thick black
soy sauce, smoked ham, stuffed mushrooms, crinkly pork
with red sauce...”
Note: This is the earliest English-language document
seen (April 2012) that contains the term “thick black soy
sauce.”
886. Ohsawa, Georges. 1956. Guide pratique de la médecine
macrobiotique d’Extrême-Orient: Pour ceux qui ont bien
étudié la philosophie dialectique pratique [Practical guide
to the macrobiotic medicine of the Far East: For those who
have studied well the philosophy of practical dialectics].
Centre Ignoramus, 26 rue Lamartine, Paris 9éme, France. 82
leaves. 28 cm. [Fre]
• Summary: After Ohsawa arrived in France (Feb. 1956) he
published this work in a stenciled edition. It was only sold
or given as a present to students who had obtained “the fifth
level (dan) of practicing the U.P. (Universal Principle).”
On page 17, under the heading “Macrobiotic
Pharmaceutical Preparations,” we find No. 9: Miso and fried
miso. And on page 80 is a 1-page explanation about miso,
plus the following specific macrobiotic miso preparations:
(1) Miso fried in sesame oil. (2) Tekka. (3) Muso or mausoh
(miso with tahini). (4) Nutritional composition of miso. It is
therefore one of the most Yang vegetable foods.
Note 1. This book was translated into English and first
published in August 1973 as a part of “Practical Guide to Far
Eastern Macrobiotic Medicine.”
Note 2. This is the earliest document seen (Aug. 2017)
in which Ohsawa uses the word “macrobiotics,” a word
which apparently had been coined in 1805 by Hufeland in
German (Makrobiotik).
Note 2. This is the earliest document seen (March
2011) in which George Ohsawa mentions miso–or any other
soyfood product. Address: Paris.
887. Ohsawa, Georges. 1956. Le miso et la sauce [Miso
and soy sauce]. Paris: Institut de Philosophie et Medicine
d’Extreme-Orient. 8 p. 17 cm. [Fre]
• Summary: George Ohsawa hadn’t yet started to use the
term “tamari” to refer to soy sauce. This pamphlet contains
mostly recipes. (1) Creme of miso. (2) Tekka. (3) Muso
(sesame miso). (4) Peanut miso. (5) Miso potage. (6) Miso

soup. (7) Miso & carrots nitsuke. (8) Traditional soy sauce (3
years of age). Address: [Paris, France].
888. Sato, Chieko. 1956. Japanese cooking of all kinds.
Tokyo: Japanese Cooking Research. Printed by the
Kenkyusha Press, Tokyo. [v] + 191 + 224 + 4 + [4] p. of
color plates Illust. (incl. 4 color plates). 19 cm. [Eng; Jap]
• Summary: This remarkable book is written in both English
(from front to back, first 191 pages) and Japanese (from back
to front, 221 p.). There are advertisements for Aji-no-moto
and Kikkoman soy sauce on unnumbered pages in the middle
of the book between the two sections. p. iii: Japanese words
and their English equivalents: aburaage: fried bean-curd.
koyatofu: dried frozen tofu. miso: bean-mash. shoyu: soy
bean sauce or soy sauce. tofu: cake bean-curd or bean-curd.
unohana: bean curd dross [okara].
Pages 8-16: Seasonings: Irizoyu (heated soy sauce, also
called Tosa shoyu). Nikirijoyu (boiled soy sauce). Terijoyu
(glossy soy sauce, often used for teriyaki). Awasejoyu (mixed
soy sauce). Umejoyu (pickled plum soy sauce). Nambanjoyu
(cayenne pepper soy sauce). Gomajoyu (sesame soy sauce,
sesame seed soy sauce). Satojoyu (sweet soy sauce).
Kabayakijoyu (“Eel” soy sauce). Karashijoyu (mustard soy
sauce). Wasabijoyu (horseradish soy sauce). Hosokawajoyu
(Hosokawa soy sauce). Momijijoyu (maple soy sauce).
Tamajoyu (egg soy sauce, also called tamago hitajiru).
Mizorejoyu (“Sleet” soy sauce). Sujoyu (vinegar soy sauce).
Nambangomajoyu (cayenne pepper and sesame seed soy
sauce). Karashisuyu (mustard vinegar soy sauce). Awasemiso
(mixed miso). Sumiso (sour miso). Karashisumiso (sour
mustard miso). Gomamiso (sesame seed miso). Gomasumiso
(sour sesame seed miso). Remonkamiso (lemon miso).
Nambanmiso (cayenne pepper miso). Sanshomiso (Japanese
pepper miso). Dengaku miso (bean curd miso). Shigiyaki
miso (broiled snipe miso). Tamagomiso (egg miso).
Mizoremiso (“Sleet” miso). Wasabi miso (horseradish miso).
Shogamiso (ginger miso). Negi miso (leek miso). Ninniku
miso (garlic miso). Ume miso (pickled plum miso). Note 1.
Japanese mustard and western mustard are different.
Basic art of cooking (p. 17-36): Bean-curd (p. 27). Sea
weeds: Kombu, arame, hijiki, nori. Tofugayu (bean curd
rice gruel, p. 40-41). Inari zushi (p. 45-46). Bokkake gohan
(bean curd on rice). Taisatsuma (sea bream miso over rice).
Goma miso soba (sesame seed miso soba). Kansai style
miso zoni (p. 58). Miso mochi (miso rice cake). Natto mochi
(fermented soy beans with rice cake). An mochi (rice cake
with sweet bean [azuki] paste). Abekawa mochi (Rice cake
with soy bean flour).
Soup cookings (p. 60-67): Shiratama dofu no sumashi
(clear soup with white bean curd dumplings). Gion dofu
no sumashi (clear soup with lemon flavored bean curd).
Agedashi tofu no sumashi (clear soup with fried bean curd).
Miso soup. Taiyaki miso shiru (broiled sea bream miso
soup). Satsumajiru (Miso soup with chicken and mixed
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vegetables). Kenchin jiru (with 1 square tofu). Yoshinojiru
(with a piece aburaage).
Boiled cookings (p. 68-92): Most recipes call for soy
sauce. Asari no tsukudani (shellfish boiled down in soy
sauce). Nasu no namban-miso-ni (Egg-plant and hot pepper
with miso). Konnyaku no goma-miso-ni. Iridofu-ni (boiled
parched tofu). Tofu no agedashi-ni (boiled fried bean curd).
Yamakakedofu (bean curd with yam dressing). Kombu no
tsukudani (dried tangle boiled down in soy sauce). Sukiyaki.
Yudofu nabe (hot bean curd in a pan). Oden (Kanto style).
Yosu nabe (with tofu, p. 89). Matsutake no nabeyaki (with
tofu). Niyakko nabe (Tofu and chicken in a pan). Miso no
oden (Oden with miso). Iwashi no miso nabe (sardines with
miso in a pan). Chukafu yose nabe (Chinese style mixed
food in a pan).
Broiled cookings (yakimono, p. 93-113): Ika no misoyaki (cuttle-fish broiled with bean-mash). Pork broiled with
namban goma-joyu (with black sesame soy). Asparagus saute
with bean-mash (miso). Satoimo no gomamiso-yaki (taro
broiled with sesame bean-mash). Bean-curd gomokuri-yaki
(with tofu). Bean-curd oribe-yaki (with 2 tofus). Bean curd
matsukaze-yaki. Kinome dengaku. Dengaku daikon.
Fried cookings (p. 114-131): Kodai no fukuro-age (with
1 tofu). Hyuga tempura (with 1 tofu). Fried pork with sansho
soy sauce. Tofu no isobe-age. Age-dashi-tofu. Kenchinmake-age. Tofu no sarasa-age.
Steamed cookings (p. 132-54): Tai no kenchin mushi.
Mackerel no natto mushi (with 6 box of natto). Shojin
chawamushi. Tofu no mangetsumushi. Tofu no soboromushi.
Tofu no narutomaki. Ginnan tofu (with ginkgo and tofu).
Nannohana tofu. Sesame tofu. Uguisu tofu. Koyatofu no
kohaku mushi. Tamago tofu.
Note 2. This is the earliest English-language document
seen (Feb. 2022) that uses the term “Sesame tofu” to refer to
sesame tofu.
Blended cookings (aemono, p. 155-185): Sardine’s
sumiso-ae. Herring roe seasoned with mustard bean-mash.
Dried shrimp seasoned with shironuta (bean-curd mash).
Sardines mashed with bean-curd dross (unohana). Daizu
no nihaizubitashi (Soybeans seasoned with 2 combination
dressing of vinegar and soybean sauce). Mamemoyashi
no isoka-ae (bean sprouts flavored with laver). Gomoku
shira-ae (with 1 cake of bean curd). Hijiki no shira-ae (with
soybean sauce and bean curd). Takenoko no kinome-miso-ae
(bamboo sprout seasoned with buds bean-mash). Agetofu
no gomamiso-ae (fried bean curd blended with sesame
bean-mash). Nasu no karashi-miso-ae (eggplant blended
with mustard bean-mash). Ingredients should be all at room
temperature when blended and served promptly.
Solidified cookings (p. 186-91): Awayuki-tofu.
Tamagawa-yose. Mizutama-tofu. Suisho-tofu.
Note 3. Most recipes call for the use of ajinomoto.
889. Schwitzer, M.K. 1956. Margarine and other food

fats: Their history, production and use. New York, NY:
Interscience Publishers, Inc. 385 p. [52 ref]
• Summary: Contents: List of illustrations. List of tables.
Preface. 1. Food fats: Definitions, types of margarine and
related products. 2. Margarine and cooking fats: Their
history and world trade. 3. Fats used in margarine and
cooking fats. 4. Processing fats for margarine and cooking
fats. 5. Theoretical aspects. 6. Margarine manufacture.
7. The manufacture of cooking fats and related products.
8. Wrapping, packing, and preserving. Industrial uses of
margarine and cooking fats. 10. Dietary and legal aspects.
Page 43 states: “Soyabean oil is not used a great deal in
the manufacture of cooking and table oils, due to its tendency
to develop an unpleasant flavour.”
Page 50 discusses “vanaspati ghee,” which it describes
as “a cooking fat produced entirely from vegetable fats to
replace natural clarified buffalo or cow butter. This cooking
fat is called vanaspati ghee or vegetable ghee in India where
it replaces natural ghee. Since before the last war when
production in India was negligible, many factories have
been installed for the manufacture of vanaspati ghee... The
raw materials used are mainly groundnut, cottonseed, and
sesame fats as well as smaller quantities of other vegetable
fats. There are two ways of making vanaspati ghee: either
a hydrogenated fat is mixed with a soft fat or a single fat is
hydrogenated in a not too selective way.” The latter method
makes a better product, with much better keeping quality and
a smoother texture. The melting point of vanaspati ghee in
India is fixed by law between 31º and 37ºC. “Vanaspati ghee
is not used for spreading like butter or margarine in the West.
It is consumed in a heated liquid form, or in the preparation
of curries, sweets and other foods.”
Soyabean oil is discussed on the following pages: Fats
used in margarine and cooking fat (p. 88-89, 91-92), incl.
groundnut oil (p. 97-98). Soyabean oil (p. 98-105): The
soyabean–The universal crop. The plant. Handling soybeans.
Fat extraction. Soyabean oil and lecithin. A full-page
illustration (p. 96) shows the soybean processing plant of
Victory Oil Mills at Toronto, Ontario, Canada.
Use of lecithin in margarines (p. 142-43). Tocopherols
and vitamin E (p. 146). Continuous deodorization (p. 181).
Typical composition of fat blends of some margarines (p.
241). Address: Highgate, UK.
890. Kuppuswamy, S.; Joseph, K.; Narayana Rao, M.; et al.
1957. Supplementary value of Indian multipurpose food to
poor vegetarian diets based on different cereals and millets.
Food Science (Mysore, India) 6(4):84-86. April. [7 ref]
• Summary: Four formulations of Indian multipurpose food
are given; they contain different proportions of low-fat
groundnut meal (75-80%), low-fat sesame meal (10-20%),
Bengalgram dhal, and black gram dhal. When any one of
these formulations was used at the 12.5% level to fortify the
poor rice diet of India, a marked improvement in the growth
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promoting value of the diet (in rats) was observed. Address:
Central Food Technological Research Inst. (CFTRI), Mysore,
India.
891. Subrahmanyan, V.; Rama Rao, G.; Kuppuswamy, S.;
Narayana Rao, M.; Swaminathan, M. 1957. Standardization
of conditions for the production of Indian multi-purpose
food. Food Science (Mysore, India) 6(4):76-80. April. [17
ref]
• Summary: This experimental multipurpose food was
prepared in three different forms: (1) Unseasoned, made
of a blend of 75 parts groundnut meal and 25 parts roasted
Bengalgram grits, fortified with vitamins (thiamine,
riboflavin, and vitamins A and D) plus calcium phosphate.
(2) Seasoned with seasonings and salt. (3) Unseasoned with
20 parts skim milk powder. All were highly acceptable.
The original multipurpose food, developed in the USA
by Borsook, consisted of expeller soya grits fortified with
vitamins and minerals. Harris et al. (1943) developed a
highly nutritious soup powder by incorporating low-fat
groundnut flour with low-fat soya flour, cooked pea flour,
skim milk powder, with added flavours and condiments, and
fortified with essential amino acids and minerals. “Although
soyabean is not being grown at present in any appreciable
quantity in India, yet fortunately enough, fairly large
amounts of protein-rich foods of vegetable origin, especially
the oil seed residues and pulses, are available in India...”
Soyabean, soya grits, and low fat soya flour are
mentioned on page 76. Sesame meal, Sesamum indicum,
sesame seeds, sesame cake grits, low fat sesame flour, and
soyabean cake are mentioned on page 77. Low fat sesame
meal and sesame meal are mentioned on page 78. Address:
Central Food Technological Research Inst. (CFTRI), Mysore,
India.
892. Hilo Tribune-Herald (Hilo, Hawaii). 1957. Hawaiian
menu. Sept. 19. p. 12.
• Summary: Cucumbers: “Sprinkling of Goma-shio” [sesame
salt].
893. Hernández Alba, Alejandro. 1957. Abonos verdes:
Anotaciones sobre leguminosas cultivadas en el Tolima
[Green manures: Notes on legumes grown in Tolima
(Colombia)]. Agricultura Tropical (Colombia) 13(9):561-76.
Sept. [11 ref. Spa]
• Summary: For more than 8 years the author has studied
the growing of green manures in rotation with the principal
crops of the region, such as cotton, maize, sesame (ajonjoli),
and kudzu. The following green manure plants are especially
recommended: Some varieties of soybeans, Crotolaria
juncea [sunn-hemp], and the shrubby varieties of cowpea
(Vigna sinensis). Address: Ing. Agr (Agricultural Engineer),
Director, Instituto Piloto de Educación Fundamental,
Pamplona (Norte de Santander), Colombia.

894. Plaut, M.; et al. 1957. Ethylene dibromide as seed
fumigant, and its absorption by oil seeds. Proceedings of the
International Seed Testing Association 22(1). 578 p. See p.
392-99. *
• Summary: The studies reported related to soybeans,
sunflower, sesame, linseed, groundnuts, and sorghum. The
Eleventh International Seed Testing Convention was held in
Paris.
895. Product Name: Saridele (Spray-Dried Soymilk with
Sesame).
Manufacturer’s Name: Saridele Ltd. (Sarihusada Co. after
1964).
Manufacturer’s Address: Yogyakarta, Java, Indonesia.
Date of Introduction: 1957.
Ingredients: Soybeans (made into soymilk), dehulled
sesame seeds, cane sugar and/or corn malt, vitamin A,
calcium carbonate, ascorbic acid, vitamin B-12, vanilla and/
or chocolate.
Wt/Vol., Packaging, Price: 10 kg or 1 lb cans, or 250 gm
polyethylene bags.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Protein 30 gm, fat 22 gm,
carbohydrate 40 gm, ash 5 gm, moisture 3 gm, calcium 450
mg, iron 3.7 mg, vitamin A 2000 I.U., thiamine 0.7 mg,
riboflavin 1 mg, ascorbic acid 15 mg, vitamin B-12 1 mcg.
The PER is 2.48 versus 2.80 for cow’s milk.
New Product–Documentation: Indian Council of
Medical Research, Special Report Series No. 31. 1955. p. 3.
“Recently, the F.A.O. and the UNICEF have jointly initiated
a programme in Indonesia for the large-scale production of a
properly fortified soya milk chiefly for use in feeding infants
and growing children. This project is largely based on a
process developed under the auspices of the Food Ministry
and the Indian Council of Medical Research in India.”
Saridele Ltd. 1958. Saridele leaflet. FAO Nutrition
Meetings Report Series. 1959. No. 22. Report on the FAOUNICEF Regional School Feeding Seminar for Asia and the
Far East.
G.C. Mustakas et al. 1964. “Production and nutritional
evaluation of extrusion-cooked full-fat soybean flour.” J.
of the American Oil Chemists’ Soc. Sept. p. 613. “Proposed
Clinical Testing. A 1,000-lb lot of the milled soy flour has
been forwarded to the P.N. Sarihusada Co., Jogjakarta,
Indonesia, where it will be formulated and packaged for
acceptability testing in the areas now supplied by the plant
with the dried water-extracted soya milk formulation.
Clinical and acceptability
Belden, et al. 1964. The Protein Paradox. “The other
approach is the Saridele project in Indonesia, which we
include primarily because it is frequently mentioned when
protein-rich food projects are discussed, being one of the
older projects” (p. 53). “One of the longest developing
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projects has been that of Saridele, a soy-flour based product
in Indonesia... After the Second World War, the Indonesian
government became interested in the manufacture of soymilk
on a more efficient basis, since soybeans were available
in the country and cow’s milk supplies were very limited.
In 1952 FAO sent to Indonesia Dr. S.S. De, who had been
working in India on a more palatable soymilk product that
incorporated peanut and malt. Dr. De recommended testing
a mixture of soymilk, peanut milk, and malt in Indonesia. To
avoid the association with milk, the name Saridele (meaning
‘essence of the bean’) was selected for the mixture in
Indonesia.
“After testing a mixture made from 60% soybeans, 20%
peanuts, and 20% malt on 240 children, Dr. De suggested
that FAO and UNICEF provide assistance for a Saridele
plant in Indonesia, with UNICEF supplying the equipment.
The FAO sent experts to Indonesia for further study of the
problem and pilot plant experiments were undertaken in
Holland and the United States to develop the spray-drying
manufacturing process. A plant was finally built in Indonesia
with UNICEF’s assistance and it went on-stream in the
middle of 1957. Since then there has been continual study of
the process along with development of new formulations.
“The process produces a fairly expensive product
of high nutritive value... Unfortunately, the retail price is
too high for those needing it most” (p. 57). This comment
presumably refers to the original process and ingredients.
The new dry process and reduction of sesame may lead to a
decrease in price. “Saridele has been developed in Indonesia
using the traditional method of water extraction... It sells
for about 50 cents a pound, a rather expensive product. The
Indonesian plant, which has a capacity of about 1 ton per
day, used sesame seed along with the soy initially. Only
soy is used today because the sesame seed’s contribution
to the biological value of the product was not worth its
additional cost. The process does not appear suited for broad
application because of its high cost” (p. 70).
Orr and Adair. 1967. Tropical Products Institute Report
G-31. “The production of protein foods and concentrates
from oilseeds.” p. 69. Manufacturer: P.N. Sarihusada,
Jogjakarta, Indonesia. “Date of Start of Production: 1957.
Form of Product: Soya ‘milk,’ spray dried. Sold unflavoured
for use by infants and young children, and flavoured with
vanilla and chocolate for use by adults. Intended to be
used as a beverage, after reconstituting with water, as a
replacement for conventional soft drinks. Can also be used
in powder form as a replacement for ‘sagon,’ a local foodstuff.”
“Form of Packaging: (a) Originally packed in cans of 10
kg and 1 lb capacity but now part of the production is sold in
250 gm capacity polyethylene bags. (b) Shelf-life of product:
2½ years in cans and 3-4 months in bags. Channels of
Distribution: 75 per cent retail trade; 25 per cent institutions.
Assistance from Government/International Agencies: (a) The

Government supplied the land and buildings for the factory
and has undertaken to buy 300 tons of the product per year
and distribute it free through institutions. (b) International
agencies have been closely associated with the project from
its inception. UNICEF donated some of the machinery
and equipment and FAO provided technical experts to put
the plant into operation and train staff. Promotion: There
has been a considerable promotional effort over the years,
particular emphasis being placed on offering samples at
reduced prices to the public at exhibitions, etc. Promotion
is estimated to cost about 3 per cent of total annual sales
value. Trend in Consumption: Rising: arrangements have
been made to expand production. Profitability: Satisfactory.
Problems: Processing problems (see below): initially
consumer prejudice, which the practice of giving low-priced
samples has helped to rectify; and the high cost of cans
which are made from imported tin plate and which were said
at one time to account for 25 per cent of the retail price.
“The process used originally for making the product was
basically the traditional Oriental one, although the product
was spray dried and sold as a powder, not in liquid form. It
is understood that the process has now been altered... to a
40 per cent increase in the utilisation of the bean and to the
elimination of the ‘beany’ taste, it may be that the Oriental
process is no longer used. It is also said that the new process
reduces equipment requirements considerably... ‘Saridele’
was originally made from 4 parts soya bean and one part
sesame seed, but the latter was found to be too expensive.
‘Saridele’ appears to have 2 distinct markets: as a food for
infants and young children and as a soft drink for adults.
The chocolate flavoured product is the more popular and it is
believed that this is partly due to the high prestige value of
chocolate in Indonesia where its high price limits its use by
low income groups.”
De 1971; E. Orr. 1972. Tropical Products Inst. G73.
The use of protein-rich foods for the relief of malnutrition
in developing countries: an analysis of experience. p. 13;
Steinkraus 1976;
Shurtleff & Aoyagi. 1979. Tofu & Soymilk Production.
p. 197-98, 228. “Production was discontinued in 1966
because of the irregularity of soybean supply and marketing
and equipment problems.” Shurtleff & Aoyagi. 1984.
Soymilk Industry & Market. p. 108.
Note: This is the earliest known commercial soy product
made in Indonesia. However tofu, tempeh, soy sauce, and
other soyfoods had been made and sold by cottage industries
in Indonesia for many centuries prior to this time.
896. Deuel, Harry J., Jr. 1957. The lipids: Their chemistry
and biochemistry. Vol. III: Biochemistry. Biosynthesis,
oxidation, metabolism, and nutritional value. New York, NY:
Interscience Publishers, Inc. xxxvi + 1065 p. Author index in
Vol. III. Subject index. 24 cm. [500+* ref]
• Summary: An excellent review of the early literature.

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 395
Soybean oil is discussed as follows: Lipoxidase (erroneously
considered to be carotene oxidase) in soybeans (p. 11014, including properties, isolation, activator of). Soybean
phosphatides–fat emulsion stabilizer (p. 205-06, incl.
“Asolectin–a pure soya phosphatide”). The effect of soy
sterols on biosynthesis of cholesterol (p. 393; they prevent
the accumulation of cholesterol in the liver and tissues
primarily by blocking cholesterol absorption in the intestines.
But this does not alter the rate of cholesterol synthesis in
the tissues). Plasma carotenes (p. 448-49; they decrease in
cows when ground soybeans are added to the diet in the
amount of 30%). Tocopherols (Vitamins E) in (p. 690-91; a
table {p. 690} shows the vitamin E content of 26 vegetable
oils; the richest sources are wheat bran oil 320, barley oil
238, soybean phosphatides 200, wheat germ oil 140-550,
carrot oil 162, soybean oil 92-280. The various tocopherols
include alpha, beta, gamma, delta, epsilon. Delta tocopherol
is present chiefly in soybean oil). Vitamin K in (p. 754).
Essential fatty acids in 23 vegetable fats (p. 827; table incl.
content of linoleic, linolenic, and total essential fatty acids.
Fats include hempseed, peanut, sesame, soybean, sunflower).
Tocopherol content of 23 vegetable oils and 4 hydrogenated
vegetable shortenings (p. 901, table. Vegetable oils include
Mazola corn, Wesson cottonseed, peanut, sesame, soybean
{refined and unrefined} and wheat germ. Shortenings incl.
Crisco, Primex, and Sweetex. Those with the highest total
tocopherol content are: wheat germ 520, European corn
250, soybean 168, soybean refined 140). Nutritional value
(p. 911, 913, 917). Effect of rancidity (p. 922). Address:
Dean, Graduate School and Prof. of Biochemistry, Univ. of
Southern California, Los Angeles.
897. Scrimshaw, Nevil S.; Squibb, Robert L.; Bressani, R.;
Behar, M.; Vitari, F.; Arroyave, G. 1957. Vegetable protein
mixtures for the feeding of infants and young children. In:
William H. Cole, ed. 1957. Amino Acid Malnutrition. 13th
Annual Conference on Protein Metabolism. New Brunswick,
New Jersey: Rutgers Univ. Press. xi + 98 p. See p. 28-46.
Illust. 24 cm. Held at Rutgers, New Jersey. Series: Annual
Conferences on Protein Metabolism. [33 ref]
• Summary: This is about INCAP Vegetable Mixture 8,
made with dried corn masa (50%), sesame meal (35%),
cottonseed press cake (9%), torula yeast (3%), and kikuyuleaf meal (3%). The soybean is not an ingredient. Page 30
states: “Soybean, which would have otherwise been a major
ingredient of the mixture, is not at present grown in Central
America in significant quantities.” Address: 1, 3-6. Inst.
of Nutrition of Central America and Panama (INCAP); 2.
Instituto Agropecuario Nacional (IAN), Guatemala.
898. Tanganyika Department of Agriculture, Annual Report.
1957. Main crops. For the year 1956. Part I. p. 7-24. See p.
17-18.
• Summary: The section titled “Pulses” (p. 17-18) states: “At

present the only appreciable production of soya beans comes
from the farms of the Tanganyika Agricultural Corporation
at Nachingwea, where this crop is now well established. It
was also planted most successfully on a sisal estate in Kilosa
District and it is felt that there is considerable scope for the
expansion of this crop in many parts of the Territory. Work
continued at research centres to prove suitable varieties.”
The previous section titled “Oil seeds” discusses
groundnuts, sesame, and sunflower. The next section is titled
“Pyrethrum.”
899. Zerfing, Sally D. 1957. Sally’s recipes. Glendale,
California: Published by the author. vi + 221 p. Illust. No
index. 25 cm.
• Summary: A remarkable vegetarian cookbook with a
Christian message and references to many Biblical passages.
It would be vegan, except for the use of honey. The author is
a devout Christian and is probably a Seventh-day Adventist
since (1) Ellen G. White is quoted on several pages (p.
2, 214-17, etc.), (2) it contains so many soy recipes at a
relatively early date, and (3) it mentions some brands of soy
products (e.g. Madison Health Food Company’s Cheze-OSoy = tofu) made by Adventist companies. Page 14 has a
short section on soy oil and page 14 a long section on soy
beans, including soy milk. Soy-related recipes include: Soy
beans (p. 44). Soy paste (with soy milk powder, p. 50). Soywhole wheat noodles (with soy flour, p. 62). All purpose soy
milk no. 1, no. 2, and no. 4 (made with El Molino Soya Milk
Powder, p. 66-67). All purpose soy bean milk no. 3 (made
from whole soy beans). Hot carob drink (with soy milk, p.
66). Almond milk. Cashew nut milk. Sesame milk (p. 67.
“Liquefy together: 1 cup sesame seeds and 2 cups water.
Then strain the milk through a fine cloth; squeeze to get out
all the milk. Then liquefy with a little honey, salt, oil, or
liquid lecithin”).
Note 1. This is the earliest English-language document
seen (Feb. 2022) that contains the term “sesame milk”–or a
recipe for making it at home.
Scrambled tofu (with Chef Bonneaus Aminotone,
p. 73). French toast (with soy milk, p. 73). No. 2 health
burgers (with tofu, p. 79). Scrambled tofu sandwich (p. 80).
Creamed tofu and nut spread. Soy cream and olive sandwich
on Boston bread (with soy creamed cheese, p. 80). ChezeO-Soy sandwich (p. 81). Sesame tahini cheese spread (with
Sally’s Soy Mayonnaise, p. 81). For other tahini recipes, see
p. 82 and 111. For other sesame seed recipes: Sesame cream
cheese (p. 82). Sesame salad dressing (p. 85). Sesame wheat
germ candy (p. 148).
Soy creamed cheese (p. 82). Soy mayonnaise. Thousand
island dressing (with soy mayonnaise, p. 83). Cucumbers
with tofu cream dressing (p. 90). Homemade tofu cottage
cheese (p. 91). Tofu cottage cheese (p. 91). Tofu vegetable
jello-salad (p. 92). Tofu and rice croquettes (p. 100). Soy and
rice patties (with ground soybeans, p. 101). Soy and eggplant
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patties (with ground soybeans, p. 101). Tartar sauce (with
Sally’s Soy Mayonnaise, p. 104). Baked macaroni and soy
cheese (with tofu). Cheze-O-Soy and millet hash. Baked soy
beans (p. 104). Soy and millet loaf (p. 105). Thanksgiving
loaf–Wheat, tofu and nut combination (p. 107). Cheze-O-Soy
patties (p. 108). Spanish-style scrambled tofu (p. 115).
Note 2. This is the earliest document seen (Feb. 2012)
that contains the term “Scrambled tofu” or that contains
a recipe for “Scrambled tofu.” The book actually gives 3
recipes for scrambled tofu (pages 73, 80, and 115).
Ravioli (noodles made with soy flour and filling made
with Cheze-O-Soy, p. 116). Bean sprout entree (with ChezeO-Soy, p. 117). Scalloped corn (with tofu). Tofu Chick Pea
Foo Young (p. 117). Wonder of the sea loaf (baked, with
tofu, p. 118). Chew mein vegetarian style (with soy sprouts,
p. 119). Tofu and Sally’s homemade tofu (p. 118-19; curded
with lemon juice and sea salt). Homemade soy cheese (made
with El Molino Soya Powder, p. 119). Tofu gravy (p. 120).
Non-dairy ice creams (p. 149-53; most recipes call for 2
tablespoons El Molino soya milk powder). Banana split,
Maple nut sundae, Fruit Sundae (each topped with “soy
whipped cream,” p. 151).
Note 3. We are unable to find a recipe or definition for
“soy whipped cream” anywhere in this book.
Note 4. This is the earliest English-language document
seen (Oct. 2013) that contains the term “soy whipped cream”
(regardless of capitalization).
Date shake (with “2 cups soy milk No. 3 or No. 1,” p.
152). Carob soy malt (with “2 cups all purpose soy milk No.
3,” p. 152). Ice cream pie (topped with soy whipped cream,
p. 153). Carob-wheat germ banana shake (with soy milk, p.
153). Soy pie crust (with “¼ cup stirred soy flour,” p. 154).
Pineapple soy cheese pie (with “1¼ cups tofu and “¼ cup
soy milk powder,” p. 156). Baby’s soybean formula (p. 196).
Composition of ¼ cup soy powder (p. 196). Tofu for babies
(p. 200).
Chapter 18, “Grandma’s remedies” is about fasting,
including “A week or fourteen day fast” (p. 204). A large
portrait photo on the front cover shows Sally Zerfing.
Address: 24629 N. Arch St., Newhall, California.
900. Hattiangdi, Gopal S. 1958. The vanaspati industry.
Bombay, India: Dr. R. Sankaran. viii + 100 p. Jan. Illust. No
index. 29 cm. [140 ref]
• Summary: Contents: 1. Vegetable oil products. 2.
Hydrogenation of oils. 3. Fundamentals of vanaspati
manufacture. 4. Production control and factory
administration. 5. Nutritive value of vanaspati. 6.
Colouration of vanaspati. 7. Production, marketing, and
consumption of vanaspati in India. 8. Recent researches and
lines of future development. Bibliography. Appendix A: List
of vanaspati manufacturers in India [Directory of 52 firms,
listed alphabetically by company name]. Appendix B: List
of some recent Indian patents. Appendix C: The Vegetable

Oil Products Control Order, 1947. Appendix D: A.S.C.
Specification No. 139 (N.S.) for oil hydrogenated. List of
photographs (15 photos). List of figures (4).
Vanaspati is vegetable ghee; the main ingredient is
hydrogenated vegetable oil. The industry originated in about
1928-29 due to a shortage of ghee; that year 23,000 tons of
vanaspati were imported to India from Europe. In 1930 the
first vanaspati factory in India (Messrs. Indian Vegetable
Products Ltd.) was erected at Bombay to meet the new
demand. In 1930 some 298 tons of vanaspati were made
in India, increasing to 2,391 tons in 1931, then to 17,000
tons in 1935, 113,030 tons in 1944, and 260,330 tons in
1955. Government protection helped the industry to expand
rapidly; by 1935 imports had become negligible. The number
of vanaspati factories in India increased to 4 by 1933, 8 by
1939, 21 by 1945, and 59 by Dec. 1957. Today there are
5 factories that produce more than 15,000 tons/year. The
vanaspati industry is the second largest food processing
industry in India, second only to the sugar industry.
The Vanaspati Manufacturers’ Association of India came
into existence in July 1939, and became a formal body on 18
June 1946, at which time its constitution was adopted. On
9 Aug. 1947 the first centrally administered law controlling
the manufacture and quality of vanaspati in India was
promulgated. The addition of 5% sesame oil is compulsory,
and this inclusion permits the easy detection of ghee with
vanaspati, using the Baudouin colour reaction.
Table 1, titled “Production of oilseeds” (p. 1), shows
the production (in tons) in India and worldwide. In India
production of the major oil-bearing seeds (in descending
order of tonnage) is as follows: Groundnut (unshelled)
3,772,000. Cottonseed 1,377,000. Rape and mustard
826,000. Sesame 531,000. Linseed 355,000. Copra (from
coconut) 190,000. Castor 107,000. A list of minor oil-seeds
is also given; soy is not mentioned here or anywhere else in
this book.
Oilseed crushing has been practiced in India since
ancient times using the bullock-driven ghani, and about
450,000 ghanis are still active in India. Large-scale crushing
using modern machines began after the end of World War
I. This was reflected in the gradual decline in the export
of oilseeds. Table 2, titled “Average annual exports of
oilseeds, oils, and cake from India” shows these exports in
5-year periods from 1909-14 to 1949-54. Export of oilseeds
decreased from 1,443,000 tons in 1909-14 to 124,600 tons in
1949-54. Export of oils decreased from 16,600 tons in 190914 to 6,100 tons in 1924-29, then increased to 91,100 tons in
1949-54. Export of oilseed cake increased from 140,000 tons
in 1909-14 to 357,200 tons in 1934-39, then decreased to
3,500 tons in 1949-54.
Today small ghanis crush about 27% of India’s 2.6
million tons of oilseeds, some 3,500 small modern mills also
crush about 27%, and the 1,000 large modern mills crush
about 46%. The country has only 3 solvent extraction plant,
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but 22 more are under development. For edible purposes,
rape-mustard oils are very popular in Uttar Pradesh, Bengal,
and Bihar; sesame and coconut oils in Madras and other parts
of South India; and groundnut and safflower oils in Bombay,
Madhya Pradesh, and Hyderabad. Overall, groundnut oil is
consumed in the largest amounts for edible purposes in India,
followed by mustard & rape oils.
It is not clear how the term “vanaspati” originated.
(Note: It first appeared in English in 1941). It was probably
developed to emphasize the vegetable origin of the product
as opposed to the animal origin of its more familiar
counterpart, ghee. In Sanskrit, vana means “forest” and pati
means “lord.” Thus, vanaspati means “lord of the forest.”
Address: M.Sc., Ph.D., F.R.I.C, The Hindustan Vanaspati
Manufacturing Company (Private) Limited, Bombay [India].
901. Parekh, H.V. 1958. Solvent extraction of vegetable oils.
Hyderabad, India: Indian Central Oilseeds Committee. xi +
210 p. May. Illust. No index. 29 cm. [250* ref]
• Summary: Contents: Foreword. Preface. 1. Review of
different methods of production of vegetable oils. 2. Solvent
extraction of vegetable oils. 3. Solvent extraction process
and machinery. 4. Application of solvent extraction process
to various oilseeds: Introduction, groundnut, cottonseed,
soyabean, castor bean, flaxseed, sesame, copra, mowrah
(from the tree Madhuca longifolia), rice bran, okraseed
[okra seed], gokhru (Xanthium strumarium), pilu (Khakan)
(Salvadora oleoides), miscellaneous oilseeds (neem seed,
kardi seed, niger seed, maize germ, tobacco seed, tea seed,
rubber seed, karanja seed, kamala seed, tamarind seed,
bhilawan seed, cashewnut shell [cashew nut], guar seed,
watermelon seed).
5. Solvents. 6. Economic aspects of the solvent
extraction process. 7. Review of solvent extraction industry
in India. 8. Application of solvent extraction process to
village ghani [traditionally powered by bullock]. 9. Recent
researches and lines of future development. Bibliography.
Appendices: I. List of manufacturers of solvent
extraction plants. II. Conditions of special license in India for
solvent extraction plant. III. Quotations for solvent extraction
plants received from foreign countries. IV. Solvent plant
licence [license] holders. List of plates (14 photos).
Chapter 7, “Review of solvent extraction industry in
India,” notes (p. 144-51) that the solvent extraction industry
in India had to struggle for half a century to establish itself.
“The first solvent extraction plant was imported into India
in the year 1905, but it was only after 1950 that the solvent
extraction industry was recognised in its proper perspective.”
The solvent extraction industry is still poorly understood
in India. “The layman has no idea at all that further oil can
be recovered from the ordinary bazar [bazaar] oilcake, and
when he is told the story of the solvent extraction process, he
feels that the deoiled cake is rendered useless as cattle feed...
and can only be used as a cheap fertilizer for the soil.”

A brief chronology:
1905–The first solvent extraction plant is imported
into India by a petroleum company. It was installed at
Narkeldana, Calcutta. Little is known of this plant.
1927–The plant was moved from Calcutta to Kanpur
[Cawnpore, in Uttar Pradesh], where it was installed at
Juhi Oil Mills. It was used for only a few months for the
extraction of mohwa cake buts its operation had to be
discontinued, mainly because a suitable solvent was not
available. The plant was ultimately scrapped and sold off in
parts.
1928?–A solvent extraction plant began operation at
Kalyan, near Bombay.
1929–The first modern batch solvent extraction plant in
India, made by Bamag A.G., Berlin, Germany, was imported
by the firm of Ramdas Mahadeo Prasad, Calcutta, and was
installed in their Swaika Oil Mills, Lilloah, near Calcutta.
It failed within a year’s time for a variety of reasons. This
proved to be a disaster for the future of the solvent extraction
industry India. From about 1931 to 1945 there was a virtual
taboo on use of the solvent process in India.
1949–The modern era of solvent extraction in India
may be considered to have started from this year with the
installation of a semi-continuous solvent plant (designed
and supplied by Bamag (U.K.) Ltd.) at Bhavnagar Chemical
Works Ltd., Vartej, Saurashtra, a region in western India. The
plant’s capacity was 50 tons per day.
1957 May–Nine solvent extraction units, with a
capacity of slightly more than 400 tons per day, are presently
operating in India. Seven solvent extraction plants, with a
capacity of about 300 tons per day, are now being erected
and it is hoped that they will all be on stream before the end
of 1957. Address: B.Sc. (Tech., Bombay), M.Ch.E. (USA).
Chief Chemist and Chemical Engineer, Bhavnagar Chemical
Works (1946) Ltd., P.O. Vartej, Saurashtra, India.
902. Carpenter, W.D.; Beevers, H. 1958. Distribution
and properties of isocitritase in plants (Abstract). Plant
Physiology 33(Suppl.):xxxv.
• Summary: “Isocitritase is the enzyme which splits
isocitrate into succinate and glyoxylate.”
“A variety of tissues (including leaves, roots, tubers,
seedlings and fruits) were tested for isocitritase activity.
The only ones in which a significant amount of activity
was found were those of seedlings originally rich in fat.
Thus the enzyme has been shown to be present in pumpkin,
cottonseed, peanuts, flax, sesame, soybean, watermelon. and
sunflower in addition to castor bean. The implications with
regard to the function of isocitritase and the glyoxylate cycle
will be discussed.”
Note: On the cover of this supplement: “Proceedings
of the Meetings Sponsored Jointly by the American
Association of Plant Physiologists and the Physiological
Section, Botanical Society of America, Indiana University,
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Bloomington, Indiana, August 24-28, 1958.” Address:
Purdue Univ., Lafayette, Indiana.
903. Product Name: Sona Soy Lecithin Spread.
Manufacturer’s Name: Sona Food Products Co.
Manufacturer’s Address: Los Alamitos, California.
Date of Introduction: 1958 August.
Ingredients: Incl. Soya oil, lecithin, sesame oil, safflower
oil, sunflower oil.
Wt/Vol., Packaging, Price: 12 oz carton retails for $0.69
(1958, Los Angeles).
New Product–Documentation: Ad (full page) in Let’s
Live. 1958. Aug. “Tops in flavor! Tops in nutrition! Over
71% unsaturated fatty acids. Tops in unsaturated oils!
Double whipped. Healthful. Spreadable. Delicious. By actual
laboratory test: Highest content of unsaturated oils are found
in Sona Lecithin Spread... completely spreadable–even when
refrigerated... Available salted or unsalted for those on low
sodium diets. Does not contain skim milk powder, therefore
stays golden, will not brown when frying... Available at your
neighborhood Health Food Store–or ask your store to get it!
Dealers contact Kahan & Lessin Co., wholesale distributors,
2425 Hunter St., Los Angeles 21.”
904. Times of India (The) (Bombay). 1958. Oilseed futures
drift lower on slack support. Sept. 21. p. 4.
• Summary: Bombay–The price of groundnuts drifted lower,
but there was a lack of buyers. However lack of sufficient
stocks against continued buying by vanaspati makers and
millers in the city market kept prices here firm.
“Moreover, prices are improving because of the delay in
the release of the export quota for expellers [expeller-pressed
meals], while offerings of soya-meals by other countries
have reduced recently.”
Note 1. This is the earliest of 140 articles or ads seen
(Sept. 2010) in The Times of India that contains the term
“soya-meals” (or soya-meal, regardless of hyphenation).
Note 2. On the local oilseeds market, one of the largest
in India, neither soyabeans, nor soyabean oil, nor soyabean
oilcake are traded. The main oilseeds traded are groundnut,
castorseed, linseed, kardiseed, nigerseed, and cottonseed.
The main oilcakes traded are those made from those seeds
(largely by expeller) plus sesame and copra.
905. Product Name: Sanitarium Health Foods Vegetarian
Sausages.
Manufacturer’s Name: Sanitarium Health Food Co.
Manufacturer’s Address: 148 Fox Valley Rd., Wahroonga,
Sydney 2076, NSW, Australia.
Date of Introduction: 1958.
Ingredients: Wheat protein, peanuts, tomato, soya beans,
Weet-Bix, dried yeast, Marmite, herbs, cloves.
Wt/Vol., Packaging, Price: 430 gm can.
How Stored: Shelf stable; refrigerate after opening.

New Product–Documentation: Letter from Sanitarium
Health Food Co. 1981. Label. 10 by 4 inches. Full color.
Photo shows frankfurter-like sausages on a bed of rice.
“Vegetable Protein” Recipes for Sweet & Sour Sausages and
Sesame Veg-Sticks.
Letter and Label sent by Sanitarium Health Food Co.
1990. June 25. Gives product introduction date as 1958.
906. Altschul, Aaron M. ed. 1958. Processed plant protein
foodstuffs. New York, NY: Academic Press, Inc. xv + 955 p.
Illust. Author index. Subject index. 24 cm. [3300 ref]
• Summary: This book contains 33 chapters by various
authors; chapters related to soya are cited separately.
Contents: List of contributors. Preface, by Altschul. 1.
Introduction, by M.L. Anson and A.M. Altschul. Part I:
General properties of plant proteins and their utilization. 2.
Proteins, by C.M. Lyman. 3. Plant proteins, by A. Bondi.
4. Processing of oilseeds, by H.D. Fincher. 5. Effect of
heat on plant proteins, by Irvin E. Liener. 6. Effect of other
processing factors on vegetable protein meals, by K.A.
Kuiken. 7. Evaluation of protein quality, by C.R. Grau and
R.W. Carroll. 8. Use of processed plant proteins in mixed
feeds, by N.R. Ellis. 9. Use of processed plant proteins as
human food, by R.F.A. Dean. 10. Vegetable protein isolates,
by Allan K. Smith. 11. Potential uses of oilseed protein
in foodstuffs, by M.L. Anson. 12. Chemical sources of
nitrogen as supplements to protein feeds, by J.K. Loosli. 13.
Supplementation of plant protein with amino acids, by J.
Waddell.
Part II: Processed plant proteins. 14. Soybean oil meal,
by W.W. Cravens and Endre Sipos. 15. Edible isolated
soybean protein, by Circle and Johnson. 16. Groundnuts
(peanuts) and groundnut meal, by Gordon D. Rosen (J.
Bibby & Sons, Ltd., Liverpool, England). 17. Cottonseed
meal, by A.M. Altschul, C.M. Lyman, and F.H. Thurber. 18.
Sesame meal, by Robert W. Caldwell. 19. Sunflower seed oil
meal, by D.R. Clandenin. 20. Rapeseed, mustard-seed, and
poppy-seed meals, by B.C. Christian. 21. Linseed oil meal,
by Seth W. Peterson. 22. Minor oilseed and tree nut meals,
by J.A. Kneeland (safflower, almonds, walnut, babassu,
hempseed, pecans, Illipé nut). 23. Coconut oil meal, by Leo
V. Curtin. 24. Palm kernel meal, by J.G. Collingwood. 25.
Alfalfa and other leaf meals, by C. Ray Thompson. 26. Peas
and beans, by I. Deschamps. 27. Fermentation feedstuffs, by
C.S. Boruff and J.M. Van Lanen. 28. Milling feeds, by R.D.
Seeley. 29. Microbial proteins, by J.L. Stokes. 30. The algae,
by W.A.P. Black. 31. Inedible oilseed meals, by Don S.
Bolley and Raiford L. Holmes (castor, tung, aceituno, other).
32. Plant residues and pomaces, by E.G. Kelley. 33. Amino
acid composition of foodstuffs. Appendix: National average
food supplies.
Note: This is the earliest publication seen written by
Aaron Altschul about soya. Address: USDA, New Orleans,
Louisiana.
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907. Auckland, A.K. 1958. Southern region: Regional
Research Centre, Nachingwea–Plant Breeding. Tanganyika
Department of Agriculture, Annual Report. For the year
1957. Part II. p. 62-69.
• Summary: Contents: Soya beans: General, selection,
breeding (F3 and F4 generations crossing). Sesame. Sorghum
and sunflower. Cashew, rice, and kudzu (Mahiwa). Table II
lists the characteristics of 11 soya bean varieties including
the source (Nigeria, Southern Rhodesia, Belgian Congo,
Philippines, USA), yield per acre (best is 1,996 lb/acre),
habit (indeterminate, determinate, or intermediate), days to
maturity, and seed colour. Table II gives nutritional analyses
of the seeds of each variety. Table IV gives the results of
a spacing and variety trial using Hernon 237 and Light
Speckled. Address: Botanist.
908. Caldwell, Robert W. 1958. Sesame meal. In: A.M.
Altschul, ed. 1958. Processed Plant Protein Foodstuffs. New
York: Academic Press. xv + 955 p. See p. 535-56. Chap. 18.
[42 ref]
• Summary: Contents: Introduction. Production and trade.
Botanical and breeding information. Growth and harvesting.
Processing. Seed and oil. Sesame meal and protein. Uses of
sesame meal. Trends.
“Introduction: Sesame is one of the oldest vegetable oil
crops cultivated by man; the seed, oil, and meal have served
as a staple food in the dietary regimen of Asian peoples for
generations. Its antiquity is documented by many ancient
literary references. Herodotus describes the field-scale
culture of sesame as early as 450 B.C. Citations on sesame
appear in old Hebrew and Egyptian scripts, and ‘Marco
Polo’s Travels’ contains references to the production of
sesame oil in Persia and other countries of the Far East.
“Sesame has been cultivated in Africa, throughout
Asia Minor, India, China, Manchuria, Japan, and parts of
Europe for centuries. It is a new oilseed crop the Western
Hemisphere, production having been initiated during the
early 1930’s in South America, Central America, and
Mexico. Originally, sesame was introduced and grown in
the United States in the late seventeenth century by Negro
slaves, who brought the seed from West Africa to the
plantations along the South Carolina coast. The development
of improved indehiscent strains of sesame has provided
the stimulus and potential for large-scale production in the
Cotton Belt areas.
“Prior to World War II, the main uses of sesame seed in
the Western World were limited to oil extraction, as a topping
for bakery products, and the manufacture of confectionary
specialties. The critical shortages of protein concentrates
during and immediately after World War II stimulated
interest in the use of sesame meal in poultry and livestock
rations.”
In 1953-54, the countries with the largest area under

sesame culture worldwide were India (6.13 million acres),
China and Manchuria (3.5 million acres, estimate), and
Burma (1.353 million acres). Address: Anderson-Smith
Milling Co., San Francisco, California.
909. Crump, G.B. 1958. The technology of margarine
manufacture. Progress in the Chemistry of Fats and other
Lipids 5:287-321. [23 ref]
• Summary: 1. Introduction. 2. History of margarine. 3.
Major ingredients: Fats (flavour, consistency, keeping
quality), animal fats (oleo oil, neutral lard, oleo stearine),
vegetable oils (coconut oil, cottonseed oil, soybean oil,
peanut {or groundnut} oil. palm oil, sesame oil), marine
and marine animal oils, milk (quality of milk, non-fat dry
milk solids, general requirements for all grades, specific
requirements for extra grade, other drying processes,
reconstitution). 4. Minor constituents: salt, lecithin, etc.
5. Margarine processing. 6. Margarine packaging. 7.
Margarine spoilage problems. 8. Special-purpose margarines:
Margarines for baking, Danish roll-in, puff-paste, salt-free
margarine, dietetic margarine.
Soybean oil (p. 203): “This did not become
commercially significant in the United States until the 1930s.
The oil produced at that time had a characteristic ‘beany’
odour and flavour, and with a tendency to ‘revert’ or to redevelop the beany flavour after deodorization. Consequently
soybean oil was used with extreme caution by margarine
manufacturers. Through the years, by selection of varieties
and by improvements in methods of extraction, refining and
hydrogenation, the quality of soybean oil has been improved
amazingly, so that today the finest quality margarines made
in the United States may contain up to 60 per cent or more
soybean oil.”
Lecithin (p. 298-99): “A natural property of butter is that
of foaming and boiling off the moisture without spattering
when placed in a frying pan. In addition, when the moisture
is driven off, the curd browns without sticking to the pan
and imparts to food fried in it a particular flavour. Without
the use of a surface-active agent, when margarine melts, the
aqueous portion settles rapidly to the bottom. Steam under
the surface of the oil tends to erupt suddenly, causing violent
spattering. Also the milk curd settles and tends to burn and
adhere to the pan.
“Probably the first material to gain popularity as an
additive to margarine to prevent spattering was egg yolk.
In May 1884 a German patent was issued to Heissbauer,
covering the use of egg yolk in margarine. The use of egg
yolk continued in many European countries for some time,
although apparently it never achieved any popularity in the
United States.
“With the development of methods for extracting
vegetable lecithins, particularly soybean lecithin, from the
crude oils, these lecithins are now commonly used as antispattering agents both in Europe and the United States.
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“Lecithin, in very small percentages, is a powerful
surface-active agent, lowering the interfacial tension between
the oil and water. By this lowering of interfacial tension, the
steam generated by heating boils quietly out with foaming
rather than spattering, and the curd browns without adhering.
“Commercial lecithin is far from a simple compound. P.
Desnuelle (1952) has dealt extensively with the structure and
chemistry of the phospholipids. It is not necessary here to
go into the chemistry or preparation of commercial lecithin,
since this is covered by Cowan in another chapter in this
volume.
“Soybean lecithin is by far the most commonly used
commercial lecithin, although a small amount of corn oil
lecithin has been used in margarine manufacture.
“Aside from its ability to suppress spattering and to
cause browning, an acceptable commercial lecithin must
have a viscosity low enough to mix readily with oil. It is
commonly mixed with an equal amount of liquid oil further
to reduce the viscosity so that it will be readily dispersible in
the larger volume of margarine oil. It should also be stable in
flavour. Even though it is used in quantities of less than 0.5
per cent some lecithins will revert in flavour and contribute a
`beany’ or fishy flavour to the margarine on ageing. Although
the colour is of relative unimportance, it is thought by
some margarine manufacturers that bleached lecithins are
somewhat more stable in flavour and slightly more effective
functionally.
“Lecithin is used in various percentages, from 0.10 to
0.50 per cent depending on the margarine manufacturer.
The Standard of Identity prohibits the use of more than
0.50 per cent.” Address: Technical Director, Margarine and
Salad Dressing Manufacturing Div., Standard Brands Inc.,
Indianapolis, Indiana.
910. Dean, R.F.A. 1958. Use of processed plant proteins as
human food. In: A.M. Altschul, ed. 1958. Processed Plant
Protein Foodstuffs. New York: Academic Press. xv + 955 p.
See p. 205-47. Chap. 9. [99* ref]
• Summary: Contents: General considerations: Early sources
of protein for human food, competition for food between
man and his domestic animals, vegetarianism and vitamin
B-12, protein requirements (of children, of adults). Plant
proteins now in use: Foods that can be prepared in the home
(cereals, legumes {incl. groundnuts, soybean}, sunflower
seed, sesame), plant foods used after factory processing
(cereals, legumes, sunflower seed meal, cottonseed meal).
Other forms of plant food: Plankton, algae, food yeast, leaf
proteins (p. 237-38). Future extensions of the use of plant
proteins: The theoretical basis of selection, assessment of the
value of foods intended for human consumption, practical
measures for the future.
In 1957 some 160,000 tons of soybeans were used to
make tofu in Japan. “Magnesium or calcium salts are the
precipitants of the curd from the soybean milk; the product

is eaten by nearly every family in Japan with its breakfast
miso-soup.”
During World War II, the attempt was made to introduce
soya as a food crop to Uganda. But “no instruction was given
in the necessary details of preparation, with the result that the
crop was very reasonably declared inedible by the Africans.
They retain a violent prejudice against it and are suspicious
that it has been added to any food, such as yellow corn meal,
that they find distasteful.
“One of the most interesting methods for making soya
edible has evolved in Indonesia and was described in full
by Van Veen and Schaeffer (1950). It takes advantage of
the ability of the mold Rhizopus oryzae to grow on the bean
and alter its constituents... The product made from soya is
called tempeh kedelee (kedelee = soybean).” Details of the
production process are given. A description of natto and its
composition is also given (p. 218).
The section on algae gives detailed information on
chlorella, a type photosynthetic single-cell protein. As early
as 1954, Morimura and Tamiya in Japan were experimenting
with the use of powdered Chlorella ellipsoidea in foods.
Note: This is the earliest document seen (Aug. 1997–one
of two documents) that mentions the use of algae or other
photosynthetic single-cell protein as food.
The section on leaf proteins (p. 237-39) begins: “Protein
synthesis is one of the chief activities of the leaf, and
proteins are comparable to animal proteins in their amino
acid composition (Lugg 1949). The young leaf is especially
rich in protein...” Pirie (1953) has suggested a process for
recovering the leaf protein from the fibrous residue left after
mechanical separation; the protein is usually very difficult to
free. Pirie (1953) has also described the likely structure of an
efficient plant. “There are also obvious possibilities in such
abundant and little-used material as the leaves of sugarcane,
cassava, and bananas” (p. 238-39).
The section titled “Sesame” (p. 219-20) states that the
Zande people of southwestern Sudan steep the seeds in
water for a few minutes, then pound them lightly to loosen
the outer coat. They then dry the seeds and the outer coat
is sieved or winnowed away. The seeds are then roasted
and ground to a paste, which is sometimes used to make a
sauce (Culwick 1950). “The use of sesame as a sweetmeat or
condiment is fairly widespread in the Near East. A sweetmeat
called tahinya or tahina is made in the Gezira [Sudan] by
cooking the roasted seeds in sugar; sometimes the seeds are
crushed before the cooking, and sometimes not” (Culwick
1951). Describes how to make the condiment. Address:
Medical Research Council, Mulago Hospital, Kampala,
Uganda.
911. Hopper, T.H. 1958. Amino acid composition of
foodstuffs. In: A.M. Altschul, ed. 1958. Processed Plant
Protein Foodstuffs. New York: Academic Press. xv + 955 p.
See p. 877-91. Chap. 33. [38 ref]

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 401
• Summary: Contents: Introduction. Table I: Conversion
factors (incl. almonds, coconut, cottonseed, flaxseed,
hempseed, peanut, sesame seed, soybean {5.71}, sunflower
seed, corn {6.25–highest}, adsuki beans, jack beans, lima
beans, mung beans, navy beans, velvet beans). Table II:
Amino acid content of selected products (incl. soybean
meal, soybean protein, soybean varieties–Akadian [sic,
Acadian], Arksay [sic, Arksoy], Chief, C.N.S., Earlyana,
Gibson, Lincoln, Manloxi [sic, Mamloxi], Ogland [Ogden?],
Richland, Roanoke). Address: USDA, New Orleans,
Louisiana.
912. Motoyama, Tekishu. 1958. Inshoku jiten [Encyclopedia
of food and drink]. Tokyo: Heibonsha. 604 p. Illust. 27 cm.
[Jap]
• Summary: Includes listings for the following soyrelated terms: Aburage (deep-fried tofu pouches), aemono
(Japanese-style salads), agedashi-dofu, daizu (soybeans),
dengaku, fu (wheat gluten; but the term “seitan” is not listed
in this book), ganmodoki (tofu burgers), gisei-dofu, gomadofu (sesame tofu), goma-miso (sesame miso), inari-zushi,
iri-dofu (scrambled tofu), kenchin-jiru, miso, namemiso,
natto, oboro-dofu (soymilk curds), oden (stew), okara, shiraae (tofu salad), shoyu, sukiyaki, tekka, teriyaki, tofu, tonyu
(soymilk), tsuto-dofu, unohana (okara), yakimiso (broiled
miso), yuba.
Separate entries, with detailed information, are given for
some of the above words or terms.
913. Motoyama, Tekishu. 1958. Inshoku jiten: Shôyu
[Encyclopedia of food and drink: Shoyu (Document part II)].
Tokyo: Heibonsha. 604 p. See p. 278-80. [Jap]
• Summary: (Continued): “In recent times, in order to
maximize profits and employ capital most efficiently, various
methods of high-speed brewing and processing have begun
to be used. And due to the relationship between supply and
demand, substitute varieties of each of the main types of soy
sauce have been developed and are now being produced.
“Usukuchi soy sauce is made to have a light color
due to the way it is used in cooking. The basic method of
manufacture is the same as for regular soy sauce, however
to give it a lighter color, the water in which the soybeans are
cooked is changed during cooking and then drained off as
soon as the beans come to a boil. The wheat is also roasted
for a shorter time than for regular soy sauce to give it a
lighter color and prevent scorching. The koji is prepared in
more or less the same way as for regular soy sauce however
the koji is removed from incubation when the mold is in the
state called shimofuri or ‘salt and pepper’ so that there is less
(?) mold than for regular soy sauce koji. A larger amount of
brine is mixed with the koji and the mixture is allowed to age
for 6-12 months. Before pressing, sweet sake (amazake) is
added as a natural sweetener. The liquid is heated to a lower
temperature (60ºC) for a shorter time (20-30 minutes) during

sterilization. Therefore usukuchi cannot be kept as long as
regular soy sauce without spoiling.
“In regular soy sauce–which is generally seen as a
slightly lower quality product than tamari–salt water is also
added to the pressed moromi and the mixture re-pressed to
yield a liquid called bansui. This is used as one of the raw
materials in the even lower quality chemical soy sauce.
The main areas which have produced koikuchi shoyu since
ancient times are Choshi and Noda in Chiba prefecture
and Shozushima in Kanagawa prefecture. The main area
producing usukuchi shoyu is Tatsuno in Hyogo prefecture,
however it is also brewed in large quantities in farmhouses
for home use. Kanro shoyu is a product originally developed
in Yanaitsu in Yamaguchi prefecture. Made by reprocessing
koikuchi shoyu into a thick, sweet liquid, it is prized in the
Kyoto area where it is served with sashimi from white fish
meat.
“Chemical shoyu (daiyô {substitute} shoyu): Ordinarily,
at least one year is required to brew regular soy sauce so that
at the large breweries, huge aging cellars or warehouses are
necessary. Since this ties up a large amount of capital and
reduces profits, studies were first made of ways to speed up
the traditional process and then of ways to make soy sauce
using chemicals and new raw materials. Soon a large number
of varieties of ‘amino acid shoyu’ appeared on the market.
Inexpensive defatted soybean meal began to be used in
place of whole, natural soybeans. The meal is first broken
down by hydrochloric acid and then neutralized by soda ash
to produce crude amino acid. If this product is mixed with
brine, the resulting liquid has much the same color and flavor
as natural soy sauce. However since the fragrance is poor,
ready-made moromi is then added and the mixture reheated.
The amino acids in the protein break down in to starches
which are also added to produce sugars.
“By the discovery of sugar-containing amino acids,
it became possible to devise soy sauce which had both
sweetness and viscosity. After experiencing some difficulty
with using low-priced defatted soybean meal, research began
in the use of fish whose level of freshness had fallen, fish
meal, viscera, chrysalis dregs, sesame seed dregs [defatted
sesame meal left the oil was removed], and cotton seed
dregs. Products were also developed by placing the pressed
dregs of regular soy sauce in a liquid made by simmering
fish, shell fish and seaweeds in order to impart their flavor
to the soy sauce. Another variety of chemical soy sauce was
developed for kidney disease patients who are unable to use
salt in their food. Malic acid soda made from apples was
used to simulate a salty flavor.”
914. Motoyama, Tekishu. 1958. Inshoku jiten: Tekka miso
[Encyclopedia of food and drink: Tekka miso (Document
part)]. Tokyo: Heibonsha. 604 p. See p. 396. [Jap]
• Summary: Tekka miso is a type of finger-licking-miso
(name miso). Ingredients (like roasted soybeans, chopped
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burdock root, etc.) are mixed into a regular red miso, then
add to your own taste, gingerroot, sugar, and/or barely malt
syrup (ame). Finally everything is sautéed / cooked [often for
quite a while] in sesame oil.
Some gourmets love to have this special miso made with
added minced red chili peppers to make it a little spicy.
915. Tanganyika Department of Agriculture, Annual Report.
1958. Main crops: Oil seeds, pulses. For the year 1957. Part
I. p. 10-11.
• Summary: In Tanzania, yields of various crops, including
oil seeds and pulses, were studied under various tillage
practices. The oil seeds included castor, groundnuts, sesame,
sunflower, and three wild oil seeds. Pulses: “Mixed beans,
haricot beans, pigeon peas, cow peas, chick peas, bambarra
nuts [Voandzeia subterranea], green gram and yellow peas
are all grown in different areas and the surplus production
is marketed... The production of soya bean was largely
confined to the Tanganyika Agricultural Corporation farms
in the Southern Province and to one or two estates in the
Eastern Province. Trials with the crop are continuing
elsewhere and very promising yields were obtained from
off-season plots on the Rufiji Basin Survey’s pilot irrigation
schemes. One of the main attractions of the crop is that it can
be fully mechanized.”
916. Durán Castro, Carlos. 1958? El cultivo de la soya [The
cultivation of soybeans]. Buga, Vallee Dept., Colombia:
Grasas S.A. 24 p. Undated. Illust. 21 cm. [Spa]
• Summary: Introduction. Agricultural evolution of Valle del
Cuaca: Advantages of soya, advantages of animal industry,
environment, climate and soils, rotations, preparation of
the land, inoculation with nitrogen-fixing bacteria, methods
of inoculation, times for planting, how to plant the seeds,
initial care, cleanliness, insect pests, harvest and harvesting
equipment (incl. the combine {combinada}). Some problems
with mechanical harvesting: their causes and solutions.
Saving seed.
Across the bottom of the front cover we read that this
booklet is “Courtesy of Grasas S.A., Buga.” On the back
cover: “Grasas S.A., Buga. Pure, refined oils for cooking.
Soy oil is Oliosoya. Butter Le Garza. Pure soya flour
Soyavit. Soy grits and semolina. Cake of soya, cottonseed,
and sesame for animal feed. Lecithin and material for soap
factories.”
The Introduction states (p. 1): The technical work of
acclimatizing the soybean to Colombia has been done mainly
by the Agricultural Experiment Station at Palmira. Since
its foundation in 1929, it has tested new soybean varieties
to compare their merits and diverse conditions for both
cultivation and industry; the best ones were chosen. Then
Grasas S.A. multiplied these, and provided them to farmers
who grew them. Address: Ing. Agr., Colombia.

917. Krishnamurthy, K.; Ramakrishnan, T.N.; Ganapathy,
S.N.; et al. 1959. The nutritive value of composite protein
foods based on blends of groundnuts, soyabean, bengal gram
and sesame flours. Annals of Biochemistry and Experimental
Medicine (Calcutta) 19(6):139-46. June. [14 ref]
• Summary: “It is now generally recognized that protein
malnutrition is widely prevalent among children belonging
to the low-income groups of the population in several Asian,
African, and Latin American countries.” Address: Central
Food Technological Research Inst. (CFTRI), Mysore, India.
918. Marcello, Dominic J. 1959. Soybean Council–What
it is doing in Italy (Continued–Document part II). Soybean
Digest. Sept. p. 22-23.
• Summary: (Continued): “Use of margarine is gradually
being accepted by the Italian housewife. Production and
sales are steadily increasing. Margarine manufacturers,
such as Gradina, Flavina, and Foglia D’Oro, are conducting
intensive advertising campaigns in the press, radio, TV and
movie shorts. Emphasis is being placed on the fact that their
margarine contains only good quality vegetable oils and its
high nutritive value is stressed.
“At present only palm, peanut, coconut and sesame oils
are used in the production of Italian margarine. Soybean oil
is excluded solely for economic reasons. A cost analysis was
made and it was pointed out that whereas the cost, $508.60
per metric ton, of soybean oil is higher than other oils used,
if imported as degummed oil (due to Italian government
duties, taxes, etc.) this is not the case if hydrogenated oil,
costing $341.50 per metric ton, is imported.
“Much interest is now being shown and the matter is
being followed closely. As a matter of fact, soybean oil was
used to manufacture margarine for the first time last month.
This is a good potential market.
“A further market for soybean oil is being developed in
the manufacture of shortening. Shortening is not available
on store shelves. None is produced for such retail sale.
However, we are now being constantly contacted by Italian
manufacturers requesting information and data concerning
the production and packaging of shortening along U.S. lines.
I believe there is a great future for shortening in Italy.
“To Livestock Economy
“The gradual shift from a wheat to a livestock economy
and the continued acceptance of balanced mixed feeds by the
farmer are factors contributing to an expansion of the Italian
mixed feed industry, which should continue to accelerate.
A bigger and better Italian market for soybean products is
forecast for the future.
“The trend seems to be toward more and more
processing of soybeans with facilities available in Italy.
Whereas in 1957 there was practically no soybean
processing, there are now at least six important Italian plants
either working soybeans or making plans to do so. Realizing
their lack of technical know-how, especially in the field

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 403
of soybean meal processing, several Italian organizations
are negotiating to enter into participation agreements with
members of the Council. We shall continue to make every
effort to fill these requirements with U.S. products, by
making dollar sales, sec. 402 sales, P. L. 480 sales and/or
barter arrangements.
“It must be borne in mind that competitive sources of
soybean products, especially Russia, China and Yugoslavia,
are putting on strong campaigns. Their prices and terms
are better than U.S. quotations and more attention is now
being given to quality which, in the case of soybean meal, is
inferior to ours. We must be ready to meet this competition
by offering high quality products at competitive prices with
unexcelled service.
“We must remain always alert to take advantage of
Italy’s soybean market development by having ‘the man with
an order book’ ever present.”
A small portrait photo shows Dominic Marcello.
Written across the top of page 23 in fairly large bold
letters: “Competitive sources of soybean products are putting
on strong campaigns.” Address: Director General for Italy,
Soybean Council of America, Rome, Italy.
919. Manners, Marian. 1959. Teahouse perfect setting for
serving Japanese meals. Los Angeles Times. Oct. 22. p. A1.
• Summary: A stylish, real Japanese Teahouse is one of
the main attractions at the 10th annual Southern California
Decorators Show.
The section titled “Soy sauce tops” notes that Japan
exports to the United States nearly 100 different kinds of
canned foods. The most popular among these is “Japanese
soy sauce.”
Recipes are given for: Shrimp and vegetables (with soy
sauce). Kyuri aka-nasu sarada goma-shi (Cucumber tomato
salad with sesame seeds; with “¼ cake fried bean curd”).
Tamago-yaki (Japanese egg roll, with soy sauce). Chawan
mushi (Steamed chicken and egg custard; with soy sauce).
A photo shows the approach to and exterior of the
Teahouse. Address: Times Home Economics Director.
920. Product Name: Sally’s Soy Lecithin Spread
(Margarine).
Manufacturer’s Name: Sarah D’s Sprout Co.
Manufacturer’s Address: 24629 North Arch St., Newhall,
California.
Date of Introduction: 1959 October.
Ingredients: April 1961: Coconut oil, soy oil, sesame
oil, safflower oil, water, soy lecithin, algin, salt, artificially
colored with carotene which contains 15,000 Units of
vitamin A per pound.
Wt/Vol., Packaging, Price: 17 oz tub (April 1961).
New Product–Documentation: Ad (1/3 page) in Let’s
Live. 1959. Oct. “The new look.” “100% all vegetable oils.
100% cold pressed oils. Artificially colored with natural

carotene. Fortified with 15000 units of vitamin A per pound
from natural carotene–with pure soy oil base. Rich color
from vitamin A content (carotene). 35% and up of pure
soy lecithin. It’s good for you. No preservatives added. No
hydrogenated or hardened oils. Buy a carton today from your
nutrition center. ‘Sally’s spread is good on bread.’”
Ad (full page) in Let’s Live. 1961. April. “You can
depend on Sally’s delicious spread!” A photo shows the
tub and all ingredients (see above). It is made by the same
company at the same address as in Oct. 1959. The front
panel states: “All oils are cold pressed. No hydrogenated or
hardened oils. No preservatives (Patent Pending).”
921. FAO Nutrition Meetings Report Series. 1959. Report
of the FAO/UNICEF Regional School Feeding Seminar for
Asia and the Far East. No. 22. 53 p. Held 10-19 Nov. 1958 at
Tokyo, Japan. [5 soy ref]
• Summary: UNICEF stands for the United Nations
International Children’s Emergency Fund. Appendix 3 (p.
48-51) titled “Data on some nutritious food products that
have been developed in Asia and the Far East,” discusses
Saridele, groundnut extract curd [tofu made from peanut
milk], Indian Multipurpose Food (MPF, developed by
CFTRI), miso, natto, and tempeh.
“’Saridele’ is the name that has been given to a spraydried soybean extract combined with an extract of sesame,
or peanut, with or without the addition of malt. Vitamins and
calcium are added to saridele in order to make its nutritive
value similar to that of cow’s milk or to enhance its nutritive
value. Flavorings such as vanilla or chocolate are also used,
which make the product highly acceptable.
“A plant having a capacity of about 800 kg./day has
been erected in Indonesia with the financial assistance of
UNICEF and the technical assistance of FAO. Saridele is
manufactured from a mixture of soybeans and decorticated
sesame in the proportion of 4:1. Malt extract from maize
may be used to replace 50% of the cane sugar used.
Soybean and sesame are soaked for about six hours and then
disintegrated finely, together with 7 volumes of hot water.
The slurry is stirred vigorously and then filtered. The filtered
liquid is heated under pressure for 10 minutes at 120ºC., then
flashcooled and formulated with Vitamin A, in oil solution,
and malt, if desired. The formulated liquid is homogenized,
concentrated in a vacuum evaporator to about 22% solids,
then spray-dried. The powder finally is sifted and blended
with finely ground cane sugar, and calcium carbonate,
riboflavin, ascorbic acid and Vitamin B12 added; the mixture
may be flavored with vanilla or chocolate.” A table compares
the nutritional composition of whole dried cow’s milk and
Saridele (based on a leaflet from Saridele Ltd., Indonesia).
Address: FAO, Rome.
922. Krishnamurthy, K.; Ganapathy, S.N.; Rajagopalan,
R.; Swaminathan, M.; Subrahmanyan, V. 1959. Studies
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on the nutritive value of protein foods based on blends of
groundnut, soyabean, bengal gram (Cicer arietinum) and
sesame flours. Food Science (Mysore, India) 8(11):388-89.
Nov. [6 ref]
• Summary: These foods as designed to combat protein
malnutrition. Address: Central Food Technological Research
Inst. (CFTRI), Mysore, India.
923. Egami, Tomi. 1959. Typical Japanese cooking.
1st ed. Translated by V.A. McKenzie Skillman. Tokyo:
Shibata Publishing Co. Ltd. Exclusive distributors: Japan
Publications Trading Co., Ltd (Tokyo). [viii] + 146 p. Illust.
(incl. color photos by Yoshikatsu Saeki). Index. 27 cm.
• Summary: Foods marked with an asterisk (*) are exported
from Japan to the USA. Many recipes include “soy sauce”
and monosodium glutamate (Ajinomoto). Soy related
recipes include: Aburage * (“fried soy bean curd”–4
recipes). Broiled soy bean curd [yakidofu] (3 recipes.
Sukiyaki, Yasainabe, Osechi). Chu-miso paste * (“made
from soy beans, salt and rice malt [koji], seasoning for miso
soup”–2 recipes). Ganmodoki * (“fried soy bean curd and
vegetables”–Nikomi oden). Nama-age (“half fried soy bean
curd”–Boiled vegetables).
Note: This is the earliest English-language document
seen (April 2013) that contains the term “fried soy bean
curd” or the term “half fried soy bean curd.”
Okara (“soy bean curd leftovers”–Yoshino sushi). Red
miso paste * (“made from soy beans, salt and rice malt [koji],
seasoning for miso soup”–2 recipes). Soy bean (3 recipes).
Soy bean curd * (14 recipes, incl. Gizeidofu / Gisei-dofu, p.
39). Soy bean powder * [kinako] (2 recipes; Kinakomochi,
Kushi dango). Soy sauce (“Kikkoman”). White miso paste
(“made from soy bean, salt and rice malt [koji], seasoning
for miso soup”–2 recipes). Worcestershire sauce (Skewer
nibblers).
Other interesting recipes include: Amazake. Azukisarashian (“red bean powder”–7 recipes). Black sesame seed
(in Sekihan). Mochi rice. Red bean [azuki] (Sekihan). Rice
cake (“made of mochi rice”). Seaweeds (kanten / agar-agar,
kombu / konbu, nori / green laver & purple laver, wakame).
White sesame seed. Yamaimo (“Japanese yam”). Tomi
Egami was born in 1899. Address: [Japan].
924. Shih, Shêng-han. trans. 1959. On “Fan Sheng-chih
shu”: An agriculturistic book of China written by Fan Shêngchih in the first century B.C. Peking, China: Science Press.
(Kexue Press). 68 p. 28 cm. Reprinted several times, incl.
1974. No index. [10 ref. Eng; Chi]
• Summary: This book is “A collection of the fragmentary
remains of original Chinese text of ‘Fan Shêng-Chih
Shu,’ rearranged, translated into English and discussed
in an analytical essay.” The Chinese text appears on each
left-hand page, and a parallel text translation with critical
commentaries in English appears on each right-hand page.

Contents: Preface. The fragmentary remains of
the original text of Fan Shêng-Chih Shu (with English
translation): 1. Basic principles of farming. 2. Choice of
date and sorts for sowing. 3. To treat the seeds (to give
drought-tolerant plants). 4. Cultivation of certain crop
plants. 5. Harvesting. 6. Seed corn, selection and storage.
7. Cultivation in shallow pits. A brief analytical survey of
Fan Shêng-Chih Shu: I. Fan Shêng-Chih the agriculturist
and his book Fan Shêng-Chih Shu. II. The background
of Fan Shêng-Chih Shu. III. Subject matters dealt with in
Fan Shêng-Chih Shu. Appendix I. Table of approximate
equivalents of measures used in Fan’s book. Appendix II.
Table of the 24 sub-seasons of a Chinese calendar year.
The text of more than 3,000 words was translated by
Shih Shêng-Han at the Northwestern College of Agriculture,
Wukung, Shensi.
A translation of the parts that mention soybeans is given
at the original document: See Fan Shengzhi shu (10 BC).
4.8 To plant hemp: Ameliorate the ground thoroughly
before sowing... 4.9 To plant male hemp: Plough and drill the
field in spring time when it thaws. After sprouting of weeds,
apply manure and plough down, harrow to level out (then
sow). See also 4.8.1 to 4.9.1.
“5. Harvesting... 5.2 How to harvest beans: When the
pods begin to darken and stalks are grey, reap immediately,–
or else you will lose the falling seeds. Hence the saying goes:
“beans ripen on (threshing) ground.” Ripening on threshing
ground means harvest with green pods above and darkened
pods below.” Then describes how to harvest female and male
hemp plants. “5.3.2. Twenty days after summer solstice, soak
harvested male hemp plants in water to soften. Basts thus
obtained are as good as silk.”
7.5 Lesser beans (azuki) “4 to 5 shêng per mou, may be
sown among melons; the bean leaves can be sold as greens.”
7.8 mentions cultivation of Perilla and sesame in shallow
pits. Address: Ph.D., Prof. of Plant Physiology, Northwestern
College of Agriculture [Wukung, Shensi], China.
925. Krishnamurthy, K.; Ramakrishnan, T.N.; Rajagopalan,
R.; Swaminathan, M.; Subrahmanyan, V. 1960. Studies
on the nutritive value of composite protein foods based on
blends of groundnut, soyabean and sesame flours. Food
Science (Mysore, India) 9(3):86-88. March. [9 ref]
• Summary: Overall nutritive value of the protein foods
compared with skim milk powder determined by the rat
growth method. Address: Central Food Technological
Research Inst. (CFTRI), Mysore, India.
926. Ohsawa, George S. 1960. Zen macrobiotics. New York,
Paris, Brussels, Tokyo: Ohsawa Foundation. 103 p. Undated.
28 cm.
• Summary: Note: This is the earliest English-language
document seen (Sept. 2017) that contains the word
“macrobiotics” (or “macrobiotic”). This is also the earliest
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book known to macrobiotic recipes (Sept. 2017).
This bound, cloth cover book was owned by Herman
Aihara, and is now (April 2011) in the library of the George
Ohsawa Macrobiotic Foundation in Chico, California
(President: Carl Ferre). The size is 8½ by 11 inches. The
cloth cover is pea green and on it, near the top, is written
(on two lines): “Zen macrobiotics” with the word “Zen” in
large bold capital letters. In the middle: “George S. Ohsawa,”
the author. And near the bottom (on two lines): “Ohsawa
Foundation: New York–Paris–Brussels–Tokyo.”
The book consists of leaves and the text is typewritten.
All of the leaves in this edition are edited, some heavily, in
two colors of ink: red edits by George Ohsawa, and blue by
Lou Oles (According to Herman Aihara). There is no table of
contents or copyright page. On the first leaf, near the top, the
title is typewritten again on two lines: “Zen Macrobiotics.”
Then the book begins:
“Two ways to happiness through health. Happiness is
the goal of everyone in the world. But what is happiness,
in the West, and specially in the Far West, America? I do
not know. In the Orient happiness was defined by sages
some thousands of years ago as consisting of five factors, as
follows:
“(1) The first fundamental factor of happiness is
joyfulness, an amusing, interesting, brilliant and healthy
longevity.
“(2) The second, not to be worried about money.
“(3) The third, instinctive capacity to avoid accidents
and difficulties that would cause premature death.
“(4) A loving realization of the order of the infinite
universe at all levels.
“(5) Not to become the first as you will become the last.
But try to become the last so that you will become the first
forever.
“All Oriental philosophy is the practical teaching of
how to realize such happiness. It is biological, physiological,
social, economical, and logical. It is prohibited for the
teacher to explain the deep significance of the philosophy of
the constitution of the infinite universe...”
“... School education is completely unnecessary, and
even detested. All great men are autonomous and selfmade...”
Note 1. This section (two leaves) becomes the Forward
in the next edition, which was printed in Japan.
The third leaf is a title page: Like the cover, it has text
on 3 levels, but is typewritten. Title: “Macrobiotics: The
Biological and Physiological Foundation of Zen Buddhism.”
Author: George Ohsawa. Publisher: Ohsawa Foundation:
New York–Paris–Brussels–Tokyo.
Note 2. The relationship between this title page, the
title page of the mimeographed edition, and the cover is
unknown.
The next two leaves, are titled “Health to Peace” and
numbered “i” and “ii.” Note 3. They become the Preface in

the next edition, which was printed in Japan.
Next is “iii” which is the Foreword in this mimeograph
edition but becomes Chapter 1 in the next edition, printed in
Japan.
Next are leaves “iv” through “xxii” which are the
Introduction in this edition, but become Chapter 1-3 in the
next edition printed in Japan. After leave xxii, the leaves
are numbered “8” through “86,” and after that is the back
cover. The last section of the book is titled “The Case of Mr.
E” (leaves 77-86). Note 4. It becomes the first appendix in
next edition printed in Japan, which also contains a second
appendix titled “The Pro-Forma Death Certificate...”
The mimeograph edition is thus missing pages 3-7.
Moreover, all the pages are renumbered by Ohsawa by hand
in the upper right corner. In Ohsawa’s numbering there are
no pages numbered 1, 2, 5, 6, 7, 8, 10, 33 and 34 (a total of
9) and thus his page is numbered 112.
Because the mimeograph edition is bound, it appears
that the pages were rearranged after typing but before
publication and distribution.
Page 19: “With the conception of Principal Food and
that of secondary food clearly distinguished, people of the
Orient could live a happy, free and peaceful life from the
beginning up to the importation of the brilliant Occidental
civilization, more or less violent, with its industrial and
scientific instruments... The Principal Food should occupy at
least 60% of your eating.”
This bound, mimeograph book contains many recipes,
all of which are numbered. Soy-related recipes include
the following: In the section titled “Beans”: 117. Boiled
soy beans with miso (the soy beans are first roasted until
they pop). 118. Boiled beans (“Boil soy beans until tender.
Seasoned with soy sauce and salt. Boil until liquid is gone.
Prepare black [soy] beans in the same way).”
Note 5. Later writings by Ohsawa show that by “black
beans” he meant black soy beans, Kuro mame in Japanese.
This is the earliest macrobiotic document seen (April 2013)
that gives a recipe for whole soybeans.
119. Gomoku beans (boiled soy beans with vegetables).
120. Goziru soup (Gôjiru; ground soaked soybeans with
vegetables). 121 and 122. “Aduki” [azuki, adzuki] beans.
159. Hiziji [Hijiki] with age (seasoned with “soyu” [sic,
shoyu]). 160. Hiziki and soyabean (seasoned with syoyu
[shoyu]).
In the section titled “Miso and syoyu preparation”:
“Both miso and syoyu should be of traditional make.” 201.
Sauce miso (miso-tahini sauce). 202. Miso cream. 203.
“Muso” (miso and tahini with minced orange peel). 204.
“Miso” soup (5 persons). 205. Carrot and onion au “miso”
(15 persons). 206. Vegetable au miso. 207. “Oden” au miso.
208. Buckwheat “dango” au “miso.” 209. “Miso-ae.” 210.
“Tekka” no. 1 (miso with minced yang vegetables–lotus root,
burdock root, ginger–fried in sesame oil until very dry. Good
for all yin diseases).
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In the section titled “Syoyu”: Recipes 212-221 are
seasoned with “syoyu” (shoyu, traditional fermented soy
sauce). “Use the traditional syoyu in all cooking (vegetables
and fish). Syoyu diluted with a little water is very good
for ‘Sasimi’ [sashimi] and fried oyster, ‘Tempura’, fish
‘Sukiyaki’, ‘Tohu’ ([tofu] vegetable cheese of soya beans),
etc.”
803. “’Tohu’ plaster. Squeeze ‘tohu’ (white soya bean
cheese) add 10% of flour; stretch this directly on the front or
any part painful with inflammation. All pain or inflammation
will go away soon.” Note 6. This book does not use tofu in
any recipes, probably because Ohsawa considered it too yin.
However Ohsawa was the one person most responsible for
introducing the word “tofu” to popular American culture; his
later writings and especially his students and admirers spread
the word to the four corners of the United States.
Note 7. This is the earliest macrobiotic document seen
(April 2013) that mentions tofu.
Note 8. This is the earliest English-language document
seen (Oct. 2021) that uses the word “aduki” beans to refer to
azuki beans. This spelling was subsequently widely used, but
only in macrobiotic publications.
Also discusses: In the section on “Egyptian beans”
(p. 30): Pois “chiche” (chickpeas, basic preparation by
boiling). “Beignet” pois chiche (deep-fried balls of mashed
chickpeas mixed with flour). Pois chiche croquette (chickpea
croquettes).
Publication: “Published by Ohsawa Foundation, 331
Riverside Drive, New York City, U.S.A. (Secretary Aihara,
44 W. 96th St., New York City, U.S.A.).” Underneath this is
“Printed in Japan.”
Note 9: Concerning the date of publication, we read:
“My first two books in English will arrive beginning of
November: Zen Macrobiotics and The Philosophy of
Oriental Medicine.” (Source: G.O. [George Ohsawa].
1960/09. “Letter from the editor.” Macrobiotic News (New
York, NY). No. 6. Sept. p. [7]). Address: New York, USA.
927. Ohsawa, George. 1960. Zen macrobiotics [Continued,
Part II]. New York, NY: Ohsawa Foundation. 103 p.
Undated. 28 cm.
• Summary: This mimeograph bound book with the pea
green cover, the only known copy of which is owned by
the George Ohsawa Macrobiotic Foundation in Chico,
California, raises many interesting questions about the
publication history of this and closely related titles.
Carl Ferré, an expert on this subject, believes: (1) That
there were several “printings” of mimeographed edition and
that “printings” may vary. (2) There is a strong possibility
that the first editions were sold in Jan., Feb., and March of
1960, before there was any editing on them. (3) It is unlikely
that any books were sold with only Ohsawa’s red edits on
them. (4) It is probable that no books were sold with both
Lou Oles’ blue editing and George Ohsawa’s red editing on

them.
Was there a printed edition prior to and different from
this edition?
Does anyone own such a copy?
How many pages did it contain and how were the pages
arranged? For example, did the original book start with the
title page, followed by ages i, ii, iii, etc?
Were the original pages reshuffled to create this bound
edition? In this edition, why are there xxi pages of front
matter numbered in roman numerals followed by pages 8
through 86 in Arabic numerals.
Why do some pages seem to be missing from this
edition. Carl Ferre believes that someone typed the entire
book, then Ohsawa decided to move some of the pages
around, which they did before they bound and sold the books
(for $0.50 each) at Ohsawa’s lectures.
How did they bind the books? Did they bind the
books by themselves or send them out to a professional
bookbinder? Or did a person (who attended the lectures) who
was in the bookbinding business offer to bind the books free
of charge so they could be sold for only $0.50 each. Was it
originally hardcover or paperback? Is the pea green book
in Chico simply an example of all the books sold in 1960 at
Ohsawa’s lectures? Or is it unique–one of a kind? When and
where did Ohsawa make all this handwritten changes in red?
Was someone suggesting the changes to him? If yes, who?
Why is the title on the cover different from the title on
the title page.
Why was the original title page numbered “9” in
Ohsawa’s handwriting.
What do the Japanese characters under the handwritten
“9” mean?
Why is there content before the title page?
We are told the original mimeograph edition was
duplicated and bound in the Aihara’s apartment in New York
City; how was it bound?
Carl Ferre reminds us (e-mail of 2 May 2011): Lou Oles
took the recipes out of Zen Macrobiotics to create a separate
book, Zen Cookery. “The problem that has always existed
is that Zen Macrobiotics has numbers in it that refer to
numbers in Zen Cookery and they have never corresponded.
For example Zen Macrobiotics says “See Zen Cookery No.
103” and you go to Zen Cookery, find that number, and its
something totally different–or even nonexistent.” Address:
New York, USA.
928. Tiner, Hugh M. 1960. Meals for Millions: A 3-cent
‘lunch’ fights hunger and malnutrition. Rotarian (The)
96(5):51. May.
• Summary: Tells the story of Clifford Clinton, Meals for
Millions, and MPF (Multi-Purpose Food). Describes how
many different Rotary Clubs in the USA have sent MPF
overseas for use in relief and rehabilitation projects in Costa
Rica, Portugal, Greece, Korea, Mexico, Ceylon, Hong Kong,
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and India. “Last year $247,000 poured into the Foundation’s
headquarters on Seventh Street in Los Angeles and sent
‘meals’ on their way to the hungry.
“But the chief aim of the Foundation is to aid
Governments in developing their own versions of MPF,
using food products of their regions. An Indian version,
based on peanuts, is already in production, and the building
of nine plants has been authorized for this purpose. A soybased MPF is being produced in Brazil. Research is going
ahead in the Philippines to develop MPF-type food with
fish and coconut meal, in Mexico with soy, in Iraq with
sesame and dates, and in the South Pacific with coconuts.
Independent, self-supporting Meals for Millions affiliates
are active in Brazil, Burma, Ceylon, Formosa, Hawaii,
India, Israel, Japan, Mexico, Pakistan, the Philippines,
and Thailand, studying, interpreting, and expanding the
program.” Address: Former president, George Pepperdine
College; Past Distirct Governor, Rotary International;
Rotarian, San Diego, California.
929. A.P.; The Times of India News Service. 1960. Soya
bean milk. Times of India (The) (Bombay). July 24. p. 5.
• Summary: Soy bean milk, called Saridele, is now made
for children on Java, where there are so many people there
is no room for cows. It is a soya bean extract flavoured with
sesame and fortified with vitamins. It comes as a powder, but
when mixed with water it looks like milk. It is designed as a
nutritive, low-cost protein substitute for milk.
This plant, the first of its kind, was built with the joint
assistance of the Food and Agricultural Organisation (FAO)
and the U.N. Children’s Emergency Fund (UNICEF). If the
children of Java accept the new beverage, other plants will
be built throughout the South-East Asia area.

years has fluctuated around 9% of the total acreage of crops
in India and around 20% of crop acreage in the States of
Bombay and Uttar Pradesh. These percentages are similar to
those in the United States.
The section titled “Vanaspati consumption and
production rising rapidly” notes that production in India has
grown from 300 long tons [1 long ton = 2,240 lb] in 1930
to 66,000 tons in 1940, 172,000 tons in 1950, and 300,000
long tons in 1957. “Vanaspati is used as a cooking medium
all over India, but more especially in the north and, since it
is a commercial product, in towns and cities rather than in
villages.”
Vanaspati is usually composed of about 90% peanut oil,
and legislation requires that it contain at least 5% sesame oil.
It is illegal to add vanaspati to ghee. “In addition to peanut
and sesame oils, cottonseed oil has been used in recent years,
and occasionally small quantities of coconut and linseed oils.
At present the government permits only peanut, cottonseed,
and sesame oils to be used.”
“In addition to vanaspati itself, the vanaspati industry
itself produces from 10,000 to 20,000 tons a year of inedible
hydrogenated oil as an ingredient in soap and sizing for
textiles.”
Before World War II, India was one of the world’s
leading exporters of fats and oils, including the oil equivalent
of oilseeds. Exports in the 1930s totaled nearly 500,000
long tons in terms of oil. “Well over half of this consisted of
peanuts; linseed and castorbeans were the other major items.
Nearly all exports went to Western Europe, particularly the
United Kingdom, Germany, and France.” Today India is a net
importer of oils. Address: Fats and Oils Div., USDA/FAS;
Mr. Burtis is now with the Food and Agriculture Organizaton
(FAO), Rome.

930. Burtis, Edgar L.; Quinones, Edward. 1960. The fats and
oils economy of India. USDA Foreign Agricultural Service.
FAS-M-89. 38 p. July.
• Summary: “India has become a small net importer of
vegetable oils in the last few years, reversing its prewar
position as a major world exporter. This has come about
despite the fact that India is the world’s fourth largest
producer of fats and oils. Sharply rising consumption has
exceeded the rate of increase in production. The rising
demand for oils in turn reflects India’s rapidly expanding
population and, in the 1950’s a moderate increase in per
capita income... The population of India is rising at an
increasing rate and will total about 480 million by 1966.”
“The [five] major sources of edible oils in India are
peanuts, rapeseed and mustardseed, sesameseed, copra,
and linseed (flaxseed). Ghee (clarified butter) and butter
constitute about a quarter of India’s total consumption of
oils and fats.” Peanut acreage and production in India have
been increasing for many years. Soy is not mentioned. The
area planted to the five major oilseeds (see above) in recent

931. Macrobiotic News (New York, NY). 1960. Our activities
in July. No. 4. July. p. 4.
• Summary: (1) Live with Mr. & Mrs. Ohsawa joyful
and happy summer time at the New Horizon Camp,
Southampton, L.I. [Long Island, New York City].
(2) Lecture on Macrobiotics by Mr. G. Ohsawa. Thurs,
Fri, Sat, & Sun at 8:30 p.m. Fee: $2 for one. Macrobiotic
meal cooked by Mrs. G. Ohsawa–Three meals a day.
Fee: special reduction has been done by Mr. G. Ohsawa.
Lectures, meals:
$40.00 per week & other activities without sleeping
accommodations.
$75.00 per week with sleeping accommodations.
$6 per day.
(3) Distribution of Macrobiotic Foods: (Unrefined Rice
[Brown Rice], Yannoh [Ohsawa coffee], Kokko [Kokkoh;
grain milk], Azuki, Goma [sesame seeds], Sea Salt, Miso,
Tamari–Ohsawa Sauce, Mu-Tea, Sesame Oil, Tahin [Tahini]
and Umeboshi, etc.): sold at Azuma Inc. & Ginza Inc.
(4) Presents to Mr. & Mrs. Ohsawa–Smith-Corona
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Portable Electric Typewriter–has been done by the attendants
of the Welcome Party at Am. Buddhist Academy [American
Buddhist Academy, founded in 1951, later renamed
American Buddhist Study Center] on June 30.
Note 1. This is the earliest document seen (March 2012)
that mentions “Tamari” in connection with macrobiotics.
Note 2. This is the earliest document seen (Aug. 2017)
that mentions “Mu-Tea”–regardless of hyphenation or
capitalization.
Note 3. This is the earliest document seen (May 2011)
that mentions “Kokko” (or “Kokkoh”), a milk alternative
containing soy, developed and used by macrobiotics.
Address: Ohsawa Foundation, 331 Riverside Dr., New York
25, NY.
932. Standifer, L.N.; McCaughey, W.F.; Todd, F.E.;
Kemmerer, A.R. 1960. Relative availability of various
proteins to the honey bee. Annals of the Entomological
Society of America 53(4):618-25. July. [25 ref]
• Summary: The following soy products were fed to newly
emerged caged honey bees: Soy flour, soy flour hydrolysate,
and soy alpha-protein. Soy flour was quite effective in
promoting gland development, but less effective than pollen,
egg albumen, and sesame seed. Address: USDA, Agricultural
Research Service, Bee Research Lab., 2000 East Allen Road,
Tucson, Arizona 85719.
933. Joseph, Kantha M.; Narayana Rao, M.; Swaminathan,
M.; Indiramma, K.; Subrahmanyan, V. 1960. The nutritive
value of protein blends having amino-acid composition
similar to that of FAO reference protein pattern. Annals of
Biochemistry and Experimental Medicine 20(9):243-50.
Sept. [19 ref]
• Summary: Soya beans (contributing 10% of the protein in
the diet) had a protein efficiency ratio (PER) of 2.1, but soya
beans (6%) mixed with sesame seeds (4%) had a PER of 2.4.
Note: This is the earliest English-language document
seen (Nov. 2020) that contains the term “PER” (or P.E.R.) as
an abbreviation for “protein efficiency ratio” in connection
with soy. Address: Central Food Technological Research
Inst. (CFTRI), Mysore, India.
934. Ohsawa, G. 1960 Zen macrobiotics: The art of longevity
and rejuvenation. New York, NY: Ohsawa Foundation.
Printed in Japan. 218 p. Undated. Index. 17 cm.
• Summary: This is the earliest known printed edition of
Zen Macrobiotics. The cover is gray. The author is George
Ohsawa. The content is basically the same as the original
mimeograph edition, however it has been edited and several
of the parts have been rearranged and renamed to create
a Forward [sic] (p. 3-5), a Preface (p. 6-8), and Chapters
1-3 (p. 15-43). At the end are two appendixes: One, which
was titled “The Case of Mr. E,” appeared at the end of the
mimeograph edition. The second, which has been added is

titled “The Pro-Forma Death Certificate of the American
World Empire and its Gold Dynasty.”
Concerning the date of publication: Although the date is
not given in or on the book, the periodical Macrobiotic News
announced it as being available in November 1960.
Distinguishing marks of this printing: Page 3: “Forward”
is misspelled. Page 7: “... hundreds of ways of cookin [sic]
and eating. They are all aim [sic] to create...” Page 62: “The
yellow part is most yound [sic, yang],...”
These four errors were corrected in the next printing.
Both printings have 218 pages. However, pages 217 and
218 are different in the two books.
At least two printings were done in Japan. As of April
2011, Carl Ferré, President, George Ohsawa Macrobiotic
Foundation (Chico, California) has one original of each.
Carl adds (e-mail of 30 April 2011): “Page 218 of the
book you have (Macrobiotics: The Art of Longevity and
Rejuvenation, by G. Ohsawa) appears to be exactly the
same as the second Japan printing. It seems to confirm my
hypothesis of a first printing in Japan in 1960, a second
printing in Japan around 1962, and a third printing of the
same edition in the U.S. after the 1962 Japan printing (and
might even be the 1964 book referred to in Yin Yang).
I believe the first reference in Macrobiotic News to a
printed book is November 1960. Because editions of Zen
Macrobiotics may have been printed at the same time as
Philosophy of Oriental Medicine, we may need to look
into that title as well in order to determine the full story.”
Address: Ohsawa Foundation: 331 Riverside Dr., New
York City. Secretary Aihara, 44 W. 96th St., New York City,
U.S.A.
935. Prawiranegara, Dradjat; El Rawi, Ihsan. 1960. Food
& utilization of natural food resources (Indonesia). In:
Proceedings of the Fourth Pan Indian Ocean Science
Congress. Section G. Human Ecology. See p. 55-63. Held
14-24 Nov. 1960 at Karachi, Pakistan.
• Summary: This is a relatively early publication by an
Indonesian author on soyfoods, especially tempeh. The
first author’s name is incorrectly listed on the document as
simply Dradjat. “Protein rich food. Soya beans: In order to
increase the protein consumption of the people more soya
bean should be made available, and soya products should be
popularized and manufactured on large scale.” After praising
the nutritional properties of soybeans, the authors continue:
“In order to render soya protein utilizable, both destruction
of the cell walls and heat treatment are necessary. Crushing
the beans such as in the manufacture of soya milk and ‘tahu’
or the action of fungi which partly digest and break the cell
wall such as the case with ‘tempeh’ are means of improving
the nutritional value of soya. All these foods are heat treated
both during the manufacture and on preparation for the
table, and the enzyme inhibitors are destroyed. Tempeh, tahu
[tofu], tautjo [Indonesian-style miso], ontjom, soya milk,
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etc. [are excellent foods. A meal] which gives the maximum
biological value contains soya proteins and rice protein in the
ratio of about 2.3. Therefore an adult who receives little or
no animal food should get 15 or 20 gm soya protein with his
rice. A medium size family should get 75 to 100 gm of soya
protein. Unfortunately, soya preparations such as tempeh
and tahu are comparatively expensive. For example 100 gm
of soya protein in the form of tempeh costs about 5 rupiahs.
This is why it is necessary to find a simple way of using
unprocessed soya beans. The preparations of ‘fried soya’ is
one such way. Fried soya is simply prepared as follows. Soya
is soaked overnight in water with a little salt added, ground
to a paste. The stuff is pleasant smelling, and tastes good.
It can be used in many different ways, both in adults and in
children’s food. It costs little, compared to tempeh or tahu,
and its nutritional value is high, specially when mixed with
rice or corn. It is certain that the introduction of fried soya to
the Indonesian family’s daily diet will appreciably improve
the nutritional status of the people. Three times as much soya
protein can be consumed for the price paid for tempeh or
tahu. Recent work on tempeh (which is soya bean product
subjected to the action of certain fungus) have shown that
the product is of a higher nutritional quality than heattreated soya bean. Apparently the fungus growth on the soya
favourably alters the biological value of its protein. More
work is needed on the subject in order to find out the reason
for such improvement. It was suggested that tempeh should
be investigated as infant food. (P. Gyorgy’s recent report to
W.H.O. Protein Advisory Group).
Note: This is the earliest English-language document
seen (March. 2009) uses the word “tautjo” to refer to
Indonesian-style miso.
“’Saridele’ is an imitation milk of vegetable origin. It
is made from soya sesame combination. It is available as
spray-dried powder. The composition is similar to cow milk
powder. Animal trials have shown that the protein of the
product is somewhat inferior to cow milk, but the biological
value improves considerably when mixed with rice. Trials
with infants showed that Saridele is well tolerated by older
infants and it is a valuable addition to the diet after the age
of 6 months. In case of emergency, when no cow milk is
available, saridele may be used as food for infants over 4
months of age (will be published by Children Dep. Medical
School, Univ. Indonesia).” A table lists gives the nutritional
composition of soybeans, tempeh, tofu, fish flour, fresh
cassava leaf, and dry cassava leaf. Address: 1. M.D., M.P.H.,
Director, National Nutrition Inst., Dep. of Health, Djakarta;
2. FAO Food Chemist.
936. Joya, Mock. 1960. Things Japanese. Tokyo: Tokyo
News Service, Ltd. [vi] + 782 + xliv p. Index. 21 cm.
• Summary: In Chapter 7, titled “Food, ‘Sake’ and Tobacco”
(p. 275-331) the following may be of interest: Asakusa-nori
(includes shoyu), azuki (incl. soybeans, tofu, miso, shoyu,

natto), bento and kashi, cattle, chameshi, chawan-mushi
(“somewhat similar to Western custards.” Make katsuobushi
{shaved dried bonito} soup stock, cool, pour into individual
chawan-mushi bowls {each has a cover}. Mix in an equal
quantity of beaten eggs. Add additional flavoring ingredients,
cover, and steam until set. “One of the few Japanese dishes
that resemble Western dishes in taste”).
Chazuke, cooking (incl. sukiyaki and tempura), daikon
(incl. miso), drinking cups and customs, eel-eating day (eels
are broiled, steamed, then put in a specially prepared shoyu
and broiled again), ginnan (ginkgo nuts), gobo (burdock,
incl. miso soup and shoyu), gohan (boiled rice), kabayaki
(eel), kamaboko, kashi (confections and sugar), katsuobushi (incl. shoyu), kawara-senbei (incl. miso), konnyaku
(its shredded form, called shirataki, is used in sukiyaki),
manju, matsutake mushrooms (widely used in sukiyaki in
the fall), menrui (noodles, incl. soba, udon, shoyu), mikan
(mandarin oranges), misoshiru (miso soup, incl. tofu, shoyu,
tekka-miso, tai-miso, yuzu-miso, wakame), mochi, mochitsuki (pounding), myoga (Zingiber mioga), oden (with tofu,
miso, and shoyu), one-sided fish, red rice (sekihan, made
with azuki = red beans), ringo (apples), sakana (fish, incl.
shoyu and tofu), sake drinking, sake eating, sashimi (incl.
shoyu and mirin), satsuma-imo, seaweeds (sea vegetables),
shincha (new tea), shoyu (Japanese-style soy sauce; per
capita consumption is nearly 4 gallons a year), snake eaters,
soba (incl. shoyu), souvenir cakes, sugar, suimono (clear
soup, incl. miso and shoyu), sukiyaki (incl. tofu and shoyu),
sushi (incl. Inari-zushi made with fried tofu), sweets in
season, tea varieties, tea water, tempura (incl. sesame oil
and shoyu), tobacco tradition, tofu (incl. bittern/nigari, yakidofu, aburage, ganmodoki, Koya-dofu, fried tofu, hiyayakko,
sukiyaki, dengaku, miso, miso-shiru, shoyu), tokoroten
(kanten, tengusa), tsukemono (pickles, incl. miso), umeboshi,
wasabi (incl. shoyu), yasai (vegetables), yokan, and yonakisoba. Note: Different types of yokan (yôkan, a paste made of
azuki beans and sugar) include: mizu-yokan (soft azuki-bean
jelly) and mushi-yokan (steamed yokan). Yokan-iro is a liver
or rusty color.
Other subjects related to soy: Home cures (p. 66-67, for
burns, apply the white of an egg or shoyu). Setsubun (p. 119,
incl. mame-maki or throwing roasted soybeans). Brother
mountains (p. 192, the most loved one, Fudo-iwa, was fed
azuki or red beans but the unloved Gongen-yama was fed
soya beans). Fox messengers (p. 207-08, aburage or fried
tofu). Kuyo (p. 373-74, incl. hari-kuyo or mass for broken
needles–but tofu is not mentioned). Azuki (p. 276-77). Red
rice (sekihan, p. 303). Lunar calendar (p. 400, setsubun and
bean throwing). Bamboo (p. 410, incl. bamboo shoots served
with shoyu). Hi-no-kami (p. 474, incl. amazake). Sacred
rice (p. 504, incl. setsubun and throwing roasted soybeans).
Shoulder-chipped Jizo (p. 517, concerns the stone statue of
Jozo at the Kiunji Temple, Tozaki-machi, Bunkyo-ku, Tokyo,
and foxes and a tofu shop). Inari-san (p. 616-17, Inari-sushi
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and aburage). Address: Japan.
937. Leach, Bernard. 1960. A potter in Japan, 1952-1954.
London: Faber and Faber Ltd. 246 p. Frontispiece. Illust.
Index. 22 cm.
• Summary: The author (1887-1979) is as fine a writer as
he is a British potter and artist. Regarded as the “Father of
British studio pottery,” he was born in Hong Kong and spent
his early years in Japan before returning to England in 1920.
On Feb. 16, 1953, he arrived in Japan at Tokyo Airport,
an 18-hour’s flight from Honolulu [Hawaii] (including a
hour stop at Wake Island) by Pan American Clipper. He went
to Japan to study Japanese pottery-making with traditional
masters–not long after the end of World War II. Each entry is
dated.
June 15, 1953 (p. 98). Near the great extinct volcano
of Daisen on the borders of Tottori Province, the author and
friends climbed up the old rough stone-paved pilgrims’ way
to the Kongoin temple. “There we were served the best meal
I have eaten in Japan, vegetarian priests’ food, over which
infinite pains had been taken... strange fungi, mountain
potatoes, crisp fried bean curd and some soft curd mixed into
a paste with crushed sesame seed.”
June 30, 1954 (p. 104). Met with Robert Blythe at a
supper party. “We sat and talked for five hours. Zen, Haiku,
crafts, Japan and life. I was delighted to meet an English poet
who knows the inside of the East. We just flowed... Blythe
lived for years in a Zen temple in Corea and has drunk deep
from that source.”
July 1, 1953 (p. 105): “A great feed of Continental
sausages and Chinese riceballs stuffed with mincemeat
and ‘Funiu.’ The last is a strange and fascinating decoction
of fermented bean curd [fermented tofu] something like a
smoky Camembert in taste and texture.”
August 19, 1953 (p. 132). In Nagano, Japan, the author
and friends visited the very large and famous temple of
Zenkoji. They noted “all the commercialized signs of
Buddhist decadence, as far from Sakya Muni [Shakyamuni,
the Buddha] as Rome from Christ... the vulgarized business
of popular religion is equally sickening, East or West.
After that they made their way to a soba shop and the
author ordered Soba Gaki which was not on the menu. “This
was a kind of porridge no longer in fashion... We ate it first
with shoyu sauce and then with sweet adzuki beans.”
Oct. 22, 1953 (p. 166). In Toyama the author and his
friends had “lunch at a Buddhist vegetarian restaurant
[probably serving shojin ryôri] which made me wish once
again that I could share the meal and its setting with artist
and craftsman friends in the West. The manner of serving
surpassed all, it was the service of the heart. There is a
saying that the Chinese eat with their stomachs and the
Japanese with their eyes. The sheer beauty of each tray or
dish of food, the quiet discretion. This represents a peak of
culture and its home is in Japan.”

Facing the title page (frontispiece) is a portrait photo of
Bernard Leach, whose sketches are scattered throughout the
book.
Note: Edmund de Wall wrote a “de-mystifying”
biography of Bernard Leach, published in 1998. He says that
Leach spoke little or no Japanese. He wrote: “The great myth
of Leach is that Leach is the great interlocutor for Japan and
the East, the person who understood the East, who explained
it to us all, brought out the mystery of the East. But in fact
the people he was spending time with, and talking to, were
very few, highly educated, often Western educated Japanese
people, who in themselves had no particular contact with
rural, unlettered Japan of peasant craftsmen.” Address:
Japan.
938. Lin, Tsuifeng Liao; Lin, Hsiangju. 1960. Secrets of
Chinese cooking. Englewood Cliffs, New Jersey: PrenticeHall, Inc. xviii + 238 p. With an essay by Lin Yutang. Illust.
(line drawings by Siu Lan Loh). 21 cm.
• Summary: Lin Tsuifeng is married to the well-known
author Lin Yutang, and Lin Hsiangju is their daughter. Both
worked to popularize Chinese cuisine in the United States.
“This book is the result of many years spent away from
China,...” The introductory essay by Li Yutang is titled
“The art of cooking and dining in Chinese” (p. ix-xviii). In
it he says (xvi-xvii): “Soya sauce is pretty well known; its
quality and its possibilities in combination with sugar, wine,
vinegar or sesame oil is not yet known.” “There are other
important ingredients which a good Chinese cook cannot do
without. Among these are the pickled black beans (toushi),
essential in preparing sea bass... They just fit in like a perfect
match. This toushi appears as tiny black spots in the sauce of
‘lobster Cantonese style’ and is essential to its peculiar flavor.
There is wined bean curd (fuju, or toufuju), tasting like an
exotic cheese, but unlike any other flavor known before...
There is the seafood sauce (haishientsiang) [hoisin sauce]
which strengthens the flavor of any food that takes sweet
and sour well... But above all I place the greatest importance
on toushi, pickled black beans, one of the greatest creations
of Chinese cuisine. It helps digestion to the extent that it
takes away all feeling of heaviness after a sumptuous dinner.
Given a bit of this crushed black bean, the stomach has a
feeling of positive happiness in doing its duties.”
Soy related recipes: Soy sauce fish (with “3 tablespoons
soy sauce,” p. 41-42). Soy sauce chicken (with “1 cup soy
sauce,” p. 92). Soy sauce eggs (p. 111-12). Fried eggs with
soy sauce (p. 113).
Chapter 9, “Seasonings and sauces,” notes (p. 135,
137): “Monosodium glutamate is a marvelous discovery
which has recently been introduced to America from the
Orient. In the United States, it is sold under such trade-mark
names as Accent, Enhance. Unlike salt or sugar, it has no
individual or original taste, but it enhances the flavor of the
food it seasons... This will do much to restore the taste of
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frozen foods, or foods otherwise altered by new methods of
packaging...”
Soy sauce contains both salt and monosodium
glutamate... Soy sauce has been for years an ingredient of
Worcestershire Sauce, but it has only recently come into
its own in America. The soy sauces available in Chinese
groceries are on the whole more full-bodied than those sold
elsewhere.
“The Chinese way of making soy sauce is to boil
soybeans, mix the beans with roasted wheat and introduce
a mold. Three kinds of mold may be used. When the molds
have developed sufficiently, the mixture is placed in a salt
solution,...”
Black beans [fermented black soybeans] are sold in
cans. They are very salty and have a pungent odor. Use
only about 2 tablespoons to season 2 or more cups of food.
“Bean Cheese or Bean Cakes [Fermented tofu] are a kind
of vegetable cheese made from the fermentation of boiled
soybeans and crushed rice or barley. The cakes are sold in
jars in a semi-liquid form. The taste closely resembles that
of Camembert cheese, being strong and pungent. This is a
ready-to-eat condiment which is often served in a little dish
along with salted peanuts, pickles, scrambled eggs, or as an
accompaniment to congee” [rice gruel].
More recipes: Bean curd soup (with “1 or 2 cakes bean
curd,” p. 153-54). Fried bean curd (“Drain on absorbent
paper, 4 cakes bean curd,” p. 171-72). Bean curd salad
(p. 172). Pressed bean curd (How to make at home from
regular bean curd, p. 173). Spinach or watercress with bean
cheese [fermented tofu] (with “1 tablespoon bean cheese
mixed with 1 tablespoon water,” p. 173). Sea bass with bean
cheese [fermented tofu] (and bean curd [tofu], p. 174). Fish
with black beans [fermented black soybeans] (p. 174-75).
Address: USA.
939. Tanganyika Department of Agriculture, Annual Report.
1960. Main crops: Oil seeds, pulses. For the year 1959. Part
I. p. 7-8.
• Summary: Continues studies reported the previous year.
The section titled “Pulses” (p. 8) states: “Soya Beans.
Interest in this crop revived in Bukoba and Karagwe,
where all the crop was bought for seed for next year, and in
Nachingwea by the improved varieties being bred there.”
Also discusses (under pulses): Bambarra nuts
(Voandzeia subterranea), black and green grams (Phaseolus
mungo and P. aureus), Bonavist beans (Dolichos lablab),
castor beans, cowpea (Vigna sinensis), chick peas (Cicer
arietinum), field peas (Pisum sativum), groundnuts, haricot
beans (Phaseolus vulgaris), pigeon peas (Cajanus indicus),
sesame, sunflower. And mafura nut (Trichilia emetica).
940. Scrimshaw, N.S.; Bressani, R. 1961. Vegetable protein
mixtures for human consumption. Federation Proceedings
(FASEB) 20:80-88. Part III (March), Supplement 7.

Proceedings of the Fifth International Congress on Nutrition.
Held 1-7 Sept. 1960 at Washington, DC. [44 ref]
• Summary: Contents: Introduction. Basic principles
involved. Present scope of efforts to develop vegetable
protein mixtures. Vegetable ingredients for protein-rich
foods (especially legume seeds and oil seeds). Soy-based
protein-rich foods (incl. whole soybeans, soy flour, soybean
milk, tempeh). Mixtures using chick pea, cow peas, beans,
peanut flour or sesame. INCAP Vegetable Mixtures 8 and 9
(based on corn; neither contains soy). Summary. Address:
Inst. of Nutrition of Central America and Panama (INCAP),
Guatemala City, Guatemala.
941. Shurpalekar, S.R.; Chandrasekhara, M.R.; Lahiry, N.L.;
Swaminathan, M.; Indiramma, K.; Subrahmanyan, V. 1961.
Studies on milk substitutes of vegetable origin. III. The
nutritive value of spray-dried soyabean milk fortified with
DL-methionine and spray-dried powder from a 2:1 blend of
soyabean milk and sesame milk. Annals of Biochemistry and
Experimental Medicine (Calcutta) 21(6):143-50. June. [9 ref]
• Summary: Discusses the nutritive value of soybean
and sesame milks. Address: Central Food Technological
Research Inst. (CFTRI), Mysore, India.
942. Nicholls, Lucius. 1961. Tropical nutrition and dietetics.
4th ed. Revised by H.M. Sinclair and D.B. Jelliffe. London:
Baillière, Tindall and Cox. xii + 457 p. July. Illust. Index. 24
cm. [100+* ref]
• Summary: Preface to the fourth edition: Nutritional science
has advanced at an accelerating rate since the last edition.
The section on protein malnutrition in infants has had to be
rewritten; it is “now the most immediately practical problem
of tropical countries.” “The advance of nutritional science
emphasizes the urgent need to carry it into the field through
public health measures and especially health education.”
“Now problems of even greater magnitude are created
by the growth of population. The world’s population of
2,800 million [2.8 billion] is expanding at a rate that will
double by the end of the century... The problem of an
increasing population in a world where already two-thirds
of the population is underfed is the greatest challenge facing
mankind today” (Oxford, Jan. 1961).
Contents of Chapter II, “Proteins:” Introduction.
Chemical nature of the proteins (hydrolysis of starches
and proteins compared, classification of the amino-acids).
Building the proteins. The proportion of amino-acids
present in various proteins. Nutritive value of proteins:
Complete proteins (including glicinin [sic, glycinin] of soya
bean), partially incomplete, incomplete proteins (zein of
maize and gelatin). Theoretical protein requirements for
maintenance and growth (Biological value, Net utilization).
Limiting amino-acids giving a relative chemical score.
Supplementing. Theoretical protein requirement during
pregnancy and lactation. The effect of cooking on proteins.
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Specific dynamic action of proteins. The amount of protein
in diets (high, low, vegetarian, true vegetarianism [avoids all
foods of animal origin], lacto-vegetarians).
The contents of the section on “Pulses” (p. 227-43) is
very similar to that in the 1951 edition:
A table from FAO (p. 260) shows that six oilseeds
supply almost all of the world’s vegetable oil: Soya bean
37.0%. Cottonseed 22.3%. Groundnut 20.2%. Rapeseed
9.8%. Sesame 2.7%. Sunflower 2.5%. The next section (p.
260-64) is “Palm nuts and oils.”
Table 53 (p. 396-97) gives the botanical name and
composition of cereals and bread. Table 54 (p. 398-99) gives
the botanical name and composition of pulses, incl. soya
bean, soya bean curd [tofu], soya bean milk, carob bean, Goa
bean, tepary bean
Note: The title C.M.G. (Companion of St. Michael
and St. George) is an honor conferred upon those
for distinguished service in the British colonies or
commonwealth. Address: C.M.G., B.A. (Cantab.), M.D.,
B.C. Late Director of Bacteriological and Pasteur Institutes,
and Director of Div. of Nutrition, Ceylon; Lecturer in
Nutrition, Ceylon Univ.; Late Lecturer on Tropical Medicine,
Ceylon Medical College; Nutrition Adviser to Commissioner
General, South East Asia.
943. Hayward, J.W.; Diser, G.M. 1961. Soy protein as soy
flour and grits for improving dietary standards in many parts
of the world. A special report. Soybean Digest. Aug. p. 1418, 20, 22-23. [5 ref]
• Summary: Contents: Introduction. Definition (Defatted
soy flour, low-fat soy flour, high-fat soy flour, full-fat soy
flour). Production. Composition. Nutritional properties.
Conventional uses. Economic aspects. Recommended uses in
specific diets. Soy milk as a food for children. Summary and
conclusions.
This article begins: “Soybeans and products derived
from them have served as the chief source of protein in the
diet of millions of oriental people for nearly 5,000 years.
Various other oilseed products have been developed over
the centuries for use as food in different parts of the world.
However, because they are adapted to a wide range of soil
and climatic conditions and can be produced economically in
many areas, soybeans continue to be of special interest in the
field of worldwide nutrition.
“In the Orient and many other parts of the Far East, tofu
and such foods made from fermented soybeans as miso, natto
and tempeh are extremely popular. These foods are all rather
uncommon among occidental races. They are not known at
all to us in the United States except on an experimental basis.
Our edible soya for protein is available for the most part in
the form of flour, grits and concentrated protein. However,
these forms of edible soya are practically unknown in the
countries of the Far East.”
Figures show: (1) Production of defatted, dehulled

soya products–flour or grits–for edible uses (extracted with
hexane solvent). (2) Bar graph–Amino acid composition of
soy flour and some cereals commonly used in the human
diet (grams of amino acid per 100 grams of food; defatted
soya flour is very high {relative to degermed corn meal,
patent wheat flour, and white rice} in lysine, methionine +
cystine, phenylalanine, leucine, isoleucine and threonine). (3)
Pie chart: Supplemental effect of soy flour on the nutritive
value of cereal-soya mixtures. (4) Bar graph–Amino acid
composition of soy flour in comparison with cottonseed,
peanut and sesame flours (grams of amino acid per 100
grams of food).
Tables show: (1) Composition of soy flours and grits.
(2) Calcium and phosphorus content of soy flours and grits
as compared with some cereals (wheat flour, white rice,
degermed corn meal). (3) Moisture, protein content, price
per pound and cost per pound of protein in some food stuffs.
Address: 1. Director of Nutrition, Soybean Council of
America, Inc.; 2. Research Dep., Archer-Daniels-Midland
Co.
944. Claiborne, Craig. 1961. Chinese cook will teach ancient
art: Mrs. Chu, chef who taught herself, to conduct course.
New York Times. Sept. 14. p. 25.
• Summary: Her recipe for Cucumber sliced pork soup
(Hwang Kua Jo Tang) calls for “1 teaspoon salt. 1 tablespoon
light soy sauce. ¼ teaspoon monosodium glutamate.”
Her recipe for Steamed dumplings (Cheng Chiao-tzu)
calls for “2 tablespoons dark soy sauce. 1 tablespoon sesame
seed oil.” A photo shows Mrs. Grace Chu standing behind a
traditional wok and bamboo steamer.
945. Rackis, J.J.; Anderson, R.L.; Sasame, H.A.; Smith,
A.K.; VanEtten, C.H. 1961. Amino acids in soybean hulls
and oil meal fractions. J. of Agricultural and Food Chemistry
9(5):409-12. Sept/Oct. [21 ref]
• Summary: Using ion exchange chromatography, amino
acids were determined for soybean hulls, dehulled soybean
meal, isolated soybean protein, and the latter’s residue.
The United States has a large export market for
soybeans, and the portion going to the Orient [East Asia =
Japan] is used almost entirely for food. Foreign markets for
our soybeans for food use are much larger than the domestic
market. Address: Northern Regional Research Lab., Peoria,
Illinois.
946. Spilsbury, Calvin A. 1961. Japan’s oilseed and fats
and oils industry. USDA Foreign Agricultural Service. FAS
M-120. iv + 52 p. Oct. Illust. 28 cm. [9 ref]
• Summary: Contents: Introduction. Summary. The fats and
oils industry: Total supply of fats and oils, edible fats and
oils industries (oilseed crushing and refining industry, rice
bran processing, margarine and shortening, oilseed food
industries), industrial fats and oils (the soap industry, paint
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and protective coating industry). Domestic production of
oilseeds and oil-bearing materials: Soybeans (farm income
and management, research), rapeseed, other oilseeds, rice
bran, marine oils, including whale, animal fats. Foreign
trade: Soybeans, other oilseeds, marine oils, animal fats,
oilcake and meal, trade controls. Demand and price: Price
supports. Consumption. Marketing and market development:
Marketing vegetable oils, marketing oilseeds (storage,
inspection, soybeans, rapeseed), market development.
Bibliography. No names of Asian crushers are given.
Japan’s margarine and shortening production in 1960
was 88,600 metric tons, nearly 4½ times that of 1950...
Margarine production in 1960 was 43,000 tons. Shortening
production was only 41,600 tons in 1960. The margarine and
shortening industry in Japan consists of 26 manufacturers,
but a large percent of plant capacity is found in only a few
plants: 4 plants have one-third of the industry capacity,
which is around 400 metric tons per 8-hour day... 67% of
the oils used to make margarine and shortening in Japan are
animal and marine oils, with whale oil being the most widely
used (26% of the total) followed by tallow and lard (21%),
then fish oil (20.0%). Palm oils comprise 19.0% of the total
and vegetable oils 14.0%.
Concerning oilseed food industries (p. 17-20), in 1960
some 532,218 tonnes (metric tons) of soybeans were used
directly as foods or manufactured into foods in Japan.
Substantial amounts of peanuts and sesame seeds were also
so used. “The Japanese American Soybean Institute in Tokyo
is actively promoting U.S. soybeans for food uses and has
promoted soybeans as the meat of the field because of the
excellence of their amino acids.”
Note: This is the earliest document seen (Jan. 2005)
containing the phrase “the meat of the field.” Notice that
it refers to soybeans and was apparently coined by an
American organization in Japan.
“More soybeans are used directly for food than are
grown in Japan, and the cake and meal from an additional
420,000 tons of soybeans are now used each year. The main
soybean foods are: Miso, shoyu, tofu, aburaage (fried tofu),
frozen tofu, natto, kinako, monosodium glutamate (extract of
fermented soybeans and rice used as a seasoning compound;
a low-grade shoyu is a by-product), tonyu (soybean milk,
cooked water-extract of soybeans, not widely produced in
Japan at the present time).
Miso: There are about 3,200 to 3,800 miso plants
in Japan, and a large amount of home-made miso is also
produced. “About 117,600 tons of soybeans and 52,300
tons of defatted soybean meal (expeller cake is thought to
be the best) are required by this industry. Miso consumption
is estimated at 28.9 grams per capita per day.” Domestic
Japanese soybeans, such as white hilum soybeans from
Aomori are preferred to U.S. beans, which cook unevenly
because of their hard seed coats.
Shoyu: There are about 5,000 producers; some have

very large plants but many are small. Per capita consumption
is about 3 gallons per year. This requires about 18,500
tonnes of soybeans and 155,000 tonnes of defatted soybean
meal per year. A small amount of soybean oil (about 1,000
tonnes/year) is skimmed off the top of shoyu and used for
a cutting oil. The cake that remains after pressing out the
shoyu contains 4% salt, but it is an ideal hog feed as well
as a fertilizer. Around 80,000 to 100,000 tonnes a year are
produced. A taru (4½ gallons) of shoyu wholesales for about
$3.60. A large volume of soy sauce is now being exported to
the USA.
Tofu: There are around 50,000 small tofu plants in
Japan. Their demand for soybeans is large and increasing.
In 1960 production of tofu and aburaage required 254,800
tonnes of soybeans and 20,000 tonnes of defatted soybean
meal. More soybeans and meal are used to make tofu than
any other food in Japan, followed by shoyu, then miso.
About three-fifths of the soybeans used are imported. In
1960 production of frozen tofu required 27,100 tonnes of
soybeans.
In 1960 about 22,800 tonnes of soybeans were required
to make natto, 6,200 tonnes to make kinako, 64,800 tones of
defatted soybean meal were required to make monosodium
glutamate, and 10,000 tonnes of soybeans plus 30,000 tonnes
of defatted meal were required to make other soybean food
products [such as whole soybeans, soybean milk, etc.].
Address: USDA Fats and Oils Div.
947. Ter Horst, K. 1961. The selection of pulses in Suriname.
III. Soybean, cowpea, blackeye pea, mungbean and
miscellaneous pulses. Euphytica 10(3):277-82. Nov. [10 ref.
Eng; dut]
• Summary: Summarizes in English four papers originally
published in Dutch, dealing mainly with crops suitable for
alternating with rice. In the section titled “Selection of pulses
for heavy clay soils” are the following subsections: (1)
The soybean (p. 278-79). From the USA 59 varieties were
imported, from Indonesia 16 and from the Philippines 4. All
the American varieties had to be discarded, probably because
they were not adapted to the day-length of Suriname. The
three varieties chosen for multiplication and release were
Laris (selection from Otan from Buitenzorg, Indonesia; used
to make tempé), Vada (from Indonesia), and Bilomi I (from
Philippines).
(2) Vigna sinensis Savi ex Hasskarl, cowpea and
blackeye pea.
(3) Phaseolus radiatus L., mungbean. “The mungbean
was included in the selection programs. This crop is
indigenous and offers an extra possibility for cultivation after
rice because the growing cycle is very short, 60-70 days. The
local varieties urdi and katjang idjoe were compared” with
other varieties. “The world market for mung beans depends
largely on the failure of the crop in Oklahoma. There is only
trade when the American farmer cannot meet the domestic

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 414
demand for sprouted beans. Prices and volumes are very
erratic. It will be very difficult to base a program for the
extension of the mungbean culture on this situation.” Sesame
is also mentioned (p. 280).
Note 1. This is the earliest English-language
document seen (Dec. 2012) with the word “mungbean” (or
“mungbeans”) in the title.
Note 2. This is the earliest English-language document
seen (Oct. 2006) that uses the term “blackeye pea” to refer
to the cow pea. Address: Agronomist, Inst. for Soil Fertility,
Groningen, The Netherlands.
948. Rodale, J.I. ed. 1961. The complete book of food and
nutrition. Emmaus, Pennsylvania: Rodale Books. 1054 p.
Index. 23 cm.
• Summary: J.I. Rodale recommends the consumption
of natural meat and eggs. He discourages humans from
consuming or using milk, chemicalized meats, added
salt, sugar, chocolate, aluminium utensils, and heated or
hydrogenated fats. Throughout this book, he uses scientific
sources and cites them carefully.
Chapters 30-40 (p. 116-56) are a critique of cow’s milk.
Man has made the cow into a milk machine, with ever larger
udders, which can produce 75 times as much milk per year
as in Biblical times. For adults, milk may cause lactose
intolerance, allergies and excessive tallness, and may contain
undesirable antibiotics.
Chapter 40, titled “Nutritive substitutes for milk” (p.
154-55), mentions “soybean milk and Tahini milk which is a
milk made from ground sesame seeds. Tahini milk appears to
us to be an excellent substitute for milk in the diet because of
its extremely high content of calcium” (p. 155).
Dr. Stefansson (p. 69-72) lived for one year in good
health on meat alone. The discovery of cereal culture 2,000
years ago was the beginning of civilization and human
degeneration. The human digestive tract has not had time to
adjust to this change. It took humans 2 million years to adapt
to the diet of the primitive human hunter (consisting mainly
of proteins and animal fats) from the largely vegetarian
diet of the anthropoids. “It is extremely difficult to plan a
vegetarian diet in which the essential amino acids will all be
represented in their proper proportion.”
Chapter 127, “How to sprout beans” (p. 472-74),
discusses mainly how to sprout soybeans, and their
nutritional value. A table compares the vitamin and mineral
content of soybean sprouts and mung bean sprouts; the
former are much more nutritious.
Chapter 153, “Soybeans–The wonder food” (p. 536-41)
has the following contents: Introduction. How nutritious
are soybeans? (“Soybeans are one of the few non-animal
proteins which are complete–that is, contain all of the
essential amino acids in good proportion.”) Sprouting
beans for vitamin C. Soybeans are economical (says the
best book on soybeans is Soybeans for Health, Longevity

and Economy, by Philip S. Chen, Ph.D.). Soybean milk for
infants. “Soybeans are richer in potassium than any other
food except brewer’s yeast which, of course, is eaten in
much smaller quantities. They contain more pantothenic acid
than any other food except egg yolk, brewer’s yeast, liver,
rice bran, and wheat bran. The iron in soybeans is 96 per
cent ‘available’–that is, digestible and used by the body.”
Chapter 154, “Soya milk and soya curds” (p. 541-42), by Dr.
W. Kring, of Dusseldorf discusses: Use of soybeans in East
Asia. Fresh soya milk for every household. Acidophilus soya
milk–Soya curds. Making soya cheese or tofu [at home].
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term “soya curds” in
connection with tofu.
Note 2. This is the earliest English-language document
seen (Sept. 2012) that contains the term “Acidophilus
soya milk” (or “Acidophilus soymilk”) regardless of
capitalization, hyphenation, or spaces.
Note 3. This is the earliest document seen (Dec. 2020)
that uses the term “lactose intolerance” in connection with
soy.
Chapter 178, “Eggs, meat and soybeans” (p. 675-77)
gives a nutritional comparison of these three high-protein
foods. One section titled “Meat substitutes” begins:
“Soybeans should be a part of your diet as a substitute for
meat.” It continues: “Even though you include plenty of meat
in your diet, make use of soybean protein, too. If your family
does not know soybeans, get some and begin to introduce
them to a wonder food.”
Chapter 169, “Are chemical fertilizers harming our
food” (p. 618-24) is part of a statement made by J.I. Rodale
on December 15, 1950, to a Congressional Committee
formed to investigate chemical fertilizers. He argues that
the organic method is “far superior to the present general
practice with respect to fertilizer usage, not only from the
human health standpoint but from the point of view of
preventing soil erosion and giving higher yields at a lower
cost.” Also discusses: History of the organic method. What
is the organic method? What is a chemical fertilizer? The
health aspect (experiments showing a much higher survival
rate in mice fed organically grown food). More vitamins
in “organic” food. Physicians praise the organic method.
Rejection by our government (and request that agricultural
experiment stations test and compare the two methods).
Chapter 173 titled “Investigating Primitive Diet” (p.
642-54) contains a detailed summary of the work of Weston
A. Price. D.D.S., as described in his book Nutrition and
Physical Degeneration. This book is available from the Lee
Foundation for Nutritional Research, 2023 W. Wisconsin
Ave., Milwaukee, Wisconsin.
Chapter 182, titled “When you use fats and oils” (p.
682-83) discusses margarine, which is made from vegetable
fats which have been hydrogenated. Soybean oil is one of
the oils use to make margarine. “As you know, we do not
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recommend using margarine, mostly because of the many
chemical substances used in it, of which the synthetic
vitamin A is only one. Artificial coloring, preservatives and
so forth are also used. But, in addition, hydrogenating the
oils to make them solid destroys most of the essential fatty
acids which are the chief reason for eating vegetable oil.
So margarine is no better than butter as a spread, in spite of
the fact that it is made from substances that do not contain
cholesterol.” “Soybean oil is another popular vegetable oil.”
Rodale especially recommends “our old friend, sunflower
seed oil”–which is rich in vitamin E and linoleic acid.
Chapter 183 titled “Heated fats can cause cancer” (p.
686-90) summarizes several scientific studies and notes that
“Hydrogenated fats are everywhere” in our food supply.
“Finally, don’t buy hydrogenated shortenings (the solid
kind)...”
Chapter 198 titled “Who pays for nutrition research?”
(p. 741+) begins: “’Dr. Stare’s Nutrition Department (at
Harvard University, Massachusetts) received from Food
Industries and Foundations representative of their interests
between and including the fiscal year 1950 to 1956 gifts
totaling approximately $378,000, half of which was from
the Sugar Research Foundation, supported by the sugar
interests, and the Nutrition Foundation, supported largely by
commercial food processors. A large portion of the other half
was from the chemical and drug interests.
“This challenging statement sets the tone for a series of
open letters from the Boston Nutrition Society, Incorporated,
to Dr. Nathan M. Pusey, President of Harvard University.
We think readers will find in these letters the answer to their
puzzled query Ä ‘Why?’ Why must we eat doctored up,
chemicalized, refined, cheapened food and above all, why
must some of our top food scientists, men like Dr. Stare of
Harvard, call everyone a faddist and a crackpot who points
out that the modern American food is not everything it
should be?
“The open letters hit at the very heart of the problem.
Much university research on nutrition is being financed by
the very folks who profit from selling this worthless food.”
Chapter 199, “A British nutritionist takes stock,”
summarizes an article titled “Food and Health,” by Dr. H.M.
Sinclair (British Medical Journal, 14 Dec. 1957) about
the dangers of feeding too much cow’s milk to infants and
children. Another article on the same subject by Dr. Milton
J.E. Senn, was published in McCall’s (Jan. 1958). Chapter
272 is “Kelp for trace minerals” (p. 1005-09) and Chapter
273 is “The value of seaweed nutrition” (p. 1010-12).
Chapter 274 is “Do you need lecithin?” (p. 1013-17;
Contents: Introduction. How can you avoid cholesterol
deposits? Lecithin and cholesterol in natural foods.
Experiments with lecithin prove its healthfulness. Why
do we not get enough lecithin? Take lecithin as a food
supplement {it is made chiefly from soybeans}).
Chapter 275 is “Why do you need lecithin?” (p. 1018-

1021); Contents: Introduction. The what and how of lecithin.
Processing at fault. Where can you get lecithin in your
diet? (seeds and cold-pressed oils). Hydrogenation (which
destroys all the lecithin, B vitamins, vitamin E, and essential
fatty acids).
Chapter 39, “Miscellany on milk” (p. 146-54),
documents many problems with cow’s milk. Its contents:
Introduction, detergents in milk, antibiotics in milk, some
infants can’t take milk at all, is milk the universal antidote?,
an all-milk diet is hazardous, ulcer patients beware!, cavities
caused by milk, DDT contamination, misuse of calcium,
radioactive substances in milk, milk as a cause of goiter,
a famous nutritionist speaks (Dr. Norman Jolliffe), milk’s
value questioned (by McCance and Widdowson), allergies
to milk sugar, dermatologist criticizes both bread and milk,
and an old (1926) court decision on raw milk. Chapter 41:
“Yogurt” (p. 156+). “Yogurt is probably the most popular of
all so-called health foods”. In the 19th century, Metchnikoff
was the first to investigate it scientifically.
Chapter 96: “Sesame seed–An ancient and nutritious
food” (p. 342-44; Tahini milk makes a good milk substitute).
Address: Emmaus, Pennsylvania.
949. SoyaScan Notes. 1961. Chronology of Chico-San, Inc.
(Chico, California). 24 March 2011. Compiled by William
Shurtleff of Soyfoods Center.
• Summary: 1955 Dec.–Herman Aihara and Chiiko
(Cornellia) Yokota are married in New York. Cornellia
arrived in the United States from Japan in Oct. 1955.
1961 summer–George Ohsawa, fearing that a nuclear
war might be near, urges his followers to leave New York
and find a place that was safer from radioactive fallout and
good for growing rice. After extensive research, they chose
Chico, California.
1961 Oct. 1–Thirty two people (11 families) arrive in
Chico (in the Sacramento Valley of northern California)
from New York City in a caravan of vans, buses, and station
wagons. It is an area of fertile farmland where rice is already
being grown. Among the people in the group who remained
active in work with macrobiotic foods were Bob Kennedy,
Herman and Cornellia Aihara, Teal Ames, and Dick Smith.
1961 Dec. 8–The group in Chico has started a bakery
named “Chico-San” (Shumway 1961).
1962 March 6–The group in Chico incorporates a new
food company named Chico-San, Inc.; it consists of a retail
store and an import and wholesale business. It is capitalized
with $10,000. In addition to a line of whole-grain products,
they soon began to import a variety of macrobiotic foods
from Ohsawa in Japan. The first store and food plant (they
made sesame salt or gomashio and repackaged foods) was
in the basement of a small hearing aid shop in Chico. The
address was apparently 64, 5th Ave., Chico, California. It
became the first macrobiotic food manufacturing company
in the USA. Note: Infinity Foods in New York City was
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apparently the first macrobiotic import and wholesale
company.
1962 Christmas–George Ohsawa visits Chico and
lectures on macrobiotics.
1963–Ohsawa lectures in Boston (Massachusetts), New
York City, and at the fourth macrobiotic summer camp in
Chico. Lima Ohsawa and Cornellia Aihara give cooking
classes. In Chico, Ohsawa suggests that the group try making
rice cakes. He sends them a rice cake machine from Japan
and production began in the fall of 1963. Rice cakes soon
became Chico-San’s first really popular and successful
product.
1963–Junsei Yamazaki emigrates to Chico, California,
from Japan.
1964–Yamazaki starts to make miso and shoyu for
Chico-San.
1966 April 24–George Ohsawa dies. The Ohsawa
Foundation now has offices in Los Angeles, New York, Paris
and Tokyo.
1968 fall–Bob Kennedy of Chico-San signs a contract
with the Lundberg brothers of Wehah Farm (Richvale,
California) to grow short-grain brown rice organically,
exclusively for Chico-San. Chico-San agrees to buy all
brown rice planted in 1969.
1969–Lundberg brothers plant 78 acres of brown rice,
which is harvested in the fall. Because of Chico-San’s
successful advertising campaign, one third of this crop as
sold in advance and all was sold before the next year’s crop
was available.
1969 fall–Wendell Lundberg visits Erewhon.
1970–Chico-San contracts for 200 acres of brown rice
this year with Lundberg.
1970 fall–Spiral Foods Distributing Company is
organized by Chico-San and Peter Milbury to distribute
Chico-San products directly to retail stores in the greater San
Francisco Bay Area. It is discontinued in about Aug. 1972.
1970–Herman Aihara and Bob Kennedy establish the
George Ohsawa Macrobiotic Foundation (GOMF). Junsei
Yamazaki makes his first big batch of miso. First summer
camp at French Meadows. Herman and Cornellia make their
first nationwide teaching tour.
1971–Noboru [not Naboru] Muramoto sensei arrives.
1972–The book Miso and Tamari, by Herman Aihara
published.
1972 Sept. 14.–Fire destroys the Chico-San plant. It
started as a short in a rice-cake machine. Chico-San is out
of business for several months. The company resumed
business at another location across town. But Chico-San lost
its exclusive right to distribute Lundberg organically grown
brown rice as the company had been unable to package and
ship rice and rice products for several key months during the
peak sales season.
1973–Herman Aihara establishes the Vega Institute in
San Francisco. Noboru Muramoto lectures and his first book,

Healing Ourselves, is published.
1974–Herman Aihara moves GOMF to Oroville from
San Francisco. Soybean Diet, by Herman published.
1976. Muramoto moves to Glen Ellen.
1984 Nov. 19–Heinz U.S.A. acquires Chico-San Inc.
a manufacturer and marketer of rice cakes and related
products. Privately held Chico-San (headquartered in
Chico, California) operates rice-cake production facilities in
California, Mississippi, and New Jersey. Founded in 1962,
the company has about 340 employees.
1985 Jan.–The Quaker Oats Company acquires the
Arden Rice Cakes business. The natural foods portion of the
business is incorporated under the Mother’s brand. ChicoSan is based in Chico, California; Arden in North Carolina.
950. Williams, Jim. 1962. Special food center to be opened
in near future. Chico Enterprise-Record (The) (Chico,
California). Jan. 12. p. 8.
• Summary: “Chico-San Inc., formed by members of
the New York families who came to Chico last fall and
specializing in foods conforming to the philosophy of
George Ohsawa, has been organized here.
“According to Lou Oles, a member of the group, the
business will get underway ‘within a few weeks.’ In addition
to a mail order business there will also be a retail store. A
location on Mangrove Avenue is being planned.
The organization has been formed to promote health
foods whose content and method of being grown fits into the
philosophy developed by Ohsawa, ‘a specialist in traditional
Buddhist (Zen) medical practice.’
“J. Robert Kennedy, distribution manager, announced
that the foods will be packaged in individual containers and
also in a combination package that provides one full week’s
supply for an adult.
“They include: Organic, short grain, brown rice;
rice cream (roasted, ground rice cereal); Soba noodles
(buckwheat); Udon noodles (wheat); Goma salt (blend of
sesame and sea salt); natural sea salt, Miso paste (soybean,
wheat, salt); Tahini (sesame butter); Tamari sauce (naturally
fermented soy sauce); Umeboshi plums (dried, salted and
preserved); Aduki beans (imported red beans); Kuzu starch
(food thickener); Mu tea (a blend of 16 herbs); Bancha Twig
tea (organically grown, green, roasted); Dentie (natural
dentifrice).
“Also included in the company’s specialties are Puri
crackers (puffed, whole grain crackers); Karinto crackers;
Arare crackers (Japanese rice crackers); Ricettes (roasted
rice snack) and bread and other whole grain specialties.
“For more information about the organically-grown
foods and the Ohsawa concepts, Kennedy urges the reading
of Zen Macrobiotics and The Philosophy of Oriental
Medicine.
“The combination package, containing food for one
adult for one week, is being advertised at $6 with postage
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included.”
951. Kantha Joseph, M.; Narayanarao, M.; Swaminathan,
M.; et al. 1962. The supplementary value of certain
processed protein foods based on blends of groundnut, soyabean, sesame, chick-pea (Cicer arietinum) flours and skimmilk powder to a maize-tapioca diet. British J. of Nutrition
16(1):49-57. Feb. [25 ref]
• Summary: Study of four processed protein foods on the
growth of albino rats. The foods were blends which included
soya-bean flour, groundnut flour, chick-pea flour and sesame
flour “Soya-bean flour was prepared as follows. Soya-bean
dhal (split beans, free from husk) was damped in water, and
the excess water was drained off. The wet material was then
left for 1 hour, so that adhering water was absorbed by the
dhal. The material was steamed at 10 lb. pressure for 30
minutes to inactivate the tryptic inhibitor present, dried in
a current of air at 45º to 50º and powdered to pass through
a 40-mesh sieve.” Address: Central Food Technological
Research Inst. (CFTRI), Mysore, India.
952. Claiborne, Craig. 1962. Food news from Tokyo:
Cuisines of virtually every country offered at all prices in
restaurants. New York Times. May 30. p. 7.
• Summary: The article begins: “There is probably no city in
the world today with a more fascinating and varied cuisine
than Tokyo.” The Imperial, perhaps the city’s most famous
hotel, offers a wide selection, including sukiyaki.
In Tokyo, the typical Japanese restaurant is small and
does not offer a menu. It will often specialize on one or two
full-course “dinners built around one particular food. That
food may be game, for example, or raw fish, or tofu, which is
soy bean curd, or beef.”
Tofu is typically found in sukiyaki. For “batayaki, slices
of matsuzaka beef, spectacularly marbled,” are served with
a dipping sauce, which includes “grated long radish [daikon]
in shoyu (soy sauce), mustard and seven spices, including
Japanese pepper, ground poppy seed, cayenne pepper,
sesame seeds, seaweed, dried orange peel and hemp seed.”
In recent years, “beer seems to have replaced sake as
Japan’s national drink.” Address: Special to the New York
Times.
953. Spurlock, Hughes H. 1962. Trends and developments in
Communist China’s world trade in farm products 1955-60.
USDA Economic Research Service, Foreign Agricultural
Economic Report No. 6. 44 p. Sept. See p. 26-29.
Summarized as “Chinese soybeans static” in Soybean Digest,
June 1963, p. 24. [11 ref]
• Summary: Since its founding on 1 Oct. 1949, the PRC has
sought rapid industrialization and development of heavy
industry. Most modern machinery and technology must be
imported from advanced countries, using income from farm
exports.

Table 12, titled “Export summary: Communist China’s
principal agricultural exports, 1955-1960” (p. 26), gives
statistics (by weight only) for soybeans, peanuts, other
oilseeds (sunflower seed, rapeseed, sesame seed, castor
beans, cottonseed), tung oil, other vegetable oils (peanut
oil, soybean oil, cottonseed oil, rapeseed oil, castor oil),
rice, fresh fruit (apples, oranges, bananas, grapes), tea, and
tobacco. The two largest exports by weight in 1960 were
rice and soybeans. Soybean exports (in 1,000 metric tons)
were: 1955–950.1. 1956–970.4. 1957–972.1. 1958–944.0.
1959–1,279.9. 1960–1,011.6.
The United States and Communist China do not trade
with each other, but they compete in world export markets.
“Sino-U.S. competition is sharper for soybeans than for any
other product.”
Table 13, “Soybeans: Communist China’s exports, as
recorded in available data of importing countries, 1955-60,
in 1,000 metric tons.” The importing countries are divided
into two groups: “Free world” and “Soviet bloc.” In 1955 the
three leading importers were: Soviet Union (483.6), Japan
(203.5), and West Germany (90.4). In 1960 the four leading
importers were: Soviet Union (351.0), West Germany
(212.0), Denmark (126.0), and Italy (110.0). Address:
Regional Analysis Div., ERS, USDA.
954. Strayer, George M. 1962. We have come far... we have
far to go Soybean Digest. Sept. p. 21-22.
• Summary: His report to ASA’s 42nd Convention. “My
report for the second year of my third decade of employment
as an employee of the American Soybean Association will
be abbreviated over that of some past years because of the
number of items of business scheduled for this morning’s
meeting.
“During the past year we produced by far the largest
soybean crop in history. We are again in 1962 producing
a crop of 700-million-bushel proportions. The domestic
crush of soybeans has been by far the largest in history, and
the consumption of soybean meal in livestock feeding has
exceeded proportions of any year in history.
“The exports of soybeans during the current year are
running well ahead of any past year, and will exceed the
highest previous exports by more than 10%. This is in spite
of our higher prices, due to the higher support level on 1961crop beans.
“There are, in my estimation, some significant
developments in the export picture. One of these is the
increase in production of competitive commodities which our
soybean price support levels have sponsored. It is too early
to see the full significance of these increases, for they take
time. However, in my estimation there is no doubt that the
production of copra, peanuts, rapeseed, sesame seed, mustard
seed, sunflower seed, palm kernels and palm nuts and a host
of other oilseeds has been stimulated in many countries of
the world by our 25% increase in the 1961 soybean support
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price. Just how much competition we have stimulated for
ourselves we can not yet tell, but most certainly there has
been some. Once this production has been instituted it will
rise to haunt us in the market places of the world for many
years to come. Price will be the selling factor which the
growers of those commodities offer. Once the production
is under way their price will always be somewhat less than
ours–no matter what level we may establish. Certainly this
competitive production of other products which we have
stimulated through our soybean price supports will be an
important factor in future export markets of soybeans,
soybean oil and soybean meal.
“Much has been written and said about the European
Common Market and its effect on markets for American
agricultural commodities. Present information indicates there
will be only minor restrictions and import duties on soybeans
going into the Common Market countries. In some countries
there will be more free access to the market than has been
true in the past. In others some additional restrictions will
apply. It would appear at this time that we, as producers,
have little to be concerned about so far as our markets for
soybeans are concerned.
“Meal, Oil, in EEC: However, very definite restrictions,
limitations and duties will apply on imports of oil and
meal. The markets open to the American soybean processor
are definitely limited in the European Common Market
countries. The duties and restrictions are definitely slanted
toward protection of the European processor, who will bring
in his raw materials relatively duty-free but sell his end
products in protected and restricted markets which are not
available to the U.S. oilseed processor.
“We have on hand in the United States today a
tremendous supply of vegetable oils. The door has now
been slammed in our face by the European Common Market
countries, so in simple terms we must look elsewhere in the
world for markets for the biggest supply of soybean oil we
have ever carried in stock in the United States. The Common
Market restrictions are going to make this situation worse.
There will be the increased tendency of countries such as
Germany to replace their dollar purchases of oil with dollar
purchases of unrestricted soybeans, crush the beans, use
the oil in their economies, and market the meal wherever
they can find buyers. To the grower of soybeans this is not
particularly significant, but certainly to processors this poses
problems not heretofore facing them. The total market for
soybeans is not affected–but certainly the form in which they
will be exported is altered.
“Your American Soybean Association is continuing
to operate the market development project in Japan. First
instituted in early 1956, this is the original and oldest market
development activity on soybeans or soybean products.
Howard Grow will give you details on what has been done,
on our accomplishments and on our plans for the future.
“I do want to point out that plans have been made to

expand this program and to introduce the usage of soybean
meal in livestock feeding in Japan. As the per capita income
in Japan increases people there are in position to eat more
eggs, more meat, more dairy products. The use of soybean
meal in livestock feeding has been relatively unknown, due
to the extremely high price of meal, which in turn was due
to the restricted imports of soybeans and the ban on imports
of meal. This situation has changed considerably since the
freeing of soybean imports a year ago, and will change some
more when meal import restrictions are lifted, for at that
time Japanese processors will be forced to be competitive
pricewise on meal with supplies available from other
sources.
“Double Japanese Exports: We have doubled our
exports of soybeans to Japan since we started our market
development program there. We can continue the market
expansion far beyond present levels. We have planned a
program to do this job, and are adding personnel to our
Tokyo staff to do the necessary work to reach our goals. The
Japanese market is far from saturated.
“During this past October it was our pleasure to have
in the United States a team of three women from Japan.
They spent a month studying our nutritional education
programs, our school lunch and relief feeding programs, our
home economics teaching and extension programs. Of this
group Miss Kojima is now in charge of our soybean foods
promotional program in Japan, Miss Matsutani is employed
by the Japanese government in nutrition education work, and
Mrs. Kondo is president of a large and prominent Japanese
women’s organization carrying on nutritional work.
“During the past year we have made some staff
personnel changes. For a portion of the year we worked
shorthanded, but on Dec. 1 Howard Grow, formerly of
Faribault, Minnesota, joined our staff as my assistant. In
mid-December, Larry Krueger joined our staff to take over
responsibilities for advertising solicitation and circulation
sales work. We have had a good year in advertising sales in
our publications, the sale of membership-subscriptions has
been satisfactory, and because we operated with decreased
personnel for a portion of the year our financial income
exceeded our expenditures this year. As is always the case
with commodity organizations such as ours, we have been
limited in the work we could do by the funds available.
However, I believe we have represented the interests of
soybean producers in a manner of which we can be proud.
“Soybean Council’s Program: You have heard Howard
Roach’s report on the Soybean Council of America activities.
This organization, as you know, is a product of the American
Soybean Association, for the impetus for its formation came
from our board of directors and we name nine members to
the Council board membership, along with the nine men
named by the National Soybean Processors Association. The
very extensive market development program being carried
on by the Council is resulting in greater markets for your
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soybeans, the oil, meal, flour and products therefrom. The
Soybean Council program is an extensive one, and every
soybean producer has a stake in it, for without our export
markets for soybeans and soybean products our industry
becomes just another surplus farm crop.
“The American Soybean Association owes a debt of
gratitude to the members of the board of directors–the 18
men who during this past year have guided the affairs of the
organization. These men serve without pay, take their own
time from their farming and/or business operations to attend
board meetings and committee meetings, they go down to
Washington to represent you in conferences, meetings and
hearings, and in most cases they receive little or no thanks
for their efforts. These men have served you well, they have
represented you to the very best of their abilities, and they
deserve your heartfelt thanks.
“Your Association and every producer of soybeans in
the United States also owe a debt of gratitude to the nine
men who represent ASA on the board of directors of the
Soybean Council of America. Again serving without pay,
and taking their own time away from their farming and
business enterprises, these men have represented the interests
of soybean growers in Council board meetings, committee
meetings and negotiations with other groups. Without a
dedicated group of men willing to devote their time to a
cause in which they believe there would be no Soybean
Council today.
“To all members of the staff of the Hudson [Iowa] office
I want to extend my personal thanks for their cooperation
and their devotion to your interests. Without a staff of people
willing and ready to go ahead with the work to be done,
and willing to proceed with a minimum of expense and a
maximum of accomplishment, it would not be possible to
carry on the Association affairs as efficiently as has been
done. To each member of the staff I want to express my
personal appreciation.
“During a part of this past year it has been my
misfortune to have been the victim of a recurrence of the
illness contracted in 1958 when I was doing market survey
work in other parts of the world for this organization. I hope
and believe that I now have it whipped and I am looking
forward to resuming my full-time responsibilities for the
organization at the conclusion of this convention.
“I do want to hereby publicly extend to our president,
Charles Simpson, my most sincere thanks for his
understanding, and for the large amount of time he has spent
on Association affairs because of my inability to assume
full responsibility for a period of months. You owe to him
a sincere debt of gratitude...” Address: Executive Vice
President and Secretary-Treasurer, American Soybean Assoc.
[Hudson, Iowa].
955. Yin Yang: The Unifying Principle (Ohsawa Foundation,
Chico, California). 1962. Useful addresses. p. 38. Sept.

• Summary: Chico-San’s address is given as “1364
Mangrove Ave., Chico, California.”
Other organizations whose addresses are given: Japan:
Nippon (C.I.). Shinsei-Kai (C.I.). Anbara (C.I.).
U.S.A.: Ohsawa Foundation (Chico, Calif.). Mr. Michio
Kushi (562 Fifth Ave., New York 36, N.Y.). Azuma Inc. Mr.
Tommy Nakayama (2486 Silverlake Blvd., Los Angeles,
Calif.). Musubi Restaurant (61 W. 56th St., N.Y.). South
America: Casa Longavida (Liberdada, Sao Paulo, Brazil).
India: Mr. R.T. Saklath (9 Grant Lane, Calcutta 12, India).
France: “Sesam” (Paris). “Longue Vie” (Paris).
Note: This is the earliest document seen (March 2020)
that shows Chico-San as being in business and as having an
address on Mangrove Ave. in Chico, California.
956. Cummins, J.S. ed. 1962. The travels and controversies
of Friar Domingo Navarrete 1618-1686. Works Issued by the
Hakluyt Society (Cambridge, England) No. 118. cxx + 475 p.
Series 2. 2 vols. See Vol. 2, p. 195-96. Index. 28 cm. [273*
ref]
• Summary: This work contains the “earliest accurate
description by a European of food use of soybeans” (T.
Hymowitz). The author, Domingo Fernández de Navarrete, is
referred to as “Navarette” throughout this book. For details,
see Navarrete’s 1665 journal entry. Cummins states (p.
cxix): “This edition is not a translation of the Tratados, for
it is limited to the sixth book, namely the autobiographical
section of the Tratados. Yet the section on tofu is almost
identical (except in capitalization, italics, and punctuation)
to the first English translation published in 1704 by
Churchill and Churchill. The title page notes that this work
was “Edited from manuscript and printed sources by J.S.
Cummins.”
At the very end of Chapter XIII, titled “My journey to
Che Kiang and stay there till the persecution,” the author
describes tofu in China. Note that Chekiang is today the
name of a coastal province in eastern China, bounded on
the north by Kiangsu province, on the south by Fukien
[Fujian] province, and on the east by the East China Sea.
Writing in the year 1665, Navarrete says (p. 195-96): “16.
Before I proceed to the next Chapter, because I forgot it in
the first Book, I will here briefly mention the most usual,
common and cheap sort of Food all China abounds in, and
which all Men in that Empire eat, from the Emperor to the
meanest Chinese; the Emperor and great Men as a dainty,
the common sort as necessary sustenance. It is call’d Teu
Fu, that is, Paste of Kidney Beans.* I did not see how they
made it. They drew the Milk out of the Kidney-Beans, and
turning it, make great Cakes of it like Cheeses, as big as a
large Sive [Sieve], and five or six fingers thick. All the Mass
is as white as the very Snow, to look to nothing can be finer.
It is eaten raw, but generally boil’d and dress’d with Herbs,
Fish, and other things. Alone it is insipid, but very good
dress’d as I say and excellent fry’d in Butter. They have
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it also dry’d and smok’d, and mix’d with Caraway-seeds,
which is best of all. It is incredible what vast quantities of
it are consum’d in China, and very hard to conceive there
should be such abundance of Kidney-Beans. That Chinese
who has Teu Fu, Herbs and Rice, needs no other Sustenance
to work, and I think there is no body but has it, because they
may have a Pound (which is above twenty Ounces) of it any
where for a Half-penny. It is a great help in case of want,
and is easy for carriage. It has one good Quality, which is,
that it causes the different Airs and Seasons, which in that
vast Region vary much, to make no alteration in the Body,
and therefore they that travel from one Province to another
make use of it. Teu Fu is one of the most remarkable things
in China, there are many will leave pullets for it. If I am not
deceiv’d, the Chinese of Manila [Philippines] make it, but
no European eats it, which is perhaps because they have not
tasted it, no more than they do Fritters fry’d in oil of Ajonjoli
(a very small seed they have in Spain and India, which we
have not**) which the Chinese make in that City, and is
an extraordinary Dainty, of which Europeans do deprive
themselves.”
Footnotes: “*To fu, or beancurd, is made of the soya
beans which were familiar to the servicemen in the East
during the Second World War; few of them would ‘leave
Pullets for it (see Couling 46). **Ajonjoli, oil extracted from
sesame (Sesamum indicum), used as an olive-oil substitute, a
hair-dressing, and for medicinal purposes.”
Near the end of Chapter 14, titled “My journey to the
Imperial City, and residence there,” Navarrete writes (p.
242-43, concerning the period 1666-1669): “19... My two
Companions, three Servants and I continued in the Imperial
City from the 28th of June till the 13th of September. During
this time, bating Fish, Flesh and Wine, the Emperor allow’d
all our Expence, as well as theirs; so that we had Rice, Wood,
Herbs, Oil, and what they call Teu Fu [tofu] in abundance
brought in to us; so that when we went away the Fathers of
the Society that remain’d behind were stock’d for a great
while with Rice, Wood, Oil and Vinegar.” Note: The tofu,
being a perishable food, would have been consumed within a
day or two.
This first part of this book (p. xix–cxx) gives a detailed
biography of Fernández Navarette. It begins: Few men have
had more literate enemies and as many inventive biographers
as Domingo Fernández de Navarrete (1618-86)...” The best
of his life was spent working as a missionary in China, where
he was a determined opponent of the evangelical methods
of the ‘Jesuit Mandarins.’ On his return to Europe he wrote
an account of China, the Tratados... de la monarchia de
China. This is an enthusiastic compendium of contemporary
knowledge of the Empire, which Navarrete constantly exalts
as a Utopian state fit to be imitated by Europe... the author,
wherever he went, had an observant eye, an open ear, and
an ever ready pen... This edition of Navarette’s travels is
based on all of [his] writings, but principally upon the sixth

book of the Tratados” an autobiographical account of his
travels. Navarrete was born in 1618 in Castrogeriz, Spain
(he was Castilian), and he died in 1686 on the island of
Santo Domingo, where he was Archbishop and Primate of
the Spanish Indies. In 1635 he became a Dominican friar in
Peñafiel, Spain. In July 1645, at the age of 27, he volunteered
for the Philippine mission. En route he spent 2 years in
Mexico, from Aug. 1646. Landing in the Philippines on 23
June 1648, he did mission work among the Filipino Indians,
then taught at the University, where his brilliant, curious
mind was recognized. He then joined the Dominicans in
China, arriving in Macao in 1658. “From the very beginning
he seems to have fallen in love with China and its people,”
among who he now remained working until the outbreak of
the persecution of 1664. He learned the Chinese language
well–and loved it. He became very critical and accusing of
the Jesuit missionaries in China–which later embroiled him
in controversies with them. He reached Canton in March
1666, and spent the next 4 years under house arrest until
Dec. 1669. Subsequently he travelled in many countries
and underwent frightening adventures, finally arriving
back in Spain in Dec. 1674. There, in Madrid, he wrote
extensively–starting with his Tradutos [sic, Tratados]
historicos, politicos, ethicos y religiosos de la monarchia de
China (518 pages, divided into 7 Treatises) in the first half
of 1675. In 1677 he was nominated Archbishop of Santo
Domingo, where he arrived on 20 Sept. 1677. He died there
of an illness in Feb. 1686. Address: King’s College, Univ. of
London.
957. Doi, Masaru. 1962. The art of Japanese cookery. Tokyo,
Japan: Shibata Publishing Co., Ltd. [x] + 110 p. Illust. (some
color). No index. 22 cm. [Eng]
• Summary: Soy-related recipes include: Tempura sauce
(Tentsuyu, with soy sauce, p. 5). Miso soup with soy bean
curd (p. 5). Kuya-mushi (Egg custard with tofu, p. 13).
Kenchin-mushi of Kodai (Sea bream steamed with tofu
filling, p. 17). Kayaku-gohan (With aburaage, fried soy
bean curd, p. 24). Koya-dofu (Dry frozen bean curd as an
ingredient in sushi, p. 39). Chirashi-sushi (With Koya-dofu,
p. 46). Sukiyaki (With tofu, and shoyu in warishita, p. 50-52).
Mizutaki (With tofu, and shoyu in tsuke-jiru dipping sauce,
p. 58-61). Yudofu (With tofu, and shoyu in tsuke-jiru, p. 6263). Dote-nabe of oysters with white miso paste (p. 63-64).
Shigiyaki of eggplants (With tsuke-miso, p. 66-69). Teri-yaki
(Meat, fish, with tare of 2 parts soy sauce and 3 parts mirin,
p. 73-73). Miso soup (with akamiso, shiro-miso, soy bean
curd, wakame, etc., p. 94, 96-99). Ohagi (with kinako {soy
bean powder} and sesame seeds, p. 106). Shoyu-sashi–A
small soy sauce dispenser (p. 110).
Also discusses: Sekihan (Rice with azuki beans and
gomashio, p. 24-25). Sushi with nori (p. 37). Toasted fu–
Light wheat gluten cake (p. 77). “How to make red bean
paste. Red beans, 1½ c[ups], Sugar, 9 oz.”(p. 106).
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Note 1. This is the 2nd earliest English-language
document seen (May 2001) that contains the word “Teriyaki” (or “Teriyaki”). The text reads: “In Teri-yaki rich sauce
which gives a sheen to ingredients is used as seasoning. Teriyaki is preferred for fatty ingredients.”
Note 2. This is the earliest English-language document
seen (Feb. 2022) that uses the Japanese word “gomashio” to
refer to “sesame salt.”
958. Hilbert, G.E. 1962. Foreign research program of U.S.
Department of Agriculture on soybean protein products
under Public Law 480 (Continued–Document part II). In:
USDA Northern Regional Research Laboratory, ed. 1962.
Proceedings of Conference on Soybean Products for Protein
in Human Foods. Peoria, IL: USDA NRRL. iii + 242 p. See
p. 93-98.
• Summary: (Continued): A related project on miso is under
consideration in Israel. This is based upon producing a misotype product from controlled amounts of oil ranging from
none to that originally present in the bean. Japanese miso
contains all the oil present in the bean.
“We are negotiating one other project with the Food
Research Institute in Tokyo. This project deals with
the development of procedures for producing a yogurttype product from soy milk, and obtaining information
on the changes that occur in the soybean components
in the transformation. It is planned to have cooperative
investigations on the nutritional value of the fermented soy
milk conducted at the Institute of Nutrition Research under
Dr. Arimoto. Although soy milk has been used for many
years in the Orient as an infant food, the expansion of its use
has been very slow, particularly in the underdeveloped areas
of the world. At times, difficulties have been encountered
in its large-scale production due either to lack of technical
knowledge or to inadequate control methods. Soy milk may
cause diarrhea or flatulence in some infants.
“It is possible that fermented soy milk may have
advantages over soy milk. One potential advantage of
fermented soy milk is that the acid may destroy undesirable
microorganisms that too often occur under unsanitary
conditions in underdeveloped areas of the world. The
widespread use of yogurt in the original primitive areas
of Northeastern Europe and Northern Asia may well have
resulted from the comparatively greater safeness and stability
of this product over milk. At the present time, 45 percent
of all milk consumed in the USSR is in the form of yogurt,
attesting its popularity and the fact that a taste for it can
be acquired. Nutritional studies conducted in Europe have
shown that yogurt is a highly nutritious product, and that
digestibility is increased during the fermentation. Likewise,
the fermentation of soy milk may lead to an improvement in
its food value. At any rate, our hopes are high on this project.
“Fermented proteinaceous foods are produced and used
in Indonesia. Three types are tempeh, ontjom, and ragi.

Tempeh was just discussed by Dr. Steinkraus. Onjom is made
by fermentation of peanut press cake with molds, probably
the genus Neurospora. It is a popular food in West Java. Ragi
is produced by a yeast-mold fermentation of rice flour and
sugar. Little is known about the micro organisms effecting
this fermentation. Ragi is not served as food. It is used in
recipes for the preparation of other foods.
“More information on the microorganisms used in
the fermentations to produce ontjom and ragi, and on the
composition of these products, is needed. Similar types
of products might be produced using other raw materials
abundant in other underdeveloped countries. Knowledge
on the quality of protein produced would be helpful in
determining the usefulness of such products in upgrading the
protein level of the diet.
“A grant is being negotiated with the Bandung Institute
of Technology, Indonesia, on the isolation of pure cultures
of microorganisms present in tempeh, ontjom, ragi, and
other Indonesian fermented foods produced by different
manufacturers in different parts of Java, as well as other
islands of Indonesia. Variations of species used by different
manufacturers and in different regions for the same type of
food fermentation will be investigated under this grant also.
“Studies will be made of the chemical changes and
physical transformations brought about by the pure cultures.
This will involve an investigation of the products produced
in the fermentations including the proteins elaborated in all
except the tempeh fermentation which already is receiving
a great deal of attention. Pure cultures of the isolated
microorganisms will be studied further and characterized
at the Northern Utilization Research and Development
Division.
“A number of grants on soybean protein have been
executed or are being negotiated with research institutes in
Israel.
“One of these deals with the effect of processing
conditions on the yield and quality of isolated protein.
This grant is being negotiated with Professor Zimmerman,
of the Israel Institute of Technology. A great deal of work
has been done in the United States and Japan on the
commercialization of soy products. Large quantities are
being produced, and some are being used for food purposes.
However, there is need for more information on processing
and drying of soy proteins, and the effect of processing
conditions on flavor and nutritive value. This is the kind of
research to be carried out in Dr. Zimmerman’s laboratory.
Also, he will study the flavor and acceptability of isolated
soy protein when used in various Israeli-type foods. The
effect of processing on the nutritive value of isolated soy
protein will be determined by animal feeding tests.
“Although much information has been obtained by
Dr. Allan K. Smith and others in the United States on the
physical and chemical properties of soy protein, little is
known about the complexes of protein in the bean or in
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the meal. There has been neglected the problem of protein
complexes in the native state or formed in soybean oil meal
processing operations. Whether protein-phytate complexes
exist in the bean or result from interaction during processing
operations is unknown. No information is available as to
whether nucleoproteins, lipoproteins, and mucoproteins
exist in soybeans. We have no knowledge, either, as to
the interaction with protein of pigments, metal ions, and
carbohydrates during processing of the beans.
“However, these changes affect the color, flavor, and
(in view of the sensitivity of lysine) the nutritive value of
the protein. This problem on the chemical, physical, and
biochemical properties of protein complexes in soybeans
will be studied under a grant which is being negotiated with
Dr. Katchalski at the Weizmann Institute of Science. Dr.
Katchalski’s team has a worldwide reputation for the fine
work they have done on the structure and modification of
proteins. It is an ideal group to investigate this difficult and
very important problem, the solution of which may lead
to the enhancement of the food value of soy flour and soy
protein.
“A grant is being negotiated with Dr. Guggenheim,
at Hebrew University, on the development and biological
evaluation of protein-rich foods from vegetable sources.
Various mixtures of cereals with combinations of soya,
sesame, sunflower, and chick peas will be studied. The
nutritive value of different combinations of proteins will be
assessed on growing rats. In vitro methods of measuring the
essential amino acids will be made, also, and compared with
levels of amino acids present in the blood of the portal veins
of rats following a protein meal. Nutritional evaluation of
the protein mixtures on humans will be carried out at a later
stage.
“There has been a real need for the development of a
rapid chemical method for measuring the biological value
of proteins. Such a test would be very helpful in measuring
change in nutritive value of proteins, including soy protein or
flour, during processing and on storage. we are financing two
studies on the development of such a method. One line of
work is being carried out at the Israel Institute of Technology
under Dr. Zimmerman, and the other at the University of
Cambridge, England, under Dr. K.J. Carpenter.
“We are financing three basic investigations on
certain minor components of soybeans which may
affect the nutritive value of soy products. One of these
is a comprehensive study of the simple sugar and
oligosaccharides in soybeans. This work is being done at
the University of Caen, France. Another investigation deals
with a detailed study of the polysaccharides of soybeans,
and is being carried out at the University of Edinburgh,
Scotland, under Professor Hirst. The third deals with the
isolation and characterization of saponins in soybeans and
various processed soy products. This study also will include
the exploration of methods for inactivating saponins in

the processing of soybeans. This work is being done by
Professor Bondi, Hebrew University, Israel.
“In this discussion I have summarized, briefly, the
various lines of activity we are sponsoring abroad under
Public Law 480 on soy protein and proteinaceous soy foods,
and related investigations affecting the food value of soy
products. It is hoped these investigations in countries where
no work on soybeans has been done previously will stimulate
additional research on soybeans, and lead to an increased
recognition of the importance of soy products in the diet.
It is believed these investigations will provide information
that should be helpful in guiding efforts to upgrade the diet
in protein deficient areas of the world.” Address: Director,
Foreign Research and Technical Programs Div., USDA,
Agricultural Research Service, Washington 25, DC.
959. Muljokusumo, E. Sudigdo. 1962. Témpé dan ontjom,
benguk, dagé. Tjetakan ke-1 [Tempeh and onchom, benguk,
and dagé. First printing]. Bandung, Indonesia: Penerbit
Tarate. 44 p. Illust. 21 cm. Kita membuat sendiri, 2 [Series:
We make these foods ourselves No. 2]. [Ind]
• Summary: Tempeh is a fermented food made from
soybeans. Ontjom is a fermented food made from peanut
presscake. Tempeh benguk is a fermented food made from
the seeds of the velvet bean (Mucuna pruriens). Dagé is a
fermented food made with bacteria rather than molds on a
substrate of oilseed cakes, primarily pressed coconut, sesame
seeds, or peanuts. Contains many excellent illustrations
(line drawings). On page 10 is an interesting aerial cut-away
view of a tempeh shop, with many people actively making
tempeh. Address: Science specialist [Indonesia].
960. Romans, Bernard. 1962. A concise natural history of
East and West Florida; A facsimile reproduction of the 1775
edition with introduction by Rembert W. Patrick. Gainesville,
Florida: University of Florida Press. 342 + lxxxix p. See p.
130-31. With preface, introduction, and index added. 19 cm.
Floridiana Facsimile & Reprint Series. The 1775 ed. was 342
p., printed in New York for the author.
• Summary: Page 130 notes that Samuel Bowen’s Chinese
vetches were a species of Dolichos. “6thly, A species of
Dolichos lately introduced into Georgia from China although
not properly a grass, yet as it thrives to admiration there and
yields four or five crops per annum, i think it not improper to
recommend, as deserving cultivation for feeding cattle, the
more so as all kinds are fond of it.”
“X. Sago might be here produced as well in Georgia, for
the tree from which the basis of this drug is taken abounds
particularly is East Florida; every body knows of what vast
use it is.
XI. Sesamen or oily grain [sesame].
Page 131 discusses the peanut: “The ground nut also
introduced by the Blacks from Guinea, is next after this for
its easy cultivation.” For details see Bernard Romans, 1775.
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Address: Florida.
961. Sabin, Donald R. 1962. Implementation of the
WHO/FAO/UNICEF protein-rich foods program. In:
USDA Northern Regional Research Laboratory, ed. 1962.
Proceedings of Conference on Soybean Products for Protein
in Human Foods. Peoria, IL: USDA NRRL. iii + 242 p. See
p. 15-20.
• Summary: “In November 1959, representatives from 78
countries in the General Assembly of the United Nations
adopted unanimously a ‘Declaration of the Rights of the
Child.’ This contained 10 principles. Principle No. 4 reads:
“’The child shall enjoy the benefits of social security.
He shall be entitled to grow and develop in health; to this
end special care and protection shall be provided both to him
and to his mother, including adequate prenatal and post-natal
care. The child shall have the right to adequate nutrition,
housing, recreation and medical services.’
“The same General Assembly stated: ‘...the aid provided
through the Fund (UNICEF) constitutes a practical way of
international cooperation to help countries carry out the aims
proclaimed in the Declaration of the Rights of the Child.’
“I would like to stress that part of the statement which
says ‘the child shall have the right to adequate nutrition.’
Dr. Sebrell has already described to you the world aspects
of protein malnutrition, a world in which malnutrition,
undernutrition. and starvation, even today, is the fate of half
the world’s children. UNICEF, with the advice and assistance
of the United Nations World Health Organization and the
Food and Agriculture Organization, is dedicated to helping
governments improve the nutrition, health, and general
welfare of their children. The needs are tremendous, and the
United Nations agencies have the unique opportunity and
responsibility of trying to improve the nutritional status of
children in many countries. We give what direct assistance
we can–but any such assistance is small in relation to the size
of the task ahead. The greatest contribution of the United
Nations agencies lies in the stimulus or encouragement
that they can give to others within the country–be they
governmental agencies, private companies, cooperatives or
other associations.
“While the Declaration of the Rights of the Child was
approved only 2 years ago, the problem of assistance to
children has been a major concern of the United Nations
agencies since they were established in the late 1940’s.
UNICEF’s first assistance in the field of practical applied
nutrition was in 1947, the first full year of its operation as an
emergency agency, when it sent foodstuffs to needy children
in war-devastated countries, primarily in Europe.”
“Oilseeds and their products we have studied include:
“1. Soybeans and soy flour
“2. Cottonseed flour
“3. Peanut flour
“4. Sesame flour

“5. Coconut
“6. Sunflower seed flour
“We have also given some attention to leaf proteins,
especially manioc or cassava. The immediate use of the leaf
proteins on a large scale does not seem likely.
“Our first effort in assisting a country with development
of soy products was at Jogjakarta, Indonesia, with a soybean
processing plant. This plant makes an aqueous extract of
the soybean and sesame which is heat-treated, spray-dried,
and supplemented with sugar and certain other elements;
it has been given the trade name of Saridele. The product
is proving to be very acceptable in Indonesia, not only as a
food for young children but especially as a flavored drink
for the populace generally. Two types of Saridele are being
marketed: One used in the child feeding programs and the
other, having a higher sugar content, being sold as a popular
beverage.
“Even though the plant is working to capacity and plans
have already been made to double its output, the relatively
high price of the product for child feeding is of concern to
us. While it is only about half the price of imported whole
milk powder of comparable composition, the quantity
required to feed a child in one day, if this were the sole
food (which it probably would and should not be), would
cost approximately one-third the average daily wage of a
manual worker. This illustrates the problem which confronts
governments and the international agencies trying to find
protein-rich foods of good nutritional value that can be
purchased by the low-income groups.
“In an effort to find ways of reducing costs and of
standardizing the quality of processed soy products,
UNICEF is providing some funds for research being done
by Dr. David Hand’s group at Cornell University. It has
also contracted with the A.D. Little Company to develop
acceptable uses of soy grit products without further
expensive processing. Two small grants have been made to
soybean investigators in Japan. The Northern Utilization
Research and Development Division of the USDA is
generous in advising us on better ways of preparing soybeans
for human use. We are greatly pleased with the interest
being manifested by the soybean industry in developing
and expanding the use of soybean products as human foods.
The industry’s strong support for this Conference is most
gratifying.
“We see in soybeans one of the cheapest sources of
high-quality vegetable protein available in those areas where
soybeans can be grown efficiently. Since they also lend
themselves well to shipping, they can easily supplement
production in many areas where production is insufficient
to meet local requirements. However. UNICEF’s longterm
interest is in the processing of domestically produced
soybeans in countries where they are needed to improve the
nutritional status of the population.” Address: Coordinator,
Food Conservation, United Nations Children’s Fund
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(UNICEF), United Nations, New York, NY.
962. Ohsawa, G. 1962? Zen macrobiotics: The art of
longevity and rejuvenation. New York, NY: Ohsawa
Foundation. Printed in Japan. 218 p. Undated. Index. 17 cm.
• Summary: This is the second printed edition of Zen
Macrobiotics. The cover is gray. The author is George
Ohsawa. The content is basically the same as the first printed
edition, except that (1) Typographical errors on pages 3, 7,
and 62 have been corrected; (2) A folded, undated insert,
titled “Dictionary of Macrobiotic Terms” was found in this
printing between pages 216 and 217 (for details, see below).
The insert is 17.0 cm / 6.69 inches high by 30.0 cm / 11.81
inches wide. Folded crosswise into thirds, it fits perfectly
into these books; (3) The information on pages 217 and 218
is different and updated. The following appears on page
218: Brazil (Casa Longavida, Sao Paulo), Sweden (Miss
Ilse Clausnitzer, Stockholm), U.S.A. (Ohsawa Foundation,
61, W. 56th St., New York; Ohsawa Foundation, P.O. Box
238, Chico, California; Chico-San, Inc., 64, 5th Ave., Chico,
California; Musubi, 61, W. 56th St., New York–Macrobiotic
Restaurant).
Concerning the date of publication: Although the date is
not given in or on the book, Carl Ferré (who owns an original
of this 2nd Japan printing) notes (8 May 2011): “Chico-San
is listed. This means it was after Nov. 1961 at the earliest and
most likely very early in 1962. I say this because the address
given is not the Mangrove Ave. one.” “There is no ‘Printed
in Japan’ in this book either but it is so similar to the earlier
one that it has to be printed in Japan. It is also undated. It is
not ‘revised’...”
In the 3-column “Dictionary of Macrobiotic Terms”
(insert), for each entry there is the word or term, its
definition, and one page number on which that word appears.
Because the page numbers refer to pages in this edition, the
dictionary was probably published at about the same time
as this book–or at the time of the previous edition in 1960.
The following is a selection from the Dictionary, with pages
given for soy-related words: Aduki: Japanese red bean. Ae:
Dressing (vegetables) with soy bean paste [miso], orange
juice, etc. (p. 96). Aemono: Japanese salad (p. 88). Age:
Fried bean curd. An: Red [aduki] bean jam. Ankake: Pouring
[aduki] jam. Bancha: Coarse green roasted a few minutes.
Bansho: Bancha with soy sauce (p. 152). Daikon: Long,
white Japanese radish. Dango: A dumpling. Dentie: Head of
eggplant salted, kept, dried and then burned into a powder.
Egoma: A type of sesame seed–most yang. Gobo: Burdock.
Gomashio: Sesame salt. Goma Tofu: Sesame curds (p. 87).
Goziru [gôjiru, gojiru]: Soup made of grated soy beans and
vegetables (“Ziru” means soup in Japanese) (p. 84). Gyoza:
A Chinese food–vegetable mixture wrapped in pieces of
thin dough. Hako: A mold or box in Japanese. Haru Tea: A
very yang herb beverage. Hiziki [Hijiki]: Spindle-shaped,
small, black seaweed. Jinenjo: A wild potato or a Japanese

yam. Karinto: A kind of deep-fried cookie. Kasha: Russian
buckwheat grain preparation. Kayu: Thin rice preparation
[porridge]. Kinpira: Burdock and carrots preparation. Kitune
[Kitsune]: Boiled rice or noodles cooked with thin fried
bean curds [agé] (p. 68). Kobu (or Konbu): A (sea) tangle
coming from deep ocean waters. Kobu Maki: Kobu stuffed
with vegetables. Koi-Koku: A special carp and miso soup
(p. 109). Kokkoh: A creamed blended cereal. Konnyaku:
A paste made from flour of this Japanese tuberose [tuber].
Kuzu: Powdered plant-gelatine obtained from kuzu plant.
M.U. tea: A tea made of 15 blended herb’s roots. Matuba
[Matsuba]: Pine leaves. Miso: Soy bean paste (p. 65). Miso
Ae: Boiled vegetables served with miso cream (p. 96).
Misoni: Carrots and onions cooked with miso (p. 129).
Mochigome: Glutinous rice. Moti [Mochi]: Rice cake.
Musubi: A knot. Nisime [Nishime]: Same as Nituke. Nituke
[Nitsuke]: Vegetables sauteed. Nori: Laver or sloke–a kind
of seaweed. Ogura: Aduki (red bean) preparation. Omedato:
Dessert made of roasted rice and red beans. Originally
Japanese word for congratulation. Oshitashi: Boiled
vegetables, served with Tamari (p. 97). Ransho: Egg–Tamari
preparation. Renkon: Lotus root. Sashimi: Sliced raw fish.
Sarashina: A kind of buckwheat dish. Originally it means
the name of a place famous for producing good buckwheat.
Siitake [Shiitake]: A kind of Japanese mushroom. Sio
[Shio]: Salt. Sio Kobu [Shio Kombu]: A kobu (seaweed)
preparation. Soba: Buckwheat. Sukiyaki: Fish (or beef) and
vegetables cooked a la japonaise. Sushi: A rice preparation.
Syo-ban [Sho-ban]: Coarse green tea with soy sauce (p.
101). Tahini: Sesame butter. Tai: A red snapper [fish].
Tamari: Traditional soy sauce (p. 62). Tekka: A preparation
of minced lotus root, burdock root, carrot, ginger, and miso
(p. 96). Tempura: Japanese process of deep-frying in oil.
Tofu: White soya bean cheese (p. 134). Tororo: Wild potato
[wild yam]. Udon: Wheat vermicelli or noodle or macaroni.
Umeboshi: Japanese plum salted and conserved for years.
Ume-sho-ban: Medicinal beverage [containing umeboshi and
shoyu] (p. 156). Yannoh (Ohsawa coffee): A cereal coffee
made of roasted rice, wheat, aduki, chick peas and chicory.
Yomogi: Mugwort (or wormwood). Yuba: Soybean protein
prepared into transparent paper-like sheets (p. 77). Zosui: A
rice preparation. Zaru: A bamboo basket. Address: Ohsawa
Foundation: 331 Riverside Dr., New York City. Secretary
Aihara, 44 W. 96th St., New York City, U.S.A.
963. Estacion Experimental Agricola de Los Llanos, Boletin
Informativo. 1963. Algunas resultados y recomendaciones
para las zonas tropicales y subtropicales de Bolivia [Some
results and recommendations for the tropical and subtropical
zones of Bolivia]. No. 2. 32 p. March. [Spa]
• Summary: This bulletin was published by the Servicio
Agrícola Interamericano, Ministerio de Agricultura,
Ganadería y Colonización, Santa Cruz, Bolivia. (General
Saavedra). “Soya” is mentioned in the introduction (p. 3), but
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is discussed in depth in the section on oilseeds (Oleaginosas,
p. 12-13), under the following headings: Introduction,
varieties, time of planting, cultivation, applications, protein
equivalents. “Soya is a legume which can contribute to the
diversification of crops in the area of Santa Cruz.” 1 kg of
soy flour contains protein equivalent to that in 68 eggs, or 12
liters of milk, or 2 kg of beef. Similar details are given on the
peanut (mani) and sesame seed (sesamo or ajonjoli).
In the section on Social Assistance (p. 32) is a table
showing the four basic food groups: (1) Milk and milk
products. (2) Meat (including eggs, dry arbejas, dry beans,
peanuts, quinoa, and soya). (3) Fruits and vegetables, and (4)
Cereal grains and bread.
The last page states that Ing. Agr. Gover Barja is the
station’s director and José E. Rocabado is in charge of
oilseeds. Address: Santa Cruz, Bolivia.
964. Chhatrapati, A.C. 1963. Vanaspati offers soybean oil
outlet in India. Soybean Digest. May. p. 68.
• Summary: Vanaspati, an inexpensive substitute for ghee,
is made from a blend of about 85% groundnut (peanut)
oil, 10% cottonseed oil, and 5% sesame oil, fortified with
vitamins A and D. The vanaspati industry began in India
30 years ago [about 1933] to met the growing need for a
less expensive form of ghee. India has nearly a quarter of
the world’s cattle population, but milk production for all
purposes is only about 5 ounces per head. Production of
vanaspati in India during the last decade (1952-1962) nearly
doubled from 193,495 tonnes (metric tons) to an estimated
370,000 tonnes. During this period the price of groundnut oil
rose about 70.6%, from $275.10/tonne in 1955 to $469.35
in 1961. Therefore when approached by representatives of
the Soybean Council of America, Inc., the vanaspati industry
took a keen interest in importing soybean oil to help control
soaring domestic prices of edible oils.
In 1961 a trial shipment of 3,021 tonnes of soybean
oil (worth $1 million) was imported and distributed to 22
vanaspati manufacturers. Dr. Edward M. James of SBC
provided technical consulting services.
Photos show: Canned vanaspati made with soybean oil
in the cold storage room of Hindustan Lever Ltd., Bombay.
Standing behind the cans are Dr. James, G.B. Souza (refinery
manager), and Maharajkumar Virendrasingh (SBC director
for India). Outside view of the vanaspati plant of Deli Cloth
Mills in New Delhi. Address: Dr., Secretary of the Vanaspati
Manufacturers Assoc. of India.
965. Broche, Georges. 1963. The French oil industry and the
soybean problem. Soybean Digest. Sept. p. 41-44.
• Summary: “I wish to thank you not only for having invited
me to this convention, but also for allowing me to present
to the members of your great Association the point of view
of the French oil industry in respect to the use of soya and
especially of soybeans produced in this country.

“This point of view is essentially of the future, which,
however, as you will see, is a very near future, as it will fall
within the framework of a new regime which will be applied
to our French industry in accordance with the Common
Market treaties, probably from Jan. 1, 1965.
“I would like to explain to you the present French
system and the reasons why our industry, up to now, has
not been able to attach to these supplies of soybeans the
importance it would have liked to.
“I–The French Oil Industry System before and after the
War of 1939-1945: The French system and use of oilseeds
has been entirely determined, for more than a century, by the
help that France wanted to give to the production of oilseeds
in those overseas countries which are connected with her–in
the past as colonial possessions and today, since the political
evolution of the last few years, within the framework of
warm friendship and of contractual ties established between
France and those countries that obtained their independence.
“In the year 1834 French settlers organized the first
consignment of peanuts to be exported from Senegal to
France.
“Since that time our imports have never ceased to
increase, until the French cultivation of rapeseed, which in
the middle of the last century still amounted to 300,000 tons
and until then had provided our most important needs, had
progressively disappeared by the time of the Second World
War, putting those oilseeds which emanate from our overseas
countries at a great advantage.
“Senegal is by no means the only point of origin of these
supplies, as they also come from most of the other African
countries or those countries of the Pacific which have ties
with France and which also provide supplies of oleaginous
substances–palm kernels or palm kernel oil, copra seed from
Oceania, peanuts and, in the dim past, sesame.
“To this increase of imports there was a corresponding
increase in the consumption of oilseeds in France, above all
in the sphere of table oils, which was certainly supported by
the increase in population numbers and in the standard of
living. But it was also connected with a definite reduction in
the consumption of animal fats, lard and suet.
“Some figures for this period of time:
“In 1913, at the beginning of the First World War, the
French oil industry processed 1 million tons of oilseeds.
“In 1938, 1,350,000 tons (of which 700,000 tons came
from our overseas possessions).
“In 1962, 950,000 tons of seed alone, a further 350,000
tons being crushed in Senegal in factories whose creation has
been promoted by our government.
“The war of 1939-1945, the progressive blockade of the
French coast and the stoppage of imports resulting therefrom,
led to a new development in France, the cultivation of
rapeseed. There is now also a tendency to add the cultivation
of sunflowers.
“How does the French oil industrialist work at the
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moment?
“The two factors that I have just called to mind, i.e.
the support of the cultivation of oilseeds in the overseas
countries with which we are associated, and the support
of the cultivation of rapeseed and other assimilated seeds
in France, have made it a fact that for the last 20 years our
industry has worked under an absolutely closed economic
system in this sector of edible liquid oils on which soya
depends.
“This system is ruled by a legal text: that of the law
dated Nov. 13, 1954. The French producer must use as his
supplies and by priority the seeds emanating from countries
overseas that are associated with France and the subsidized
seeds of the French cultivations. The market of home
consumption which he serves is divided into two distinct
sectors: that of peanut oil and that of the other table oils
(rapeseed, sunflower, soya, etc.), the peanut oil thereby
benefiting in France from a preference due to taste and
consumption which causes it to be sold normally on the
market at a price which is 0.25 francs per litre higher than
the other oils.
“In 1962 our factories sold about 400,000 tons of liquid
oils for edible consumption: Peanut oil–330,000 tons Table
oils other than peanut oil (rapeseed, sunflower and soya–
23,000 tons of soybean oil): 70,000 tons.
Total: 400,000 tons.
“What percentage of this tonnage then represents oils
emanating from foreign seeds?
“Peanut oil: 285,000 tons emanate from African
seeds of the French zone (Senegal, Niger, etc.), of which
approximately 165,000 tons are produced by our factories
and about 120,000 tons by the factories of Senegal (Whose
products are admitted to France as priority and are not
subject to customs duties). 45,000 tons emanate from foreign
seeds bought on the international market and processed in
our factories.
“Table Oils Other Than Peanut Oil: 36,000 tons were
produced in our factories from French seeds (rapeseed,
sunflower), the remainder of the French seed crop being
exported above all to Algeria. 34,000 tons were produced in
our factories from seeds imported from abroad, rapeseed and
sunflower (11,000 tons of oil) and finally and above all soya
(23,000 tons of oil, representing 150,000 tons of seed).
From these figures you can see what part we can play
at this moment in the processing of soybeans. Our part is
very limited. We are only authorized to interest ourselves in
soybeans, for the time being, as a complementary resource at
certain times of the year.
To finish this rapid outline of the French oil industry,
I would add that as the production is naturally based on
the importation of its raw materials, its factories are also
normally located at the ports or big river ways of France.
From north to south: Dunkirk and the Lille-Arras region with
its network of canals serving Antwerp, Le Havre, the Coastal

Seine district and the lower Seine; the Bordeaux region; and
last but not least the Marseilles region, which for a long time
has been the most important location in our trade. Altogether
there are now about 40 factories as the result of industrial
concentration.
“II–The French market’s requirements of soybeans
and the possibilities for the French Oil Industry resulting
therefrom: It seems to me that you must be a little surprised
to see me presenting this situation initially from the point of
view of ‘oil,’ the requirements of oil. I have pointed out to
you that our regulated French system obliges us to do so.
“What is regulated in our system is the production and
the supply of oil. The meal, in contrast, is totally free and is
not subject to any restriction of imports or to any customs
duties. This has the result that the French producers, limited
and regulated as far as the raw material of the seed and the
final product of the oil are concerned, occupy a poor position
as far as competition of meal from America, Belgium,
Holland and Germany is concerned. All these foreign
competitors work under much more liberal conditions and
serve a wide portion of the French oilcake market. The
problem is particularly accentuated in the case of soya,
which 75% by weight and 66% by value is a meal seed.
“French consumption of oil cakes has increased
strongly during the last few years. The increase during
1962 amounted to 50% of that of the previous year and
this consumption has not been reduced during the first few
months of 1963.
“French consumption of soybean meal made a
considerable leap during last year. The increase over the
previous year amounted to about 100%.
“The French oil industry has unfortunately contributed
only about 25% to fulfill these requirements, which have
been essentially satisfied by the importation of oilcakes of
foreign origin.
“Most of the 310,000 tons of imported soybean
meal came from the United States, but our partners in the
Common Market, above all Holland, and also Belgium and
Germany, had a definite part in the production of oilcakes
consumed in France.” Continued. Address: Delegate-General
of the General Syndicate of the French Oilseed Crushers and
Oil Cake Manufacturers, Paris, France.
966. Yuwa, J.A. 1963-1964. Introduction of soyabeans into
Abuja [Emirate, south central Nigeria]. Samaru Agricultural
Newsletter 5:100-101. [Eng]
• Summary: Contents: Abuja Emirate. Introduction of
soyabeans. Production of soyabeans 1950-1962. Extension
activities on soyabeans: To improve the quality of exportable
seed, to increase yield per acre, to increase the acreage of
soyabeans grown in the Division. Other uses of soyabeans.
Abuja Emirate forms the southeastern corner of Niger
Province in Nigeria. It has a total population of over 71,739
people, occupying an area of about 2,337 miles.
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“Introduction of Soyabeans: In 1941 during the second
world war, the Ministry introduced soyabeans into Abuja
as an additional cash crop. 4 tons of Malayan seed were
introduced and distributed among all the adult taxpayers
for planting, but many of them dug holes and buried the
seed because they did not like the idea of planting a crop
which they knew very little or nothing about. Some who
were forced to plant by the Native Authority, refused to
harvest their crop, so at harvest only a very small quantity
was produced for export. The farmers did not change their
attitude towards the growing of soyabeans until 1950,
when the Ministry of Agriculture renewed its campaign for
soyabean planting. Another 4 tons of Malayan seed was
introduced and this time distribution was confined to the
northern part of the Division where the people grow less of
other cash crops. Plots were laid out at Abuja, Madalla and
Jiwa to demonstrate the best method of planting and growing
soyabeans. Campaigns were also carried out both by the
Ministry and the Native Authority to persuade unwilling
farmers to grow the crop. At harvest 8 tons of exportable
seed were produced from 26 acres. The following year
showed nearly a 100 per cent increase with 15 tons from 48
acres. Hereafter the production of soyabeans kept increasing
as can be seen in the table below:
“Production of Soyabeans [in Abuja Emirate] 1950-1962
Year–Tons–Acreage
“1950/51 8–26
“1951/52 15–48
“1952/53 27–83
“1953/54 83–265
“1954/55 116–371
“1955/56 201–640
“1956/57 351–Not recorded
“1957/58 144 after 1955/56
“1958/59 71
“1959/60 112
“1960/61 374
“1961/62 317
“1962/63 561
“The crop is grown mostly in the northern part of the
Division around Diko, B/Tunga, Zariyawa, Abuja Town,
Madalla, Zuba and Gwagwa where “the people grow less of
the other export crops such as benniseed and cotton. For this
reason all the soyabeans gazetted markets are situated here at
Abuja, Diko, Gwagwa and Kabo.
“U.A.C. was the only buying agent until last season
(1962/63) when it was replaced by the newly-formed Abuja
Cooperative Society, which has now taken over all produce
buying in Abuja Division. Last season’s soyabean purchases
totalled 561 tons made up as follows:
“Abuja–291 tons
“Dike–82 tons
“Gwagwa–93 tons
“Kabo–95 tons

“Total–561 tons
“After purchase the soyabeans were shifted to the
nearest railhead (Gudi) and railed to Port Harcourt for
export. The soyabeans in Abuja and elsewhere are never
graded, but merely inspected for impurities, such as stones
and leaves, and to ensure that the sample is reasonably pure
yellow coloured Malayan,
“Extension activities on Soyabeans: Extension activities
have been carried out on the following lines and have yielded
good results:
“1. To improve quality of exportable seed: Fresh seed is
introduced regularly from outside to replace the old stock.
Campaigns to improve quality of exportable seed are carried
out by advising on how the seed should be threshed to reduce
stones and leaf mixtures.
“2. To increase yield per acre: Demonstration farms are
laid out to show the farmers the advantages of early planting,
applying fertilizer, drilling seed on ridges and the use of
improved Malayan seed.
“3. To increase the acreage of soyabeans grown in the
Division: This is being done by extension advice and seed
distribution. We ensure that enough selected seed is reserved
in the store for farmers to buy at planting time. Seed has
also been distributed in the southern part of the Division up
to Dangara, Kuje, Gwagwalada, Kwaiti and Kundu where it
was not grown before.
“The tractor hiring scheme started this year, ploughed 43
acres and has increased the acreage of soyabeans.”
Concerning uses: “The Gwarrin Genge around Diko
have discovered that soyabeans can be used for making
‘Daddawa’ in place of the usual locust bean. The Koros
around Ija pound it into powder and use it in place of melon
seed to thicken their soup.”
Note 1. This is the earliest English-language document
seen (Jan. 2012) that contains the word “Daddawa” in
connection with soybeans, or states that soybeans are being
used to make “Daddawa” in Africa. Soybean daddawa
[dawadawa] is a close relative of natto.
“Judging from the record production of soyabeans
reached this year, many of the farmers have indeed started
to realise its importance although still less than half of them
plant it on their farms. It is a good example of a successful
extension exorcise which had caught on with the farmers and
has made a significant impression in the farming pattern in a
comparatively short time.”
Note 2. This is one of several periodicals published
by the Institute for Agricultural Research (IAR), a semiautonomous institute within the Ahmadu Bello University at
Samaru, near Zaria, Nigeria. Before the establishment of the
University in October 1962, Samaru was the headquarters of
the Research and Special Services Division of the Ministry
of Agriculture, Northern Nigeria. As of 1968, IAR had
outstations at Shika, Kano, and Mokwa. Address: Abuja,
Nigeria.
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967. Kagawa, Aya. 1963. Japanese cookbook: 100 favorite
Japanese recipes for Western cooks. [14th & rev. ed.]. Tokyo:
Japan Travel Bureau. 198 p. Illust. (some color). Index. 19
cm. Series: Tourist Library No. 11.
• Summary: The first edition was published in 1949. This is
actually the 2nd ed., which is 36 pages longer. Most of the
information about soyfoods in the 1st edition is also in this
2nd edition, but often on different pages: Several examples:
Long passage about soybeans and soyfoods (p. 16). Glossary
(soy entries, p. 40-42). Nameko miso soup (p. 81). Misoshiru (introduction, p. 82). Tofu and Japanese leek soup (p.
89). Four kinds of miso soup (p. 90-92).
The last two pages in the 1963 printing are devoted
to full-page ads: (1) “Zest that’s best with Kikkoman.”
“Brewed by Noda Shoyu Co., Ltd., Tokyo, Japan. Sole agent
in U.S.A.: Kikkoman International Inc., 900 Marin St., San
Francisco 24, California. 930 San Mateo St., Los Angeles,
Calif. 11-31 31st. Ave., Long Island City 2, New York.”
Photos show a can and a bottle of Kikkoman All-Purpose
Soy Sauce.
(2) “Try Aji-no-Moto: The super seasoning.” “Just add a
pinch of Aji-no-Moto before, during, or after cooking and see
how it unlocks those hidden flavors in all foods–raw, cooked,
dried, canned, or frozen.” An illustration shows an Italian
chef with a white chef’s hat (toque blanche), moustache,
kerchief, and upward pointing right index finger. Illustrations
show a small glass shaker and a metal can of Aji-no-Moto.
Aya Kagawa was born in 1899. Address: M.D. and
president of Joshi Eiyô Tanki Daigaku (Women’s Nutrition
College), Tokyo, Japan.
968. Keys, John D. 1963. Food for the emperor: recipes
of Imperial China with a dictionary of Chinese cuisine.
New York, NY: Gramercy Publishing Co. xxii + 121 p.
Introduction by Kee Joon. Illust. Index. 18 x 17 cm.
• Summary: This book is about the Mandarin or Peking
school of Chinese cooking. Contents: Introduction, by Kee
Joon. Food for the emperor (recipes; for each recipe is given
the name written vertically in large Chinese characters,
the Cantonese transliteration of that name, and the English
translation of that name. On some left-hand pages are short
translations from old books related to food). A dictionary of
Chinese cuisine (arranged alphabetically by English name of
food). Index to the recipes (by recipe type, and within that by
English recipe name).
Almost all recipes in this book are based on meat, fish,
or poultry. There are no soy-related recipes in this part of the
book, although many recipes call for “soya sauce.”
The Dictionary includes: Bean curd (dou foo, with
2 recipes). Bean curd cheese [fermented tofu] (the two
varieties are white bean curd cheese {foo yoo} and red bean
curd cheese {narm yoo}). Bean curd, dried (tim jook [sweet
dried yuba; also spelled tiem jook]).

Note: This is the earliest English-language document
seen (Oct. 2012) that uses the term tim jook to refer to sweet
dried yuba.
Bean filling, sweet (doe sha, made from black soya
beans, sugar, and a little oil. “This paste is available in
Chinese bakeries, and is used in New Year’s cakes and other
sweet pastries”).
Note: This is the earliest document seen (March 2011)
that uses the term “Bean filling, sweet” to refer to a sweet
paste, made of black soybeans, that is used as a filling like
for cakes, like sweet red bean paste [azuki bean paste].
Bean sauce–see Soya bean condiment. Black bean
sauce–see Soya beans, black fermented. Black beans–see
Soya beans, black fermented. Brown bean sauce–see
Soya bean condiment. Cheese, red–see Bean curd cheese.
Fermented black beans–see Soya beans, black fermented.
Red bean sauce (sharng she jerng; a popular canned cooking
sauce consisting of mashed red soya {or often azuki} beans).
Red cheese–see Bean curd cheese. Seaweed (purple laver,
hair seaweed). Sesame oil (jee ma yo). Sesame seeds (jee
ma).
Soya bean condiment (yewn she jerng. “Variously called
soy jam and brown bean sauce, this condiment is prepared
from the residue left when making soya sauce. Wheat is
sometimes added to the condiment, which is fermented and
then called Meen She Jerng. These condiments are most
commonly use in cooking fowl; also in meat dishes).
Soya beans, fermented black (doe she. “Tiny fermented
beans which are washed, crushed, and used to add a pleasant
spiciness to dishes. They are often used in fish dishes
to alleviate any strong smell. It is a prime ingredient in
Cantonese lobster”).
Note: “Black bean sauce” is not explained here, as
expected.
Soy jam–see Soya bean condiment. Soya sauce. “The
general term in Cantonese for soya sauce is She Yo. There
are three main subdivisions: (1) Shang cho: Light brown,
fine taste, light color. Used in cooking delicate foods were a
heavy soya flavor is not desired. (2) Cho yo: Dark and thick,
containing molasses, yet not too strong a taste. Used mostly
in restaurants. (3) Jew yo: Most suitable for general cooking
purposes and for use at the table. Also: Japanese soya sauce,
which is prepared with the addition of malt [koji], is much
respected by the Chinese.”
Sweet-sour sauce: The recipe, which is given, contains 1
teaspoon soya sauce.
Sweet vegetable sauce (hoi seen jerg [hoisin sauce]).
“A canned red sauce prepared from soya beans, red rice, and
garlic. It is used in preparing Peking Roast Duck, fish and
shellfish dishes.”
“Tomato Catsup: Tomato catsup originated in China, as
can be seen from the pronunciation of the Cantonese (Kair
= tomato; Jup = sauce). Used in some braised dishes such as
Shrimp Braised in Tomato Sauce.” Address: San Francisco.
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969. Mei, Yu Wen; Adams, Charlotte. 1963. 100 most
honorable Chinese recipes. New York, NY: Thomas Y.
Crowell Company. xi + 140 p. Illust. by Wen Mei. Index. 24
cm.
• Summary: Contents: Introduction. Chinese ingredients.
Chinese cooking utensils and Western equivalents. Some tips
on Chinese cookery. Menu for a Chinese dinner party. Daily
dishes. Cold wine dishes. Hot wine dishes. Main dishes.
Soups. Rice dishes. Desserts. General recipes. Mail order
shops. Geographical locations of honorable recipes.
This is a collection of the greatest classical recipes of
China. All five major “schools” of Chinese cooking are
represented: Shanghai, Peking, Yang Chow (120 miles
northwest of Shanghai; pinyin: Yangzhou; Wade-Giles:
Yang-chou), Szechuan, and Canton. Yu Lin Chuan, one of
Old China’s most renowned restaurateurs, has selected these
recipes, all of which were translated by his daughter, Yu Wen
Mei, and carefully tested by Charlotte Adams–to ensure ease
of preparation by American homemakers.
The chapter on “Chinese ingredients” describes the
following soy-related ingredients: Agar-agar, bean curd
(fresh, or fermented), Hoisin sauce, laver (seaweed), red
beans [azuki] (tiny beans used for making sweet bean paste),
sesame oil, soy bean paste (very salty, or lightly salted).
Hoisin sauce is “A delicious, thick, dark-brownish-red
condiment, often used as an ingredient in cooked dishes, also
as a side-dish sauce for dipping” (p. 2).
The chapter titled “Some tips on Chinese cookery”
states (p. 7). Peanut oil is the preferred type of oil. If food is
truly fine, “there is no reason whatsoever to add monosodium
glutamate to it, and you will note that it is required in none
of the recipes.” “We strongly suggest that you buy imported
soy sauce by the quart. The soy sauce made here is much
saltier than that which comes from Hong Kong, and its use
therefore alters the recipes.” Many recipes are seasoned with
soy sauce or soy bean paste
Soy-related recipes: Shrimp and bean curd (Yang Chow;
p. 24). Crabmeat and bean curd soup (p. 94). Shrimp ball,
ham, and bean curd soup (p. 103). Red roast pork (Yang
Chow, with soy sauce; p. 113). Almond bean curd (Peking;
p. 121). Red bean paste I and II (p. 127-28). Address: New
York City.
970. Rose, Ian F. 1963. Faith, love and seaweed. Englewood
Cliffs, New Jersey: Prentice-Hall, Inc. 221 p. Illust. Index.
24 cm. [30+ ref]
• Summary: This book is written by the father of Murray
Rose, now age 23, one of the world’s greatest swimmers,
and the winner of many Olympic gold medals. It is the true
story of how Murray was raised on a vegetarian diet, with
emphasis on raw foods, natural foods, natural living, and
whole-food principles. By the age of 13, Murray’s prowess
was already making news. In 1956, at age 17, he became the

youngest triple Olympic gold medalist in the entire history
of sport. In Rome, 4 years later, he made Olympic history
again by winning the 400 meter freestyle and thus becoming
the first person to win a distance swimming event in two
successive Olympics. In college he swam for the University
of Southern California (USC).
Mr. Rose advises 10 important dietary habits: 1. Wait
until you are hungry before eating. 2. Eat simply, paying
attention to food combinations. 3. Eat moderately. 4. Chew
food thoroughly. 5. Eat raw foods whenever possible. 6.
Never eat when overtired, worried, or emotionally upset. 7.
Avoid sauces and condiments. 8. Don’t drink with meals.
9. Avoid drinking alcohol and smoking tobacco. 10. Avoid
eating meat.
Rose uses 3 main sources of protein: (1) Seeds
(especially sesame and sunflower seeds); (2) nuts, and
legumes (especially soybeans); cheese and fertile eggs (but
not cow’s milk). Rose has “four magic foods that guard you
against vitamin and mineral deficiencies”: seaweed, rose hips
(for vitamin C), brewer’s yeast (for B vitamins), and any
good source of vitamin E (such as wheat germ and wheat
germ oil).
In chapter 8, “Our protein pyramid: Seeds, nuts, and
dairy products,” the section titled “Soybeans give us better
protein than steak” (p. 115-17) begins: “The other legume
that deserves a permanent place in our store cupboard is
the soybean. This is a better source of protein than meat
or eggs as is demonstrated by the following table. In every
case, soybeans come out ahead.” Three tables compare
meat, eggs, and soybeans for their content of essential amino
acids, minerals, and vitamins. “It is not hard to conclude that
soybeans could well be part of everyone’s diet, whether or
not we include meat. The use of soybean flour is a good idea,
too. Merely by substituting as little as five percent in any
recipe containing wheat flour, you will be greatly increasing
the protein value of the food.”
In the section on dairy products, there are subsections
titled “The fallacy of cow’s milk as a human food” (p.
117) and “The alternatives to cow’s milk” (p. 121). “As
an alternative to cow’s milk we introduced soy milk into
Murray’s diet with success. Ready prepared soy milk is
obtainable today in many health stores but it can be made
at home with a blender. One way is as follows:...” Also
discusses tahini milk and almond milk.
Page 186 states that cow’s milk, if consumed at all,
should be consumed raw. It is wise to specify “certified
raw milk.” “If only pasteurized milk is available it may
be best to substitute soy milk or to use a home-made nut
milk... Soybeans are one of the few legumes which contain
complete protein. They may be purchased ready-cooked or
dry.”
The section titled “The best kind of fat–and how to
select it” (p. 189-91) suggests that unsaturated fatty acids
are good for health and animal fats are best omitted from the
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diet. “Their place should be taken by soy oil, sunflower oil,
sesame oil, safflower oil, and other vegetable oils.” The ratio
of polyunsaturates to saturates is given for each. “Soy oil,
extracted from the soybean,... contains a high percentage of
polyunsaturated fatty acids.”
The last chapter, “How to plan menus for health,”
contains recipes. Address: Sydney, Australia.
971. Tanaka, Heihachi; Nicholas, Betty. 1963. The pleasures
of Japanese cooking. Englewood Cliffs, New Jersey: Prentice
Hall, Inc. viii + 247 p. Illust. Index. 22 cm.
• Summary: Contents: Introduction. 1. A chat about Japanese
food: Seasonings and flavorings, table settings and utensils,
kitchen utensils, etiquette, cooking and serving a Japanese
meal. 2. Appetizers. 3. Soups. 4. Broiled dishes. 5. Steamed
dishes. 6. Saucepan foods. 7. Fried foods. 8. Salads. 9.
Vegetables. 10. Rice and noodle dishes. 11. Thirst-quenchers.
12. Desserts. 13, Festival foods. Glossary [of Japanese foods
and utensils]. List of retail outlets for Japanese food products
(national chains and alphabetically by state in the USA).
The book begins (p. 1): “To many Westerners, the
cuisine of Japan consists almost entirely of sukiyaki,
tempura, rice and soy sauce. Nothing could be further from
the truth.”
Vegetables “are harvested at the height of their season,”
when tender and full of flavor, then cooked lightly and used
(for example) “as an ingredient in misoshiru (thick soup
[miso soup]) or pickled” (p. 3).
“If one were to single out the most important vegetable
cultivated in Japan it would be the soybean. For this
legume,... is such a versatile food that it is served in some
manner at practically every Japanese meal.
“In the hilly interior of the country where fish is scarce,
or in the vegetarian menus of the Buddhists, soybeans are
called the ‘fish of the field’ and relied upon as a valuable
source of protein. A favored way of preparing the green
soybean is simply to boil and hull it. Dried soybeans are
ground [sic, soaked before grinding], soaked in water,
cooked and mashed, sieved through silk, and finally cooked
again to produce bean curd or tofu.
“Steamed and fermented beans become natto. Miso, a
bean paste made by boiling soybeans, mashing them, adding
wheat ferment [sic] and salt and allowing this mixture to
ferment for several months, lends itself to use in countless
dishes. Moyashi, the tender young sprouts of the soybean, are
cultivated on indoor racks to conserve precious space in the
fields.” In a few days, a single cup of soybeans will produce
3-4 pounds of succulent sprouts (p. 3-4).
“Queen of Japanese seasonings is shoyu or soy sauce, a
dark, red-brown. thirst-provoking liquid made from wheat
or barley, soybeans, salt and water. Shoyu is loved by the
Japanese for its piquant flavor and its use is so extensive that
almost no dish is conceivable without it.” A brief history of
shoyu and its forerunner, hishio, and the process for making

shoyu are given. Shoyu “mash is allowed to ferment and
mature naturally for a full eighteen months when it is pressed
and the sauce obtained pasteurized to become refined shoyu.
“Another multi-purpose seasoning and foodstuff is miso,
a paste made from fermented rice and soybeans.” Most miso
“lasts for years without spoiling or deteriorating. There are
two types of miso–red and white. Both are widely used in
Japan but western palates seem to prefer the white type.
Both are highly nutritious and are used in literally hundreds
of ways: as a seasoning, a main dish and the basis of many
hearty, potage-type soups” (p. 5-6).
“For centuries [sic] Japanese cooks have used a dashi
of aji-no-moto, a seaweed or vegetable protein derivative,
to intensify the natural flavors of the foods they cooked.
Translated, aji-no-moto means ‘essence of taste’ (it is often
referred to as taste powder) because the minute white crystals
heighten the inherent flavors of foods,... but lending no flavor
of their own” (p. 6).
Yakimono are broiled foods. “Flavor broiling includes
yakitori (broiled chicken), teriyaki (fish marinated in a sauce
containing shoyu and then broiled),... Miso-broiling is used
for such vegetables as eggplant as well as for fish or meat”
(p. 13).
“Inasmuch as shoyu, or soy sauce, is such an allimportant seasoning and is called for in almost every
Japanese recipe, it should be noted that the use of genuine
shoyu is quite essential. Most other soy sauces, while
excellent for other types of cuisine, really don’t do justice to
Japanese cooking” (p. 19). Also discusses wasabi, sesame
seeds, sesame oil, katsuobushi, konbu, sake, and various
mushrooms (p. 20-22).
“Tofu, or soybean curd, is such a versatile foodstuff–it
may be boiled, fried, steamed, sautéed or marinated–that
it is included as an ingredient in many recipes in this
cookbook. Fresh tofu is sold in cakes; refrigerated, it will
keep about one week. It is also available in cans and, while
the processed product is not quite as tender as the fresh, it
does make a satisfactory substitute. The consistence of tofu
resembles thick custard and it should be handled carefully to
avoid breaking and crumbling. Western taste buds seem to
find tofu bland and a bit flavorless, but when deftly sauced it
is very delicious–and also nutritious. Note: tofu must not be
overcooked or it will toughen and develop a rubbery texture”
(p. 24).
Recipes include: Norimaki-Sushi (with nori, shoyu,
and sashimi). Tiny teriyaki (ingredients: 2 pounds beef
tenderloin, 1 cup shoyu, 3/4 cup water, ½ cup mirin, 3/4 cup
honey, 1 clove garlic, crushed, and 1 one-inch piece fresh
gingerroot, grated; p. 46). Liver tsukudani (with shoyu;
p. 55). Fish and tofu stew (p. 69). Oyster miso (p. 71).
Vegetable and noodle miso (p. 72). Shrimp or prawn miso (p.
73).
Chapter 4 is titled “Broiled foods.” “... almost all
cooking in Japan is done over a charcoal fire,...” “Without
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a doubt, the most popular of all broiled dishes with the
Japanese people is yakitori, or broiled chicken... Almost
as popular as yakitori is teriyaki, usually fish marinated in
a shoyu sauce, arranged on long skewers, and then broiled
over charcoal. Teriyaki means ‘glaze broiled’–teri meaning
‘shiny’ and yaki ‘broiled’ or ‘roasted.’ Actually any meat
may be teriyaki,” but all have in common “the marinade
of shoyu, sake, and sugar” (p. 75-76). Recipes include:
Salmon teriyaki. Shrimp teriyaki. Stuffed beef teriyaki (p.
88-90). Shoyu marinade basting sauce (p. 93). Sukiyaki
(with tofu and shoyu; p. 110). Tempura sauce (with shoyu,
p. 121). Fried tofu with sauce (p. 127). Pickled seaweed
(with konbu and shoyu, p. 140). Sesame-shoyu dressing
(p. 151). Vegetables with tofu sauce (p. 154). Cabbage
with mustard-miso sauce (p. 157). Eggplant with miso
sauce (p. 164). Azuki meshi (red beans and rice; p. 181).
Domburi soboro (with tofu; p. 182-83). “Red bean paste
(sweetened).” Ingredients: “2 cups red beans (azuki). 2 cups
sugar. 2 teaspoons salt.” (p. 203.) Also called “sweetened
red bean paste” (p. 200; Jap. azuki an; p. 200-203). Yokan
(with “1½ cups strained red bean paste”–koshi-an; p. 204).
Hikishamanju (Bean jam buns with strained red bean paste;
p. 207). Shiruko (Red bean soup [azuki] with rice cakes
{mochi}; p. 209). Zoni (Rice cake soup, with mochi; p. 21516). Sweetened soybeans (for New Year’s, p. 217-18).
The glossary includes abura-age, azuki (“red beans”),
azuki-an (“red bean paste”), daizu (soybean), ganmodoki,
kanten, konbu, konnyaku, miso (aka miso, shiro miso),
misoshiru, mochi, mochigome, mochiko, nori, shiru-miso,
shoyu, teriyaki, tofu, wakame, yakidofu.
Note: This is the earliest English-language document
seen (Oct. 2021) that uses the term “sweetened red bean
paste” to refer to sweet azuki bean paste [azuki-an] or that
uses the term “strained red bean paste” to refer to strained
azuki bean paste [koshi-an]. Address: 1. Head Chef, Japanese
Cuisine, Japan Airlines.
972. Suzuki, Kyoji. 1964. Japanese oil manufacturing
industry. Soybean Digest. May. p. 45.
• Summary: “1. Past Development. In Japan the processing
of oilseeds has been going on since very olden times. In
about the 10th century extraction of oil chiefly from perilla
and sesame was started, and in the 17th century extraction
from rapeseed and cottonseed was started full scale. It
was, however, in the beginning of the 20th century that the
Japanese oil industry was firmly established as a modern
industry.
“When Japan founded the South Manchurian Railway
Co. in Dairen, Manchuria, in 1907, a laboratory devoted
to the study of utilization of Manchurian soybeans, an
internationally known specialty crop, was established within
the Central Research Institute attached to the company. The
laboratory adopted the benzine extraction method developed
in Germany, and a pilot plant was set up for the first time in

Dairen in 1910.
“In the 1920’s oil mills, each with an annual processing
capacity at the 100,000-ton level, were established in rapid
succession for production of soybean oil. These mills
exported vegetable oils in considerable quantities in the first
third of the 20th century. Their exports totaled 82,883 tons
in 1935, 83,407 tons in 1936, and 58,953 tons in 1937. It is
especially noteworthy that in those days the United States
purchased vegetable oils from Japan. About 59,000 tons
were exported to that country in 1935, as many as about
70,000 tons exported in 1936 and about 40,000 tons shipped
in 1937, though the United States is at present the world’s
largest exporting country of vegetable oils and oil-bearing
materials.
2. Present Condition. As Japan has a land which is
climatically unsuitable for growth of some kinds of oilbearing crops, sufficient yields cannot be obtained except for
rapeseed. Most of the required oil-bearing materials must be
imported from abroad. Moreover, Japanese oil mills which
were mostly ruined in World War II had to pass about 10
years of difficulties due to the work of restoration and an
insufficient supply of raw materials. However, in proportion
to the steady increase in the supply of raw materials,
improvement of equipment and production techniques
has progressed rapidly in such a way that crushing of
oilseeds totaled 2,280,604 metric tons in 1963. This shows
an increase of 18% over 1962 which recorded 1,930,617
metric tons and reached about double prewar crushing. Of
the oilseeds crushed during 1963, domestic crops totaled
355,665 tons and the remaining 1,924,939 tons were imports,
which included 1,185,410 tons of soybeans.
“Japan’s imports of soybeans totaling 1,185,410
tons during 1963 included Chinese soybeans for food
uses (chiefly for production of miso and tofu). At present
soybeans for oil extraction are almost entirely imported from
the United States. About 200,000 tons of domestic soybeans
are in the market, but they cannot be used for oil extraction
because of their low oil content.
“3. Problems in the Japanese Crushing Industry. One of
the biggest problems confronting the developing Japanese
oil industry is the complete liberalization of manufactured
oils and fats imports. In preparation for Japan’s transition on
April 1, 1964, as an Article 8 nation in IMF [International
Monetary Fund], the Japanese government has so far
gradually expanded the list of liberalized goods, also
liberalizing a few manufactured oils and fats several times.
The government is now studying liberalization of soybean oil
and about 10 other commodities which are still remaining.
As stated before, Japanese oil mills cover about 80% of their
raw materials by imports.
“For protection of domestic soybeans an import duty of
13% or 4,800 yen per ton is imposed on imported soybeans
which are large in quantity and occupy the biggest share
in the raw materials of oil mills. It is very unreasonable to
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liberalize manufactured oils and fats when a high duty is
imposed on raw oilstuffs in addition to the disadvantageous
situation of Japan as an importing country. So Japanese
processors have given detailed explanations to the
government clarifying their situation, and the government
understanding this point is now taking a policy to liberalize
soybean oil and other soybean products after abolishing the
duty on soybeans.
“4. Outlook for the Future. We desire that the crushing
industries in all countries of the world will develop by
refining their techniques and rationalizing their management.
We should try to develop our industry on a fair-play basis
by repealing the government’s unreasonable tariff policy,
by overcoming any disadvantage which may be imposed on
Japan as an importing country by countries producing the
raw material.
“Oil intake by the Japanese people has been very low
since olden times because of their diets based on rice. In
spite of its remarkable increase in recent years, oil intake
is still at a lower level than the American and European
diets, but it is expected to increase hereafter little by little
as diets improve. Future demands for oils and fats in Japan
are expected to maintain a fairly high rate of expansion
in parallel with the increased demand for protein meals
resulting from development of the livestock industry.
“In order to meet such increased demands, equipment
of Japanese post-war oil mills has been all modernized
attaining a processing potential to more than satisfy domestic
requirements. Therefore, imports of raw materials will
increase year by year. There is absolutely no need for Japan
to import end products such as oils and meals. We would like
to make clear that the half-century-old Japanese oil industry
will more and more need increased imports of various oilbearing materials but no imports of processed goods.”
Note. This is the earliest English-language document
seen (Jan. 2014) that mentions the Japan Oilseed Processors
Association. Address: President, Japan Oilseed Processors
Assoc.
973. Foreign Agriculture (USDA Foreign Agricultural
Service). 1964. Colombians expand soybean production.
2(27):14. July.
• Summary: Colombia’s production of soybeans in 1964 is
now expected to reach 50,000 tons (1.8 million bu) compared
with 30,000 (1.1 million) in 1963. The increase is largely
the result of farmers’ switching from production of cotton to
that of soybeans and sesameseed, whose support prices offer
better net returns. Soybean production is concentrated around
the township of Buga, Valle del Cauca, where the only
two buyers of soybeans in Colombia are located. The yield
per acre averages about 22 bushels. However, with double
cropping, Colombia’s yearly per acre average may go much
higher.

974. Soybean Digest. 1964. India: Production of vanaspati.
July. p. 29.
• Summary: “India’s production of vanaspati, the Indian
counterpart of margarine, is estimated to have been 382,500
metric tons in calendar 1963 compared with 368,885 tons
in 1962 and 174,600 in the opening year (1951) of the
first 5-year plan... Vanaspati is a hydrogenated edible oil
used in India as a substitute for ghee or clarified butter. It
is consumed largely in cooking, seldom as a spread. The
vanaspati industry consumed an estimated 400,000 tons
of vegetable oils in 1963, of which an estimated 86% was
peanut oil, 6% sesame oil, and 8% cottonseed oil.
“In 1961-62, the vanaspati industry considered also
using imported soybean oil, and subsequently 3,000 tons of
it were imported for experimental purposes from the United
States under P.L. 480. Vanaspati manufacturers have learned
that they can use soybean oil advantageously in making
vanaspati and have called on the government to import
additional quantities under P.L. 480.”
975. Parekh, H.V. 1964. Solvent extraction of vegetable oils.
2nd ed. India: Indian Central Oilseeds Committee. [viii] +
237 p. Aug. Illust. No index. 29 cm. [250* ref]
• Summary: Contents: Foreword to the first edition.
Preface. 1. Review of different methods of production of
vegetable oils. 2. Solvent extraction of vegetable oils. 3.
Solvent extraction process and machinery. 4. Application of
solvent extraction process to various oilseeds: Introduction,
groundnut, cottonseed, soyabean, castor bean, flaxseed,
sesame, copra, mahua (from the tree Madhuca longifolia),
rice bran, okraseed [okra seed], gokhru (Xanthium
strumarium), pilu (Khakan) (Salvadora oleoides),
miscellaneous oilseeds (neem seed, kardi seed, niger seed,
maize germ, tobacco seed, tea seed, rubber seed, karanja
seed, kamala seed, tamarind seed, bhilawan seed, cashewnut
shell [cashew nut], guar seed, watermelon seed).
5. Solvents. 6. Economic aspects of the solvent
extraction process. 7. Review of solvent extraction industry
in India. 8. Application of solvent extraction process to
village ghani [traditionally powered by bullock]. 9. Recent
researches and lines of future development. Bibliography.
Appendices: I. List of manufacturers of solvent extraction
plants in India. II. Conditions of special license for solvent
extraction plant.
Various tables (p. 7) show that the groundnut is India’s
main source of oil and meal (meal domestically), followed
by rapeseed and mustard.
Chapter II explains (p. 11) that the soybean, with its
low oil content, was the main reason for the rise of solvent
extraction in Europe, then in the USA, and now in India.
For many years, until World War II, Germany was the world
leader in making solvent extraction equipment. Although
soybeans comprised a large proportion of the oil-bearing
material processed using solvent extraction, Europeans
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developed methods for continuous solvent extraction of
almost all types of vegetable oils. “Fore-pressing with
continuous screw presses followed by solvent extraction of
the residue was frequently employed for materials having a
relatively high oil content.”
Although attempts at solvent extraction were made
as early as 1889 in the USA, “the successful operation of
European solvent extraction plants really began to attract the
serious attention of American processors from 1930. The first
successful commercial scale continuous plant was installed
in Chicago, Illinois, in 1934, a corn germ processing plant
in 1936 and a 400 tons per day soybean plant in 1937” (ref.
191).
“Many of the early extractors employed were of German
design and some of them were actually imported from
Germany and put into operation under the supervision of
German technical personnel. The great majority of plants
installed [in the USA] between 1934 and 1946” were
continuous solvent plants for processing soybeans. Neither
batch nor semi-continuous solvent extraction plants ever
gained popularity in the USA (p. 12).
The USDA did research to develop a “Universal”
solvent extraction system that could be used directly on all
oil-bearing materials, including those with medium to high
oil content–without fore-pressing. In 1953 it demonstrated a
continuous semi-commercial scale pilot plant to the industry;
the process was known as “Filtration Extraction.” The USDA
licensed the process to several companies in the USA. It was
developed into “Filtrex” by Wüster and Sänger, into Rotocel
by the Blaw-Knox Co., and into “Filtration Extraction”
by Lukenweld Division of Luken Steel Co. The Filtration
Extraction is now working successfully as a commercial
process in Greenwood, Mississippi, on cottonseed and
soybeans.
Recently Rotocel plants, made by the Blaw-Knox Co.,
have become very popular in the USA. “During the period
1950 to 1955, 14 Rotocel plants having a total capacity of
approximately 2,300,000 short tons per year, were installed.
By the end of 1960, 29 Rotocel plants were in working order.
The largest Rotocel now working has a capacity of 1,800
short tons/day of soybeans. This is probably the world’s
largest solvent unit in operation” (p. 14). Address: B.Sc.
(Tech., Bombay), M.Ch.E. (USA). Bhavnagar Chemical
Works (1946) Ltd., P.O. Vartej (Saurashtra), India.
976. Smith, A.K. 1964. The Mount Fuji meeting. An
international symposium on oilseed protein foods. Soybean
Digest. Aug. p. 18-20.
• Summary: The symposium, sponsored by the International
Institute of Food Technology, was held on May 11-15
at the Mt. Fuji Hotel, Lake Yamanaka, Japan. “The 85
technologists participating in the program represented 20
countries and included 30 from Japan and 20 from the United
States. An additional 26 technical observers represented the

Japanese food industry.” “The Mount Fuji symposium was
a historic occasion for the advancement of oilseed protein
foods, being the first time an international conference was
devoted solely to this subject.”
“Dr. Y. Sakurai of Tokyo University and George F.
Stewart of the University of California, Davis, were cochairman for the meeting. Dr. T.M. Anson, assisted by others,
developed the program. Dr. Masahiro Nakano was chairman
of a committee to collect and display oilseed protein foods.”
“Soybeans, peanuts, cottonseed, sesame, and coconut
were the five oilseeds included in the program as sources of
food proteins. Because of their long history and extensive
use for food, soybeans were the topics of a major part of the
papers and discussion.”
“Among the newer developments in the Orient, K.S.
Lo of Hong Kong reported on his successful commercial
operation in the daily production of 24,000 cases of soybean
milk in his two plants. His milk is made from well-washed
and dehulled soybeans. It contains about 3% protein,
2-3% fat, and 5-7% carbohydrates, with added vitamins
and calcium. Mr. Lo’s methods for marketing soymilk are
unique; he is also a large dealer in bottled soft drinks, and he
markets soy milk as a soft drink. His milk competes with soft
drinks rather than with other forms of milk or other health
foods. Regardless of his method of marketing, he feels that
the product is serving an important nutritional function in the
Hong Kong area.” Note: Vitasoy is once again being fortified
with vitamins and calcium.
Dr. Tokuji Watanabe of the Food Research Institute
reported on new ways of making tofu, such as “packed or
bagged tofu” which is increasing in popularity. The soymilk
is coagulated with calcium sulfate inside a polyethylene
or vinylidene chloride plastic bag followed by heating in a
water bath. This new process saves time and labor. Several
plants are now producing 20,000 bags per day. Tofu is now
also being freshly prepared in the home from spray-dried soy
milk, coagulated with calcium. “More than 285,000 metric
tons of soybeans and 65,000 metric tons of soybean meal
are consumed annually for making fresh tofu in Japan, and
because of low cost and high food quality, its consumption is
said to be increasing.
Concerning miso, koji is now being made by a
continuous method in 20-inch deep metal trays. Miso soup
is now sold in a dried form. Shoyu production consumes
250,000 metric tons of soybeans of the equivalent as meal.
“The use of soy flour and grits in the United States for
edible purposes was estimated at 200 million pounds and in
England at 40 million pounds. The largest use of soy flour
in the United States was estimated at 50 million pounds for
bread and other baked products. In England, most soy flour is
the full fat, enzymatic active type and is used at about 0.75%
for improving color and flavor of baked goods.”
“While isolated soybean protein for industrial uses has
been produced since 1937, the production for food protein
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dates only from 1959. The production of industrial protein is
carried on by two U.S. producers and annual production was
estimated to be in the range of 40-50 million pounds. Four
U.S. companies were reported to be producing or engaged
in extensive research on isolated protein for food uses.
The newest to be manufactured is referred to as a protein
concentrate. It is prepared by washing soy flakes either with
80% alcohol or with water at the isoelectric point of the
protein (pH 4.5). The concentrates must contain 70% protein
whereas the isolate is 95% or more. The largest use of the
isolate and concentrate is in comminuted or ground meat
products, also referred to as sausage-type meats. Soy protein
concentrate can be legally used in sausage-type meats up to
3.5% of the finished product.” Address: Northern Regional
Research Lab., Peoria, Illinois.
977. Ezedinma, F.O.C. 1964. The soybean in Nigeria.
Proceedings of the Agricultural Society of Nigeria 3:13-16.
Oct. Papers Presented at the Annual General Meeting. [10
ref]
• Summary: “Introduction of Soybean into Nigeria: The
soybean was probably introduced into Nigeria in 1908.
It was first reported in 1910 (in the Annual Report of the
Nigeria Department of Agriculture) that soybeans planted at
Moor Plantation, Ibadan, on 1.35 acres failed. Introductions
of new varieties were made in the years following but there
was no indication that a successful crop was obtained from
these. The soybean was probably taken from Ibadan to
Samaru in 1928. In 1937, ten varieties were obtained from
the United States of America and one each from Malaya and
British Guiana. Of these, only one U.S. variety, Otootan, the
Malayan and Creole from British Guiana [Guyana] survived;
the rest either failed to germinate in the first planting or
failed in the second year planting. Two varieties obtained
from Ottawa [Ontario, Canada] in 1938 did not germinate
at Ibadan. A variety which had been brought into Itu in
Eastern Nigeria was taken to Moor Plantation in 1940 and
further introductions were made in the same year from the
Philippines (six varieties) and Trinidad [Lesser Antilles]
(one variety). Eight varieties were introduced from Southern
Rhodesia in 1942, and in 1949 a total of 11 varieties were
obtained from India, Ceylon, and the Philippines. By 1954,
there were 38 varieties in the collection at Samaru and this
had increased to 60 including some pure line selections
by 1960. More varieties of soybeans have been introduced
by the various Regional Ministries of Agriculture in
recent years, notably by the International Development
Services working in Western Nigeria. The problem of poor
germination of soybean introductions is still experienced.
The sudden change in ambient temperature in transit might
be responsible for the rapid deterioration of the embryos and
the subsequent failure of the seeds to germinate.
“Production Trends: Although the early attempts to grow
soybeans in the forest belt of Southern Nigeria failed owing

essentially to the poor quality of imported seeds, subsequent
trials in the guinea savanna belt proved successful. In
1928, soybeans were successfully grown at the Samaru
Experimental Station. This success apparently encouraged
the formulation of a programme which eventually resulted
in the issue of seeds to subsistent farmers in the adjoining
districts in order to establish soybean as a cash crop.
Soybean was thus meant to replace such commodity
crops as benniseed (Sesamum sp.) in Benue Province and
cotton (Gossypium sp.) in Southern Zaria Province. A
world shortage of oil-seeds immediately after World War
II accelerated the drive for increased soybean production
in Nigeria. A variety ‘Malayan,’ which showed promise of
yielding above 1100 kg/ha was multiplied and issued to
farmers about 1946.
“Following an initial export of 10 tons (25,110 kg) from
Nigeria in 1947, soybean became a cash crop and was grown
in parts of the three provinces of Benue, Katsina and Zaria.”
The main production area was the Tiv Division of Benue
Province where output grew from 10.5 tons in 1946 to 700
tons in 1948.
Today “Benue Province [in east central Nigeria] is the
most important soybean producing area in the country. From
this ‘nucleus’ soybean has spread into the adjoining districts
of Plateau, Niger, Kabba, as well as Ogoja and Abakaliki
provinces in Eastern Nigeria.”
Page 15: Table 2: The amount of soybeans purchased for
export increased steadily from 10 tons in 1947 to a peak of
15,860 tons in 1963. Table 5. Yields of soybean in Nigeria
range from 340 to 1120 kg/ha.
Page 16: Table 6: Experimental yields (kg/ha) of some
soybean varieties at various locations in Nigeria [19511955]. The varieties are: Malayan Bilomi No. 3, Yellow
Bermelly, Misc. 94, Black Matted Java, Bilomi No. 1,
Dixie, 2 EB, Benares. The locations are: Samaru, Yandev,
Kontagora, and Riyom.
“Summary and Conclusions: In spite of its
comparatively recent history as a farm crop in Nigeria, the
soybean has achieved a significant place as a commercial
crop, contributing increasingly to the annual foreign
exchange earnings of the country. The acreage and total
production of the crop has more or less increased steadily
since it was first distributed to farmers after World War
II. Due to the fact that virtually the entire soybean crop
is currently exported, its domestic and commercial
potentialities have not been fully exploited in Nigeria.
“Either due to ignorance of suitable methods of
preparing soybean recipes or because of the longer history
and relative abundance of other grain legumes like cowpea
and bambara groundnuts, the soybean is not eaten to any
extent even in the producing districts of Nigeria. Soybean
which contains about 40 percent crude protein would
probably go a long way to augment the present protein
shortage in the diet of many Nigerians. This will depend on
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the development of suitable methods of preparing acceptable
recipes and integrating. these into Nigerian cookery.
“The present system of exporting all the harvest in the
crude form denies the country of a chain of much needed
secondary industries including extraction of oil and related
manufacturing processes. Moreover, the cost of handling
the bulky crude commodity reduces the net income to the
Nigerian producer. Above all, if soybean is processed locally,
the by-product (soybean cake) from oil extraction processes
would become available to augment other high protein
feedstuffs for livestock.
“Although acre yields are still relatively low, it would
seem that a higher price incentive which local processing
and dietary demands will introduce might evince a more
extensive cultivation of soybeans in Nigeria. In anticipation
of this, an intensive programme of agronomic and home
economics research could be usefully initiated in order to
ensure higher returns per acre and maximum utilisation of
the products.”
Note: This document contains the earliest date seen
(March 2020) for soybeans in Nigeria (probably 1908), or
the cultivation of soybeans in Nigeria (1910). The source
of these soybeans is unknown. Address: Federal Dep. of
Agricultural Research, Moor Plantation, Ibadan.
978. Nichols, Teal. ed. 1964. Zen cookery. Chico, California:
The Ohsawa Foundation. 83 p. Index. 22 cm. A second
edition appeared in 1965.
• Summary: This is the earliest known macrobiotic
cookbook written by an American, and its influence was
profound.
Note 1. The Nov. 1964 edition of Yin Yang magazine,
published in Chico, California, announced that the book had
been published that month (Nov.).
“Acknowledgements: Our heartfelt gratitude goes
to Lima Ohsawa, the foremost authority on Macrobiotic
Cookery, without whose patient assistance and teaching
this book would not have been possible. Many of the
recipes appearing in Zen Cookery are from her collection
in an earlier edition of Zen Macrobiotics. The Editor
wishes further to thank the following people for recipes,
suggestions, and invaluable comments: Joanne Hirsh,
Dorothy Salant, Nina Bauman, Cornellia Aihara, Penny
Smith, Shayne Oles, Betty Kennedy, and Jane Andrews.”
“Zen Cookery is a collection of recipes gleaned from
the files of many people, all of whom have adjusted their salt
intake to suit their own needs. Their recipes reflect this.”
Contents: 1. Grains. 2. Noodles. 3. Vegetables. 4. Soups.
5. Sauces. 6. Salads. 7. Inspirations from around the world.
8. Special dishes. 9. Miso soy bean paste. 10. Tamari soy
sauce. 11. Breads. 12. Pancakes and crepes. 13. Pie doughs.
14. Desserts. 15. Beverages.
Note 2. This is the earliest English-language document
seen (March 2012) that contains the term “tamari soy sauce.”

It is also the earliest English-language cook book seen that
contains the word “tamari” or the term “tamari soy sauce.”
Each recipe is numbered. Recipes mentioning soy in
recipe name (and a few other recipes introducing foods
new to the USA): 2. Rice with tamari soy sauce. 3. Rice
with aduki beans. 4. Rice & aduki pudding. 7. Sesame rice.
9. Rice with chick peas (garbanzo). 21-28. Buckwheat
recipes. 34. Bulghur. 48. Buckwheat noodles in soup (Soba
with kombu). 50. Buckwheat noodles with fried bean curds
[tofu]. 54. Buckwheat noodles with miso sauce. 55-56.
Buckwheat noodles in kuzu sauce. 61. Udon with aduki.
62. Carrot sesame nituke [nitsuke]. 75. Scallion nituke with
miso (soybean paste). 76. Carrot and onion nituke with miso.
77. Onion nituke with miso. 78. Vegetable miso stew. 79.
Boiled pumpkin with miso. 80. Vegetable sauces with kuzu
arrowroot (and tamari soy sauce).
81. Vegetables with tamari soy sauce and tahini. 98.
Jinenjo (5 recipes). 101. Miso-vegetable relish. 102. Aduki
beans, black [soy] beans, chick peas. 105. Baked chick
peas. 106. Buckwheat-aduki pancakes. 107. Udon with
aduki beans. 108. Chestnut-aduki gelatine. 109. Chick pea
party dip (with tahini and tamari). 110-118. Sea vegetables
(kombu, nori, hiziki, wakame, most with tamari). 119. Clear
broth (with tamari). 122. Tamari-vegetable broth. or stock.
123. Miso soup (2 types). 124. Creamed miso soup. 125.
Root vegetable soup with miso. 131. Soybean soup. 134.
Wakame soup (with miso). 149. Sesame sauce. 150. Miso
sauce. 151. Miso salad dressing. 152. Thick tamari soy
sauce. 153. Tahini tamari soy sauce. 154. Onion tahini sauce
(with tamari). 172. Wakame salad.
189. Clam miso. 190. Scallop miso-lemon. 203 Miso
spread [with tahini]. 204. Miso sauce [with tahini and orange
rind]. 205. Sauce for vegetables [with black sesame and
miso]. 206. Scallion miso. 207. Miso salad dressing. 208.
Miso-vegetable relish. 209. Miso soup. 210. Udon with miso
sauce. 211. Rice porridge with miso. 212. Deep fried miso
balls. 213. Carrots and onions miso. 214. Vegetables miso.
215. Tekka (2 types). 216. Tea with tamari soy sauce. 217.
Tamari broth. 218. Stringbeans. 219. Dried radish (daikon).
220. Shredded sea vegetables (hiziki). 221. Thick tamari soy
sauce. 222. Tahini-tamari sauce. 223. Vegetables with tahinitamari soy sauce. 234. Aduki muffins. 238. Miso spread (for
sandwiches). 239. Tahini-tamari spread. 246. Buckwheat
aduki pancakes. 272. Aduki pudding. 273. Chestnut-aduki
gelatine. 274. Kanten jello (with agar).
291. Grain Milk (Kokkoh [Kokoh]; a finely ground
combination of roasted rice, glutinous rice, oatmeal,
soybeans, and sesame seeds). 294. Tea with tamari soy sauce
(syo-ban).
Note 3. This is the earliest document seen (Feb. 2005)
that mentions Kokkoh (or Kokoh), a grain milk introduced
by macrobiotics.
Note 4. Tofu, amazake, and seitan are not mentioned
in this book. 287 is Ohsawa Coffee (Yannoh) and 288 is
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Dandelion Coffee.
Note 5. This is the earliest document seen (June 2000)
that mentions the use of miso in a salad dressing (Nos. 151
and 207).
Note 6. In 1985, when writing a revised edition of this
book titled The First Macrobiotic Cookbook, Herman Aihara
wrote (p. v) that this 1964 edition, published by the Ohsawa
Foundation of Chico, California, was first the edition of the
various subsequent and very influential books with this title.
Note 7. This is the earliest document seen (March 2011)
concerning Herman or Cornellia Aihara and macrobiotics (or
soyfoods).
Note 8. Along with soyfoods, this cookbook (and its
many successors) also introduced numerous other basic
Japanese foods such as aduki [azuki] beans (3-4, 102, 10608, 234, 272-73), sea vegetables of all types, and soba.
Address: Chico, California.
979. Lou Oles (left), Shayne Oles, and Junsei Yamazaki pose
for a photo at the 1964 summer camp at Big Sur, California
(Photograph). 1964. Undated.
• Summary: Lou Oles translated and edited many of George
Ohsawa’s writings (founder of modern-day macrobiotics),
making them available to an English-speaking audience.
When Herman Aihara, the first elected president of the
Ohsawa Foundation of New York and California, resigned
to work exclusively with Chico-San, the first macrobiotic
food producer and distributor in the United States, Lou
became president of the Ohsawa Foundation and moved to
Los Angeles with his wife Shayne. She was instrumental
in presenting macrobiotic recipes and editing recipes of
Cornellia and others with her work on Zen Cookery, the first
macrobiotic cookbook in 1964. Junsei Yamazaki was sent
by Ohsawa to help set up a rice cake machine for Chico-San
in 1963. Junsei also was the first person [in many years]
to make natural, traditional miso in America and produced
some of the finest rice syrup and candies, toasted sesame
butter, and traditional tamari shoyu.
Note: Photo and text from Carl Ferré, editor and
publisher of Macrobiotics Today, Chico, California.
980. Choy, Jung Suck (Mrs.). 1964. The art of Oriental
cooking. Los Angeles, California: The Ward Ritchie Press. xi
+ 156 p. Introduction by Dr. Lee Wok Chang. Illust. Index.
18 x 18 cm.
• Summary: Contents: Introduction. Korean food. Chinese
food. Japanese food. Shopping guide for Oriental ingredients
(1 p., with emphasis on the names and address of stores
selling Oriental foods). For each category of food (such as
Soup) and for each recipe, the name in English is given first,
followed by the Asian name in parentheses. ½ to 1 teaspoon
“monosodium glutamate” is called for in many recipes.
Likewise “soy sauce” is used in many recipes.
Note 1. The index to this book is not a typical index. For

example, although “bean curd” is called for in many recipes,
it does not appear in the index. So one must read the entire
book and all the ingredients in each recipe to find which
recipes call for bean curd.
Note 2. The book has an unusually heavy emphasis on
animal foods–meat, chicken, fish, shellfish, and eggs. Did
people in Korea, China, and Japan really eat like this in
1964?
In Korean, bean curd is called dubu or do-bu (p. 13);
bean curd is also called for on pages 45, 50, 54, 125, 136,
137, 138 Other ingredients used: Miso, p. 125. Red beans
[azuki], p. 63.
Recipes include: Fish teriyaki, p. 134. Sukiyaki, p. 136.
Mizu-taki, p. 137-38. Beef teriyaki, p. 140-41. Pork teriyaki,
p. 141.
The shopping guide mentions: Bean curds. Chinese
black beans [fermented black soybeans]. Miso. Monosodium
glutamate. Sesame seeds. Sesame oil. Soy sauce.
Note: The author was born and raised in Korea. She and
her husband joined the faculty of Seoul National University
in 1947; she taught home economics. Since 1950 in the
United States, she has been giving courses on Oriental
cooking to various social and church groups. Address:
Berkeley, California.
981. Jayasena, H. 1964. Meals for Millions and multipurpose food (Leaflet). Ceylon: All Ceylon Buddhist
Congress. 2 p. 36 cm.
• Summary: Contents of this mimeographed leaflet:
Introduction. World-wide programme against hunger. India’s
example. An old dictum challenged. Food tradition and
coconuts. W.H.O. [World Health Organization of the United
Nations] recommends. A step forward.
“Multi-purpose food consists of a scientific blend
of vegetable proteins, vitamins and minerals to provide
maximum nutrition in palatable protein form at minimum
cost. Besides, it has been designed to provide an adequate
supplement to inadequate diets without affecting the taste
and texture of the food usually consumed.
“This food was first developed by Professor Dr. Henry
Borsook at the California Institute of Technology, U.S.A.
in 1945 from a moderate research grant provided by Mr.
Clifford Clinton, a civic leader and restaurant operator of Los
Angeles.
“Multi-purpose Food called MPF for short was first
produced out of soyabean press-cake and enriched with
vitamins and minerals to provide in a two ounce quantity
one-third of the minimum daily requirements of the essential
protein, vitamins and minerals for an adult man established
by regulation by the U.S. Food and Drug Administration.”
“In 1946, the non-profit-making Meals for Millions
Foundation was established in the USA to introduce this
new concept for the prevention of malnutrition. By this
programme, the Meals for Millions Foundation proposed:
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“(1) To introduce to under-developed countries, the
soy-based multi-purpose food (MPF) as an example of the
type of low-cost food concentrate that could convert poor
deficient diets into good nutritious diets.
“(2) To stimulate self-help programmes in the
developing countries for them to produce from their own
resources MPF type foods to prevent malnutrition among the
vulnerable groups in their countries.
“India’s example: Although till 1956, the American
Meals for Millions Foundation was the only source of multipurpose food, the stimulus provided by the popularisation
of the MPF idea in India led to research being carried out at
the Central Food Technological Research Institute, Mysore
which resulted in an indigenous MPF being produced
in India in 1954. It was made out of local raw material
consisting principally of peanut and Bengal gram. This
programme received the enthusiastic support of the Indian
Prime Minister and the members of his cabinet.
“The Government of Madras after appropriate feeding
trials decided to use Indian MPF for its school feeding
programme involving about one million children. The MPF
required for this feeding programme is produced by a private
manufacturer. This idea is catching up in other States of
the Indian Union. Indian MPF, a minimum of 1 to 2 ounces
costing 3 to 6 N.P. per day is considered sufficient to meet a
substantial part of the protein and vitamin deficiencies in the
Indian diet. Besides India, Brazil, Mexico, and Japan are also
producing MPFs, making use of indigenous raw material.
“An old dictum challenged: MPF whether of the
soy-based or other varieties have been formulated on the
principle which Dr. Henry Borsook once explained in the
following words:
“’We recognized in 1946 that the outstanding world
nutrition problem was protein deficiency. The means for
coping with vitamin and mineral deficiencies was worked
out. The obstacle to coping with the problem of protein
deficiency was the wrong teaching which prevailed...
that without animal protein there would always be protein
malnutrition. There is no scientific justification for this
dictum.’
“’It was motivated’ he said ‘by antiquated ideas, by
wrong economics...’
“Dr. Henry Borsook, stressing this point further
explained:
“’We know from proved scientific evidence that
certain mixtures of vegetable proteins can do just as well
nutritionally as animal proteins and we know the reason why.
Animal protein is too expensive. A cow or a hog converts
only about three percent of its feed into human food...’”
“’Vegetable proteins’ Dr. Borsook emphasised ‘are the
cheapest in land, human labour and materials. There are
vast unused reserves of human food in vegetable proteins,
especially those in industrial by-products.’”
Incidentally, Dr. Henry Borsook is not alone in this view.

This same view is shared by Dr. Moises Behar, Director
of the Institute of Nutrition, Central America and Panama,
among others. The thesis that animal protein is not essential
for human nutrition because by the scientific mixing of
various foods it is possible to produce a kind of vegetable
“meat” is indeed heartening news for Buddhists especially
who by reasons of religious persuasion are enjoined to
abstain from killing animals for food or other purposes.”
“It is noteworthy that while soyabean meal has been
in use as a human food for quite some time, in regard to
peanut press-cake, the W.H.O. Protein Advisory Group has
recently concluded that solvent extracted groundnut flour
can be safely used in feeding children, provided that solvents
of known characteristics are utilized and controlled. We
would like to make the observation that we should not stop
with growing peanut and gingelly [sesame] alone. It will
be well to consider growing soybean in Ceylon which has
experimentally proved feasible in certain parts of the country.
In terms of vegetable protein it gives the highest yield. It
is also worth reflecting that it is a crop that has retained its
place in the food economy of China for nearly 6,000 years.
“A step forward:
“In conclusion it may be pointed out that multi-purpose
food is a product that has been universally used. From 1946
till to-date, approximately 13 million pounds of this “wonder
food” have been introduced through voluntary agencies to
medical, health, and welfare authorities in 129 countries and
territories.
“All the conditions requiring the production of MPF in
Ceylon are now present. We have malnutrition and undernutrition of a considerable scale. We have a fair supply of
one product, namely, coconut, that can form the base of such
a product. The know-how and the technology also can be
had, if needed. NPF has experimentally proved as a mean
of reducing rice-intake, not only without ill-effects, but
with nutritional benefits. The sooner MPF is popularised
in Ceylon, the better it will be for the people’s welfare.”
Address: Honorary Secretary, National Development
Enquiry, All Ceylon Buddhist Congress.
982. Watson, K.A. 1964. Fertilizers in Northern Nigeria.
Current utilization and recommendations for their use.
Samaru Research Bulletin No. 38. 20 p. [18 ref]
• Summary: Soya beans are mentioned throughout this
Bulletin. Groundnuts and soya beans have given responses
to ammonium sulphate in some areas (p. 8). Superphosphate
gives good results when used on groundnuts and soya beans
(p. 9).
Table 2 shows the “Number of fertilizer trials on eight
major crops in Northern Nigeria 1952-63.” The first fertilizer
trial on soya beans was in 1954, reaching a peak of 11 trials
each year from 1959 to 1962.
Table 3 gives the “Number of fertilizer trials in relation
to estimated crop acreage, Northern Nigeria.” For soya
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beans, there were 51 trials from 1952-1963. The estimated
soya bean acreage in 1963 was 132,000. So 1 trial was
conducted for every 2,588 acres–the best ratio of all crops in
the table.
The major crops in Northern Nigeria are benniseed
([sesame seed]; Sesamum indicum), cassava, cotton,
cowpeas, groundnuts, maize, millet, rice, sorghum, soya
beans, tobacco, yams (Dioscorea spp.). Minor crops and the
acreage of each are also given.
For soya beans: “Average yield: 335 lb. threshed seed
per acre (not usually interplanted).
“Total production: 19,700 tons threshed seed.
“Price to farmer: £20 per ton approximately (subject to a
transport differential and a sales tax of 5s per ton).
“Average exports 1955-61: 9,860 tons. Value £343,000
(including an average of 400 tons from Eastern Nigeria).
“Note: Acreage and accordingly exports have fluctuated
widely over the last ten years mainly because of variations in
world price.
“Soya beans are regarded entirely as a cash crop in
Northern Nigeria there being virtually no local utilization
other than for seed. The fertilizer recommendation for
soya beans is 40 lb. per acre of superphosphate; this rate
of application can be expected to increase yields by about
15% which will produce a marginal profit.” Address: Senior
Specialist Officer, Inst. of Agricultural Research, Samaru,
Northern Nigeria.
983. Ohsawa, G. 1964? Macrobiotics: The art of longevity
and rejuvenation. New York, Paris, Brussel [sic], Tokyo:
Ohsawa Foundation. Printed in the U.S.A. by Eastern
Technical Publications (Boston & New York). 218 p.
Undated. Index. 17 cm.
• Summary: This is the earliest known American printing
of “Zen Macrobiotics.” The word “Zen” was removed from
the title at Michio Kushi’s suggestion. The cover is yellowish
tan. The author is George Ohsawa.
Contents: Foreword: Two ways to happiness through
health. Preface: Health to peace. Books by the same author (7
in French, 9 in Japanese, one in English, plus 4 periodicals).
Table of contents. 1. Macrobiotics and Oriental medicine.
Why I have written this book. What is the philosophy of
the Far East? 2. What is my therapy? Unhappiness, illness,
crime. Incurable disease. Three categories of cure. What we
must not cure. Satori. Courage, honesty justice. Tolerance. 3.
The six main conditions of health and happiness. 4. Nothing
shall be impossible to you. You should have infinite freedom.
You must be your own doctor. 5. Ohsawa’s macrobiotic
cuisine. 6. Principal foods: Rice, buckwheat, udon etc.,
millet, raw rice etc. (p. 62-71, with recipes). 7. Secondary
foods (p. 72-103, with recipes): Nituke, soup (lotus root
ankake, kuzu gruel, cracknel yuba), pie, gyoza (piroshiki),
chapati, jinenjo (wild potato, tororo). Egyptian beans (chick
peas, pois chiche), beans (boiled soy beans with miso,

gomoku beans, goziru [gojiru] soup, aduki beans), corn,
aduki (ogura vermicelli), goma-tohu [sesame tofu], aemono
(salads), varieties (chou farci, buckwheat crepe), wild
vegetables, seaweeds (shi kobu [shio kombu], kobu maki,
fried kobu, musubi kobu, kobu soup, matsuba kobu, salmon
head kobu-maki, hiziki with lotus root, hiziki nitsuke, hiziki
with “age,” hiziki and soyabean, gomoku hiziki, hiziki
rice), wild plants (dandelion leaves or root, aozu {wild
spinach}, fuki), miso and tamari preparation (sauce miso,
miso cream, muso [miso with tahini and orange peel], miso
soup, carrot and onion au miso, vegetable au miso, oden au
miso, buckwheat dango au miso, miso ae, tekka no. 1 and 2),
syoyu [shoyu] (sakura rice, sauce au shoyu, sauce au sesame,
bouillon au shoyu, ositasi [ohitashi], oatmeal cream, potage
oatmeal, sauce bechamel a la sauce shoyu, mayonnaise a la
sauce shoyu, sauce Lyonnaise; “Shoyu diluted with a little
water is very good for Sasimi [Sashimi = raw fish] and fried
oyster, tempura, fish Sukiyaki, tofu {vegetable cheese of
soya beans}, etc.”), beverages (rice tea, wheat tea, dandelion
coffee, Ohsawa Coffee {Yannoh; incl. roasted and ground
rice, wheat, aduki, chick peas, and chicory}, Kokkoh {incl.
roasted rice, glutinous rice, oatmeal, soya beans, and sesame
seeds}, Mu tea, syo-ban {coarse green tea with soy sauce},
kuzu [cream, with shoyu] {“A good drink for everyone”},
aduki juice, radish [daikon] drink no. 1 and 2, ransyo {one
beaten egg + 50% of traditional Ohsawa shoyu}, soba tea,
umeboshi juice, ume-syo-kuzu, special rice cream).
8. Special dishes. Desserts. 9. Yin and Yang. 10.
Macrobiotic suggestions for various symptoms of disease
(p. 131-36, with recipes): General suggestions (by disease),
macrobiotic external treatment (tofu plaster, soya bean
plaster, Dentie). 11. Specific curative dietary suggestions:
Examples of diseases and their macrobiotic treatments. 12.
Kokkoh: Macrobiotic food for baby. 13. On cooking. Salt.
Folk medicine. Your history. Appendix: The case of Mr.
E. (Cure in 10 hours). “Pro-forma death certificate of the
American World Empire and its Gold Dynasty.”
Ohsawa centers and friends (p. 217-18): England
(Trustin Foods, London; Mrs. R. Takagi, London), France
(Centre Ignoramus, Longue Vie, Guenmai [Genmai = brown
rice], Yamato, Ohsawa-France; all in Paris). Germany
(Miss M. Arnoldi, Heidelberg; Dr. P. Martin, Munich; Dr.
Henning, Hamburg), Italy (Miss H. Onoda, Rome; Mrs.
Baccolis, Rome), Japan (Nippon Centre Ignoramus, 8
Kasumi-cho, Minato-ku, Tokyo; Shinsekai, Osaka), Brazil
(Casa Longavida, Sao Paulo), Sweden (Miss Ilse Clausnitzer,
Stockholm), U.S.A. (Ohsawa Foundation, 61, W. 56th
St., New York; Ohsawa Foundation, P.O. Box 238, Chico,
California; Chico-San, Inc., 64, 5th Ave., Chico, California;
Musubi, 61, W. 56th St., New York–Macrobiotic Restaurant).
This book is undated, but it contains clues as to when
it was published. On page 190 is reference to an article
in Time magazine dated 7 March 1960 about the sad state
of health in the United States. Then on page 189, Ohsawa
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states: “Upon my arrival in the United States last November,
I began my lectures on the philosophy and medicine of
the Orient. I gave some in Los Angeles and San Francisco
[California], but mostly in New York institutes and schools
such as the Universalist Church, The New School for Social
Research, Columbia University, New York City College,
and the American Buddhist Academy. I have postponed my
departure twice. But I am very happy as I have confirmed
my assumption: marriage between paradoxical philosophy
of the Orient and the materialistic techniques of precision
of American science, which must be realized for the infinite
freedom of Man and for world peace” (p. 189).
Concerning the date of publication, which is not given
in or on the book. One guess is about 1964, because when
you do a printing of a book, you want to print enough to last
for at least two years. This 1962 + 2 = 1964. A pretty weak
reason! Carl Ferré (6 and 8 May 2011) states: I’ve done
enough printing to know that the book printed in the USA
uses the same plates as the second printing in Japan except
for two changes. They added “Printed in the USA by...”
(in a different type face) to the back side of the first page,
which is blank; and, they whited out “Zen” and the smaller
“Macrobiotics” on the cover and title page and replaced both
with one word: “Macrobiotics” (again, in a different type
face). The rest of the book appears to be exactly the same as
the second printing from Japan.”
“My thinking is that 1964 is a pretty good guess
because I believe it may have been arranged by the East
Coast Group–thus, the word ‘Zen’ was off the title and it
was printed by a printer in Boston and New York. This
would be about the time Michio Kushi was getting settled in
Massachusetts.”
Note 1. These lines almost certainly describe Ohsawa’s
first visit to the United States. He arrived in November 1959
and stayed well into 1960.
Note 2. All recipes in this book are numbered, from
No. 1 (Unpolished rice, p. 162) to No. 816 (Rice plaster, p.
136). The recipe numbers are identical to those published
in the mimeograph edition of Zen Macrobiotics (also titled
Macrobiotics–The Biological and Physiological Foundation
of Zen Buddhism), published in early 1960.
Note 3. The contents of this book is very similar to that
of the earliest published edition of Zen Macrobiotics, which
was printed in Japan and was 218 pages long.
Note 4. The is the earliest known macrobiotic document
that uses the word “Satori” (Enlightenment).
984. Estacion Experimental Agricola de Los Llanos,
Boletin Informativo. 1965. Resultados de la investigación
agropecuaria en el trópico [Results of the investigation
concerning land and cattle in the tropics]. No. 5. 51 p. +
errata. Feb. [Spa]
• Summary: This bulletin was published by the Servicio
Agrícola Interamericano, Ministerio de Agricultura,

Ganadería y Colonización, Santa Cruz, Bolivia. (General
Saavedra). Part of the Alliance for Progress (Alianza para el
Progreso).
In the chapter on the Department of Agronomy and
Soils, there is a report on the Oilseeds Section (Sección
Oleaginosas), by José E. Rocabado, discussing soybeans (p.
18-19), peanuts, and sesame seeds (Soya, mani, sésamo).
This station has been conducting experiments on these 3
crops since 1958, and has published the results periodically.
Concerning soybeans, the station recommends Acadian as
the best seed producing variety (in 1963-64 it gave a yield of
1,062 kg/ha), followed by Biloxi (972 kg/ha). For forage, the
station recommends Otootan, Irán. and P-I-205-912.
The section on tropical legumes (p. 33-34), used to
enrich the soil with nitrogen and for forage, mentions nine
plant species, including Glycine javanica (Common name:
Soya Perenne or Glycine), and Pueraria phaseoloides
(Common name: Tropical kudzu).
The section on entomology (p. 41), by José D. Candia,
states that the insect known locally as La petilla or chinche
verde (Edessa meditabunda F.) attacks sesame, soya, tomato,
and peanut plants. An illustration shows the insect.
Note: Concerning the word agropecuaria, Prof. Ted
Hymowitz (Univ. of Illinois at Urbana-Champaign), who
lived and worked in Brazil for several years, defines it like
this: “Agropecuaria usually refers to management of land
for animal production, i.e., forages, grass rotations, green
manures, fertilizer regimes, etc.” Address: Casilla 247,
General Saavedra, Santa Cruz, Bolivia.
985. Govind Rao, M.K.; Venkob Rao, S.; Achaya, K.T. 1965.
Separation and estimation of tocopherols in vegetable oils
by thin-layer chromatography. J. of the Science of Food and
Agriculture (London) 16(3):121-24. March. [21 ref]
• Summary: “A method for the separation of alpha-, beta-,
gamma-, and delta-tocopherols by thin later chromatography
and their subsequent colorimetric estimation is described.
Recovery of 97-98%, and no pretreatment of the
unsaponifiable matter is necessary.”
The contents of individual tocopherols on a number of
oils are given. Address: Regional Research Lab., Hyderabad,
India.
986. Guggenheim, Karl; Szmelcman, Shlomo. 1965. Proteinrich mixture based on vegetable foods available in Middle
Eastern countries. J. of Agricultural and Food Chemistry
13(2):148-51. March/April. [22 ref]
• Summary: A mixture of vegetable foods rich in protein
and available in Middle Eastern countries consists of 47%
autoclaved chick peas, 35% defatted sesame flour, and 18%
heat-processed low-fat soy flour. It contains 37.8% protein,
has a biological value of 74 and its protein efficiency ratio
(PER, assessed on young rats in a 28-day trial) is 2.90. The
mixture is a good source of B vitamins, calcium, and iron.
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There are various regions of the world where protein
deficiency in infants constitutes a major problem for public
health and nutrition. Efforts are being made to introduce low
cost, high quality proteins from local sources. Such foods
have already been introduced to India and Central America.
Address: Lab. of Nutrition, Hebrew Univ.–Hadassah Medical
School, Jerusalem, Israel.
987. Nakamura, Hiroshi. 1965. Market for soybean oil and
other edible fats and oils in Japan. Soybean Digest. May. p.
44-45.
• Summary: “In Japan practically all of the refined soybean
oil produced is consumed in the liquid form either as
cooking oil or salad oil. Very little soybean oil is used in the
manufacture of shortening, margarine, or other edible oil
products. This basic pattern of consumption has not changed
much in the past few years in spite of the rapid increase in
the production and utilization of soybean oil in the Japanese
market.
“The major liquid edible oils consumed in Japan are
shown in table 1. It must be pointed out that all these oils
are produced from imported oilseeds, the only exceptions
being rice bran oil and about half of rapeseed oil production.
The table indicates that total consumption has been rising
rapidly but that the consumption of safflowerseed [safflower
seed] oil has increased most relative to other oils. This is
due partly to the higher prices of U.S. soybeans in 1963 and
1964, and also to the lower import duty of 5% ad valorem on
safflowerseed as compared with the import duty on soybeans.
The duty on soybeans is the lower of either 13% ad valorem
or a specific duty of 4,800 yen ($13.33) per metric ton. The
table also shows that the consumption of rapeseed oil has
tended to decline in the past few years. This tendency results
from the decreasing domestic production of rapeseed.
“Roughly 75% of cottonseed oil consumed in Japan is
used for the manufacture of mayonnaise and the rest is used
in the liquid form for fish canning and other edible purposes.
Rice bran oil and sesame oil are both consumed as cooking
oil or salad oil.
“Per capita consumption: The per capita annual
consumption of soybean oil has increased at a rate of 15%
per annum in the recent 5-year period from 1959 to 1963,
while that of rapeseed oil has declined considerably during
the same period (table 2). The per capita consumption of
other edible fats and oils has increased faster than soybean
oil. Along with the westernization of modes of living the
dietary habits of the Japanese people have been changing in
recent years resulting in increasing consumption of livestock
products and fats and oils. The rising income of consumers
and the relatively stable consumer price level in the past have
certainly promoted and permitted consumer preference for
better quality foods.
“The consumption data of edible vegetable oils in the
past decade indicate an income elasticity of demand of +1.4.

This means that in the past 10 years the consumption of
edible oils in Japan has increased on the average of a rate 1.4
times faster than the rate of increase of consumer income.
The question now is the prospect for future consumption.
The real income of Japanese consumers is expected to rise
steadily in the next few years at an annual rate of 6% to 7%.
But will the consumption of edible oils keep on rising at a
still faster rate as in the past?
“The annual per capita consumption of edible fats
and oils in Japan is still only one-third the level of U.S.
consumption. Of course, the dietary habits of the two
countries differ greatly and the Japanese types of food do not
provide as much fats and oils as the American types of food
contain. We do not expect, therefore, that the level of per
capita consumption of fats and oils in Japan will rise to the
high level of U.S. consumers even in the long run. However,
we can reasonably anticipate that as the consumer income
continues to rise in Japan the consumption of edible fats and
oils will also continue to increase at a rate about equal to that
of the rise in income for a few years to come.
“Future potential and problems: The aggregate
consumption of soybean oil and other edible fats and oils
in Japan depends on the size of the population and the
annual per capita consumption. The population of Japan,
as shown in table 1, increases by about 1% per annum, but
annual per capita consumption tends to increase by 10%
or a little more. In the next 10 years these two factors will
remain basically unchanged, except that the rate of increase
of per capita consumption will decline as the absolute
level of consumption gets higher. Nevertheless, it may be
expected that the aggregate consumption of edible fats
and oils in Japan will be doubled in the next 10 years. As
the generations change from the old prewar people to the
postwar children, the patterns of food consumption will tend
to be further westernized with increased use of edible fats
and oils.
“To meet such an increasing demand for edible fats
and oils soybeans will be preferred as a suitable oilseed
because of the very rapidly expanding market for soybean
meal as an important ingredient in mixed feeds (table 3). As
a matter of fact, the demand for high-protein oilseed meals
has been increasing at a much greater rate than fats and oils
consumption. Consumer preference for livestock products
continues to be very strong and this will be reflected in everincreasing demand for mixed feeds by livestock farmers.
Under these circumstances, of the two products of the oilseed
crushing industry, oil tends to be in surplus in relation to
oilseed meal. Therefore, an oilseed with a lower level of
oil content but higher in protein is preferable and soybeans
can best meet such requirements as compared with other
oilseeds.
Thus, the Japanese oilseed processing industry will
increasingly depend on soybeans as its main raw material,
although the current high level of import duty on soybeans
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certainly has an adverse effect on such a trend and permits
other less favored oilseeds to be processed in Japan. The
same is true of the prospect for the future potential of
soybean oil consumption in the Japanese market, since the
high import duty on soybeans is reflected in the prices of
soybean oil relative to those of competing fats and oils.
Photos show: (1) An aerial view of the Shimizu crushing
plant of Hohnen Oil Co. with a tanker berthed at the dock.
(2) A small portrait photo of Hiroshi Nakamura.
Tables show: (1) Domestic consumption of major edible
vegetable oils, 1960-1964 (crude oil basis). In 1964, soybean
oil accounted for 45.8% of edible oil consumption in Japan,
followed by rapeseed oil (17.2%), safflower oil (15.8%).
rice bran oil (10.1%), cottonseed oil (9.4%), and sesame oil
(1.7%).
(2) Per capita annual consumption of edible fats and oils
in Japan, 1959-63 (crude oil basis; fiscal year starting April
1).
Per capita consumption of soybean oil increased from
2.43 lb in 1959 to 4.78 lb in 1966.
Per capita consumption of rapeseed oil decreased from
2.67 lb in 1959 to 1.60 lb in 1966.
Total per capita consumption of all oils and fats in Japan
increased from 9.15 lb in 1959 to 14.19 lb in 1966 (a 55%
increase).
Japan’s population increased from 92,640,000 1959
to 96,160,000 in 1966. Source: Compiled from official
statistics.
(3) Annual consumption of soybean meal for mixed
feeds in Japan, 1959-1963 (metric tons). Soybean meal
increased from 84,234 metric tons in 1959 to 402,220 metric
tons in 1963. All other raw materials in mixed feed increased
from 1,661,488 metric tons in 1959 to 5,654,537 metric tons
in 1963. Source: Feedstuffs Section, Ministry of Agriculture
and Forestry. Address: Asst. Manager, Business Dep.,
Hohnen Oil Co., Ltd., Tokyo.
988. Kushi, Michio; Fulton, Robert E.; Blum, Cecil.
eds. 1965. Macrobiotics study report: The way of life
according to the order of the universe. Vol. 1. Cambridge,
Massachusetts. East-West Institute. 41 p. 27 cm. [4 ref]
• Summary: Contents: Seven principles of the order of
the universe. Twelve theorems of the unifying principle
(both, inside front cover). Editorial, by the 3 editors.
Cigarettes and cancer, by George Ohsawa (age 73), founder,
world macrobiotic movement [Conclusion: smoking is
yangizing; smoking cures cancer]. The new discovery of the
transmutation of the atom, by Michio Kushi, Director, East
West Institute [he has given numerous lectures for the past
8 years in New York, Boston, Philadelphia {Pennsylvania},
and Washington, DC; discusses Louis Kervran and Sanehide
Komaki]. My conclusions in biological research, by Kikuo
Chishima, M.D., Prof., Gifu Univ., Japan. Thoughts of man,
by Michio Kushi. Love, by George Ohsawa.

What is macrobiotics?, by Roger E. Fulton, Cambridge,
Massachusetts. Order of the macrobiotic diet (from No. 7 to
No. -3). One week’s menu (No. 7) for health and happiness,
by Aveline Kushi (p. 29-30); includes miso soup, azuki
beans, bulgur with tahini sauce, and sesame rice. Sakura
meshi (rice with tamari). “1. Grain: Brown rice, whole
wheat, buckwheat,... azuki beans. “2. Seasoning: Sea salt,
tamari (soy sauce), miso (soy bean paste), gomashio (roasted
sea salt and sesame seeds mixed), kuzu, umeboshi (salted
plums), sesame oil, corn oil. 3. Beverage: Grain coffee,
bancha tea, mu tea, dandelion tea, etc.” Note 1. This is a
vegan menu. Note 2. This is the earliest English-language
document seen (Dec. 2006) that uses the term “salted plums”
to refer umeboshi salt plums.
EWI news (a chronology of events from Sept. 1964 to
the present). Miraculous events [and cures]. Leprosy cured in
Argentina. Testimonials. Open letter to Dr. Frederick Stare,
Harvard School of Public Health, by Simone Billaudeau.
George Ohsawa’s schedule (May to Aug. 1965). Literary
contributions. Financial contribution and subscription.
Announcement: 1965 Macrobiotic summer camp. Useful
addresses: USA, Brazil, Argentina, Sweden, Belgium,
France, Germany, England, Spain, Italy, India, Japan. Key
CI = Centre Ignoramus. E = Editor. R = Restaurant. MC
= Macrobiotic Camp. MF = Macrobiotic Foods. MFF =
Macrobiotic Foods Factory. OC = Ohsawa Center. OF =
Ohsawa Foundation. Classification of yin and yang (inside
back cover). Poem titled “Wind chimes” by Cecil Blum on
back cover (11 June 1965).
EWI News: 1964 Sept.–After the Macrobiotic Summer
Camp on Martha’s Vineyard, Michio Kushi and his family
moved from the Island to Cambridge, Mass. For the previous
year, Mr. Kushi’s lectures were conducted almost every
month in Boston at the Mattson Academy of Karate. George
Ohsawa was also in Boston and Martha’s Vineyard in 1964.
In Sept. 1964, East-West Institute was incorporated as a nonprofit educational establishment. Mr. David Levin and Mr.
Ramsay Wood initiated it with several others. Address: EastWest Institute, 101 Walden St., Cambridge, Massachusetts.
989. Cravioto B., Réne O.; Cervantes M., Maragrita. 1965.
Eficiencia proteica de la harina de masa enriquecida con
harina de soya y de la adicionada con proteinas de ajonjoli
[The protein efficiency of masa flour enriched with soy flour
and with the addition of sesame proteins]. Ciencia 24(34):159-62. Aug. 25. [12 ref. Spa]
Address: Instituto Nacional de Proteccion de la Infancia,
Mexico, DF.
990. Chhatrapati, A.C. 1965. India: Market for vegetable
oils. Soybean Digest. Oct. p. 14-15.
• Summary: “India, being a subcontinent in size, has a
variety of tropical and subtropical climates suitable for
growing a wide range of oilseeds and oil-bearing fruits. She
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grows rape and mustard, peanuts, sesame, linseed, castor
and coconuts on a large scale and obtains cottonseed and
rice bran as byproducts of large cotton and paddy crops. In
addition, niger, safflower and other oilseed crops are grown
in small quantities.
“As India’s living standard is very low, the level of
fat consumption is also quite low–about 5 kilograms per
head a year or half of the world average. India is, however,
burdened with a large population of nearly 470 million which
grows by 10 million every year. Thus, we need about 50,000
tons more edible fat every year just to maintain the present
low level of consumption.
“With economic development and a rise in incomes the
demand for oils and fats for industrial as well as household
consumption has been growing in the last 15 years.
“Progress Has Been Slow: The progress in agriculture
has been slow and the increased fat needs have been met
only partly through diversion of acreage from other less
remunerative crops. Acre yields of oilseed crops have
remained stagnant. Supply and demand have been adjusted
through a rise in oil prices. As a result, since 1957 prices
of edible oils in India have remained well above the world
levels. Whenever the crops fail prices shoot up to very high
levels.
“Although during the current crop year the outturn of
all oilseed crops has been excellent, there has been no export
of peanut oil and oil supplies will be augmented by the
import of 65,000 tons of soybean oil, 50,000 tons of tallow
and about 60,000 tons of palm oil and copra in terms of oil.
Prices have remained very high, indicating the hunger for
fats is outstripping the available supply.
“At present 35 million acres–one-tenth of the total
land under cultivation–are devoted to oilseed cultivation.
Since the demand for land for food grains and other crops
is great, further increase in oilseed production will have to
come from improved yields. In the absence of sufficient
availability of agricultural chemicals like fertilizers, plant
protection chemicals and assured water through irrigation,
acre yields have been very low. Agricultural research and
extension machinery are in the state of early development.
Therefore, it will take some years before the breakthrough
in the improvement of yields can be achieved. It is on this
account that targets for oilseeds production in the last two
Five Year Plans have remained largely unfulfilled. The
Second Five Year Plan target envisaged an increase of 37%
in output between 1956 and 1961. The actual increase was
only one-half the target. The Third Five Year Plan envisaged
an increase of 3 million tons. The actual increase is likely to
be about 1.5 million tons. These poor achievements are the
primary causes of the steep rise in oil prices and India has
begun to look for imports of soybean oil and other fats to
mitigate the hardship caused by the steep rise in prices.
“Fourth Five Years: In the Fourth Five Year Plan
beginning next year the fat needs have been estimated at a

level requiring increase in oilseed production to the extent of
4 million tons. However, in view of the poor progress so far
the target for achievement prescribed will be of the order of
2 million tons. This is a clear indication of the likely shortage
of fats in India for some years to come.
“Of course, attempts are being made to mitigate the
shortage through better utilization of all available fat
resources. For example, India produces nearly 2 million
tons of cottonseed which can yield about 250,000 tons of
good edible oil. So far only, 60,000 tons of cottonseed oil
are produced and the rest of the seed is fed to cattle as such.
This is because better quality oils were easily available in
India and cottonseed crushing requiring more sophisticated
machinery and processing of oil before consumption
became unremunerative till edible oil prices started rising.
Government has taken several steps to encourage cottonseed
crushing with the active assistance of the vanaspati industry,
which provides a ready market for cottonseed oil. Cottonseed
crushing is likely to develop very rapidly in the very near
future. Nevertheless, with the increasing rate of economic
progress, the consumption of oil and fats should continue to
outstrip the indigenous supply, providing good prospects for
imported oil like soybean for some years to come.
“Soybean Oil in Vanaspati: The vanaspati industry, the
main consumer of soybean oil, accustomed to processing
peanut oil, will naturally have to adjust to the problems of
refining and hydrogenating which is more difficult in the
case of soybean and cottonseed oils. The rigid government
regulations regarding specifications of vanaspati add to
the processing problems of ensuring a quality product
from soybean oil. The industry is, however, confident that
with experience it will be able to tackle these problems in
the same manner as the hydrogenation industry in other
countries. Once these problems are solved there may
be scope for India importing soybean oil and exporting
peanut oil for earning foreign exchange whenever the price
differentials between the two oils are sufficiently attractive.
Thus soybean oil might find a more enduring foothold in the
Indian market.”
A large photo shows 3 men looking at cans of vanaspati
stacked high. The caption: “4-kilo tins of Rath vanaspati,
which contain 20% soybean oil, stacked in the Delhi, Cloth
Mills (DCM, India) warehouse. Left to right: Maharajkumar
Virendrasingh, Soybean Council [of America] director for
India; V.K. Bansal, assistant plant superintendent for DCM;
James H. Haulware, U.S. agricultural attache at New Delhi;
and S.S. Ramaswamy, DCM plant superintendent.” Address:
PhD, Secretary, Vanaspati Manufacturers’ Assoc. of India.
991. Sakurazawa, Nyoiti [Ohsawa, George]. 1965. You
are all sanpaku. English version by William Dufty. Hyde
Park, New York: University Books. 224 p. Index. 22 cm.
First paperback edition published in 1980 by Citadel Press,
Secaucus, NJ.
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• Summary: Contents: Introduction. The divine ritual. A
land of sanpaku. Faith and medicine. The cause. The cure.
The daily check-up. Food and sex. Prayer and fasting. The
sacred act. About salt. About sugar. About milk. About
liquids. About chewing. About principal foods. Soulfood:
Brown rice, rice cream, buckwheat, buckwheat cream,
wheat, cous cous, chapati, millet, raw rice, bread, gomasio
[gomashio] (sesame salt), umeboshi plums, miso and shoyu,
tahini, miso cream, about tea, coarse green tea (bancha), soya
ban (coarse green bancha tea with soy sauce), mu tea, lotus
tea, lotus tea, mint tea, thyme tea, Ohsawa coffee (Yannoh;
made of rice, wheat, aduki beans, chick peas, chicory, and
a little oil), Dandelio (dandelion coffee substitute), kokoh,
kuzu, umeboshi juice, ume syo kuzu (umeboshi + shoyu +
kuzu), aduki juice, radish drink (daikon #1 and #2), special
rice cream, brown rice tea, wheat tea. The oneness of the
universe [Ohsawa’s profound and beautiful credo]. Tables:
1. Macrobiotic table of daily food in order of yin to yang.
Note 1. The most yin foods are indicated by 3 downwardpointing triangles; the most yang foods by 3 upwardpointing triangles. Beans (except aduki) are quite yin, being
symbolized by 2 downward-pointing triangles. Eggplant,
tomato, and potato are the most yin vegetables. The most
yang cereal is buckwheat, followed by rice. 2. Physical
phenomena–Yin/yang table. Biographical note on Ohsawa
(p. 213-18).
This was the first popular book in English to explain the
principles of macrobiotics. “Sanpaku describes a condition
in which they white of the eye can be seen between the pupil
and the lower lid as the subject gazes directly forward. This,
we quickly learn, connotes a grave state of physical and
spiritual imbalance.” It is the Oriental sign of impending
disaster.
Introduction (p. 19-20): “After reading Ohsawa’s book
it struck me once more that in my extensive experience with
U.S. physicians, I could not remember a single doctor, out
of dozens who treated me, who had ever shown the slightest
curiosity about what I ate and drank.”
Pages 165-66: “About Sugar: “I am confident that
Western medicine will one day admit what has been known
in the Orient for years: sugar is without question the number
one murderer in the history of humanity–much more lethal
than opium or radioactive atomic fallout–especially for those
people who eat grain as their principal food. Sugar is the
greatest evil that modern industrial civilization has visited
upon the macrobiotic countries of the Far East and Africa.
Sugar turns to water and CO2 in the body, it decreases yang
elements in the blood and increases the ratio of K to Na. It
is the most yin of all products used as human food and is the
direct cause of numerous fatal diseases.”
Soy-related recipes and information include: Soya bean
plaster (p. 140). Tofu plaster (p. 141; tofu is called “white
soya bean cheese”). Tekka [miso] for anemia and general
weakness (p. 143). Miso and shoyu (p. 190). Miso cream

(with tahini, p. 190-91). Soya ban: Coarse green bancha tea
with soy sauce (p. 194). Ume syo kuzu (p. 199; a proven
medicinal beverage [made from umeboshi, shoyu, and
kuzu]).
About milk (p. 169): “There is no reason for man to
live on the milk of an animal–especially an animal inferior
to him biologically and intellectually.” People of the Orient
avoid milk “because they respect the biological natural laws
of the Order of the Universe... Once the young offspring of
animals have their teeth and are weaned from nursing, they
no longer drink milk... No animal ever does.” “The quality
and quantity of a mother’s milk controls her child’s destiny.
In cases where the mother’s milk is not available, babies
can be fed with Kokoh–a macrobiotic cereal milk made with
roasted rice, glutinous rice, oatmeal, soya beans and sesame
seeds reduced to powered form” (see recipe p. 198).
About Mu Tea (p. 194): “This is the most Yang of
beverages. It contains the legendary herb ginseng–the
most Yang of all herbs used to make tea and fifteen other
medicinal plants: peony; root of Angelica; sea thistle;
carthanne; rush; ginger; hoelen; japonica; licorice; cinnamon;
bitter orange rind; rehmanial radix [rehmannia radix];
moutan cortex [the root bark of Paeonia suffruticosa];
carophyll flos and persical semen [semen persicae]. The
word mu means space or infinity in Japanese, and Mu tea
is so named because it is the beverage for development of
superior judgment. It is usually obtainable only through
macrobiotic channels and comes in small packages...” Note
2. This is the earliest document seen (Aug. 2017) that lists all
the ingredients in Mu Tea.
Miscellanea: The Ohsawa Foundation at 317 Second
Avenue in New York City, located on the first floor of an old
tenement, had a 4-table restaurant in the front and a kitchen
in the rear. There were several macrobiotic restaurants in
Paris, plus a tiny macrobiotic food store named Les Trois
Epis and the Librarie Ohsawa, both on Rue Lamartine Guy
Massat was editor of the French monthly journal Yin/Yang.
The author: “I could not remember a single doctor, out of
dozens who treated me, who had ever shown the slightest
curiosity about what I ate and drank.”
“The stark facts presented to the President of the U.S. by
his Special Commission on the Nation’s Health in December
of 1964 are staggering: In 1963 heart-artery disease caused
55% of all U.S. deaths, and cancer 16%. Strokes 210,000;
diseases of arteries outside the brain combined with diseases
of the heart to kill 793,000. Cancer killed 285,000” (p.
66). Occidental medicine is symptomatic medicine; it does
not seek to cure the basic causes. And it is microscopic/
analytical. It seeks the truth in a maze of details; but the
“truth is whole.” The “ultimate cause of every illness is
violation of the order of the universe through ignorance
or through arrogance,...” (p. 80-81). “Disease is a divine
warning, a message from nature seeking to guide us to the
correct path” (p. 98). The essential factor in the proper
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nutrition of the human body is the proper proportion of Yin
and Yang. The best proportion of Yin/Yang or Potassium/
Sodium is 5 to 1. All those foods whose K/Na ratio is greater
than 5 to 1 are Yin. The books ends with a “Biographical
Note: Sakurazawa-Ohsawa” who is said to have “published
some 300 works in Japanese and more than 20 books in
Western languages, principally French.” His wife, Lima, is a
professor of traditional Japanese music. There is a selected
bibliography of Ohsawa’s books, especially those published
in French.
Note 3. This is the earliest English-language document
seen (Feb. 2022) that uses the word “gomasio” to refer to
sesame salt. Address: New York.
992. Gershen, Martin. 1965. Newest word, latest fad
revolves around Sanpaku. Asbury Park Press (Asbury Park,
New Jersey). Nov. 9. p. 29.
• Summary: “Next time you have a minute, take a look in
the mirror at the whites of your eyes.” This is an interview
with William Dufty, an American who has translated the
philosophy of Sakurazawa Nyoiti into a book called “You are
all Sanpaku.”
“Americans are eating themselves to death,” Dufty
warns. “This country is sick. Its people are eating too much
and this overindulgence is a dreadful disease of an affluent
society.”
The answer is a macrobiotic diet. This means getting
off meat and potatoes. Dufty has done it. He was once a 190
pound giant, but now weighs a wispy 131 pounds.
Permitted foods include saba [sic, soba], a type of
buckwheat spaghetti that goes nicely with clam sauce. Then
there is misa [sic, miso], a soy bean paste, and takini [sic,
tahini], which is ground sesame seeds. “Mix miso and takini
together, claims Dufty, and you get a non-addictive kick
which beats liquor and doesn’t hurt.”
Also, the diet forbids plain water but approves of sake,
the Japanese rice wine.
993. Virendrasingh, Maharajkumar. 1965. Soybean–The
crop without a peer: Answer to India’s protein malnutrition.
Commerce (Bombay) 111(2852):A120-A122. Dec. Annual
number at back of volume. [13 ref]
• Summary: One of the oldest known crops, the soybean
dates back about 5,000 years. It was first described in a
materia medica as long ago as 3838 B.C. prepared by the
Chinese Emperor Sheng-Nung [sic, Shen-Nung], who was
known as the “Heavenly Farmer.”
“Soybean eaters are more physically fit and have more
stamina than people who subsist on rice, millet and other
grains.”
In 1804 the soybean was introduced to the USA [sic].
In 1898 many soybean varieties were imported and tested,
but not until 1924 did it enter into the official record [sic],
“according to pioneer, Bill Baker from California of soybean

fame.” The USA discovered the value of soybean during
World War I, but gave it its rightful place during World War
II.
“In India, as nutritionists and agronomists came to know
of the immense possibilities and nutritional value of the
soybean, attempts were made to grow it, but it has not caught
on, perhaps because the varieties tried were unsuitable for
propagation in the soil and climate of our country. Further,
there was no ready market to take the small produce and it
did not prove of economic advantage.
“High nutritive value at low cost: The soybean can
be virtually regarded as ‘the miracle golden bean of the
twentieth century,’ because it is an oilseed with a high
protein content. The country that has this crop on a major
scale or can develop it need not worry about protein
malnutrition among its people.
“The soybean has the supreme quality of being the
only vegetable protein to possess all the essential aminoacids required for maintenance and growth. It is a complete
vegetable protein like meat, milk, eggs and cheese,...”
“Research workers at the Central Food and
Technological Research Institute at Mysore maintain that
the soybean contains twice the quantity of protein as the
common pulses of India.” For Indians today, the best
source of oilseed protein from crops grown in India is the
groundnut. “However, on equal production per acre, the
soybean yields twice the quantity of protein. Therefore, if
soybean growing can be developed, we stand a better chance
of meeting the protein needs of our people.
“Uses in Indian diet: The Indian diet has a
preponderance of cereals, especially rice and wheat, which
of themselves do not have enough proteins and protective
elements to build and maintain health.
“The soybean is described as the poor man’s meat.”
“Other protein products developed recently are soy
beverages and soy soups. Soy beverage can replace milk.
Two tablespoons stirred in a glass of water can provide
the protein deficiency in our diet. Soy protein fibres have
been developed and when flavoured can be so prepared that
vegetarians can have the pleasure of having chicken and
meat made from vegetable protein.
“Miss T. Phillip, Principal of the Institute of Catering
Technology and bean Council of America, Inc., provided.
The work was sponsored by us. These products can be
incorporated in popular Indian dishes as Nimki, Sev,
Samosas, Pakoder, Sambar, Alu Chole, Batata bhajee,
Dalwada, Rava dosa, Oppuma and sweets like Ladoo,
Shakarpara, pooran poli, Sooji Halva. Soy flour did well
in bakery product. Miss Phillip has reported excellent
acceptability.”
Soybean is an excellent source of low-priced, edible
vegetable oil. “The first ever major agreement by the U.S.
for the supply of soybean oil to India was signed on 30th
September 1964 for a quantity of about 75,000 metric
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tons valued at about Rs. 9 crores. The oil began coming in
March 1965. The price has averaged Rs. 1,525 a metric ton
inclusive of freight and duties. On the whole, it has been half
the price of domestic peanut oil. It has helped the vanaspati
industry to meet its requirement of raw materials... Soybean
oil helped to keep the price of vanaspati at a reasonable
level as compared with liquid edible vegetable oils. The
industry has approached the Government of India to request
for another 150,000 metric tons of U.S. vegetable oil, and it
is hoped at the time of writing this that it will come through.
U.S. vegetable oil can be supplied under title I of P.L. 480.”
Contains a long quotation by Glenn H. Pogeler,
President of the Soybean Council of American, in a Dec.
1964 address to the Delhi Fats and Oils Symposium.
It begins: “The United States consumer pays a smaller
proportion of his income for food than any other consumer in
this world.”
Tables show: (1) India: Production of the five major
oilseeds and their products (1958-59 to 1963-64)–Groundnut
(by far the largest), rape and mustard, sesamum, linseed,
and castor seed. (2) Oilseed yields (pounds per acre) of the
above five (1958-59 to 1963-64): Peanuts (in the shell) have
by far the largest yield–622 to 727 pounds/acre. (2A) Cost of
protein content of major foods (wholesale on world market):
The 3 least expensive sources (in U.S. cents per kg) are
defatted soybean flour (40), fish flour (50), dried skim milk
(51). (3) USA soybean oil and meal, supply and disposition.
(3a) Consumption per caput per annum of (visible) food
fats and oils (in lbs.): Netherlands 70, West Germany 56,
Australia 49, USA 46, India 11. Address: Director for India,
Soybean Council of America, Inc.
994. Boots, Gypsy; Hopkins, Jerry. 1965. Bare feet and good
things to eat. Los Angeles, California: Virg Nover, Printer. iii
+ 162 p. Illust. No index. 18 cm. Introduction by Steve Allen.
• Summary: This is the autobiography of Gypsy Books
(born Robert Bootzin in 1911 in California) as told to Jerry
Hopkins. Retail price: $1.00. His father, Max, came to the
USA from Europe without a penny and raised a happy family
in San Francisco. They were raised on an organic, natural
foods, vegetarian diet. His parents taught him to be happy,
to love every person, to live a healthy but simple life, and
to laugh a lot. Today he lives with his wife, Lois, and three
kinds in a small cottage in Los Angeles.
In the 1940s he was one of the roughly 15 “Nature
Boys” who lived in Southern California and shared a
common desire to “abandon civilization and live a natural,
healthy life.” He and Eden Ahbez were friends for two years.
Eden wrote the words to “Nature Boy” which begins: “There
was a boy / A very strange, enchanted boy; / They say he
wandered very far, / Very far over land and sea.” Some 2-3
years later Nat King Cole recorded this song of Eden’s and
shortly thereafter Eden became a celebrity, with his photo
in Life magazine. The song he had written was at the top

of the national Hit Parade, and the record sold a million
copies. Today Eden lives in one of the canyons north of Los
Angeles.
In 1958 Gypsy and his wife opened a “Back to Nature
Health Hut” in Hollywood, not far from Beverly Hills (p.
50). A huge sign on top read “Organic Fruit, Produce &
Juice.” There he served many fruits, nuts, vegetables and
healthy foods. Many celebrities came. Among his biggest
boosters were Gloria Swanson, Steve Allen, and Pat Boone.
At his first luau he served a Baked soy bean casserole (using
whole dried soy beans; recipe on p. 55). Other soy-related
recipes: Soya-rice flour coffee cake (with soya flour and
brown rice flour, p. 64). Rye bread (with soy oil, p. 65).
There are chapters on fasting (5), health for growing
children (13), salads (14), healthy drinks (15; he avoids
alcohol and loves carrot juice and herb teas), vital foods
(16-20, incl. soy beans, p. 111; and lecithin, p. 140), the
Gypsy Boots Corporation (24; one of its products is the
Gypsy Boots Energy Bar, p. 153-54; it contains malted milk
crunch, vegetable oil, carob powder, brown sugar, skim milk,
sunflower seeds, sesame seeds, and lecithin). Joe Weider
is one of the people who have influenced him most in life
(p. 157); others are Paul Bragg, Indra Devi (yoga teacher),
Prof. [Edmond] Szekely (who lives at Rancho La Puerta
in Mexico). The book contains 20 pages of photos, most
showing Gypsy Boots with various celebrities, including:
(1) Some of California’s “nature boys.” (2) Charlton Heston.
(3) His health hut in Los Angeles. On the cover is a photo of
Gypsy and Steve Allen.
Talk with Gypsy Boots. 2000. July 9. Gypsy does
not remember exactly when his Energy Bar was first sold
commercially, but it was probably in the late 1950s or early
1960s. As far as he knows, it was America’s first “Energy
Bar,” made at first in small quantities by a Hungarian candy
maker. For more information, visit his Web site at www.
gypsyboots.com. He will be celebrating his 90th birthday on
19 Aug. 2000 at Paramount Studios in Hollywood. He now
lives in Camarillo, California, and still has lots of energy.
Note: Talk with Chef Akasha Richmond. 2004. June
14. She was scheduled to meet Gypsy yesterday, on Sunday,
June 13, to drive him to a book signing. He never showed up.
She was worried, and quickly found out from his caretaker
and close personal friend that he had to go to the hospital
for surgery. The caretaker then told Akasha that he was not
born in 1911, but on 14 Aug. 1916; his caretaker learned this
from Gipsy’s first wife. Years ago, he started to use the 1911
date to make him look older than he really was when he first
appeared on the Steve Allen show. Address: Los Angeles,
California.
995. Brandemuhl, William. 1965. Tofu (including Aburaage
and related products): Frying Aburaage, Atsuage, Hirosu /
Ganmodoki, Okara, Soybean Milk (Continued–Document
part IV). In: William Brandemuhl. 1965. Soybean Utilization
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in Japan. San Francisco, California. xxii + 478 p. See p. 137201, Unpublished manuscript. 28 cm. [18 ref]
• Summary: (Continued). “Frying Aburaage: Aburaage
is usually fried in rapeseed oil with soybean oil being
occasionally used. Frying is accomplished in two stages
as Figure 56 indicates. The containers used to fry are
usually housed with bricks and heated by oil and blower
although wood is sometimes used. A wood stoked fryer has
the disadvantage of uncontrollable temperature. The oil
containers are provided with hoods but as seen in Figure 57
cleanliness is difficult to maintain.
“The number of double oil containers varies with the
size of the maker with a slightly larger than average maker
processing about 1,000 Aburaage at a frying rate of about
120-150 per hour so at least two vats are needed. Each of the
double containers are about 28 inches square and 2½ inches
deep. Although it seems that the containers are completely
separated by a partition actually a three millimeter space
exists between the bottom of the oil vat and the partition so
that a certain amount of oil circulates between the two vats.
“Although most vats are as pictured in Figure 57 some
have slanting sides for easier insertion of the raw Aburaage
and conservation of oil. To insure even frying on both sides
of the Aburaage as well as to increase speed of frying one of
the two vats used for frying the same Aburaage has a wire
mesh rack that is constructed to fit inside the vat. Such mesh
is hinged to the container at the rear so by suitable attached
wire or rope, the mesh can be easily controlled. A weight is
put on the mesh so that the buoyancy of the frying Aburaage
will not raise the mesh and defeat its purpose. In addition to
the above equipment three hand utensils are used for frying
Aburaage, one is a dipper (seen in foreground of Figure 57),
for pouring oil over the Aburaage, another is a wire mesh
spatula about 10 inches in diameter (see Figure 58) used to
turn and individually press certain Aburaage, and the third is
a long metal forceps for removing the Aburaage from the oil.
Although equipment is supposedly cleaned everyday the oil
in use is unusually dark although clean oil usually stored in
a tank above the working area delivers large quantities of oil
quite often.
“Given the above equipment Aburaage are fried in the
following fashion. About 12 Aburaage are taken by hand
four at a time from the trays shown in Figure 56 and inserted
into the number one vat of oil. The oil in this vat has a
temperature of around lOOºC. Immediately upon insertion
the Aburaage sink to the bottom of the oil. Two and one half
minutes later they rise to the surface and at that time another
batch of Aburaage are inserted in the same vat but the latter
do not interfere with the frying of the first batch because
they sink. As soon as the first batch rises they are turned and
selectively pressed with the wire mesh spatula and the dipper
mentioned above is used to pour oil from vat number two at
180-21OºC onto the uncooked side of the Aburaage. About
five minutes after insertion the Aburaage are transferred

to vat number two and pressed under the surface of the
oil with the hinged wire mesh and weight. About three to
four minutes later the golden brown Aburaage are removed
with the metal forceps and placed on a slanting wire rack
adjacent to the number two vat. The length of frying time
varies with the temperature of oil that each maker might
use so that generalizations cannot be made, however each
maker attempts to produce the largest Aburaage possible
given the size of raw Aburaage used. If frying is successful
the Aburaage will first become very puffed and then collapse
having then a skin-like surface. The void space may then
be used after suitable cutting for holding rice, one of the
most popular ways to prepare Aburaage. The 1.8 liters of oil
that are absorbed into 100 Aburaage make the protein rich
Aburaage very rich in oil also. One reason why the use of
meal has been successful for Aburaage is that oil absent from
raw Aburaage is replaced in great part by frying.
“After excess oil has dripped from the Aburaage on the
wire tray, they are removed and placed on another wire tray
and stored in a wooden rack until marketed. The form the
240 gram Aburaage takes is as shown in the center rear of
Figure 59.
“Sushiage is made using exactly the same materials
and procedures as Aburaage except that Sushiage is less
than one half the size of Aburaage as can be seen when
comparing both in Figure 59 and Figure 57 (Sushiage) with
Figure 58 (Aburaage). Length of frying Sushiage has to be
compensated so that total frying time is usually less than
eight minutes.
“The Japanese people delight in consuming a slice
of raw fish set upon a small ball of rice but since fish is
expensive a quantity of rice packed inside a split Sushiage
often acts as an inexpensive substitute.
“Atsuage (see right front, Figure 59) may best be
described as being two different products although marketed
as the same. Standard Tofu which cannot be sold on the
day it is processed is on the next day cut into triangular
pieces one inch thick with legs about two and one half or
three inches long. This product when fried only in the hot
oil vat for a short time is called Atsuage. Since it is small
it can easily be used when a piece of Aburaage is too large
for the required use. Demand for Atsuage is usually higher
than what can be made from the varying quantity material
remaining each day so Atsuage also has to be made from
regular batches of Aburaage resulting in products of two
different qualities but not distinguished as such. A little
known fact is that Tofu makers make nearly as much profit
on cutting old regular Tofu into four pieces, frying, and
selling as Atsuage as they do on selling regular Tofu.
“Hirosu (also called Ganmodoki) is pictured in Figure
59 on the left front. It is composed of old regular Tofu,
old Yakidofu (after the roasted surface is removed), the
trimmings obtained when cutting Aburaage products, a
shredded vegetable (usually carrots), ground yam, and

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 447
sesame seeds. The first three materials are put into a cotton
bag and pressed with a stone or the mechanical press if it is
free so that a great portion of the water is removed.
“After removing the material from the press, the
shredded carrots, ground yam, and sesame seeds (the sesame
seeds may also be placed in the top of the material after
formed) are mixed together by hand. Then the paste-like
material is shaped into balls the size of one scoop of ice
cream. In fact an ice cream scoop is sometimes used for
shaping; otherwise it is done by hand. The balls are then
put in the low temperature oil vat and allowed to remain
submerged for a short while, then transferred to the high
temperature oil (180-200ºC) and fried until golden brown.
Hirosu is more often used by poor people than other
Aburaage products but not limited to same.
“Okara, as mentioned before, is the residue of the
various filterings [sic] of the raw Tonyu. It is usually sold
to dairy farms for feed at $.01 (four yen) a kilogram. Figure
60 shows a farm owned truck with Okara from a number
of Tofu shops located in the farm’s milk market. Not all
Okara is fed to cows however, as it is also a popular food for
rabbits, and Tofu delivery people also carry it for selling as
dog food. Although for cleaning purpose other commercial
products have replaced Okara, it can be used as a floor and
hand cleaner. A small amount is also sold for human food
(see Figure 61) with very poor people accounting for most of
the food use.
“Soybean milk: Although other places in Asia use
soybean milk with large and small scale factories producing
same for a milk deficient population, in Japan soybean
milk is not significantly consumed, although one modern
factory is producing a similar product, however initiation
of production is too recent to tell if this product will be
successful. The Tonyu of Tofu production would seemingly
be marketed but it is not because of the availability of
fresh milk. Such was not the case up to about 25 years ago
when nearly every Tofu shop sold Tonyu for direct human
consumption and even for enriching other food products such
as bakery goods.
“The Tofu factory: Figure 62 shows the production area
of a Tofu factory employing six persons and producing the
following amount of Tofu per day:
“Products. Pieces
“Regular Tofu 560
“Yakidofu 150
“Aburaage 1,200
“Sushiage 2,700
“Atsuage 400
“This factory is much larger than average yet for the
above Production only 140-200 kilograms of soybeans are
used. It might be imagined that to employ six people, hand
work is the rule rather than the exception” (Continued).
Address: San Francisco, California.

996. Burke, Helen; Tong, Fu. 1965. Chinese cooking for
pleasure. London: Paul Hamlyn Ltd. 151 + 5] p. Illust. (some
color). Index. 29 cm.
• Summary: Preface, by Fu Tong (“Food is my whole
life”). Introduction, by Helen Burke. The recipes are largely
Cantonese, and fermented black soybeans (dow see) appear
in quite a few: Pacific prawns and black soya beans (with
“2 tablespoons canned black soya beans,” p. 40). Duck with
black beans (with “1 tablespoon canned black [soya] beans,”
p. 65). Chicken and black beans (with “1 tablespoon canned
black beans,” p. 73). Soya eggs (with “2 tablespoons dark
soy sauce,” p. 138).
The “Glossary” (p. 150-51) includes: “Red bean curd;”
comes in 6-oz cans. “Yellow and black soya beans;” sold in
6-oz. cans.
Note: Many recipes call for “Ve-Tsin or monosodium
glutamate.” It is known under many brand names; Accent
(made in USA), Aji no Moto (made in Japan). Mei Yen
(made by the Spice Islands Co. of California), Stress (made
in Great Britain) and Ve-Tsin (made in Hong Kong). “Home
cooks, in the wake of food manufacturers, are realising, more
and more, the virtue of ‘M.S.G.’ under whatever name it is
bought and it is growing in popularity. Like all seasonings
and flavourings, ‘a little goes a long way.’” Address: 1. Food
writer, London, England, and, British Columbia, Canada; 2.
Owner of four Chinese restaurants in Europe.
997. Needham, Joseph. 1965. Science and civilisation in
China. Vol. 4, Physics. Part II: Mechanical engineering.
Cambridge, England: Cambridge University Press. See p.
206-210.
• Summary: Concerning oil mills (p. 206-10): In Greece and
Roman Italy (see Fig. 462), “after the -1st century, the large
presses for olive pulp and grapes were equipped with screw
mechanisms rather than the winding gear and weights which
had before been used. Although the wedge press was known,
ancient authors do not describe it, and it seems to have been
used rather for the preparation of pharmaceutical products,
essential oils, and papyrus.”
“The Chinese pattern was quite different from this.
In China the most important type of press has probably
always been one which uses wedges driven home vertically
or horizontally with hammers or a suspended battering
ram” (see Fig. 463). This type of press was described in the
Nongshu by Wang Zhen (1313). “But while the relatively
small upright wedge-presses of Europe were constructed of a
framework of beams, the Chinese horizontal oil-presses, used
for obtaining a large variety of vegetable oils characteristic
of that culture (e.g. soya-bean oil, sesame-seed oil, rape-seed
oil, hemp oil, peanut oil), were (and are) contrived from great
tree-trunks slotted and hollowed out. In these is placed the
material to be pressed, made into discs ringed with bamboo
rope and bound with straw (see Fig. 462, 4b); then the blocks
are placed in position and the pressure increased from time
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to time by the wedges. This method takes advantage of the
high tensile strength of the natural wood. It would seem to be
ancient, indigenous, and without many parallels in the West.”
The Chinese also use an “indirect lever beam press”
which is distinctly different from any European design (see
Fig. 262, 1c). “Since this is used in a typically Chinese
industry, the pressing of soya-bean curd [tofu], it is unlikely
to have been an importation” (p. 209). Address: Cambridge,
England.
998. Takahashi, Jûsaku; Jinno, Kan. 1965. Nôka no hozonshoku no kyôka ni kansuru kenkyû. II. Jika-yô “kakô namemiso” no hinshitsu ni tsuite [Studies on the enrichment
of preserved foods for farm families. II. On the qualities
of home-made “namemiso” (processed miso)]. Eiyo to
Shokuryo (J. of Japanese Society of Food and Nutrition)
17(6):429-33. [17 ref. Jap; eng]
• Summary: “The chemical composition and sensual
qualities were studied for nine kinds of home-made
‘processed miso’ obtained from the farm villages in Tochigi
prefecture and a commercial product as contrast. The results
are summarized as follows:
“1. The raw material for the production of the homemade ‘processed miso’ was composed of ready-made miso
(fermented soybean paste) soybean, peanut, dried codfish,
dried bonito, sesame seed, vegetables, cane sugar, edible oil,
and relishes.
“2. High contents of crude protein, crude fat, sugar
substance, and the others were estimated by ordinary
chemical analysis. But, moisture content was rather low.
Therefore, it seems that the homemade ‘processed miso’ has
an excellent nutritive value.
“3. The content of thiamine was estimated to be in mg%
0.02-0.11 (average 0.06) by the thiochrome method, and the
content of D-riboflavin in mg% 0. 06-0.87 (average 0.37)
by the lumiflavin method. Thiamine and D-riboflavin in the
commercial product were also found to be contained in mg%
0.01 and 0.84 respectively.
“From these data, the present authors intend to conclude
that the enrichment of vitamin potency in the ‘processed
miso’ may be essential.”
999. Product Name: Better Way High Protein Granola
Cereal.
Manufacturer’s Name: Better Way Foods Co.
Manufacturer’s Address: Newport Beach, California.
Date of Introduction: 1965?
Ingredients: Oats, almonds, sunflower seeds, sesame seeds,
wheat germ, non-fat milk solids, soy flour, honey, soy oil.
Wt/Vol., Packaging, Price: 1 lb bag.
How Stored: Shelf stable.
New Product–Documentation: Label (black-and-white
photocopy) sent by Chef Akasha Richmond of Los Angeles.
2005. March 2. Above the list of ingredients in bold capital

letters: “With Almonds and Seeds.” Below the list: “No
sugar, No salt, No preservatives. * This delicious cereal
contains 18% protein.” In a prominent oval at the lower
right of the main panel: “Made according to a special recipe
by Adelle Davis.” On both sides of the main panel are
illustrations of ears of wheat. Note: It is not clear whether
this is a label or a leaflet.
1000. Instituto Nacional de Investigaciones Agropecuarias.
1965? [Annual report, 1964]. Quito, Ecuador. 215 p.
Undated. Illust. [Spa]*
• Summary: This institute was established in 1962.
Discusses work conducted at its Experimental Station of
Santa Catalina, Tropical Experimental Station of Pichilingue,
and Experimental Substations of Santo Domingo and
Portoviejo. The crops studied included soybeans, groundnuts,
sesame, and maize.
1001. Times (London). 1966. Happy Chinese cooking talk.
Jan. 17. p. 11, cols. 4-5.
• Summary: A new book, Chinese Cooking for Pleasure,
by Mr. Fu Tong and Miss Helen Burke has been published
by Paul Hamlyn. A recipe is given. The book lists three
establishments in London that specialize in Oriental supplies:
Bombay Emporium (largest selection), Chinese Emporium,
and Hong Kong Emporium. To the inexperienced, the
bewildering array of new foods include “red bean curd
[fermented tofu], black bean [black soya bean], yellow soy
bean, and sesame oil.”
1002. Klausner, Howard. 1966. Grand jury urges ban on fatal
“Zen” diet. Herald-News (The) (Passaic, New Jersey). Feb.
18. p. 1-2.
• Summary: A grand jury is investigating the “death of Mrs.
Beth Ann Simon and the ‘Zen Macrobiotic’ diet which she
followed until her death last Nov. 9 in Clifton.”
“She has become bedridden two months before her
death, but had steadfastly refused to give up the diet, which
consisted of natural cereals three times a day with as little
water as possible, together with a food called Gomasio,
which is four parts sesame seeds to one part of sea salt,
which she would sprinkle on her food.”
Discusses three other people who died, at least in part,
from following a macrobiotic diet. One died on 21 Dec.
1964. Another died on 18 April 1961. A third died on 7 Oct.
1962.
The article continues on page 2, col. 5–under “Grand
Jury.” Address: Herald-News Staff Writer.
1003. Tecnica Agricola Catania. 1966. Oil crops. Feb. 25. *
• Summary: Researchers are investigating the possibilities
of introducing or developing in Sicily (in southern Italy) the
cultivation of soybeans, groundnuts (already grown there on
about 200 ha), rapeseed, sunflower, and sesame seeds. Trials
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using varieties from Venezuela are in progress.
1004. Claiborne, Craig. 1966. New Yorkers take to tempura
and chopsticks with gusto. New York Times. March 10. p. 22.
• Summary: “But gastronomically there has been no
phenomenon in recent years to equal the proliferation of
Japanese restaurants [in Manhattan], East Side, West Side
and up and down the town.”
There have been Japanese restaurants in New York for
many years but in the early days, unless one spoke Japanese,
the choice was between tempura and sukiyaki. Today the
choice of dishes is almost unlimited.
The first of the “grand luxe Japanese restaurants”
in Manhattan was the Saito; it offered tatami mat rooms
(ozashiki). Next came the Kabuki, then the Nippon.
Mizutaki is “boiled chicken and vegetables served with
soy and lemon sauce.” Appetizers include “bits of tuna with
soy [sauce] and ginger, and stashi, the traditional dish with
soy and ginger.” Kabayaki is [eels] “glazed with a light soy
and sugar sauce.” Three recipes are given: Shabu-shabu calls
for “2 pieces tofu (bean curd), each cut into four pieces.”
Ponzu sauce (Soy and lemon sauce) calls for ½ cup each
lemon juice and “Japanese soy sauce, ¼ teaspoon ajinomoto
(monosodium glutamate)...” Gomazu sauce (sesame sauce)
calls for “4 ounces sesame seeds or one-half cup tahini
(sesame paste...), ½ cup Japanese soy sauce. ¼ teaspoon
ajinomoto (monosodium glutamate)...”
1005. SoyaScan Notes. 1966. Chronology of Erewhon.
Renamed Erewhon Trading Co. in 1967. 12 Dec. 1991.
Compiled by William Shurtleff of Soyfoods Center.
• Summary: 1966 April 9–Erewhon opens as a small (10- by
20-foot) macrobiotic and natural foods retail store at 303B Newbury Street (below street level) in Boston. Aveline
and Michio Kushi are the founders, but Aveline is the sole
owner. Evan Root is the first retail store manager. The origin
of the natural foods industry and movement in America can
be traced to this date. Erewhon is the first store of its kind in
America and it soon serves as a model for many other similar
natural food stores across the nation. Erewhon sells several
soyfoods, mainly miso and shoyu purchased from Howard
Rower’s Infinity Foods or Japan Foods Corp., both in New
York.
1967 Aug.–Paul Hawken takes over the management
of Erewhon (one small retail store) from Evan Root. He
changes the name to Erewhon Trading Co. (from simply
“Erewhon”) and starts to expand the business.
1968 May–Paul Hawken incorporates Erewhon Trading
Company. Paul later states that he and Aveline Kushi each
own 50% of the stock. However Aveline Kushi and her
attorney, Morris Kirsner, agree that they offered him 50%
of the Erewhon stock shortly before he left for Japan (in
March 1969) but he did not accept it. To this day (Feb. 1999)
Aveline has no idea why Paul did not accept such a generous

offer.
1968 June–Hawken establishes his first supplier of
organically grown grains, Ted Whitmer, a wheat farmer in
Montana. By 1973 Erewhon had established and contracted
with 57 farms in 35 states to provide the company directly
with organically-grown foods.
1968 Aug.–Erewhon starts to import foods from Japan,
initially from Muso Shokuhin, later by correspondence with
Mr. Akiyoshi Kazama, who worked for an import/export
company named Mitoku, which sold no food at the time.
The initial orders contained red miso (made by Sendai Miso
Shoyu Co.) and natural shoyu (made by Marushima).
1968 Nov.–On Thanksgiving day, Erewhon moves up
and across the street to a much bigger and nicer location
at 342 Newbury St. Paul had hired Bruce Macdonald, a
carpenter, to remodel this store. The company now has 6
employees: Paul Hawken, Roger Hillyard, Bruce Macdonald,
Bill Tara, Jim Docker, and Jean Allison. One day later,
Bill Tara leaves to start a macrobiotic East West Center in
Chicago. The original downstairs room is taken over by Tao
Books, then Redwing Books. Tofu, curded with calcium
sulfate and made by a Chinese company in Boston, starts to
be sold.
1969 March–Paul Hawken and Evan Root leave for
Japan. Bruce Macdonald takes over as general manager
of Erewhon. Paul stays in Japan for 9 months, arranging
for individual packaging of products that were formerly
imported in bulk, and finding new items for Erewhon to
import. He visits suppliers, works with Mitoku and Muso,
and studies Japanese language and culture.
1969 spring–Erewhon starts wholesaling foods, under
the direction of Bruce Macdonald. Their first wholesale
product is natural sesame oil.
1969 Aug.–Aveline Kushi moves to Los Angeles where
her youngest son, Hisao, undergoes traditional Japanese
bone massage therapy. In Los Angeles, she establishes the
first macrobiotic study house at 7511 Franklin Ave. Bill
Tara arrives about a month later to set up a retail store,
Erewhon West, which opens on 8001 Beverly Blvd. in about
September.
1969 Oct. (early)–Bruce Macdonald leaves for Los
Angeles with his new bride, Maureen Traill, to run the new
Erewhon West retail store there. Roger Hillyard takes over as
general manager of Erewhon in Boston.
1970 Jan. 1–Erewhon’s earliest existing catalogue seen
(wholesale and retail) lists 7 pages of natural food products–
most of them imported from Japan. By March 1970 Erewhon
lists 96 products in its catalog.
1970 July–Erewhon’s rapidly expanding distribution
business moves into a large (20,000 square feet) fifth-floor
leased brick warehouse at 33 Farnsworth St., on the docks in
South Boston. East West Journal and Tao Books soon move
to the same area.
1970 fall–Erewhon receives its first shipment of brown
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rice from the Lundberg brothers in Richvale, California; it is
“unsprayed” but not organic. Chico-San has exclusive rights
to all Lundberg’s organic brown rice.
1971 Jan.–East West Journal begins publication in
Boston, Massachusetts.
1971–Erewhon Trading Company of Los Angeles has
expanded and is now at 8001 and 8003 Beverly Blvd., Los
Angeles, CA 90048.
1971 March–Roger Hillyard is replaced as general
manager of Erewhon–Boston.
1971 March–Paul Hawken finalizes a contract with Carl
Garrich of Lone Pine, Arkansas, to grow short-grain brown
rice organically and exclusively for Erewhon. 330 acres
are planted in April. That fall, Erewhon starts to retail and
wholesale its first organic brown rice.
1971 May–Bruce Macdonald leaves Erewhon in a
dispute over ownership of the company.
1972–John W. Deming Jr. plans to invest $150,000 in
Erewhon in exchange for stock, and Advest Co. plans to
conduct Erewhon’s first public stock offering–but neither
happens after Michio Kushi nixes the plans.
1972 fall–Erewhon first buys organic brown rice from
Lundberg brothers of California; a fire that destroyed ChicoSan’s plant in early Aug. 1972 rendered their exclusive
contract with the Lundbergs null and void.
1973 Aug.–Paul Hawken writes a critical history of
Erewhon and its problems. Published in East West Journal it
is titled “Erewhon: A Biography. The View Within.” Shortly
thereafter Paul Hawken resigns, saying that running Erewhon
was a nightmare. Some say he sells his 25% ownership back
to the company, which was subsequently managed by Bill
Garrison, Tyler Smith, Jeff Flasher, and Tom Williams, in
that sequence.
1974 July to 1977–Erewhon becomes the exclusive
representative and agent for both the Muso and Mitoku
companies in North America. The labels of all products
imported from these companies must bear the Erewhon label.
Starting in late 1969 a number of macrobiotic and/or
natural foods companies grew into distributors following the
models established by and with help from Erewhon: Eden
Organic Foods in Ann Arbor (started by Bill Bolduc on 4
Nov. 1969), Food for Life (started in 1970 by Bill Tara as a
retail store on the 10th floor of a Chicago office building),
Janus in Seattle, Washington (Jan. 1972, by George Gearhart
and Blake Rankin, formerly of Spiral Foods), Essene in
Philadelphia, Pennsylvania (by Feb. 1971), Laurelbrook in
Maryland (Aug. 1971), Ceres in Colorado Springs (1973),
and The Well in San Jose, California (1973, by Phil Parenti).
These macrobiotic distributors had a strong influence on the
numerous other non-macrobiotic natural food distributors,
such as Lifestream (started in 1969 as a retail store),
Westbrae in Berkeley, California (wholesale distribution:
July 1970, by Bob Gerner; retail: Feb. 1971, Gerner).
Shadowfax (New York, 1971), and Tree of Life in St.

Augustine, Florida (retail: May 1971; wholesale distribution:
Feb. 1972, by Irwin Carasso).
1975 Aug. 1–Erewhon sells all of its West Coast
Division in California (Los Angeles and Culver City) to John
Fountain and John Deming for cash and notes, realizing a net
gain of $86,872.
1977 March 23–Erewhon sues natural foods retail stores
in several states for boycotting Erewhon for selling to coops. Erewhon eventually wins the case, but its legal bills are
something like $250,000. There was not enough money to
pay these fees and Erewhon never recovered.
1978 (early)–Erewhon moves into a huge warehouse
and office complex at 3 East St., Cambridge, Massachusetts
02141.
1979 April 27–The workers in Erewhon’s production,
trucking, shipping, and kitchen departments vote 42-19
to form a union affiliated with Local 925, the Service
Employees International Union.
1979–John Deming steps in to liquidate all the assets
of financially failing Erewhon–Los Angeles. Tom DeSilva,
Tyler Smith, and Jeff Flasher buy the retail store at 8001
Beverly Blvd.
1981 Feb.–Erewhon currently lists 4,000 products in its
catalog–in its bid to become a full-line distributor. It services
2,000 customers and provides jobs for 175 people in its
warehouse and retail stores.
1981 Nov. 10–Erewhon files for bankruptcy protection
under Chapter 11 of the Federal Bankruptcy Act because of
debts totaling $4.3 million. At this time, Aveline Kushi is
the sole owner of Erewhon. Stow Mills picked up the lion’s
share of the Erewhon business, with Westbrae also getting a
significant part of it.
1982 May–A $1.3 million offer by Ronald Rossetti,
president of Nature Food Centres, is accepted as the
reorganization plan in the Erewhon, Inc. bankruptcy. Rossetti
purchased Erewhon as an individual; it was never part of
Nature Food Centres.
1986–Erewhon acquires U.S. Mills, which had been
founded in 1908. In effect U.S. Mills and Erewhon were
merged, and U.S. Mills was chosen as the corporate name,
largely since it had been around longer.
1988 May–Chuck Verde (who was the president of
Erewhon) and Cynthia Davis acquired the U.S. Mills /
Erewhon business. They became the main joint shareholders.
Address: 303-B Newbury St., Boston, Massachusetts.
1006. Kilpatrick, James J. 1966. Right to be let alone is the
most precious of all. Los Angeles Times. July 12. p. A5.
• Summary: Benevolent paternalism has become rampant in
the USA; Big Brother is watching you–and is sure he knows
what’s best for you. “Nowhere is this arrogance of power
less restrained, or more abused, than in the Food and Drug
Administration” [FDA]. “For example, in New York City, on
the complaint of the FDA, marshals recently swooped down
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upon the Ohsawa Foundation at 317 Second Ave., and there
confiscated a large quantity of ‘macrobiotic foods,’ and a
large quantity of books and pamphlets on Zen cookery.”
The confiscated foods were not mislabeled, not
contaminated in any way, and not adulterated. The Azuki
beans were pure and natural–as were the soy sauce, rice
cakes, millet, and sesame oil.
It was the ideas behind the food that were bad. The Zen
philosophy holds that a certain type of diet is good and that
certain of these foods will cure certain diseases. “Such diets
are dangerous,” says the FDA is a press release. Four persons
are known to have died in New Jersey and one in California
for following strictly these dietary precepts.
If a handful of Zen Buddhists think they will enter
nirvana by eating soybean paste [miso], why should the FDA
care? Is this a major threat to public health? Judge Brandeis
once said that the most precious of all rights is the right to be
left alone. Note: Supreme Court Justice Louis Brandeis said
this in 1928, invoking a right to privacy.
1007. Health & Diet Store. 1966. Display ad: Win-a-prize
jamboree. Los Angeles Times. Nov. 2. p. C16.
• Summary: This full-page ad has many categories, for
example: Cereals: Seven grain cereal, El Molino, Hi-Pro
Cereal, Wagner, Swiss Birchersmuesli, Familia.
Cookies: Oatmeal cookies, Molasses cookies, Fruit
bar cookies, Coconut cookies, Carob cookies, Wheat germ
cookies, Date butter cake, All from El Molino.
Nut butters: Salt free raw or roasted–Non-hydrogenated.
Peanut butter, Sesame butter, Almond butter, From K&L.
Flour: Whole wheat, stone ground, Whole wheat bread
flour, stone ground, Muffin mix, 8 grain, Wheat germ flakes,
El Molino Best Recipe Cook Book, All from El Molino.
Nuts and seeds: Pumpkin seeds, organic.
“Just fill out coupon and bring to health food store
nearest you today! Check list now!”
Alhambra: Mathews Nutrition Service. Arcadia: Foods
for Health, Health Town. Anaheim: Anaheim Nutrition
Center. Banning: K’s Food Shop. Bellflower: Stevens Health
Food Store. Beverly Hills: Jones Modern Foods. Burbank:
Burbank Health Food Store. Calimesa: Calimesa Nutrition
Center. Canoga Park: Lindberg (?) Nutrition Service.
Downey: Nutri-Ville. Fullerton: California Health Foods.
Garden Grove: American Health Foods. Glendale: House of
Vitamins, Natural Foods, Quinn’s Nutritional Center, Sunset
Natural Foods. Hemet: Roberts Health Foods. Hollywood:
Hollywood Natural Foods, Quinn’s Health Pantry.
Huntington Beach: Beach Nutrition. Huntington Park:
House of Vitamins. Inglewood: Lindberg Nutrition Service.
Laguna Beach: Welsh’s Natural Foods. La Habra: La Habra
Health Foods. Lancaster: House of Health Foods. Long
Beach: Schulman’s Health Foods. Los Angeles: Bergman
Natural Foods, Smooks Health Foods, Health Rendezvous,
House of Stewart Nutrition, Jones Grain Mill, Lindberg

Nutrition Service, Lindberg Nutrition Service, Oasis of
Health, Organic-Ville, Paradise Juice Bar, Patton Nutrition,
Quinn’s House of Better Living, Sakford’s, Vita Food Store.
Lynwood: Vita Rama Specialty Market. Monterey Park:
Monterey Nutrition. North Hollywood: Golden Life Natural
Foods, The Good Life. Ontario [California]: Vita Foods
Nutrition Service. Orange: Orange Nutrition Center. Pacific
Palisades: Harvest House. Palmdale: House of Health Foods.
Palos Verdes: Vitamin Bay. Pasadena: Balser (?) House
of Health, Balser (?) House of Health, Mathews Nutrition
Service.
1008. Matsumoto, Eleanor A. 1966. Delicacies. Honolulu
Advertiser (Hawaii). Dec. 29. p. 44.
• Summary: “Roasted soybean flour or Kinako is
manufactured in Honolulu. It is combined with sugar and
mixed with plain mochi.”
“Canned cooked Sekihan made with mochi rice, rice
and azuki... serve by adding goma-shio (sesame and salt) as
desired.
“Sesame oil for flavoring various dishes...” Address:
Consumer Marketing Specialist, Cooperative Extension
Service, Univ. of Hawaii.
1009. Miller, Gloria Bley. 1966. The thousand recipe
Chinese cookbook. New York, NY: Antheneum. First Grosset
& Dunlap edition 1970. xiv + 926 p. Illust. magnificently by
Earl Thollander. Index. 26 cm.
• Summary: This excellent, massive volume, by the blondhaired wife (a professional writer; photo shown on dust
jacket) of a Greenwich Village sculptor, offers an in-depth
introduction to Chinese cooking and ingredients, though
it is unusually heavy on flesh foods and light on grain and
vegetable dishes–as the following listing of recipes will
show. In describing “The Chinese Diet” (p. 3-4) the author
notes, “Meat does not predominate, vegetables do:... There
are no dairy products: Butter, cheese and milk are practically
unknown to Chinese cooking. (Cattle, few and far between,
were more profitably put to work as beasts of burden.) Yet,
with nutritional ingenuity, the Chinese created their own
‘cow’ which produced its own ‘dairy’ products. They took
the lowly soybean, whose protein closely resembles that of
meat, and transformed it in innumerable ways. They softened
and ground the soybean, then mixed it with water, converting
it first to milk, then to curd, and finally to cheese. (They also
put it to many other uses: made it into sauce and jam; served
its sprouts as vegetables; fermented, dried and roasted it;
used it salty as a condiment, sweet in pastries.)”
Page 75 notes: Soy sauce should be used discreetly
in light soups. If possible, it should be light soy. The dark
variety can destroy a soup’s lightness and clarity; its strong
taste can overwhelm flavors.
Soy-related recipes include: Basic bean curd soup (p.
99-100). Basic cold bean curd (p. 114). Slivered bean curd
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and shrimp (p. 115). Stir-fried pork and bean curd (p. 133).
Stir-fried pork with deep-fried bean curd. Stir-fried pork with
pressed bean curd (p. 135). Stir-fried roast pork and bean
curd I and II (p. 156-57). Basic steamed minced pork (with
“fermented black beans,” p. 167-68). Steamed sliced pork
with ham and bean curd (p. 170). Steamed sliced pork with
white cheese [white fermented tofu] (p. 171). Basic braised
pork with bean curd (p. 174-75). Braised pork with red bean
cheese (p. 176). Braised pork with chestnuts, mushrooms
and ginkgo nuts (p. 176-77) has a variation that calls for “¼
pound dried bean curd sticks.”
Note: This is the earliest English-language document
seen (June 2011) that uses the term “dried bean curd sticks”
to refer to dried yuba sticks. Braised pork and bean curd
(p. 180). Braised five-flower pork and red bean cheese (p.
180-81). Red-simmered pork (with soy sauce, p. 186-88).
Stir-fried spareribs with black bean sauce (with “1 to 2
tablespoons fermented black beans.” “Soak fermented black
beans... Mince garlic and scallion stalk, then mash with
soaked black beans. Combine with sherry, water and soy
sauce... Stir in black bean mixture” with other ingredients, p.
202-03). Steamed spareribs with black bean sauce (“Mince
garlic and mash with soaked black beans; then combine with
cornstarch, soy sauce and sugar. Pour mixture over ribs,”
p. 206). Braised spareribs with black bean sauce (“Mince
garlic and ginger root, then mash with soaked black beans,”
p. 206). Braised spareribs with red bean cheese (p. 206).
Stir-fried beef and bean curd (p. 215). Red-simmered beef
(with soy sauce, p. 245-46). Red-simmered (or cooked) duck
(with soy sauce, p. 267-71). Stir-fried chicken with soy jam
(p. 325-26). Stir-fried chicken and tomatoes with black beans
[“fermented black beans”] (p. 327-28). Stir-fried deep-fried
chicken with brown bean sauce (p. 329). Stir-fried deep-fried
chicken with soybean paste (p. 330-31). Red-cooked or soy
chicken (p. 366-69). Steamed fish topped with black bean
sauce [“fermented black beans”] (p. 411-12). Braised soy fish
(p. 429-32). Braised fish with deep-fried bean curd (p. 434).
Braised fish steaks with bean curd (p. 435). Deep-fried bean
curd stuffed with minced fish (p. 448). Braised dried oysters
with bean curd sticks [dried yuba sticks] (p. 483). Stir-fried
shrimp with bean curd I and II (p. 496). Stir-fried shrimp
with deep-fried bean curd (p. 497). Stir-fried shrimp with
black bean sauce [“fermented black beans”] I and II (p. 500).
Poached shrimp with ham and bean curd (p. 527). Basic
omelet with bean curd I and II (p. 551-52). Fried eggs with
soy sauce (p. 569). Soy eggs (also called pot-stewed or redstewed eggs). Soy duck eggs (p. 574). Basic stir-fried bean
curd (p. 593). Basic deep-fried bean curd (p. 594). Deepfried bean curd with dried shrimp sauce. Steamed stuffed
bean curd (with pork, p. 595). Miscellaneous bean curd (p.
595-96). Stir-fried spinach and white cheese [fermented
tofu] (p. 618-19). Stir-fried string beans and white cheese
[fermented tofu] (p. 620-21). Basic Buddhist vegetable
dish (A vegetarian dish known as Lo Hon Ji or Lohan Tsai;

“Variation: In step 4, stir 2 tablespoons Chinese red cheese,
mashed, into the water-soy mixture;...” p. 623). Soy jam
noodles (p. 660). Noodles in brown bean sauce (and hoisin
sauce, p. 661). Dips (incl. Dip for deep-fried bean curd;
many use soy sauce or hoisin sauce, p. 709-14). Soy-vinegar
dressing. Soy-sesame dressing (p. 715, with soy sauce and
sesame oil). Soy-oil dressing (with soy sauce and peanut oil,
p. 716). Marinades (many use soy sauce, hoisin sauce, brown
bean sauce, or red bean cheese, p. 717-24). Sauces (many
use soy sauce or yellow bean paste, incl. Sweet-and-pungent
sauces, p. 725-39).
The chapter titled “Other Useful Information” tells more
about bean curd.
The extensive Glossary of Chinese Ingredients (p.
844-72) contains the following soy-related entries: Bean
curd (bean cakes; note that recipes call for a certain number
of “cakes” of tofu). Bean curd sauce (see cheese, Chinese
white).
Bean curd sticks (dried bean curd [dried yuba sticks
= foo jook]; “Long, dried, cream-colored sticks, about ½
inch wide and 20 inches long, but bent in two. Are stiff
and striated with an enamel-like surface. Sometimes called
‘Second Bamboo’ because they come from the residue or
second layer of creamy bean curd [yuba]. Must be soaked;
then they become chewy in texture, nutlike in flavor. Used
as a vegetable with soup, steamed fish, stir-fried and braised
pork... Other dried varieties include sweet bean curd sticks
[tim jook or tiem joke], which are similar but thicker, and are
used in fish and vegetarian dishes; and glazed bean curd skin
in the form of stiff thin sheets”).
Bean paste, yellow (yellow sauce). Bean sauce, brown
(see brown bean sauce). Bean sprouts. Yellow soybean
sprouts are larger and coarser than mung bean sprouts, and
must be husked. “They also have a stronger, more woodsy
flavor.” Because of their crunchiness, Chinese call them
“teeth vegetable.” Beans, black (Type of beans not given.
“Note: Sweetened black beans used as a pastry filling sold
in Chinese bakeries”). Beans, black fermented beans (black
bean sauce or salted black beans). Brown bean sauce.
Cheese, Chinese red (red bean curd cheese, spiced red bean
curd, or southern cheese). Cheese, Chinese white (bean curd
sauce, white bean curd cheese, or white bean sauce). Five
Spices (five-flavored powder or five-fragrance spice powder;
star anise, anise pepper, fennel, cloves, cinnamon). Hoisin
sauce (haisien sauce, Peking sauce, red seasoning sauce, red
vegetable sauce, sweet vegetable paste, or sweet vegetable
sauce; another variety is called Ten-Flavored Sauce). Pickles,
Chinese (pickled vegetables; pickled in soy sauce). Red bean
sauce. Soy jam (soybean paste). Soy sauce (light, black,
or heavy varieties). Hoisin sauce (p. 855) is a “Thick, dark
brownish-red sauce, made from soy beans, spices, garlic
and chili. Sweet and spicy.” Used in cooking and as a table
condiment.
The chapters titled “Storing Information” and “Soaking
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Information” include such information on many of the foods
listed in the glossary.
The chapter titled “Chinese terminology” (p. 886-91) is
especially valuable because it gives the Cantonese names of
Chinese foods. It contains the following soy-related entries:
Bean curd: Dow foo or dau foo. Bean curd, deep fried: Dow
foo pok. Bean curd, spiced: Dow foo kon. Bean curd, watery:
Dow foo fa [literally “tofu flowers”; tofu curds]. Bean curd
sticks: Foo jook or foo joke. Bean curd sticks, sweet: Tim
jook or tiem joke. Bean paste, red: Dow sha or dow cha
[azuki]. Beans, black: Woo dow. Bean paste, yellow: Wong
dow sa [soy]. Beans, black fermented: Dow see or doe shee.
Beans, sweet black: Dow sa. Beans, red: Hoong dow [azuki].
Bean sprouts, soy: Dow gna or dow ngah. Brown bean sauce:
Min see jeung or mien see jeung. Catsup: Fon ker jeung.
Cheese, Chinese red: Nom yee or Narm yoo [fermented
tofu]. Cheese, Chinese white: Foo yee or Foo yoo [fermented
tofu]. Hoisin sauce: Hoy sin jeung or hoy sien jeung. Oil,
peanut: Far sung yow. Oil, sesame: Jee ma yo or jee ma
yow. Peanuts: Far sang or far sung. Red bean sauce: Saang
see jeung or shargn she jeung [azuki]. Sesame paste: Jee ma
jeung. Sesame seeds: Jee ma. Soy jam [chiang]: Yewn she
jeung. Soy sauce: See yu or shee yau or sho yu. Soy sauce,
light: Sang chau. Soy sauce, dark: Chow yau or cho yo. Soy
sauce, heavy: See yau or jeow yau.
Note: This is the earliest English-language document
seen (April 2012) that uses the term “shee yau” to refer to
Cantonese soy sauce, or the term “See yau” or “jeow yau” to
refer to heavy Cantonese soy sauce.
Illustrations show: A bottle of Chou Soy sauce made
by Amoy Canning Co. (p. 112). A brick-shaped can of
“Thick Soy” made by Tung Chun Canning Co. (p. 126). An
earthenware jug of “Ho Sang Yick Soy Sauce” (p. 203). A
Mason-type jar of fermented bean curd made by Tung Chun
Soy (p. 596). A bottle of Koon Chu* soy [sauce] (p. 715).
Address: Greenwich Village, New York City.
1010. Rayess, George N. 1966. Rayess’ art of Lebanese
cooking. Translated from the Arabic by Najla Showker.
Beirut, Lebanon: Librairie du Liban. xi + 244 p. See p. 25.
Recipe index. 25 cm. [Eng]
• Summary: In Chapter 3, “Hors-d’oeuvres,” is a recipe (p.
25) for Chickpeas in sesame oil (Hummus bi-Tahini). The
ingredients are: 17½ oz chickpeas (cooked as on p. 24), 10
oz tahini, 7 oz lemon juice, 1 clove garlic mashed in some
salt, 5 tablespoons cold water, chopped parsley and red
pepper for decoration.
In Chapter 6, “Fish” is a recipe (p. 57) for Fish with
sesame oil (Samak Bi-tajen), which calls for 21 oz tahini/
Note: In the names and the directions for both recipes, tahini
is translated incorrectly as “sesame oil.”
Also discusses: Broad / fava beans (Foul, p. 24, 80, 96),
lentils (p. 94-96), black-eyed peas (p. 96-97), chickpeas (p.
97-98), almonds (p. 194).

1011. Sun, Ying-Hsing. 1966. T’ien Kung K’ai Wu: Chinese
technology in the seventeenth century. Translated by E-tu
Zen Sun and Shiou-Chuan Sun. University Park & London:
Pennsylvania State University Press. xiv + 372 p. See p. 24,
29, 31, 215-16. Illust. 28 cm. [3 soy ref. Eng]
• Summary: The Tiangong Kaiwu, by Song Yingxing
(W.-G. T’ien Kung K’ai Wu, by Sung Ying-Hsing) was
first published in 1637. The title can be rendered as “The
Creations of Nature and Man.” This English-language
translation of the 17th century work on Chinese technology
contains 18 chapters, 151 superb illustrations, and extensive
information on soybeans. The author concluded his preface
in 1637 by warning “An ambitious scholar will undoubtedly
toss this book onto his desk and give it no further thought;
it is a work that is in no way concerned with the art of
advancement in officialdom.”
In Chapter 1, “The growing of grains,” the section
on “General terms” states (p. 3) that “the ‘five grains’ are
sesamum, legumes, wheat, panicled millet, and glutinous
millet. Rice is not included because the ancient sages
who wrote on the subject were natives of northwestern
China. Nowadays 70 per cent of the people’s staple food
is rice, while wheat and various kinds of millet constitute
30 per cent. Sesamum and legumes are used exclusively
as vegetables as [for making] oil, although tradition still
classifies them among the grains.”
The section on “Hemp” (p. 24) notes that the seeds of
hemp and sesame are only two kinds that can be used as
grain or for oil. “Sesame is both delicious and nutritious;
indeed it would be no exaggeration to say that it is the king
of all grains.”
The section on “Legumes” (shu, p. 24, 29, 31) states that
one of these legumes is the soy bean, of which there are two
varieties [colors]: the black and the yellow. They should be
planted not later than the time of the Ch’ing-ming festival
[in early April of the solar calendar] or thereabouts. There
are three types of yellow soy beans: “fifth-month yellow,”
“sixth-month popper,” and “winter yellow.” “The yield of the
first of these is small, while that of the last is always twice
as much. The black variety is harvested invariably in the
eighth month. North of the Huai River horses and mules that
are used on long journeys must be fed this black soy bean
before they can become strong and sturdy. The amount of the
yield of the soy bean depends on the quality of the soil, the
frequency of cultivation, and the amount of rainfall. All bean
jams (shi) [fermented black soybeans], sauces (jiang), and
curds (fu) [tofu] are made from soy.
“South of the Yangtse [River] there is another species
known as ‘long-legged yellow,’ which is planted in the
sixth month after early rice has been cut, and is harvested
in the ninth or tenth month. The method of planting this
bean in Chi-an, Kiangsi [Ji’an, Jiangxi], is quite amazing:
After the rice stalks are cut the stubble is not ploughed
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over, but in the open end of each stalk are placed three or
four beans, which are pushed down with fingers. The beans
are nourished by the dew gathered in the stalk stubs; later
when the beans begin to grow the stubs will rot, providing
further nourishment for the growth of the new crop. Should
the weather be dry after the shoots appear, one pint of water
[per plant?] is fed to the plants. In all, one watering and two
cultivations are sufficient to bring forth a plentiful harvest.
Birds must be kept away after the beans have been planted
and before the young shoots appear, and man is the only
effective guard against them.”
There are also “black-skin and brown-skin varieties
of soybeans.” “In cultivating the fields of soybeans and
green lentils [sic, mung beans], the land should be lightly
ploughed, because the roots of the legumes are short and the
shoots straight. If the furrows are deep the clods will pile
up, preventing half the seeds from growing. Our ancient
agriculturists did not know that deep ploughing was not
suitable for legumes” (p. 29).
Other legumes include: (2) The green lentil (lüdou) [sic,
mung bean], “shaped small and round like a pearl.” (3) The
pea (wandou, Pisum sativum). “It is round like the green
lentil, but it has a black spot and is larger in size.” (4) The
broad bean (candou, Vicia faba), “with its pod shaped like a
silkworm and seeds larger than the soybean.”
(5) The small lentil (xiaodou) [sic, azuki bean]. “The
red variety (chixiaodou) is effective when used medicinally,
while the white variety (baixiaodou) (also known as the
rice bean), is good as a vegetable. Planted at the time of the
summer solstice, this variety is harvested in the ninth month,
and is prevalent in the Huai and Yangtse river regions.”
(6) The black lentil (lüdou), “which is now a common
garden vegetable in north China. Its flour, made into thin
sheets, serves the same purposes as that of the green lentil
[sic, mung bean]. In Peking the street peddlers cry their
‘black lentil sheets’ all day long, indicating that the amount
produced is considerable.
“A further kind is the white bean (baibiandou) [Dolichos
lablab], which grows along trellises and is also known as
the ‘eye-brow bean.’ In addition there are long string beans,
tiger-spot beans, knife beans (large French beans [jack
beans, daodou]), as well as the black-skin and brown-skin
varieties of soybeans, and so forth, which are too numerous
to describe. In all, they can serve as a vegetable and take the
place of grains in the feeding of mankind. How can students
of Nature ignore them?”
In Chapter 4, titled “The preparation of grains,” a
section on “Preparing millet, sorghum, sesamum, and beans”
describes (p. 106) how to separate beans from their pods
using a flail or a stone roller pulled by an ox. These two
processes are shown in full-page illustrations (p. 83, 105).
In Chapter 12, “Vegetable fats and oils,” the section
on “Gradation of vegetable oils” begins (p. 215-16): “For
eating, the oils of sesame seeds, turnip seeds, yellow soy

beans, and cabbage (also called ‘white cabbage’ [i.e., celery
cabbage]) seeds are the best. Next in quality come Perilla
ocymoides ([the plant] resembles Perilla nankinensis; the
seed is larger than that of sesame) and rape-seed oil (in the
South it is called ‘vegetable seed’); next, camellia or tea-seed
oil;... the last in quality is hemp-seed oil...”
The yield of oil (in catties per tan) is given (p. 216) for
many Chinese oilseeds. The two oilseeds with the lowest /
worst yields of oil are: cotton seeds 7, and yellow soy beans
9. By contrast, sesame, castor, and camphor seeds yield 40
and rape seeds yield 30-40. In “Kiangsu [Jiangsu] the bean
oil is used as food for humans, and the meal cakes are fed to
pigs...” Note: 1 catty = 1 jin = 590 gm = 1.3 lb = 20.7 oz. 1
tan = ca. 180 liters. Thus, for soybeans, 9 catties = 5.31 kg of
oil from ca. 180 liters of soybean seeds.
The next section in this chapter, titled “Methods and
implements [for oil-extraction]” gives details of wedge
presses and processes–but soybeans are not mentioned.
Large illustrations show: Roasting and steaming oil seeds
(p. 214). Press for making vegetable oils in China (p. 217).
Pounding and grinding vegetable tallow tree seeds (p. 220).
Also discusses: Hemp seeds and oil (p. 24, 216). Sesame
seeds and oil (p. 3-4, 24, 106, 215-16, 219). Address: China.
1012. Zen cookery: The philosophy of Oriental culture. Vol.
I. Practical macrobiotics. 1966. Los Angeles, California:
Ohsawa Foundation, Inc., The Ignoramus Press. 84 p. Index.
22cm.
• Summary: The revolutionary little reddish-orange or
yellow book, with a black plastic comb binding, that
introduced many to macrobiotic cooking. No author or
editor is listed. The Ohsawa Foundation has branches in Los
Angeles, New York, Wellesley, Paris, and Tokyo. Contents
and format are identical to the 1964 edition edited by Teal
Nichols, published by the Ohsawa Foundation of Chico–
which see.
Contents: Acknowledgments (“Our heartfelt gratitude
goes to Lima Ohsawa whose patient assistance and teaching
have made this book possible. Many of the recipes that
follow are from her collection in the original edition of Zen
Macrobiotics). Preface to the second edition, by the Editor.
Menu for a week (winter menu, summer menu). Seasonings.
Cutting vegetables. Grains. Noodles. Vegetables. Soups.
Sauces. Salads. Inspirations from Around the World. Special
Dishes. Miso Soy Bean Paste. Tamari Soy Sauce. Breads.
Pancakes and Crepes. Pie Doughs. Desserts. Beverages.
The recipes are numbered from 1 to 296 and all numbers
in the index refer to recipe numbers. Address: Ohsawa
Foundation, Inc., 1434 N. Curson Ave., Los Angeles,
California.
1013. Taskar, P.K.; Srinivas, H.; Jayaraj, A.P.; et al. 1967.
Studies on microatomised protein foods based on blends of
low fat groundnut, soya bean and sesame flours and skim
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milk powder and fortified with vitamins, calcium salts and
limiting amino acids. IV. Supplementary value of the foods
to diets based on rice and blends of tapioca, rice and maize
flours. Journal of Nutrition and Dietetics (India) 4(1):65-73.
Jan. [12 ref]
• Summary: “Diets based predominantly on a mixture of
tapioca and rice or tapioca and maize are deficient in protein,
certain vitamins and minerals, and are widely consumed
by children in several developing countries of Asia, Latin
America and Africa.” Soya bean flour can be used to fortify
such diets. Address: Central Food Technological Research
Inst. (CFTRI), Mysore, India.
1014. Kermanshahchi, H. 1967. Vegetable oils and
shortening industries in Iran. Soybean Digest. May. p. 70-71.
• Summary: “The consumption of vegetable oil in Persia
started on a very small scale only about 15 years ago and
has developed tremendously during the last 10 years.
Undoubtedly vegetable oil was used in ancient Persia many
centuries ago. We have good evidence that the people of
the Caspian Seacoast [on the northern border of Persia]
were regular users of sunflowerseed and cottonseed oils
which were extracted in a very primitive way. Moreover the
old Iranian minorities such as Zoroastrians and Jews were
well acquainted with the extraction and consumption of
sesameseed.
“Some people are of the opinion that cottonseed oil was
already being extracted in Persia and western India when
Alexander the Great’s armies marched to this part of the
world [about 330 BC].
“However, we must classify the Iranian nation as being
a steady consumer of animal fat mainly up to early 1950.
The regular consumption of cottonseed by animals as a
well-known cattle feed and a favorite camel feed has been
the subject of many interesting stories and poetry by Iranian
writers and poets. Therefore the problem of switching the
taste of the nation from the accustomed animal fat to the
unaccustomed vegetable oil and to erase from their minds
that it is an old cattle feed which is now consumed by human
beings has always been the basic problem of this business
promotion.
In about 1950, the “first serious introduction of
vegetable oil to the public was made by Bank Melli Iran
(National Bank of Iran) which had imported considerable
quantities from Holland and distributed it among the few
thousand employees of the bank which were scattered
throughout the country.
“Ten years later, in 1960, the Iranian army decided to
take advantage of imported soybean oil in larger quantity for
the first time. They purchased over 2,000 tons at a time from
the United States.
Discusses in detail current development and statistics.
During the past 10 years, the progress of the Iranian
vegetable oil industry has been remarkable. “Soya oil is now

the basic raw material of this industry.” A photo shows Dr. H.
Kermanshachi. Address: Dr., President, Shiraz Cotton Gins
and Oil Mills Co., Tehran, Iran.
1015. Soybean Digest. 1967. High-protein mixture for
babies. May. p. 42.
• Summary: This new protein-rich vegetable mixture, made
with U.S. soybeans and chick-peas, was developed by
biochemist Karl Guggenheim, Hadassah Medical School of
Hebrew University in Jerusalem, Israel, under a Public Law
480 research grant awarded by the USDA’s Agricultural
Research Service (ARS). Such grants are made from local
currencies paid by countries that receive surplus U.S. food.
The best mixture tested contained 47% steam-heated chickpeas, 35% defatted sesame flour, and 18% heat-processed
low-fat soy flour. A photo shows a nurse at Hasharon
Hospital, Israel, feeding the mixture to an infant as a liquid
in a bottle.
1016. Virendrasingh, M. 1967. Market for soybean oil in
India. Soybean Digest. May. p. 67.
• Summary: Population in India has reached 500 million and
is increasing by 12 million a year. “Self-sufficiency in food
grains now appears possible with the advent of hybrid highyielding varieties responsive to heavy doses of fertilizer.
Such varieties for oilseeds have not been developed and
their development is difficult. We fear, therefore, that the gap
between oilseed production and demand will grow unless
population growth is checked simultaneously and yield per
acre is improved substantially.”
Four reasons are given to explain why the government
of India does not want to import oilseeds or oils.
A table shows that India’s top five oilseeds in 1964-65
in 1,000 metric tons were: Peanuts 5,888. Rape and mustard
1,375. Sesame 493. Flaxseed 466. Castor 108. Total: 8,330.
A small portrait photo shows M. Viendrasingh. Address:
Soybean Council of America, Director for India.
1017. Ward, John J. 1967. Italy: A glance back and a look
forward. Soybean Council of America, Inc. Soybean Digest.
May. p. 64-65.
• Summary: “Italy is one of the European countries
which has made the greatest gains in oilseed, meal and oil
consumption in the last 10 years, and it will remain one of
the areas of largest potential for the next several years.
“Italy showed a 35% increase in imports of oilseeds in
1966 as compared to 1965 by importing 1,120,000 tons of
oilseeds as compared to 828,000 tons the year before.
“Over the last 10 years, Italy’s oilseed imports have
grown as follows [Tables 1 & 2]:
Importation of the following decreased as shown below
[Tables 3-6].
Imports of solid oils increased noticeably: Coconut oil
imports rose to 18,720 metric tons as compared to 15,830
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metric tons in 1965, while palm and palm kernel oils
remained almost unchanged at 43,310 metric tons in 1966
compared to 42,030 metric tons in 1966.
“A rise of approximately 80% was recorded for olive
oil which jumped to an importation figure of 73,020 metric
tons over the 1965 figure of 40,210 metric tons. Temporary
importations in 1966 accounted for 34,320 metric tons of the
above figure against 25,170 metric tons in 1965.
“Animal fat imports rose to 151,340 metric tons over
135,880 metric tons in 1965. The most noticeable rise came
in imports of tallow (from 73,090 metric tons to 91,720
metric tons) and bone and coaltar oil (from 16,130 to 22,150)
while butter imports fell to 23,540 metric tons from 35,160
metric tons.
“Purchase on the foreign market of various fatty
substances (such as refined oil, fatty acids, glycerine,
hydrogenated fats, etc.) increased over 1965 from 27,260
metric tons to 29,440 metric tons. Imports in 1966 of
oilcakes and extracted oilseed flours reached 165,780 metric
tons compared to 134,610 in 1965, while exports were
147,220 in 1966 and 105,680 in 1965.
“A Look Ahead
“The Italian Mixed Feed Manufacturers Association
estimates that soybean meal consumption (both from
imported soybean meal and meal produced locally from
soybeans) should amount to 700,000 metric tons in 1967
and 800,000 tons in 1968. The Italian seed crushers would,
in theory, prefer to crush in their own plants all the soybeans
to meet this meal requirement but they will continue to face
the problem of soybean oil disposition. As is well known,
sunflower oil from Eastern European sources is at present
offered in Italy at a cif price less than that of degummed U.S.
soybean oil. This puts Italian soybean crushers in a serious
situation with regard to disposal of their own oil.
“Looking many, many years ahead, it seems safe to
predict a further decline in Italian olive oil production due
to the continuing reduction of the farm population and of
consequent higher costs of farm labor. Population increases
will require additional amounts of edible oils and only seed
oils will be able to fill this requirement. The long-term
outlook for soybeans, soybean meal and soybean oil is very
definitely a positive one.”
Tables: (1) Oilseed imports into Italy (10-year period).
Imports increased from 242,460 metric tons (MT) in 1957 to
1,120,980 MT in 1966.
(2) Amount of various oilseeds imported into Italy in
1965 and 1966. In descending order of importance in 1966:
Soybeans 530,070. Rapeseed 209,840. Peanuts (shelled)
154,330. Sunflower 122,940. Sesame 40,700. Peanuts (in
shell) 14,058. Castor 12,410. Linseed 6,240.
(3) Imports of the following oilseeds decreased in 1966
compared with 1965: Cottonseed, copra, palm kernel, and
undesignated. The amount of decrease is given in metric
tons. But total imports of oils rose from 79,900 MT in 1965

to 91,840 MT in 1966.
(4) Imports of oils into Italy (10-year period). Imports
decreased from 116,820 MT in 1957 to 91,840 MT in 1966.
(5) Imports of liquid oils for food use from 1965 to
1966. Most increased: Groundnut, rapeseed, sunflower,
soybean, or not designated. Amounts given in MT.
(6) Imports of oils for industrial uses: Linseed, tung and
castor. All but the last increased slightly. Address: Director,
Rome Area Office, Soybean Council of America, Inc.
1018. Los Angeles Times. 1967. Pilot plant and training
center opened by Meals for Millions. July 9. p. WS12.
• Summary: Meals for Millions has opened a demonstration
pilot plant at 1800 Olympic Blvd., Santa Monica, California.
Mark Sterner is foreman of the demonstration plant. It
contains $40,000 worth of machinery and has the capacity
to produce 3-4 tons of high-protein food supplement (or
protein beverage) per day from oil seeds such as soy bean,
sunflower, safflower, sesame, or cotton.
Also in the building is a “multitrax classroom, where
foreign technical trainees can select verbal instruction from
one of five different languages all of which are electronically
synchronized with a rear projection visual presentation.
Starting later this month, students from the following
countries will arrive at Meals for Millions to attend training
classes: Bolivia, Brazil, Chile, Ecuador, Japan, Korea,
Philippines, and Taiwan.
They will learn how to make the high protein food
supplement or beverage from seeds indigenous to their
home countries. They will also learn processing sanitation,
packaging, marketing, and distribution, so they may start a
self-help program when they arrive home.
1019. Chico-San Inc. 1967. Chico-San Inc.–Unique foods:
Retail price list. P.O. Box 1004, Chico, California. 2 p. July
15. 35 cm.
• Summary: This single-sheet catalog and price list, printed
front and back with dark brown ink on pink paper (8½ by 14
inches), begins:
“Dear retail customer: We encourage you to buy ChicoSan products through your local health food store. When
you buy directly from Chico-San you must add shipping
costs to the cost of food.” Includes the following interesting
items. Those followed by an asterisk (*) are marked “OEI”
meaning “Our Exclusive Import.
Specialties: Rice cakes, buckwheat cakes, millet cakes,
wheat cakes, roasted rice, rice crackers*. Condiments: Tekka
[miso], Tamari soy sauce*, soybean puree (miso)*, sesame
salt, sesame spread, sesame butter, kuzu arrowroot*, salt
plums, salt, sesame oil. Crude salt (1 lb to 10 lb). Cereals:
Rice cream. Rice: Brown short grain (2 lb to 100 lb). Sesame
seeds: White-brown. Black. Beverages: Ohsawa twig tea*,
16 herb tea*, Grain beverage–Koko, Grain beverage–Yano,
Lotus root tea*, green tea. Noodles. Beans: Azuki red*
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($1.72/lb), Imported red, black beans [soy] ($1.37/lb).
Note 1. This is the earliest English-language document
seen (April 2021) that uses the term “Soybean Puree” to
refer to miso. During the next decade, many macrobiotic
publications referred to miso as a “Soybean puree.”
Sea vegetables: Shredded hijiki, kombu*, wakame–
curly*, nori–thin sheet, kanten–sea veg gelatin. Dried
foods: Lotus root, shrimp, dried fish, small fish–chirimen,
tazukuri, shaved bonita [sic, bonito], dried radish [daikon],
gourd strips [kampyo, kanpyo], mushrooms. Grain: Barley,
buckwheat groats, corn meal, cracked wheat, millet, oat
groats & oat meal, rolled oats, rye, wheat–hard red. Flour:
One from each grain. Tooth powder jar. Cosmetics. Utensils.
Note 2. This is the earliest document seen (July 2017)
that mentions Chico-San. It is also the earliest known ChicoSan catalog and price list, and the earliest known Chico-San
catalog and price that mentions “Rice cakes.”
Note 3. This is the earliest document seen (April 2021)
concerning the use of miso in a second generation product
(tekka).
Note 4. This is the earliest English-language document
seen (Dec. 2006) that uses the term “salt plums” to refer
umeboshi salt plums.
Note 5. This is the earliest English-language document
seen (Feb. 2022) that mentions seitan, which it calls “seitan.”
The entry for “Seitan” (actually misspelled as “Sietan”)
is different from all other entries in this catalog, since no
weight, no price, and no explanation is given–as if Chico-San
has ordered the product, but it has not yet arrived. Moreover,
no “OEI” (“Our exclusive import”) appears after the word
“Sietan.” Address: P.O. Box 1004, Chico, California.
1020. Product Name: Tekka [miso].
Manufacturer’s Name: Chico-San Inc. (Importer). Made in
Japan.
Manufacturer’s Address: P.O. Box 1004, Chico, CA
95926.
Date of Introduction: 1967 July.
Ingredients: Incl. miso.
How Stored: Shelf stable.
New Product–Documentation: Unique foods: Retail
price list. 1967. July. Tekka [miso] is one of the condiments
listed in this catalog. Spiral Foods Inc. 1971. Price list
of macrobiotic foods. Condiments: “Tekka (A traditional
flavoring prepared from carrot, burdock, ginger, lotus root,
Soybean Puree {Miso}, and sesame oil),...” Note: This is the
earliest commercial product seen (April 2021) in which miso
is used as an ingredient.
1021. Brewster, L.R. 1967. The market for soybeans in East
Europe. The story of a U.S. trade mission. Soybean Digest.
Nov. p. 16-18.
• Summary: “May Day, 1967, will always be a memorable
day in my life because on that day I was one member of a

22-man trade mission which headed for Moscow, Warsaw,
Bucharest, and Belgrade behind the Iron Curtain. This
3-week trade mission was sponsored by the Minneapolis
Chamber of Commerce and approved by the U.S.
government.
“I was the only member of the mission interested
primarily in the sale of ingredients for formula feeds.
“My two main objectives were:
“1–To survey the animal feed industry with the intention
of selling various feed ingredients which the Eastern
European countries are either not using now, or of which
they could be using more (primarily soybean meal and meat
meal).
“2–To determine the possibilities of selling certain
edible soybean products (including artificial meat products
manufactured from soybeans).
“For sake of simplicity I am breaking this report into
four parts, each part covering findings and conclusions for
the country under consideration.
“The USSR: In Moscow I did have an opportunity to
visit with M. Kalganov, chief, directorate of feeds, meadows,
and pastures. Mr. Kalganov had a speaking knowledge of the
Soviet formula feeding program, but it was apparent from
our discussion that their main ingredients are sunflower cake,
cotton cake, fish meal, leguminous plants and a few animal
byproducts–almost all of these are indigenous products.
“According to Mr. Kalganov, cattle in most areas
are wintered in stables in areas of pastureland, and fed in
pastures whenever possible. When necessary to be fed in
stables, they feed a mixture of silage, hay, sugar beets, and
a feed concentrate (he had no idea of the analysis of the
concentrate). At the present time they are not interested
in protein ingredients or formula feeds. However, he did
acknowledge their need for information about our animal
feeding program.
“The director of V/O Exportkhleb, a state trading
organization responsible for importing ingredients ordered
by their customers, commented that the farmers feed their
cattle only what is available locally. It appears that they
do not know much of the sophisticated formula feeding of
animals as we know it in the United States.
“Soybeans formerly were imported from China
primarily for the oil and they used the soybean meal in their
feeding operations only because it was available–not because
they respected the high nutritional value of soybean meal.
“The Soviet sunflower crop has expanded rapidly,
and the oil content has been increased to 52% to 55%.
This production currently supplies them with their full
requirements of this type of oil–consequently they use the
residual sunflower cake in their animal feeding operation
because it is available.
“I was one of 10 who visited a collective farm at
Krasnodar, about 1,000 miles south of Moscow. We were
given an excellent tour of the 30,000-acre farm, but did not
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see any major animal feeding units–this was primarily a
wheat and sugar beet farm. I do not anticipate any immediate
trading with the USSR. I do anticipate trading with them
in the future, assuming the ‘bridges to East-West trade’ are
eventually completed. Lack of sufficient amounts of hard
currency for other than industrial equipment is a problem to
be recognized from the beginning.
Poland: In Warsaw, those people I contacted were very
knowledgeable about formula feeding in general and with the
Polish formula feeding program.
“Poland is the world’s largest producer of rapeseed
meal. As a result, they import a relatively small quantity
of other meals. Depending on the success of their rapeseed
crop, Poland imports 50,000 to 200,000 tons of oilseed
cake and/or meals per year in various forms such as flakes,
meals and pellets. They import those oilcakes that are the
most economical at the time of need. The volume of imports
usually are in this order:
“1–Groundnut meal.
“2–Soybean meal.
“3–Cottonseed meal.
“4–Linseed meal.
“5–Some each of sesame meal and sunflower meal.
“The soybean meal which they import is primarily from
the United States, although they prefer Danish production
because it is somewhat higher in protein and lower in
fiber than U.S. soybean meal. All of their soybean meal is
imported in bulk in cargo-lot shipments.
“The Polish total formula feed program is less than 8
years old and their broiler industry only 2 years old. They
raise over 13 million swine per year. These swine are fed
potatoes as part of their ration, and they claim this gives
them the special flavor which Polish hams are famous for.
(Polish hams are exported all over the world, including the
United States.)
“Less bread per capita is consumed each year and
more meat per capita is consumed in Poland. This trend is
bound to increase the demand for formula feeds and feed
ingredients. The volume potential for the immediate future
will be affected by rapeseed production, but as they become
more experienced with formula feeds, and if they find ways
to obtain more hard currency, I predict a greater interest in
feed ingredients that will give them a continuous formula
feed program to improve the efficiency of their feeding
operations.
“I also had some very interesting discussions about
edible soy products for use in both their sausage and baking
industries. They have requested and have received followup
in this area.
“My observations of the visit to Poland are summarized
as follows:
“1–There has been a reasonable beginning in formula
feeding of all types of animals. Although I did not get to
see a feed plant, I was at least given a few samples of their

mixed feed which I have had analyzed since returning
home. The contacts I made should prove very beneficial in
continuing my investigation in this market.
“2–I found enough interest in our edible soybean
products to warrant continued investigation of this market.
“3–I had expected a fair reception in Poland, but I felt
we were even better received than I could have hoped for.
The biggest problem I see in doing business with the Polish
trading organizations is their lack of hard currency.
“Romania: The Romanian Chamber of Commerce was
responsible for all of our contacts with the various Romanian
trading organizations.
“During my personal contacts we discussed soybean
meal and meat meal. These people are well versed both in
the market and in the need for such products. They want
and use both. However, U.S. meat meal has not been able
to compete with meat meal from Argentina. The soybean
meal they have used to date has usually been imported from
the United States in cargo-lot shipments of bulk material.”
Continued. Address: Wellens and Co.
1022. Product Name: [Pochito].
Foreign Name: Pochito.
Manufacturer’s Name: Alimentos, S.A.
Manufacturer’s Address: Colombia.
Date of Introduction: 1967.
Ingredients: Incl. rice, soy flour, sesame.
New Product–Documentation: E. Orr. 1972. Tropical
Products Inst. G73. The use of protein-rich foods for the
relief of malnutrition in developing countries: an analysis
of experience. p. 11-12. “Pochito went on the market in
Colombia in 1967. It was produced by Alimentos S.A., a pet
food producer, which had expanded into the processed food
field with the manufacture of soups. Pochito was rice-based,
oilseed-enriched (soya and sesame) and intended for use as
a colada. It was packaged rather more elaborately than the
similar protein products on the market, i.e. Incaparina and
Colombiharina (see below) and cost more. It appears in fact
to have been aimed at the higher income groups. Reports
suggest that it was a very acceptable product. However, in
June 1969, the parent company, an industrial concern with
a variety of interests, closed down Alimentos. A number
of the parent company’s subsidiaries are believed to have
been closed down around the same time, in a decision
to concentrate on a smaller number of more profitable
activities. Since Pochito was not the only commodity made
by Alimentos, no conclusions relating to Pochito can be
drawn from this development.”
1023. Choleva, E. 1967. On the introduction of some
agricultural crops to Ethiopia. Beitraege zur Tropischen und
Subtropischen Landwirtschaft und Tropenveterinaermedizin
5(1):5-13. [Eng; ger; rus; fre; spa]
• Summary: Contents: Introduction. Rainfall and
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temperatures at the Ciaffa farm. Proper timing of agricultural
operations. Method of sowing and tending the crops during
the season of vegetation. Period of vegetation for selected
Czechoslovak species. Comparison of some environmental
factors in the CSSR [Czechoslovakia] and in Ethiopia
(Ciaffa): Time of daylight, temperature, and rainfall. Yields
per hectare of some of the introduced crops [soya is not
mentioned].
“In the summer of 1960 a team of Czechoslovak
agricultural experts came to Ethiopia in order to establish and
develop an agricultural farm specialized in crop production
in the province Wollo, situated in the Borghena river valley.
The work was taken up under a Czechoslovak-Ethiopian
agreement on technical assistance...
“On agricultural and de-forested lands the following
agricultural crops were cultivated during the years of
1960-61; neug, teff, chick-pea, durrha, peanuts, sunflower,
mustard, sesame, ricine, flax, soya, beans and some kinds
of vegetables, the total area planted with all these crops
covering approximately 1600 hectares.”
The soybean, a typical short-day plant, took 115 days
in Czechoslovakia, but only 97 days in Ethiopia, or 18 days
less. The soybean was an early variety which is cultivated
in the southern region of Czechoslovakia. No information is
given about how the soybean thrived or its yield. Address:
Praque, Czechoslovakia.

production and trade... London: HMSO. *
• Summary: This is a series of reviews of production,
trade, utilization, and prices relating to cottonseed, linseed,
rapeseed, sesame seed, soya beans, ground nuts, copra, palm
kernels, palm oil and olive oil, etc. Previous summaries were
published by the Empire Marketing Board as part of the
series “Series of Commodity Reports.” Address: England.

1024. Akinrele, I.A. 1967. Nutrient enrichment of gari. West
African J. of Biological and Applied Chemistry 10(1):19-23.
[7 ref]
• Summary: Gari, made of fermented cassava, is widely
eaten in West and Central Africa and forms the staple food of
at least 20 million people in the southern regions of Nigeria.
An estimated 20 million tons were produced in Nigeria alone
in 1962. Gari contains only 1.3% protein, and is very low in
vitamins and minerals. The authors fortified gari with four
locally-grown protein concentrates, including Lockhart’s
full fat soya flour. The recipe found most acceptable as a
protein supplement for gari consisted of 70 parts full-fat
soya flour, 20 parts full fat sesame flour, 5 parts defatted
groundnut flour, and 5 parts dried yeast powder. When 1 part
by weight of this supplement is added to 5.4 parts of gari
(dry weight), the biological value (protein quality) of the gari
was increased by 45% (to 68 from 47). It is estimated that
fortified gari will cost about 1 penny per pound more than
normal gari. “It is best to add the supplement to fermented
cassava cake (50 per cent moisture) before ‘garification’ (a
process involving gelatinisation and drying). This ensues
that both the gari and supplement are gelatinised into a
homogenous and inseparable product.” Address: Federal Inst.
of Industrial Research, Oshodi, Lagos.

1027. Sanae Restaurant. 1968. Introducing Sanae
Restaurant, 272A Newbury Street, Boston (Leaflet). Boston,
Massachusetts. 1 p. Single sided. 28 cm.
• Summary: “Dear Patrons and Friends: Sanae Restaurant
has been designed as a unique, friendly eating place where
everyone can enjoy genuine quality food in a family
atmosphere. Since the present trend towards artificial,
unnatural food is becoming more prevalent, we are trying to
present real home cooking, combining food that is as natural
as possible with the soundest old-fashioned methods of
preparation. Our menu is centered around whole grains, with
fresh vegetables, fish and seasonal fruits as side dishes.”
“We use real sea salt, soy bean paste (miso) and soy
sauce (tamari) that has been processed and aged by natural
methods, and home-made sesame salt (gomasio)... ‘Sanae’
means a young spring cereal plant which has a hope for a
bright future at harvest time.
Hours: 3-10 Sunday-Thursday, 3-11 Friday & Saturday.
Closed Mondays.
A photo near the top shows (between two large hearts,
left to right): Peggy Taylor, Evan Root, Connie Frank, and
Martin Russell, each dressed in a white cook’s apron.
Note 1. This is the earliest document seen (March 2020)
that mentions Sanae (“young rice plant” in Japanese), a
macrobiotic natural foods restaurant in Boston. Sanae opened
its doors to the public in Feb. 1968.
Note 2. Evan Root was the first storekeeper at the first

1025. Commonwealth Economic Committee. 1967.
Vegetable oils and oilseeds. A summary of figures of

1026. Cornelius, J.A.; Raymond, W.D. 1967. Some oilseeds
from tropical herbaceous crops. Tropical Science 9(2):75-89.
See p. 86-88. [37 ref]
• Summary: Includes a description of the history of oilseed
crushing, from early times. The hydraulic press, invented
and patented in 1795 by Joseph Bramah of England, created
a great revolution in the oilseed industry. This press was
used almost exclusively in Europe for seed crushing until
the introduction after World War I of the continuous highpressure screw press or expeller which was invented and
patented by Valerius D. Anderson in 1900. Both were
eventually largely replaced by solvent extraction.
Table 1 shows the estimated world supply of tropical
vegetable oils in 1958, 1964, and 1965. (Thousand tons,
oil equivalent). In 1965 the leading oilseeds are: Soya bean
3,892. Groundnuts 3,392. Cottonseed 2,244. Coconut 2,154.
Palm 704. Sesame 588. Palm kernel 402. Castor 282. Total,
all kinds 19,685. Address: Tropical Products Inst.
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Erewhon retail store (located below street level). Address:
272A Newbury St., Boston, Massachusetts. Phone: 2478434.
1028. Aihara, Herman. 1968. Foundation news and notes
from the president. Macrobiotic Monthly (The) (Chico,
California) 8(3):1-2. March.
• Summary: “Brown Rice Hotter Than Hot Dogs
“Do you know why snow on the Sierra is melting at a
much greater speed recently, and why almond, plum and
peach trees in Northern California have suddenly blossomed?
“This phenomenon is not only due to spring visiting
us earlier, but also due to a brown rice stand in front of the
University of California at Berkeley that is doing ‘red hot’
business. This stand is really hotter than the sizzling hot dog
stand next door. Bill Zemsky is the creator of this unique,
imaginative and heart-warming enterprise. Sandy Rothman
is his successor and the current operator of this historic, firsttime-in-the-world enterprise. Their rice is the most delicious
we have ever tasted. Sesame salt, tamari, nori and scallions
are free of charge. Nituke is another fast-moving item that
was added recently.
“Similar enterprises are now being planned among the
Los Angeles Macrobiotics.
“Wedding Announcement: Lennie Richards of Los
Angeles and Susan Mano of Chico have announced their
engagement. The wedding will be the twelfth of May
in Chico, California. We hope they will create a most
interesting and joyful life together forever.
“Cooking Classes: Ann Harkless in Corte Madera is
going to give cooking classes in her home. She has been
studying Macrobiotics for several years on the East Coast.
She moved to California from Boston last summer. Her
intelligence, kindness and enthusiasm will make her class
a valuable one. Those who would like to attend her class
should contact her at 149 Willow Street, Corte Madera,
California.
“Mr. Kushi’s Lecture: Mr. Kushi, who is one of the
outstanding speakers on Macrobiotics today, will give a
series of lectures at Stanford University beginning early in
May. For more information concerning the lectures, please
contact him at: 216 Gardner Road, Brookline, Massachusetts.
“Lecture Schedule for April:
“April 2 Tues. Jacques de Langre, 1607 N. Sierra
Bonita, Los Angeles, California. Phone 876-1500
“3 Wed. Ohsawa Foundation, 1434 N. Curson Avenue,
Los Angeles, California. Phone 876-7053
“4 Thurs. de Langre Studio, 7557 Sunset Boulevard, Los
Angeles, California. Phone 876-1500
“5 Fri. Ann Harkless, 149 Willow Street, Corte Madera,
California.” Address: The Ohsawa Foundation, Inc., 1422
Almond St., Chico, CA 95926.
1029. Menu #1 at Britain’s first macrobiotic restaurant in

London. 1968. London, England.
• Summary: Britain’s first macrobiotic restaurant opened in
March 1968 in London. The entrepreneurs were Greg and
Craig Sams. Their mother, Margaret, was the first chef.
“The restaurant rapidly grew in popularity, becoming
the prime watering hole to London’s psychedelic community,
where minds were open to the radical concept that we could
improve our physical and mental health by eating unrefined
and organic foods. John and Yoko became regulars, as well
as the less well heeled who came for the free food. I soon
christened it Seed and named the menu Tomorrow’s You.”
Sent to Soyinfo Center by Gregory Sams 2017 April 6.
Address: London.
1030. Hayashi, Shizuka. 1968. Japanese diets need still more
oil and protein. Soybean Digest. May. p. 32, 35.
• Summary: For the first time in 12 years (since JASI started
promoting U.S. soybeans in Japan in 1956), Japan’s import
of U.S. soybeans, figured on a calendar year basis, lost its
momentum. In 1967 Japan imported 1.770 million metric
tons of U.S. soybeans, down slightly from 1.772 million
metric tons in 1966. Fortunately [for the American Soybean
Assoc.] total Japanese consumption of oils and fats was
850,000 metric tons, up 11% over 1966–largely due to
imports of sunflower seed from the USSR.
A table shows percentage consumption of various oils
and fats in Japan in 1966 and 1967, with 1968 projected. For
1967: Soybean oil 32%. Other vegetable oils 42%. Animal
fats and fish oils 26%.
The remedy: Three alternatives could turn the tide: (1)
Lower the cost of U.S. soybeans to Japanese crushers. (2)
Stop the import of competing oilseeds. (3) Increase Japanese
consumption of oils.
Almost all of the U.S. soybeans imported to Japan are
crushed to make oil and meal. “Of the total 1.77 million tons
of U.S. soybeans imported last year about 1.6 million tons
[90.4%] went for crushing.” Other seeds widely crushed
for oil and meal in Japan are rapeseed, sunflowerseed,
safflowerseed [safflower seed], kapok, cottonseed, copra,
sesameseed, corn, peanut, palm kernel, and rice bran.
JASI must persuade the Japanese government to share
its promotional campaigns and programs. “The intake of oil
and protein, especially oil, urgently needs to be increased.
This is the guideline of the Japanese government,” which
is also encouraging the Japanese people to eat more green
vegetables. “The future soybean program needs more
emphasis on salad oil, vegetable margarine, and fried tofu
(aburaage).
Fried tofu consumes 45% (152,000 tons or 5.5 million
bushels) of the total soybeans used by tofu makers. In
addition 30,000 tons of soybean oil (from 6.6 million bushels
of soybeans) is required to fry aburaage. Fried tofu therefore
presently uses a total of 12 million bushels of soybeans. “In
fact it is one of the largest of U.S. soybeans. A nationwide
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campaign to double this consumption needs to be planned.
A total of 18,000 sushi shops and 30,000 noodle shops are
buyers if fried tofu.” A photo shows Shizuka Hayashi.
Note: This is the last article seen by Shizuka Hayashi in
Soybean Digest. Address: Japanese-American Soybean Inst.,
Tokyo.
1031. Hurd, Frank J.; Hurd, Rosalie. 1968. A good cook–Ten
talents. Chisholm, Minnesota: Published by the authors.
Printed by The College Press, Collegedale, Tennessee 37315.
354 p. Illust. Color plates. No index. 22 x 15 cm. Spiral
bound. [1 ref]
• Summary: A very important, pioneering, indeed classic
American vegan cookbook, which uses no animal products
(except in one chapter at the end titled “Recipes Using Milk
and Eggs,” “for those who are in the transitional period.
However, we encourage all those who still cling to milk
and eggs to become acquainted with the facts concerning
their use, and become weaned through this process”). Some
recipes also use honey.
Contains more than 750 unique recipes (plus color
photos), including many innovative soy recipes, including
the first recipe for shakes made with soy milk ice cream.
In the Glossary (p. 11-17) are entries for lecithin (p.
13; “A food extracted from the soybean”), soybeans (p. 1516), and tofu (p. 16), as well as agar-agar, almonds, carob,
cashew nut, coconut, dulse, flaxseed, malted nuts (made
from peanuts and cashew nuts with dry malt added), nuts,
oils, peanut, sea kelp or dulse, sesame seed, and sesame
tahini. A color photo (p. 55) shows soy sprouts. Soy-related
recipes include: Homemade soy coffee (p. 66). Soybeans
milks (p. 69; No. 1 costs $0.06/quart homemade. “Soybean
pulp [okara] which remains can be made into various dishes.
Try Soy Not-Meat,” p. 202; No. 2 uses 1 cup plain soya
starter). Banana milk shake (with chilled soy milk, p. 70).
Banana carob milk shake #1 or #2 (with soy milk, p. 72).
Molasses milk shake (with soy milk, p. 72). Soy-fig milk (p.
72). Milkless milk shakes (with non-dairy ice cream incl.
soy milk powder, p. 72-73). Soy yogurt, cultured (p. 73-74; 3
recipes–made from whole soybeans, liquid Soyagen, or soy
starter). Soya bread or rolls (p. 80). Vanilla ice cream (with
soy milk powder optional, p. 125). Pineapple ice cream (with
soy milk powder, p. 127). Banana soya ice cream (with rich
soy milk, p. 128; “Whiz in a blender”). Sesame soy cookies
(p. 131, with 1½ cups raw sesame seeds). 7 grain granola
(with 1 cup soy flour, p. 156). Easy granola (with soy flour,
p. 157). Soy-millet patties or loaf (p. 182). Vegetable-nut
loaf (with soy milk, p. 186). Green soy beans (p. 187; dry,
green-seeded soybeans). Buckwheat, soy or whole wheat
spaghetti (p. 192). Soybean curd #1 (homemade tofu using
whole soybeans, curded with Epsom salt, p. 195). Soybean
curd #2 (from soy flour, curded with lemon juice, p. 196).
The tofu-making process is shown in six black-and-white
photos. Ways to serve tofu (p. 196). “Scrambled eggs” (made

with tofu, egg-free, p. 196). Tofu loaf (p. 198). Chinese nut
loaf (with soymilk, p. 198). Vegetarian chow mein (with
soy sprouts, p. 199). Peanut-soymeat (with soy flour, p. 200;
steamed for 2-3 hours in greased cans). Soy not-meat (p.
202, with soaked ground soybeans or “the soybean pulp from
the soy bean milk. This way the pulp is not wasted” [i.e.
okara]). Peanut-soy round (p. 202). Soy meat (p. 203; made
with 2 cups homemade gluten, 1 cup toasted ground peanuts,
and 1 cup soaked blended soybeans, plus water, seasonings,
oil and salt, steamed for 3 hours in greased cans). Soya
peanut soufflé (p. 204). Soybean soufflé (p. 204). Tofu & rice
croquettes (p. 206).
The chapter titled “Nuts, seeds, olives” (p. 209-20)
includes: Glossary of nuts, raw nuts for your enzymes, nut
notes, almond butter (king of the nuts), raw nut butters,
cashew nut butter, cashew Brazil-nut butter, peanut butter,
nut butter clusters, peanuts–oven blanched, dry roasting–
soya nuts, malted nuts, browned sesame seeds, seed cereal
topping (sunflower seeds, sesame seeds, flax seed), peanut
butter-seed spread (tahini, sunflower seeds), peanut butter
balls, simple sesame squares, sprouted sunflower clusters,
olives, tree chestnuts, roasted chestnuts, roasted chick peas.
Note 1. This is the earliest document seen (Dec. 2013)
that uses the term “dry roasting” to describe how soybeans
are roasted, or that contains the term “Dry Roasting–Soya
Nuts” (p. 217).
Green soy bean salad (p. 234; probably dry, greenseeded soybeans). Soybean sprouts salad (p. 234). Tofu
cheese salads (p. 235). Tofu sun faces (p. 236). Pineapple
tofu salad (p. 245). Pineapple tofu cottage cheese (p.
246). Lo-fat salad dressing (with soy yogurt, p. 251).
Soy mayonnaise–eggless (4 types, p. 252-53). Soy butter
(made with soybean flour, lightly dextrinized, p. 262). Soya
starter (made with soy flour, p. 262). Soya yeast sandwich
spread (p. 263). Super sandwich spread (with soybean pulp
[probably okara, see p. 69], p. 264). Pimento-soy chee spread
(p. 265). Sour cream–soy (p. 270). Soy whipped cream (p.
271; whirl in a blender ½ cup each soybean milk and soy oil,
plus 1 tablespoon honey, ¼ teaspoon vanilla, and a pinch of
salt). Tartar sauce, cheese (with soy mayonnaise and tofu, p.
273). Sprouts (p. 291-95). Fresh cucumbers with soy sour
cream (p. 304). Celery and green soyas (p. 312; “2 cups
green soy beans, frozen, canned, or fresh.” Probably means
green vegetable soybeans). Soya starter (base, made with soy
flour, p. 326; keep a jar ready for quick use in making tasty
spreads, milk and cream, mayonnaise, a binder when nut
butter is not available. Dextrinizing the soy flour gives this
Soya Starter a nutlike flavor).
Talk with Rosalie Hurd. 1991. June 3. Ten Talents is
now going into its 44th printing. More than 250,000 copies
have been sold. The latest was published by College Press in
1985. The first edition was published in May 1968. Frank,
originally a chiropractor, is now a medical doctor. The Hurds
now live most of the year in Fountain City, Wisconsin, where
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they run Alpine Springs, a live-in lifestyle program and
center on 585 acres of land offering treatment and education
in natural health.
Note 2. This is the earliest cookbook seen (Oct. 2013)
that contains a recipe for soy sour cream. For the basic
recipe: Pour 3/4 cup soy bean milk into a blender. Gradually
add 3/4 cup soy oil until desired thickness is reached. Stir
in 1-2 tablespoons lemon juice and ¼ teaspoon salt. Chill.
“Delicious on fresh cubed cucumbers with a dash of dill.” An
alternative recipe calls for the use of: ½ cup soy starter (not
dextrinized, see p. 69, 262), ¼ cup water, and ½ teaspoon
honey.
Note 3. This is the earliest English-language document
seen (Nov. 2014) that contains the word “Soymeat” (p. 200),
or the term “Soy Not-Meat,” or the term “Soy Meat” (p. 203)
as a recipe name.
Note 4. This is the earliest dated English-language
document or book seen (Sept. 2012) that contains the modern
term “Soy yogurt.”
Note 5. This is the earliest document seen (Jan. 2017)
containing a recipe for homemade soy ice cream (p. 128).
Talk with Rosalie and Dr. Frank Hurd. 2005. Feb. 9.
Both have moved to Oregon to warmer weather. They have a
daughter there. Ten Talents is now in its 48th printing. They
are working on a revision. He was born in March 1936 and
she in April 1937.
Talk with Rosalie Hurd. 2009. Jan. 19. Frank is still
working as a doctor and she as his helper. They are both in
good health. The greatly enlarged 40th anniversary edition of
Ten Talents has been published and is now available.
The term “Ten Talents” comes from the teachings
of Ellen G. White: “The one who understands the art of
properly preparing food, and who uses this knowledge,
is worthy of higher commendation than those engaged in
any other line of work. This talent should be regarded as
equal in value to ten talents; for its right use has much to
do with keeping the human organism in health. Because so
inseparably connected with life and health, it is the most
valuable of all gifts” (Ellen G. White, Counsels on Diet and
Foods, p. 251). Address: 1. D.C. [Doctor of Chiropractic]; 2.
B.S. Both: Box 86A–Route 1, Chisholm, Minnesota 55719.
1032. Virendrasingh, M. 1968. Soybean oil in India. Soybean
Digest. May. p. 59-60.
• Summary: “In the course of less than a year the Indian
edible vegetable oil situation has changed radically from one
of great shortage to one of good supply. The estimated record
peanut and sesame crops, the likely prospects of record
mustard and rapeseed, linseed and castor crops combined
with a stock of about 44,000 metric tons of crude degummed
U.S. soybean oil in the hands of the State Trading Corp. of
India, and likely import of another 75,000 metric tons have
wrought this change.”
“Therefore, with the population pressure and consequent

heavy demand, in years of less than bumper harvest it can
be assumed that India will be short of edible oils. It is here
that U.S. soybean oil can step in and play a useful role in
relieving the deficit and controlling the price of edible oils,
an essential article of diet.
“The soybean oil imported has been crude degummed
and has been used as a component in the manufacture of
vanaspati. The Soybean Council of America, Inc., has
provided technical assistance and has maintained a constant
contact with users to see that the soybean oil is processed
well to make the best product possible with the equipment
available. Our oil technologist, F. C. Martin, has become a
familiar figure in India. W. J. Lehmann, our new technical
advisor, recently left India after completing a 6-week tour
visiting vanaspati plants and rendering technical expertise
in processing of edible vegetable oils. This service has been
very much appreciated by industry.
“A technical refresher course was organized jointly by
the Oil Technologists Association of India, western zone,
and the Soybean Council of America, Inc., at Bombay in
January 1968. Dr. H.J. Dutton, Northern Regional Research
Laboratory, U.S. Department of Agriculture, Peoria, Illinois,
was our representative and his contribution was outstanding.
“Hope for More Imports: Eventually we hope that
additional quantities of soybean oil will be required and
imported by India. Soybean oil, in addition to its use in
vanaspati, is an excellent oil to be used in liquid form. Liquid
oil consumption exists and can be substantially increased if
the price to the consumer is reasonable.
“One pound per capita of additional oil consumed in
India per year would increase requirements substantially but
also greatly build up essential nutrition.”
Photos show (1) W.J. Lehmann, oil consultant, Soybean
Council of America (left), and Brahmananda Reddi, chief
minister, Andhra Pradesh State, seated at a table, at a
reception during oil symposium at Hyderabad in February.
The Council was one of the sponsors of the program. (2) A
small portrait photo of M. Virendrasingh.
Tables show: (1) Production of India’s five major
oilseeds (in million metric tons): peanut in shell 6.5, sesame
0.56, rape and mustard 1.6, linseed 0.6, and castor 0.16.
Total: 9.42.
(2) Yearly production of these five oilseeds from 196162 to 1966-67. Address: Director for India, Soybean Council
of America, Inc.
1033. Chico-San Inc. 1968. Chico-San Inc.–Unique foods:
Retail price list. P.O. Box 1004, Chico, California. 2 p. June
1. 35 cm.
• Summary: This single-sheet, dated catalog and price list,
printed front and back with dark brown ink on pink paper is
almost identical to the edition of 15 July 1967 in appearance,
content, and pricing.
However two new condiments have been added:
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Dehydrated tamari, and Seitan. Address: P.O. Box 1004,
Chico, California.
1034. British Vegetarian. 1968. The Macrobiotic Restaurant.
May/June. p. 239.
• Summary: This new restaurant has “just opened at
136a Westbourne Terrace, W.2, a few minutes walk from
Paddington Station, where Westbourne Terrace crosses
Bishop’s Bridge Road (the entrance is on Bishop’s Bridge
Road). “Mr. Gregory Sams, who runs it, is a vegetarian
and makes a specialty of vegetarian and vegan meals. The
recipes are based on organically grown foods, with rice,
soya, and sesame the features in a varied menu with an Asian
influence; they offer a luxuriously gingery Japanese drink
called ume-syo-kuzu [with umeboshi, shoyu, and kuzu]. The
menu is a la carte. Phone: 01-723-7367. See also an almost
identical article in the July/Aug. issue of this magazine on
page 338. “The Macrobiotic Restaurant” is referred to again
by this name in the Nov/Dec. 1968 issue of this periodical
(p. 529); it is no longer serving lunches. And again in the
May/June 1969 issue (p. 290). The name and address are
unchanged. 1969
Note: The name of this restaurant was apparently
changed to “Seed” shortly after this article was written.
Not in the article is a “Seed” restaurant card and menu
from late 1969 or early 1970 sent to Soyfoods Center by
Gregory Sams, founder.
1035. Product Name: Mugi Miso, or Hacho Miso.
Manufacturer’s Name: Erewhon Trading Co., Inc.
(Importer). Made in Japan. Imported from Muso Shokuhin.
Manufacturer’s Address: Newbury St., Boston,
Massachusetts.
Date of Introduction: 1968 August.
Ingredients: Hacho miso: Soybeans, water, sea salt.
Wt/Vol., Packaging, Price: 16 oz.
How Stored: Refrigerated preferably.
New Product–Documentation: Erewhon Trading Company
Inc. 1970. Jan. 1. Wholesale-retail catalogue. Soy bean
products: The following types of miso were imported from
Japan: Hacho miso (“Soybean puree made from soybeans,
salt & water. No chemicals used in fermentation. Aged
at least 18 months”; 1 lb, 2 lb, 44 lb keg). Mugi miso
(“Soybean puree. A lighter miso made with barley”; 1 lb, 2
lb, 44 lb keg).
Note 1. This is the earliest document seen (March 2020)
that mentions Muso Shokuhin in connection with soyfoods.
Advest Co. 1972. Nov. “Private placement $500,400.
Erewhon Inc.” On page 30 is a photocopy of the label for
“hacho miso (soybean paste–soybeans only).” The text reads:
“Hacho miso comes from one of the oldest manufacturers of
miso in Japan. The company was originally established in
1362 and has been continuously processing miso since that
time. In olden times boats would come up the Yahagi River

near Nagoya bringing the raw materials for miso including
the big stones which were placed on the kegs during aging.
The water used in Hacho Miso is drawn from artesian wells
located along the same river. The fermentation storerooms
and the large cedar wood kegs used in producing Hacho
Miso are over one hundred years old. The miso during its
two year aging process is placed and situated so that it can
freely interact with the four changes of season. Hacho Miso
is easily digested and absorbed because the proteins are in a
free state due to aging and fermentation. It can be used in the
preparation of soups, sauces, and vegetable dishes, adding a
rich and hearty flavour to them. New weight: 32 oz. (2 lb).
Ingredients: Well water, soybeans, and sea salt. Distributed
by Erewhon Trading Company, Inc.”
Label. 1977, undated. 3.5 by 4.75 inches. Paper.
Olive green, greenish brown on white. Vine illustration
(hacho miso). “Erewhon Miso is produced by enzymatic
fermentation and aging of soybeans a minimum of twentyfour months in wooden kegs. Its concentrated flavor makes
it an ideal seasoning for enriching the taste of soups, sauces,
vegetable dishes, noodles, casseroles, and fish. Erewhon
Miso is completely free of chemical preservatives. Store in
a cool place.” Note: In 1971 Erewhon was located at 342
Newbury Street, Boston. Phone: 262-3420.
Shurtleff & Aoyagi. 1983. The Book of Miso. 2nd ed. p.
236. In 1968 Erewhon started to import miso and shoyu from
Japan. “A wholesale and distribution company was started
that year and soon it was trucking a line of fine Japanese
imported red, barley, and Hatcho misos to a growing number
of natural food stores.” By 1970 sesame miso and tekka
[miso] were added to the Erewhon line. By 1976 brown rice
(genmai) miso was added.
Ad (7.5 by 13 inches, full color) in Natural Foods
Merchandiser. 1989. Feb. p. 25. “Erewhon... Macrobiotic
foods you can recommend with confidence.” There are now
4 varieties of miso under the Erewhon brand: Hatcho (note
new correct spelling), genmai, kome, and mugi.
At about this time, Erewhon also sold Short Grain
Brown Rice, Whole Wheat Flour, and Corn Meal.
1036. Harmony: Macrobiotics. 1968. Contents. Vol. 1, No. 1.
24 p. [3 ref]
• Summary: The originator, editor and publisher of this
early macrobiotic magazine is Gregory Sams. Each magazine
costs 2/6 (two shillings and 6 pence).
Contents: Twelve theorems of the Unique Principle.
Editorial. George Ohsawa 1893-1966 (As a teenager he
contracted tuberculosis, but he cured himself by “embracing
and living according to the Unique Principle of Yin and
Yang...”). Preview of the Death Certificate for a World
Civilization. The Art of life. Poetry. Health. Yoke yoga.
Grains. The harmony of man and woman. Vegetable
preparation. Basic recipes (including one for boiled shortgrain brown rice and one for “Sesame-Soy Bread Spread”
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with “miso (soya bean paste) and tahini (creamed sesame
seeds) or soya sauce and tahini”). Macrobiotic meanderings.
Books for sale (by georges ohsawa, lima ohsawa, or L.
Kervran).
“Twelve theorems of the Unique Principle:
“1. Yin and Yang are the two poles of the infinite pure
expansion.
“2. Yin and Yang are produced infinitely, continuously,
and forever from the infinite pure expansion itself.
“3. Yin is centrifugal; Yang is centripetal. Yin,
centrifugal. produces expansion, lightness, cold, etc. Yang,
centripetal, produces constriction, weight, heat, light. etc.
“4. Yin attracts Yang; Yang attracts Yin.
“5. All things and phenomena are composed of Yin and
Yang in different proportions.
“6. All things and phenomena are constantly changing
their Yin and Yang components. Everything is restless.
“7. There is nothing completely Yin or completely Yang.
All is relative.
“8. There is nothing neuter. There is always Yin or Yang
in excess.
“9. Affinity or force of attraction between things is
proportional to the difference of Yin and Yang in them.
“10. Yin expels Yang; Yang expels Yin. Expulsion or
attraction between two things Yin or Yang is in inverse
proportion to the difference of their Yin or Yang Force.
“11. Yin produces Yang; Yang produces Yin in the
extremity.
“12. Everything is Yang at its center and Yin at its
periphery (surface).
“reprinted from Zen Macrobiotics by georges ohsawa.”
“Editorial: Health foods no longer bring to mind the
image of the eccentric lady living on honey and celery
juice, nor are health foods thought of as vitamin tablets and
elixirs of life. Food for health is food which can transform
the abnormal human being into a normal functioning, free
creature–a healthy person. Within the natural order of the
universe we have been provided on earth with foods that
allow human being to live in this way.
“Why is it that we turn our back on these nourishments
and live in unhappiness with mental illness and incurable
disease running rampant through our population? As with
any problem or question, once the nature of this phenomena
is fully understood the question is answered and the problem
solved. With Harmony we humbly attempt to increase our
own understanding and that of others as to why man chooses
to live in unhappiness and how this unhappiness can be
transmuted into the infinite joy and freedom that is natural to
mankind.”
As of June 2015, this entire magazine was online at
gregorysams/harmony1.pdf, as were the next two issues
(/harmony2.pdf and /harmony3.pdf). Address: 136a
Westbourne Terrace, London W.2, England.

1037. Organic Foods and Gardens. 1968. Live foods from
living soil: Fall 1968–Summer 1969 (catalog and price list).
Ojai, California. 8 p. 22 cm.
• Summary: This 8-page catalog and price list is printed
front and back with black ink on white paper. All items
are naturally grown, tree ripened, sundried, unsulphured.
Fruits and honey. Nuts. Seeds (incl. sesame). Hi-Pro
protein concentrate–delightful all-purpose food (25%
protein, chocolate-like [carob] flavor, made from soy
beans, wheat germ, brewer’s yeast, alfalfa, kelp, carob,
date sugar, sunflower seeds, unhulled sesame seeds). Fruit
juices. Sesame butter. Peanut butter. Olive oil. Pollen. Soy
beans–small for sprouting. Brown rice. Powdered kelp, etc.
Address: 1384 So. Rice Road, Ojai, California 93023. Phone:
805-646-1287.
1038. Product Name: Hi-Pro (Protein Concentrate &
Delightful All-Purpose Food).
Manufacturer’s Name: Organic Foods and Gardens.
Manufacturer’s Address: Ojai, California. Phone: 805646-1287.
Date of Introduction: 1968 November.
Ingredients: Soy beans, wheat germ, brewer’s yeast, alfalfa,
kelp, carob, date sugar, sunflower seeds, unhulled [dehulled]
sesame seeds.
Wt/Vol., Packaging, Price: 1 lb, 5 lb, or 15 lb bag.
How Stored: Shelf stable.
New Product–Documentation: Mail order catalog. 1968.
Nov. See p, 5. This product may well have been based on
Hi-So-Pro, a powdered soymilk made by Loma Linda Foods
in nearby Southern California and introduced in 1962. The
other ingredients could have been mixed in by Organic
Foods and Gardens.
1039. Product Name: Roberts Soy Crunch (Breakfast
Cereal).
Manufacturer’s Name: Soy Products of Australia Pty. Ltd.
Manufacturer’s Address: 69 Power Road, Bayswater, VIC
3153, Australia. Phone: (03) 729-1738.
Date of Introduction: 1968.
Ingredients: 1995: Soy grits, maize, rice, linseed, millet,
arrowroot, soy fibre, sesame.
How Stored: Keep sealed. Store in a cool, dry, dark place.
New Product–Documentation: Letter from Paul Smith
of Soy Products of Australia Pty. Ltd. 1981. This company
makes Soy Crunch (a breakfast cereal containing soy grits).
Package with Label and product information brochure
sent by Paul Smith of Soy Products of Australia Pty. Ltd.
1995. March 9. Label: “Roberts Soy Crunch. 7 by 9 inches.
Yellow, red, black, and green on white. “A gluten free,
cholesterol free cereal. Suitable for the whole family.” 500
gm net.
Information brochure: “’Soy Crunch’ evolved in the
1960’s alongside Soy Products of Australia’s pioneering
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introduction of Muesli to Australia. Intended as a halfway
house–flavour and texture wise–between Roberts’ ‘Vita Elm’
and Muesli products, it aimed for a combination of higher
fibre and vegetable protein...”
1040. Abehsera, Michel. 1968. Zen macrobiotic cooking.
New Hyde Park, New York: University Books/Avon. 224 p.
Index. 18 cm. [15 ref]
• Summary: Abehsera’s first macrobiotic cookbook contains
a strict approach to macrobiotics. Includes many short stories
by and about George Ohsawa.
In the Introduction, the author states (p. 13) that if he
had been asked to write a cookbook 5 years ago, he would
have been utterly amused, for he was in a precarious state of
health and, for him, a cookbook was basically a collection of
“recipes for stuffing one’s belly.
“These five years have been an exhilarating adventure
and happiness spent with my dear wife and children together
with a ‘thousand’ friends. The anguished thoughts of a
28-year-old have been dissipated and he has been freed
from the tortures and agony that previously pervaded his
existence.
“This new and happy change has been due to the
profound influence of George Ohsawa, who made it possible
for me to recover my health so that I could leave France
[Paris] and journey to New York, the city of my dreams.
Now, I have decided to write a cookbook.”
Contents: “Introduction. How the Author of This Book
Became a Cook. A Simple Introduction to the Law of
Opposites Before We Get to the Recipes. A Few Do’s and
Don’ts. Don’t Worry About Essentials–They Are in Your
Foods. The Vitamins. The Minerals. Recommendations. The
Foods from Yang to Yin. A Quick Summary of What You
Will Learn. Before You Dive into Your Pots. Grains–Cereals.
Rice, the King of Kings. Couscous. Crepes and Pancakes.
Millet. Breads. The Children of Grain. Secondary Foods
[grains are the primary food]. Nituke [Nitsuke]. Seaweed.
Tempura. About Eating Only Rice. Hors d’oeuvres and
Accompaniments. About Balance. Soups. About Fasting.
Fish and Seafood. The Wisdom in Grains. “Main Dishes.”
How About Cold Drinks? Gomasio [Gomashio]. Sesame
Salt. About Chewing. The Worst Thing [with respect to food:
overeating]. Sauces. About Salt. Desserts [without sugar].
Little Things to Know. Bibliography [12 books]. Monthly
Publications [3]. Shopping Guide.
Glossary: Aduki or azuki beans. Bancha, Brown rice.
Bulgur. Burdock. Cellophane noodles. Chapati. Couscous.
Daikon. Ginseng tea. Gomasio [sesame salt]. Hiziki [Hijiki].
Japanese knife. Kasha. Kokkoh. Kuzu. Lotus tea or kohren
tea. Miso. Mu tea [“A very yang beverage from Japan.
An herb tea made with ginseng and 15 medicinal plants”].
Nituke [Nitsuke]. Nori. Sea salt. Semolina. Soba. Soy or
soya sauce (see Tamari). Suribachi. Tahini. Tamari. Tempura.
Tofu. Udon. Umeboshi plums [preserved in salt]. Vegetable

brush or tawashi. Wok.
Contains the following soy-related recipes: Miso spread
(with sesame butter, p. 105). Miso onion spread (p. 106).
Miso in green (with green pepper and scallion, p. 106-07).
Miso soup (p. 117). Chinese soup (with miso, p. 120). La
belle jardiniere (with miso, p. 123). Koi-koku (with carp,
burdock, and miso, p. 125-26). French onion soup (with
tamari, p. 132). Soup stock made with miso paste (p. 137).
There are no tofu or seitan recipes in this book. It is not a
vegetarian cookbook, since many recipes call for fish and
seafood.
Monthly publications (p. 208): (1) Yin-Yang, Centre
International Ignoramus, 26 Rue Lamartine, Paris 9eme,
France. (2) The Macro-Biotic Monthly, Ignoramus Press, Los
Angeles, California. (3) The Order of the Universe, Order
of the Universe Publications, Box 203, Prudential Center
Station, Boston, Massachusetts.
Shopping guide (p. 209-10): Those marked with an
asterisk (*) welcome mail orders. (1) Chinese products (incl.
tofu, woks): Wo Fat Co., 16 Bowery, New York, N.Y. 10013.
Mon Fong Wo Co., 36 Pell St., New York, N.Y. 10013. Yuit
Hing Market Corp., 23 Pell St., New York, N.Y. 10013.
(2) Organic fruits, vegetables and whole grains. Also oil,
sea salt and many other health foods. * Good Earth–Natural
Foods, Inc., 1336 First Ave., New York, N.Y. * Nature’s
Cupboard, 80 E. Seventh St., New York, NY. Living Foods
Coop, Inc., 165 Ninth St., New York, N.Y. * Greenberg’s.
125 First Ave., New York, N.Y.
The next two stores are the same as above but no fruits
and vegetables: * Brownie’s Natural Food Stores, 21 E.
16th St., New York, N.Y. * Kalustyan Orient Export Trading
Corp., 123 Lexington Ave., New York,
(3) Japanese food products: Bancha tea, seaweed,
Japanese vegetables, Japanese knives, soba and udon
noodles, dried lotus, burdock, tofu, sesame seeds, bonito and
other dried fish, tawashi [vegetable scrubbing brush], daikon
[giant white radish]: * Japan Mart Inc., 239 W. 105th St.,
New York, N.Y. Katagiri & Co., Inc., 224 E. 59th St., New
York, N.Y. Tanaka (K.) Co., Inc., 326 Amsterdam Ave., New
York, N.Y.
(4) Wholesale organic products and all macrobiotic
products: Chico San, Inc., 1262 Humboldt, Chico, California.
The Infinity Co., New York, N.Y., 10012. Balanced Foods,
2500 83 St., North Bergen, N.J. [New Jersey]. Specialty
Food, 116 W. Houston St., New York, N.Y.
Glossary (p. 211-15): Aduki or azuki beans, bancha,
bonito flakes, brown rice, bulgur, burdock, cellophane
noodles, chapati, couscous, daikon, ginseng tea, gomasio
[gomashio], hiziki [hijiki], Japanese knife, kasha, kokkoh
[grain milk; weaning food for babies], kuzu, lotus tea or
kohren tea, miso, mu tea, nituke [nitsuke], nori, sea salt,
semolina, soba, soy or soya sauce (see tamari), suribachi,
tahini, tamari, tempura, tofu, udon, umeboshi plums,
vegetable brush or tawashi, wok.
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A few glossary definitions: “Tamari: A pure soy sauce
concentrate, a byproduct of miso. Commercial soy sauce is
not recommended; macrobiotic stores have the right kind.”
“Tofu: A curd made of the liquid in which crushed
soybeans have been softened; it is solidified by boiling” [sic].
Note: This book was published in London in 1969 by
Anchor Press, Ltd. (201 p.). Address: New York.
1041. Hahn, Emily. 1968. The cooking of China. New York,
NY: Time-Life Books. 206 p. Illust. (many color photos).
Index. 28 cm. Series: Foods of the World.
• Summary: Another superb work in this superlative series
from the editors of Time-Life Books. This book is about
cooking in China, where the author lived (in Shanghai),
before the 1949 Communist revolution.
Contents: Introduction: The cooking of the world’s
oldest civilization. 1. An ancient and honorable art. 2.
“Chinese cooking” in your own kitchen. 3. Secrets of savor
and spice. A reverence for good food. 5. Oriental staff of life.
6. Gentle teas and strong spirits. 7. Feasts for festivals. 8. A
cuisine for all continents.
China, the world’s oldest existing civilization, has the
world’s most ancient cuisine–as well as one that is both
great and profound (p. 6). When the Red Guards of China’s
Cultural Revolution appeared in the 1960s, they “attacked
every symbol of what they regarded as bourgeois culture.
Among the targets in Peking were the city’s fine restaurants.”
In the process they destroyed much of China’s culinary
heritage–but only inside of China (p. 7). An article by Peggy
Durdin in the New York Times was titled “Mao’s great
crime against cuisine” (p. 184). Chinese food is, of course,
about life, but it is also about health, and it can resonate on
numerous symbolic levels (p. 7).
The southern provinces of China, Fukien, Kwantung,
Yunnan, and Kwangsi, enjoy tropical temperatures year
round and more than 80 inches of rain. Here rice is the main
crop. Yet China is a mountainous country, with 60% of its
land at elevation 6,500 feet or higher; only 11% of its land
can be cultivated (compared with 80% in the USA) (p. 10).
Fukien, a coastal province to the south, makes the best soy
sauce in China, and stewing is called “red cooking” because
of the color imparted by the soy sauce (p. 16, 42).
Vegetable oil is very important in China because the
Chinese rarely use butter (p. 29). “For protein the Chinese
depend heavily on the soybean, which has for this reason
been called the cow of the East.” Soybean oil is used for
cooking. Soybean milk is a good substitute for cow’s milk.
And “doctors, even Western doctors–prescribe it for babies
who cannot get mothers milk and are allergic to cow’s
milk” [sic]. From soymilk one can make “bean curd, an
exceptionally high-protein food known in China as ‘the meat
without bones.’” Bean curd is made by curdling soybean
milk with gypsum, then pressing the curds into pieces about
3 inches square by ½ inch thick. “The thickened curd skin

[sic, yuba] is a food by itself, with a more concentrated
flavor. Fermented bean curd [fermented tofu] tastes much
like cheese.” Both soy and mung-bean sprouts are used in
China, “In one form or another the soybean can be found in
dishes eaten at every meal” (p. 29).
A two-page color photo spread and legend (p. 61-63)
shows (numbered) basic Chinese ingredients, incl. “13.
Fresh bean curd. 14. Dried bean-curd skin” [yuba]. Buddhist
monks and nuns in China are strict vegetarians; special foods
that simulate meat have been developed for them. The main
ingredients in these dishes are bean curd and gluten. These
include vegetarian “duck made from crisp bean-curd skin,
colored and shaped to look like the bird’s flesh” and “chicken
roll in hoisin sauce, the ‘chicken’ made of soft soybean curd”
(p. 64, 67, 70).
Note 1. This is the earliest English-language document
seen (Oct. 2012) that uses the term “beancurd skin,”
apparently to refer to yuba.
Note 2. This is the earliest document seen (Jan. 2014)
that describes the use of yuba, or of tofu, to make meat
alternatives.
A full-page color photo and legend (p. 74-75) shows
(numbered) Chinese sauces and condiments, incl. “1. Hoisin
sauce. 3. Soy sauce. 8. Yellow-bean paste, or thick bean
sauce. 11. Fermented black beans. 14. Red bean [azuki]
paste.” “Among the best known of Chinese seasonings is soy
sauce, which was mentioned in several Confucian classics
as early as the Fifth Century B.C.” [sic]. Other condiments
made from soybeans are bean paste (for preserving and
flavoring meat) and hoisin sauce (widely served with Peking
duck). “It is said that the best grades of soy sauce can take as
much as six to seven years of aging to reach perfection, and
that the making of superb soy sauce requires ‘as much art in
its preparation as good French wines”’ (p. 74-75, 77).
The controversy over M.S.G. is discussed. “A really god
Chinese chef considers it a questionable shortcut for giving
taste to second-rate foodstuffs, but most Chinese cooks admit
that its use in certain dishes is perfectly valid” (p. 77-78).
The emperor Chien Lung (1735-1796), 4th ruler in the
Manchu [Qing] dynasty, wrote an Ode to Tea (p. 91). In
China there is an intimate association between eating and
health (p. 91).
Recipes: “Steamed bass with fermented black beans
Tou-shih cheng hsien yu (with “2 teaspoons fermented black
beans,” soy sauce, Chinese rice wine, and shredded fresh
ginger root, p. 104).
Most festivals (each with a feast) in China are based on
events of agricultural importance; the two most important
are New Years and the Moon Festival (p. 155, 162, 164-65).
A Peking duck is “brought to the exact degree of plumpness
and tenderness through force-feeding,” then roasted slowly,
suspended by hooks, in a mud-lined oven “until the thick,
fat skin becomes golden in color. This crackled skin is
the choice part of the dish.” The skin, a piece of the meat,
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a spring onion, and thick, sweet hoisin sauce are served
enfolded in a thin wheat-flour “pancake” (p. 158, 15).
The history of chop suey (unknown in China) and chow
mein (had an honorable origin in China) are discussed (p.
178-79).
The first wave of Chinese to America came with the
gold rush and transcontinental railway. Most were laborers
from southern China. The first Chinatown in the USA was
established in San Francisco (1850s), followed by New York
City (Manhattan, 1870s). Most early American Chinese
restaurants reflected their social status, serving inexpensive
foods. In the early 20th century, as China’s Republican
revolution was gaining momentum, a second wave arrived to
study. These young people, also mostly from southern China,
came from far more prosperous backgrounds than those in
the 1st wave and they wanted better food. Restaurants were
started or upgraded to suit their tastes. Thus, it “was the
southern school of cookery that first spread over the world
outside China” (p. 179).
China has three great regional cuisines: Cantonese
(southern), northern, and Szechuan (p. 179). Six photos
show “The Americanization of the fortune cookie: Assembly
line at a factory in New York City’s Chinatown.” A twopage spread shows many of the “fortunes” found in fortune
cookies (p. 195-97).
“A guide to ingredients in Chinese cooking” (p. 19899) includes: Bean curd, fresh: Square. Bean-curd skin
[yuba] (“Thin stiff sheets of dried bean curd. Sold by
weight... {5 to 6 sheets weigh about 1 ounce”}). Bean
sprouts (“Young sprouts of the mung bean”). Black beans,
fermented (“Strongly flavored, preserved black soybeans.”
Sold in cans or plastic bags). Brown bean sauce (“Thick
sauce made from fermented yellow beans [huang dou =
yellow soybeans], flour and salt. Sold in cans of 1 pound
or more”). Hoisin sauce (“Sweet, brownish-red sauce made
from soybeans, flour, sugar, water, spices, garlic and chili for
use in cooking. Sold in 1-pound cans and up”). Oyster sauce
(“Thick brown sauce with a rich flavor, made from oysters,
soy sauce and brine”). Red bean paste (“Thick, sweet paste
made from red soybeans” [sic, azuki beans]). Salted eggs and
thousand-year eggs. Sesame seeds and sesame seed oil. Soy
sauce (“Pungent, salty, brown liquid made from fermented
soybeans, wheat, yeast [sic, mold] and salt”). Vegetable steak
(“A vegetarian food that looks like a small beefsteak but is
made from wheat gluten. Sold in cans”). Address: Author,
lives in England with her husband.
1042. Roden, Claudia. 1968. A book of Middle Eastern food.
London and Camden, New Jersey: Thomas Nelson and Sons,
Ltd. 320 p. Illust. (by Edward Bawden. Color photos by
Bruce Pinkard). Index. 26 x 20 cm. [20* ref]
• Summary: In the chapter titled “Cream salads,” tahina
[tahini] is discussed and used there as a major ingredient
in 7 recipes (p. 35-40). The recipe for Tahina Cream

Salad states (p. 35): “Tahina in its various forms is a great
Middle Eastern favourite... and invariably appears as an
accompaniment to most cold, and some hot, main dishes.
Tahina itself is a paste made from sesame meal and can be
found in all Greek stores and a few delicatessens.” “Serve
the tahina cream in a bowl and provide Arab or other bread
to dip it in.
The section titled “Hummus: Chick Peas” (p. 36-37)
begins: “These hard, round, corn-coloured peas, earthy in
flavour and aesthetically attractive, lend themselves, as do
most ingredients in the hands of Middle Eastern cooks, to
an infinite variety of dishes. Mashed and smoothly puréed,
they make an excellent base for a tahina cream or a meat
soup.” Next comes a recipe for Hummus bi tahina (Chick
peas with tahina) which states: “This tahina salad is the most
widely known and appreciated of all outside the Middle
East... It makes an excellent appetizer served as a dip with...
practically anything.” One “exquisite and very delicate
variation” is Tahina cream salad with almonds (p. 35). Note:
This is the earliest English-language document seen (June
2008) that uses the term “Hummus” by itself to refer to chick
peas (Cicer arietinium).
Ta’amia or falafel [felafel] is also in this chapter (p. 3840). Made of dried white broad beans (ful nabed), they are
served hot, accompanied by tahina.
Almonds are used in recipes throughout the book. A
recipe for “Milk of almonds” [sweet almond milk] is given
on p. 306. Address: [London, England].
1043. Harmony: Macrobiotics. 1969. Contents. No. 2. 24 p.
[3 ref]
• Summary: Contents: Twelve theorems of the Unique
Principle. The seven principles of the order of the universe.
The winter. Change, The diet of the Viet Cong (their main
food is organically grown dry-roasted brown rice; they
also eat red rice). From the country. O-sushi (ingredients
include brown rice, “2 blocks daya tofu (dried soya bean
curd), quality soya sauce (Tamari or Kikkoman),” etc.).
About the foods of the Viet Cong. Some recipes made with
mainly wheat. The way of eating (one’s principal foods
should be grains and vegetables. Balance is essential). A
couple of random pieces and a piece of poetry. A rather
lurid article about sugar. A copy of the Macrobiotic menu
(The macrobiotic restaurant is located at 136a westbourne
terrace, london, w.2. tel: (01)-723-7367. entrance around
corner in Bishop’s Bridge Road. The basic menu is divided
into Meal 1. Meal 2. Today’s special meal. A la carte. Drinks
(Green tea–bancha. Grain coffee. Mu tea. Lotus root tea
with ginseng and ginger). Items on the menu include brown
rice, mixed vegetables, “Bean Cake [tofu] with frosting of
hummus tahini,” Red beans [azuki] and rice). Literature for
sale (all macrobiotic).
“The seven principles of the order of the universe.
“1. That which has a front has a back.
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“2. That which has a beginning has an end.
“3. There is nothing identical in the universe.
“4. The bigger the front the bigger the back.
“5. All antagonisms are complementary.
“6. Everything changes.
“7. Yin and Yang are the two arms of Infinity.”
The editor and publisher is Gregory Sams. Address:
136a Westbourne Terrace, London W.2, England.
1044. Photographs of Paul Hawken and Evan Root inside
the Great Buddha at Kamakura, Japan, looking out the rear
window. 1969.
• Summary: This Buddha statue is hollow and there are
windows in the rear and a staircase up through the inside.
This photo was taken shortly after Paul and Evan arrived in
the spring of 1969.
Evan writes (Nov. 2010): “Paul and I went to Japan
together, by boat from San Francisco to Yokohama. We
took the Brazil Maru of the Mitsui OSK line. This was a
combination passenger and freight vessel taking 15 days to
cross with a one day stop in Honolulu, Hawaii.”
Q: Why did you go and why did Paul go? Was it Michio
or Aveline Kushi’s idea? “In conversations with Michio,
he often said, ‘when you go to Japan...’ such and such. He
never said ‘if you go to Japan.’ I had been running Sanae
Restaurant for about a year and a half (a long time in those
youthful days). We had gone from a few loyal customers
to lines down the block waiting to get in every night. I was
starting to think about opening a second restaurant. Michio
counseled me not to limit myself by getting tied down to
business. At that time, the Boston Macrobiotic community
was like a school, and people were coming from all over the
country to study. Many of these people worked at Erewhon,
Sanae or other macrobiotic enterprises. I wanted to take on a
new adventure, and, at the same time make room for others
to grow. I did not know exactly what to do, but Michio’s
words ‘when you go to Japan’ filled that gap. Of course, I
thought, the next step was to go to the country of origin of
this movement.
“As far as the case with Paul, I cannot speak for him.
My sense is that it was for cultural education plus business.
“Paul and I had been close friends since he arrived
in Boston in the summer of ‘68. He hung out at the little
Erewhon (303B), and picked my brain about everything.
I wanted to start a restaurant and convinced Aveline that
Paul was the best man to take over the store. When this was
settled, Martin Russell and others filled in at Erewhon while
Paul and I took a drive away car out to California so he
could arrange to make the move to Boston. On the way, we
stopped in all sorts of places to give classes in macrobiotic
philosophy and cooking. We also visited Jacques and Yvette
DeLangre, Reme’s ranch and Chico-San, places where food
processing was going on (Reme’s tekka [miso] and onion
concentrate were excellent).

“It seemed like Paul and I were both on the same
timetable in terms of needing some new horizons, so it
was convenient and natural that we went at the same time.
Though Erewhon paid for his trip, and Sanae paid for mine,
we both went on business visas connected to Erewhon.”
Q: Did you stay together or see each other often?
“Our arrival was celebrated by a big dinner party at
Lima Ohsawa’s. Because we were Michio’s students, many
people were there to welcome us. It was a testament to the
esteem with which Michio was held in the Japanese seishoku
[macrobiotic] community. Michio and Aveline themselves
had not been back to Japan since leaving for the U.S.
“Note: seishoku is the word that was used for
‘macrobiotic’ in Japan when I was there. It is written
with the characters for correct / proper + food. The word
‘macrobiotic’ was not commonly used in Japan at that time.
“Paul and I were taken here and there for some sightseeing including the trip to Kamakura. We also met Mr.
Kazama [of Mitoku]. After a short time together in Tokyo,
Paul went to Osaka to stay with the Okada family and
connect into the food scene and make connections for
Erewhon. We saw each other from time to time, once to
visit some food production sources like shoyu, rice vinegar
and sesame oil. Another time we went on an outing to meet
Kôji Ogasawara, the noted proponent of Kototama (the
word soul); he was the author of a book titled Kototama:
The Principle of One Hundred deities of the Kojiki. This
was something Michio had told us about, related to a kind of
esoteric history of Japan. Mrs. Okada took us to Ogasawara’s
and we listened to him tell us about the Kototama and the
Kojiki, though due to the language difference and the esoteric
nature of the subject, it went largely over my head.”
Q: What of importance did each of you accomplish?
How long did each of you stay?
“I recollect that Paul stayed somewhere around 9
months. During that time he did a lot of relationship building
for Erewhon, as well as learning about foods and processing.
Certainly, the relationship with Muso Shokuhin was
deepened.
“As for me, after a month or two, I realized that I didn’t
really know what I was doing over there. I had begun to
take lessons in Japanese at the Tokyo Nippongo Gakko in
Shibuya, but this was no easy language that I could pick up
without really applying myself. There quickly came the day
that I had to decide to let it go or really dig in. I choose to
dig in. That became the what that I was doing. To me that
was probably the single most important decision because it
affected everything else. After about two years of study, I
serendipitously met a teacher who could actually teach the
language to Westerners. This was a revelation, and I began to
learn the language according to the Japanese way rather than
the translated from English way. This deepened my ability to
relate and opened many doors for me. My last year there, I
worked for Muso Shokuhin as their translator / international
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correspondent.
“I stayed in Japan for 3 years and 7+ months. By
agreement if I did not return within 18 months, I let go of my
50% ownership position in Sanae Restaurant at a prearranged
figure (a modest sum) and used that money to support my
living and education in Japan until I knew enough to utilize
my Japanese in gainful ways.”
Note: This photo was sent by Evan Root to Patricia
Smith and by Patricia to Soyinfo Center (Nov. 2010).
1045. Wilcke, H.L. 1969. Summation of conference. USDA
Agricultural Research Service ARS 72-71. p. 140-41. May.
Proceedings of Conference on Protein-Rich Food Products
from Oilseeds. Held 15-16 May 1968 at New Orleans,
Louisiana.
• Summary: “I am just going to give you a few of the
thoughts that this Conference is leaving with me.
“Now, the world’s production of the three major
oilseeds, including USSR, according to the President’s
Science Advisory Committee Report on World Food Supply,
in 1961 to 1962, was: soybeans–31 million metric tons;
cottonseed–20.6 million metric tons; and peanuts in the
shell–14.1 million metric tons–a total of 65.7 million metric
tons.
“If we translate this into proteins, that means 18.1
million metric tons of protein, which is a lot of protein.
“Now, the work reported from Mexico emphasized the
possibility of the adaptation of further crops–sesame and
chick peas. These, of course, would add to this as well as
many of the others such as sunflower. Certainly, we are not
using the protein from these sources as well as we might,
particularly when quantities of a product that could be high
quality often are used as fertilizer or even dumped. So, it is
very appropriate that we be considering at this Conference
the protein-rich food products from oilseeds.
“Because of the fact that cotton is indigenous to many
of the protein-deficit areas, it should certainly be used more
extensively as a direct human food. The work reported from
the Southern Utilization Research and Development Division
points to the possibility of solving the problems of gossypol
through two new methods of producing protein concentrates,
providing a high-protein concentrate, and also providing a
means of inactivating mycotoxins–even though additional
work needs to be done to reduce these methods to the realm
of practicality and economic feasibility.
“Further work has resulted in methods for the production
of protein isolates with quite differing and very intriguing
properties. These now await practical evaluation.
“Peanuts are providing very useful flours, concentrates,
and isolates.
“Soybean flour and grits, concentrates and isolates are
being produced and marketed in the United States, at least,
and many new and exciting products are being produced
from these soybean-protein sources.

“The versatility of all of these oilseed proteins has been
emphasized in this Conference by the description of their
possible and probable uses. At this Conference, it has been
recognized that protein cannot be separated from the total
food problem. It has also been recognized that all forces,
including government, universities, private industry, must be
involved in working out these problems.
“It has also been recognized that we cannot be interested
in the protein for the sake of protein. It must be a form that
will be consumed because it is desired–not because we want
somebody to consume it. It is of no value until it has been
eaten and utilized by the body–whether human or animal.
“Now, we have recognized too that there are many ways
in which the protein supplies of the world can be increased.
Some very significant progress has been made in some of
the fields, such as the production of new IR8 rice; in the
production of higher protein wheat in Mexico; and, in the
potential of corn with a protein of higher biological value.
“In looking at these protein sources from the viewpoint
of this country, I would like to ask the question: Why
should oilseed protein products be labeled as substitutes?
Has our consumption pattern been so perfect that it can’t be
improved? Can we expect the perfect product from any of
these?
“I submit that the emphasis for economy, nutrition,
palatability, and functionality should be upon the final
product and not on the individual components.
“Why then ask a protein source to be odorless, tasteless,
colorless, and then very frequently reject the product because
it does not add to these characteristics? Isn’t it time to
classify oil-protein sources as products in their own right and
to recognize them as something new and exciting? Just as
much as it is time, or past time, for the dairy industry to take
the halo off of their products and look at them for what they
are.
“Now, when I eat peanuts, I am eating peanuts. I am not
under any delusion that I am eating steak. So, I think there
is no reason why these products should not be considered
as new products, to be sure, but products which should be
taking their place.
“Quite often we discard useful products–those which
may have one or more useful and desirable characteristics–
simply because they do not possess all of the things that
we would want. This has been pointed out by our speaker
this noon, that we do this particularly when we are judging
by U.S. standards. We must recognize that preferences for
taste, colors, textures, and other criteria vary drastically
in different areas. There is nothing more dangerous than
generalization. We must focus upon specific needs and
specific characteristics.
“This Conference, certainly, has brought together an
invaluable summary of the present status of protein from
oilseeds by the many outstanding speakers. I think one of
the major results of the concern for world food supplies,
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and more specifically for world protein supplies, is the
attention focused upon all available sources of protein and
the acquisition of a library of information which we can put
to very good use domestically. This will serve the United
States well when there is a need for protein sources of
differing characteristics–functional, economic, palatability,
or otherwise.
“Now, if we fulfill our promises and our moral
obligations to those countries which face serious protein
deficits, we will continue with a real sense of urgency to
seek new technology and to apply existing technology to the
development of protein sources–indigenous, if possible, but
certainly products that are not only acceptable but desirable
by each of the populations we are working with–that they be
made available at minimum cost, and in so doing, we will
acquire this information to which I referred before.
“We will supplement our research–basic, applied,
developmental–toward the elucidation and identification
of properties, both unique and conventional, of our protein
resources-be they animal, plant, fish, single cell, or others.
So that when the food fabricator desires certain properties,
he may quickly identify possible sources that are practical
and economical. There must be the goals, not for the simple
purposes of utilizing oilseed, but to place these products in
their proper perspective in helping to provide food for the
future.
“I think that is what this Conference was about.”
Address: Ralston Purina Co., St. Louis, Missouri.
1046. Altschul, A.M. 1969. Combating malnutrition: New
strategies through food science. Plant Foods for Human
Nutrition 1(3):149-61. June. [7 ref]
• Summary: This article begins: “We might describe what
has happened in the past 25 years as a derangement of our
ecosystem caused by rapid increase in population density
without concurrent increased in wealth and the capacity to
produce food.”
Note: In 1974 world hunger and malnutrition, along with
human population growth worldwide, were considered the
two great problems on the planet. Another major problem
was the “protein gap.”
Contents: Introduction. New protein foods. Vegetable
protein mixtures (soy protein concentrate, CSM). Improved
cereal products. Domestic food production (malnutrition
among the poor in the USA).
Protein beverages: Vitasoy, successfully marketed in
Hong Kong, is a soybean beverage that contains nearly 2.5%
protein; it competes successfully with the most popular
soft drinks on the market. Monsanto Co. has signed an
agreement with K.S. Lo of Vitasoy, for marketing Puma, a
soy beverage, in other parts of the world. Coca-Cola recently
announced that Saci, which contains 3% soy protein, is
now being test-marketed in Brazil. Textured foods (General
Mills makes Bac*Os from spun soy fibers. Ralston Purina

manufactures these soy fibers. Worthington Foods makes and
sells a line of textured meatlike products based on spun soy
protein fibers. Swift’s Texgran and Archer Daniels Midland’s
TVP are made by extruding defatted soy flour. H.B. Taylor
Co. makes Textrasoy by thermoplastic compacting of the
defatted soy flour).
Soybeans (the five categories of processed products
are: full-fat soy flour, defatted soy flour, a 60-70% protein
concentrate, soy milk, isolated soy protein–the modern
version of Oriental soy curd {tofu}). Cottonseed. Peanuts.
Other sources (copra from coconuts, sesame, fish protein
concentrate). Private sector’s role (AID program, Quaker
Oats, Hinds Co., Vitasoy, Coca-Cola Co.). Photo and brief
biography of Dr. Aaron M. Altschul.
Page 76: Photos show bottles of Puma (Guyana), Saci
(Brazil), and Vitasoy (Hong Kong). For each is given: The
percentage and source of protein. The percentage of calories
from protein. The cost per bottle in U.S. cents (range 3.5 to 5
cents).
Fig. 3 (p. 152) is a graph that shows, for various
countries of the world, the percentage of total grain supplies
fed to animals (Denmark and USA are highest at 72-78%)
versus animal protein consumption (pounds per person
per year) (Denmark and USA are highest at about 45 lb).
Address: Special Asst. for Nutrition Improvement to the U.S.
Secretary of Agriculture, USDA, Washington, DC.
1047. Spilsbury, Calvin C. 1969. The U.S. soybean market in
the Republic of China (Taiwan). USDA Foreign Agricultural
Service. FAS M-209. 20 p. Aug. Summarized in Soybean
Digest, Nov. 1969, p. 52.
• Summary: Contents: Foreword, by Howard A. Akers.
Introduction. The market. The oilseed crushing industry:
Organization and mill location, number and type of mills,
crushing capacity. Soybean oil and foods: Soybean meal
demand for swine, soybean meal demand for poultry.
Domestic oilseed supplies: Soybeans, peanuts, rapeseed,
sesame, minor oilseeds. Marketing: Discharging and
handling facilities, freight costs, government controls,
purchasing, credit, quality problems, crushing margins wide.
Appendix: Directory of major soybean and oilseed crushing
mills, by region.
The Foreword notes: “This small island made nearphenomenal strides in both agriculture and industry in the
late 1950s and early 1960s, and by the mid-1960s was
recognized as a growing dollar market for U.S. soybeans and
soybean products.” In 1965 Taiwan moved from aid to trade
status. In 1966 soybeans were removed from controls, and
with the booming economy of 1967-68, imports of soybean
from the USA–all paid for in dollars,–leaped to record levels.
Today, Taiwan has one of the world’s highest economic
growth rates. Since the end of World War II, and especially
since 1955, the Taiwan oilseed crushing industry has
undergone a complete technological transformation. The
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country now boasts 36 solvent extraction plants, many of
them with modern continuous systems.
In Taiwan today, per capita consumption of soybeans for
food is estimated at around 5½ pounds/year, compared with
about 4 pounds in 1958. Soybean oil is now Taiwan’s major
source of edible fats and oils; per capita consumption is
about 6 pounds/year compared with 4 pounds/year for peanut
oil. Total per capita vegetable oil consumption is about 12
pounds/year. Per capita consumption of animal fats is 6-8
pounds/year.
Domestic production of soybeans rose from 4,000
metric tons (tonnes) in 1935-39 to 72,997 tonnes in 1968.
Historically, imports of soybeans and soybean products have
been large. In 1938 over 45,000 tonnes of soybeans and
about 164,000 tonnes of soybean cake were imported, mainly
from Manchuria.
In 1950, Taiwan’s vegetable oil crushing industry was
first organized into a trade association by a group of 20
crushers using screw presses. By 1967 some 86 crushers
were members; this included 35 solvent-extraction operators.
Known today as the Taiwan Regional Association of
Vegetable Oil Expelling and Refining Industries, the group
is located at 82 Nan Yuan Street in Taipei. Today in Taiwan
there are 99 oilseed crushing mills with a total crushing
capacity of 1.3 million tonnes–up from only 400,000 tonnes
in 1954-55.
As in many countries of East Asia, the Taiwanese
consumer has a taste preference for crude peanut oil, sesame
oil, and rapeseed oil, in that order. For this reason, soybean
oil is often marketed as a blend with peanut or rapeseed oil.
The soybeans required for the manufacture of bean
curd [tofu], soybean paste [jiang], [soy] sauce, milk, and
other foods are largely produced domestically. In 1969 an
estimated 40,000 tons of soybeans will be required for bean
curd and 3,000 tons for soybean sauce. “In the rural areas
of Taiwan, soybean milk cooperatives have been organized
under government auspices. Members use their own
soybeans and make their soybean milk at common soybean
milk shops.”
A map (p. 9) shows the island of Taiwan, each of its
prefectures, and where each of four oilseeds (soybeans,
peanuts, rapeseed, sesame) are produced. Tables show: (1)
Production of four oilseeds in Taiwan from 1965-1968.
Peanut production decreased from 88,000 to 74,000 tonnes.
Soybean production increased from 66,000 to 73,000
tonnes but was still No. 2 after peanuts (p. 8). (2) Taiwanese
soybean production, imports, and utilization from 1955 to
1968 (p. 11). Address: Fats and Oils Div.
1048. Macrobiotic (The) (Carmichael, California). 1969.
1969 West Coast macrobiotic summer camps. 9(7):13-15.
Sept/Oct.
• Summary: “The first (July 26th through August 2nd: 8
days), at Mayaro Lodge, in the deep green mountains of

Northern California, was attended by about 40 people.
Three delicious meals a day were served by the hardworking kitchen staff of Cornellia Aihara, Penny Smith,
Mrs. Shayne Oles, Susie Richards and Lynn Good. General
activity, however, was somewhat limited by (1) hot weather,
(2) modern conveniences, and (3) relatively private
accommodations (2-5 people per cabin). There was ample
opportunity to be alone, and this was often the case.
“Mr. Aihara’s daily lectures and nightly discussions were
extremely interesting and stimulating; we were all amazed to
find how limited our understanding of Macrobiotics really is.
Other discussions were led by Mrs. Shayne Oles and Lennie
Richards (Camp Directors), Gene Neufeld (on T’ai Chi
Ch’uan), Bill French (The I Ching), and Jordon Good (Zen
and Macrobiotics; We Need Both).
“The Second camp (August 16th through 25th: 10 days),
at a panoramic location near Big Sur, was attended by about
150 people. Two meals a day were served. Other than two
group camp sites, there were no accommodations. People
slept in tents, cars, or sleeping bags. Temperatures ran about
20 degrees lower than at Mayaro. There were no telephones,
refrigerators, stoves, toilets or hot water. People were asked
to bring their own cups, plates and bowls. Camp Directors
Warren Durbin and David Schleiger kept costs to a bare
minimum. Cooking had to be done outside, with wood for
fuel (which gave the food a wonderful flavor), and therefore
everybody was kept very active: chopping wood, cooking,
and washing dishes and pots. Since there was little chance
for privacy in the camp sites, we all interrelated, grew, and
learned–from changes in ourselves, others, and in all of us as
a group. A fantastic experience we will never forget.
“Mr. Aihara’s daily lectures were again inspiring and
instructive, and Michel Abehsera also gave several very
stimulating lectures (on Using Your Own Judgment, Seven
Stages of Art and other topics). Other talks were given by
Loring Palmer (The Practice of Zen), Gene Neufeld (T’ai
Chi Ch’uan), John Collett (Macrobiotic Farming), Bernie
Schechter (Macrobiotics and Tooth Care), and Bill Tara
(Blood Circulation and other topics).
“There were many ‘miraculous’ cures. One man,
suffering from severe back pains, was cured in five days.
And a young mother who complained that people were
criticizing her because her 3-year old boy was often crying
and ‘Why don’t they leave me alone? They have problems of
their own!’, when advised that she must accept all criticism
as a way of helping herself to grow, that she must learn to
balance not only her food but also her relationships with
other people, and that she would only find a solution to this
or any other problem when she realized that it was the result
of her own actions, suddenly understood very clearly and
became very grateful and happy. And many others also said
they had never felt better in their lives.
“Were the differences in activity, involvement,
interrelating and joyousness in these two camps the result of
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the differences in foods, their proportions and quantities (as
shown in the following chart) or vice versa? Or both? A twocolumn table shows the amount of the categories of foods
that were used at Mayaro Lodge and Plaskett Creek:
Grains: 40% vs. 50% (brown rice, rice cream, flour 60,
oats, corn, noodles, millet, buckwheat)
Vegetables 45% vs. 30%
Beans: 2% vs. 2% (aduki, black beans, chick peas,
kidney beans)
Seaweeds: 1% vs. 1% (kombu, wakame, nori, hijiki)
Animal foods: 1% vs. 6% (dried small whole fishes,
fresh fish, eggs)
Fruits: 6% vs. 6% (apples, watermelons, nuts)
Seasonings: 5% vs. 5% (miso, tamari, sea salt, gomasio,
corn oil, sesame oil, sesame seeds, sesame paste, arrowroot
starch, kuzu)
“The daily consumption averages per person were:
Mayaro Lodge, 2.6 pounds; Plaskett Creek, 1.3 pounds! This
in spite of (?) the much greater amount of activity at Plaskett
Creek.
“As for the increase in animal foods, it was partially
to balance the colder weather. But after observing many
beginning macrobiotics, it is our opinion that it is unwise
to limit fish too strictly for the first few years. Our bodies
became accustomed to animal foods over a period of several
years, and to severely limit the amount we eat when still
in the first few years of Macrobiotics will be such a strain
on the body that it will sooner or later rebel (binge). Small
amounts of fish once or twice a week as a general average,
depending on climate, activity, basic constitution, age, and
other factors will usually be a good amount. (A person who
works at a hard physical job can take a little more fish, men
need a little more than women, and older people need less
than others). The less animal foods the better, but don’t
torture yourself. Macrobiotics is not asceticism.” Address:
The Ohsawa Foundation, Inc., 2523 Gunn Road, Carmichael,
CA 95608.
1049. Pomeranz, Y.; Shogren, M.D.; Finney, K.F. 1969.
Improving breadmaking properties with glycolipids. II.
Improving various protein-enriched products. Cereal
Chemistry 46(5):512-18. Sept. [5 ref]
• Summary: “Bread was baked with 8 or 16 g. soy flour,
and 8 g. (per 100 g. wheat flour) defatted cottonseed flour,
fish protein concentrate, nonfat dry milk, expeller-extracted
sesame seed flour, wheat gluten, defatted wheat germ, airfractionated protein-rich wheat flour, or food-grade Torula
yeast. All protein-rich additives substantially lowered loaf
volume and impaired crumb grain.” The addition of 3 g.
shortening partly counteracted the deleterious effects of the
16 g. soy flour. Loaf volumes were increased and crumb
grain was improved by adding 1.0 to 6.0 g. sucrose tallowate.
Note: During this time, light, fluffy breads were seen as
ideal. Address: Kansas Agric. Exp. Station, Manhattan.

1050. Altschul, A.M. 1969. Food: Proteins for humans.
Chemical and Engineering News 47(49):68-81. Nov. 24. [11
ref]
• Summary: This article begins: “We might describe what
has happened in the past 25 years as a derangement of our
ecosystem caused by rapid increase in population density
without concurrent increased in wealth and the capacity to
produce food.”
Note: In 1974 world hunger and malnutrition, along with
human population growth worldwide, were considered the
two great problems on the planet. Another major problem
was the “protein gap.”
Contents: Introduction. New protein foods. Vegetable
protein mixtures (soy protein concentrate, CSM). Improved
cereal products. Domestic food production (malnutrition
among the poor in the USA).
Protein beverages: Vitasoy, successfully marketed in
Hong Kong, is a soybean beverage that contains nearly 2.5%
protein; it competes successfully with the most popular
soft drinks on the market. Monsanto Co. has signed an
agreement with K.S. Lo of Vitasoy, for marketing Puma, a
soy beverage, in other parts of the world. Coca-Cola recently
announced that Saci, which contains 3% soy protein, is
now being test-marketed in Brazil. Textured foods (General
Mills Makes Bac*Os from spun soy fibers. Ralston Purina
manufactures these soy fibers. Worthington Foods makes and
sells a line of textured meatlike products based on spun soy
protein fibers. Swift’s Texgran and Archer Daniels Midland’s
TVP are made by extruding defatted soy flour. H.B. Taylor
Co. makes Textrasoy by thermoplastic compacting of the
defatted soy flour).
Soybeans (the five categories of processed products
are: full-fat soy flour, defatted soy flour, a 60-70% protein
concentrate, soy milk, isolated soy protein–the modern
version of Oriental soy curd {tofu}). Cottonseed. Peanuts.
Other sources (copra from coconuts, sesame, fish protein
concentrate). Private sector’s role (AID program, Quaker
Oats, Hinds Co., Vitasoy, Coca-Cola Co.). Photo and brief
biography of Dr. Aaron M. Altschul.
Page 76: Photos show bottles of Puma (Guyana), Saci
(Brazil), and Vitasoy (Hong Kong). For each is given: The
percentage and source of protein. The percentage of calories
from protein. The cost per bottle in U.S. cents (range 3.5 to 5
cents).
Discuses private companies making protein foods as
part of a USAID 3-year grant program to encourage U.S.
companies to develop commercially viable protein foods for
production and marketing in developing countries. A total of
14 projects were funded. Address: Special Asst. for Nutrition
Improvement to the U.S. Secretary of Agriculture.
1051. Shurtleff, William. 1969. The Tassajara food trip.
Tassajara, California: Published by the author. 63 p. Dec. 28
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cm. [8 ref]
• Summary: Each of the 167 recipes is numbered, all show a
strong natural foods influence, and many show a macrobiotic
influence. Soy-related recipes include: 60. Fresh daikon
nitsuke with miso. 74. Squash in miso-tahini sauce. 76. Nori
with tamari.
77. Basic soybean preparation. “Put 2 cups soybeans in
a quart container and fill the container with water. Let soak
overnight. Pour into a pressure cooker and cook at 15 lb.
for 40-50 minutes. Allow pressure to go down naturally. If
water remains, continue to simmer beans in open pot until
it is gone. Add tamari [soy sauce] to taste 10 minutes before
finishing. Note: It is very important that soybeans be well
cooked. They should be boiled until they are very soft and
easily crushed between the thumb and ring finger, otherwise
they will cause digestive problems (to put it nicely!).” We
enjoyed boiled whole soybeans for breakfast almost daily as
an important source of protein in our vegetarian diet.
Note: Pressure cooking soybeans can be dangerous! The
skins can come off, foam up, and clog the pressure regulator.
78. Soybeans with hijiki. 79. Soybeans with hijiki
and tahini (with miso). 80. Soybeans sauteed in miso. 81.
Soybeans with lentils and buckwheat flour. 82. Soybeans
with carrots and lentil sprouts. 83. Soybeans with dried
daikon. 84. Soybean stew. 85. Broiled soyburgers. 86.
Roasted soybeans. 87. Tofu sauteed. 96. Miso soup with
tofu, carrots, burdock and mushrooms. 97. Miso soup with
wakame. 98. Wakame soup with tofu. 99. Soy sauce & lemon
soup. 101. Thick lentil soup with miso. 102. Thick lentil
soup with miso & vegetables sauteed. 103. Lentil soup with
miso and parsley garnish. 105. Aduki/azuki bean soup with
miso. 107. Thick split pea soup with miso & vegetables. 110.
Navy bean soup with miso. 115. Mushroom soup with dried
tofu.
119. Misozuke pickles. 120. Kombu pickled in miso.
122. Bancha with tamari. 123. Kuzu cream with tamari. 125.
Ume-syo-kuzu (with umeboshi, tamari and kuzu). 131. Basic
soybean spread. 133. Lentil miso spread. 135. Garbanzo and
miso spread. 138. Muso (miso-tahini) spread. 139. Peanut
butter & tamari spread. 142. Peanut butter, miso, apples,
carrot and parsley spread. 161. Sesame tofu (no soy). 163.
Nut and seed loaf with miso.
San Francisco’s largest natural foods store is New Age
Natural Foods, 1326 Ninth Ave. run by Fred Rohe [Rohé].
Also recommended are The Food Mill, 3033 MacArthur,
Oakland [founded in 1933 by John Denis, Sr.]; and ChicoSan, P.O. Box 1004, Chico, California. Selling Spiral Foods
miso and tamari in bulk; The General Store, 5th and Junipero
in Carmel.
Note 1. This is the 2nd earliest document seen
(Nov. 2010) concerning the work of William Shurtleff
with soyfoods. He wrote the book on a typewriter while
practicing at Tassajara Zen Mountain Center, made about 30
photocopies, and sent them to friends as Christmas presents.

He did not meet Akiko Aoyagi until 25 Dec. 1971 in Tokyo,
Japan.
Note 2. This is the earliest document seen (Jan. 2014)
in the SoyaScan database concerning or under the subject
heading “Soyfoods Movement.”
Note 3. “The Tassajara Zen Mountain Center in the
Ventana Wilderness area of the Los Padres National Forest,
southeast of Carmel-by-the-Sea, California, is the oldest
Japanese Buddhist Soto Zen monastery in the United States.
The Center is very isolated, more than 16 miles (26 km)
from the nearest paved road, and only accessible via a
narrow, steep, one-lane dirt road. During the winter months,
practitioners live alone on site. During the summer months,
the Center is opened to day and overnight guests. The hot
springs have been developed into Japanese-style baths. It is
the first Zen monastery established outside Asia” (Source:
Wikipedia). To get food especially perishables, for 40-60
students, we sent a truck on a “town trip” to Carmel and
Monterey once a week. Among the foods we bought there
were tofu (unpackaged, in cans filled with water) and miso.
Note 4. This is the earliest document seen (March 2020)
that mentions “New Age Natural Foods” run by Fred Rohe
in San Francisco. Address: Zen Mountain Center, Carmel
Valley, California.
1052. Institut de Recherches pour les Huiles et les
Oleagineux, Rapport Annuel. 1969. Recherches et principaux
résultats: Arachide, sésame, soja [Research and principal
results: Peanuts, sesame, soya]. [Fre]*
Address: Upper Volta (renamed Burkina Faso in 1984).
1053. Brothwell, Don; Brothwell, Pat. 1969. Food in
antiquity: A survey of the diet of early peoples. New York,
NY: Frederick A. Praeger. 248 p. Illust. Index. 21 cm. Series:
Ancient Peoples and Places. [117 ref]
• Summary: This comprehensive book is arranged by food
type. Contents: List of illustrations. Acknowledgments.
1. Introduction. 2. The vertebrates. 3. The invertebrates
(mollusks, insects). 4. Sugars. 5. Fungi. 6. Cereal crops. 7.
The vegetables (incl. pulses). 8. Fruits and nuts. 9. Olives,
oils, herbs, and condiments. 10. Drinks. 11. Diet and disease.
The plates. Notes on the plates.
In the chapter on “Vegetables,” the section titled
“Pulses” (p. 105-07) mentions the soy bean. “Not only is it
eaten as a vegetable [green vegetable soybeans] but, having
a high oil content, butter oil [sic, margarine?] and cheese
of a kind [tofu] can be prepared from it.” It still grows wild
in China. “There is a reference to the soy bean in Chinese
literature which takes its history back at least as far as 2800
B.C.” [sic].
The authors conclude that primitive diets consisted
primarily of animal products.
There have been two great population explosions in
human history: The Agricultural / Neolithic revolution began
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about 10,000 years ago, and the Industrial Revolution began
about 200 years ago (p. 14-16).
Also discusses sesame seeds (p. 146, 159), and
peanuts (p. 151). Address: 1. Senior Scientific Officer,
Sub-Department Anthropology, British Museum of Natural
History, London; 2. His wife.
1054. Ceres Grain Shop and Bakery, Britain’s first
wholefood / natural food shop on All Saint’s Road in
London, parallel to the Portobello Market (Photographs).
1969. London, England.
• Summary:
(a) Inside Ceres Grain Shop. They sold unusual foods
such as organic brown rice, miso, sunflower seeds, chick
peas, tahini and weirdest of all–seaweeds.
(b) Outside Ceres Grain Shop and Bakery. (3) Another
outside view.
Sent to Soyinfo Center by Gregory Sams 2017 April 6.
Address: London. Phone: 01 451 3111/2.
1055. Cooking good food. 1969. Order of the Universe
Publications, Box 203, Prudential Center Station, Boston,
MA 02199. 34 p. No index. 28 cm.
• Summary: A simple, concise source of the basic
macrobiotic ideas adapted to the American way. Note 1.
This booklet was written by Jim Ledbetter, a student of
macrobiotic teacher Michio Kushi, although his name does
not appear in it.
Contents: The traditional food of man. The way of
eating. Salt and oil. Special foods. Useful kitchen items.
Cooking brown rice. Cooking other grains. Cooking
vegetables. Cooking sea vegetables. Cooking beans. Cooking
soups. Cooking with flours (Cooking noodles, cooking
creams, baking bread, variations with flour). Cooking animal
food. Preparing salads. Preparing condiments. Preparing
drinks. Cooking desserts. Plasters. Traveling and eating out.
he manner of eating. The seven levels of cooking.
In Chapter 4, titled “Special Foods” is a section on
“Soybean foods” (p. 6), which states: “The soybean has been
called the ‘Vegetable Cow’ of the Orient. It is full of good
vegetable quality protein (43%). It was not traditionally eaten
without special preparation, because it is fairly yin, except by
monks who wished to limit their sexual desires. When cured
with salt, however, it was used as a daily food. You will find
these traditional preparations very helpful in your kitchen.
“Tamari is the ancient form of soysauce, fermented for
at least eighteen months from soybeans, salt, wheat or barley,
and water, without chemicals or preservatives. It has a very
distinctive, delicious taste. It is used mainly in cooking
vegetables when it is added after salting and just before the
end of cooking time, and in broths. It is rarely used directly
on grains, but is often found on the table to use with deepfried foods. Some women mix tamari with an equal amount
of water to make it less strong.

“Miso is a paste made from the same ingredients as
tamari. There are two varieties; one (Hacho) is a little
harder and darker in texture than the other. It has many uses,
especially in soups, in which case it is added towards the
end of cooking time so that the wonderful digestion-aiding
bacteria it contains will not be destroyed. (All of these
soybean condiments produce their best flavor when cooked
slightly.) Miso soup has a deep, satisfying bouillon flavor,
and is often taken every day as a delicious source of energy.
It is helpful to thin miso in a little water before adding it to
soups and sauces.
“Morromi [sic, moromi] is the pulp from which tamari
has been made. It has a very special tangy flavor, and is used
like miso.
“Seitan or ‘Protein X’ is made from the same ingredients
as the above condiments. A slightly different process
produces a strong jerky which, when boiled or sauteed,
resembles beef in appearance and taste. It is very good in
soups” (p. 6). Note 2. This is the earliest document seen
(Feb. 2022) that mentions “seitan.” It is also the earliest
English-language document seen (Feb. 2022) that contains
the word “seitan.” By placing seitan in the category of
“Soybean Foods,” the author is apparently emphasizing the
importance of soy sauce as one of its two main ingredients.
He seems to have tasted seitan, but it is not clear that he
knows what its other main ingredients are (wheat gluten,
ginger, sesame oil) or how it is prepared.
“Tofu is made from fresh soybeans. This curd or
‘cheese’ is a good quality, strong yin food which is very
refreshing for occasional use in summer when it is cooked
with tamari. It is helpful to store tofu in water. The more
yang pulp, which is usually thrown away, can sometimes
to obtained from the Oriental stores which make tofu, and
used to make delicious casseroles or well-sauteed vegetable
dishes.”
The section on “Condiments” (p. 6-7) discusses
Gomasio (Sesame salt), umeboshi (salted plums), and Tekka.
The section on “Oriental vegetables” (p. 7) discusses lotus
root, daikon, ginger root, Chinese cabbage, jinenjo (Japanese
potato), and kuzu arrowroot.
In the chapter titled “Cooking Beans” the author
considers “Aduki Beans” to be the “King of Beans.”
“Black Beans: The imported Japanese black beans are
higher nutritional quality and superior taste. They are very
sweet, delicious beans. They should be soaked and boiled,
because their skin can become loose and clog a pressure
cooker spout.”
“Miso Soup: This hearty bouillon is the staple everyday
soup. Prepare vegetables and boil for at least one-half hour
(if you want a really good soup); thin miso with a little of
the stock in a bowl and add it to the soup towards the end.
Do not boil the soup after adding miso or the beneficial
digestion-aiding bacteria will be harmed. If it is simmered
very slowly, it can be cooked from 5 minutes to one hour.
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“Tamari Soup: Prepare as above using tamari instead
of miso for flavoring. A simple tamari broth with onions
or carrots and onions is often served over dishes such as
noodles.”
In the chapter titled “Preparing Condiments” (p. 27) we
read: “Vegetable Miso. Slice vegetables finely and saute. Add
diluted miso and water and cook. Scallions, chives, carrot
tops and many other vegetables are good prepared in this
manner. ‘Tekka’ is made from lotus root, burdock root and
carrots. ‘Sigure’ [Shigure] (‘November Rain’) is prepared
with lotus roots, carrots, and onions. A little freshly grated
ginger is often added towards the end of the cooking. A small
amount of these condiments is usually sufficient.”
The chapter titled “Preparing drinks” (p. 28-29)
discusses Mu tea, umeboshi tea, chicory, Yannoh [Ohsawa
coffee], dandelion coffee, Bardan, Kokkoh, kuzu, ume-syokuzu, and daikon drink.
The chapter titled “Cooking Desserts” (p. 30) states:
“Amasake (Homemade Rice Wine). For special occasions
this drink is very smooth and sweet.”
Tofu is also mentioned in the chapter titled “Plasters” (p.
31). “Tofu Plaster. Squeeze tofu (soy bean curd, see Special
Foods) and mix with 10% flour to make it more manageable.
Apply this to any painful, feverish, or inflamed area.
Alternating tofu plasters with ginger compresses often helps
stubborn cases.”
Note 3 This is the earliest document seen (July
2000) that mentions “Hacho” miso (spelled that way).
Subsequently, many macrobiotic publications used this word
and spelled it that way.
The chapter titled “Cooking sea vegetables” briefly
defines kombu, wakame, hiziki (the incorrect idea
concerning “black rice” comes from a casual remark by Evan
Root), arame, dulse, and nori (laver).
Note 4. One original edition of this booklet, sent to
Soyfoods Center by Tim Redmond (a founder of Eden
Foods), has one dark blue stalk of wheat against a light
blue background. In the lower right corner of the cover the
following has been stamped with a blue ink stamp: “Eden
Organic Food Store, 514 E. William. Ann Arbor, Mich.
[Michigan] 48104.”
Note 5. This is the earliest of many documents with
macrobiotic influence that mentions amazake which it spells
“amasake.” Address: [Massachusetts].
1056. Lough, Adine Travis. 1969. The miracle of Meals
for Millions. Meals for Million Foundation, Santa Monica,
California. 3 p. 28 cm.
• Summary: On the cover of this typeset 3-column brochure
is printed in large letters: Our founder, Clifford E. Clinton.
1900-1969. “He was a friend of God and Man.” Reginald
H. Helfferich, D.D. [Doctor of Divinity]. In the center of the
cover a large portrait photo shows Clifford Clinton. The text
of the brochure is based on an interview with Mr. and Mrs.

Clinton conducted in 1969.
“The view from Clifford Clinton’s windows high above
Wilshire Boulevard in Los Angeles embraces” the sprawling
city. Two “landmarks, not quite visible, make their presence
very much felt to this man whose dedication to feeding the
world’s hungry is legend.
One man’s dream: On the east in downtown Los
Angeles stands Clifton’s Cafeteria, a haven for the hungry
from the days of the great depression through the present.
To the west in Santa Monica, California, the Meals for
Millions Foundation symbolizes the hopeful future of one
man’s dream, to which he personally has brought so much
fulfillment.
“The son of self-supporting missionary parents, Clinton,
as a boy, saw the ravaging effects of malnutrition on the
people of China where his parents were stationed. It was the
small lad’s assignment to search out the blind infants (left to
die by their parents because of their infirmity) and to bring
them to the missionary school for nourishment, warmth, and
later, their education. A grisly assignment for a child, but
raised in the Christian philosophy of his parents, he knew
only that he must help.”
The missionary spirit was paramount in the lives of his
parents. “’Their faith in God and their indomitable spirit lent
them the fiber to carry on their work under the most difficult
circumstances.
“’My father first established himself in business–a
restaurant on Market Street in San Francisco–so that he
might be self supporting. Then, shortly after the Boxer
Rebellion [1898-1900], he and my mother moved our whole
family to the interior of North China so that they might
perform their missionary work. The trip from Tientsin
[pinyin: Tianjin] took three weeks by mule and oxcart–15
oxcarts in all–carrying family, furniture and all our goods.
Certainly they intended it as a permanent move.’
“But in 1906, a brief two years later, the senior Clinton
received word that his business in San Francisco had been
completely destroyed by the earthquake. From the brevity of
the cable, he did not at first realize that not only his business
but much of the city had been demolished.
“No longer self supporting, he left his wife and family in
China and returned home to re-establish himself so he could
continue his missionary work.” Eventually he returned to
China to an established mission in southern China. He and
his family had to learn the dialect of the new area. But they
could never accept the harsh fact of so many people crippled
by diseases, malnutrition, and starvation.
Young Clifford Clinton returned to California to serve in
World War I. He then worked with his father in his restaurant
and later married the equally dedicated Nelda Patterson. But
“the indelible awareness of the hungry of the world haunted
this man’s being.
“In 1931 [as the Great Depression was raging] he moved
his wife, two sons and daughter to Los Angeles where he
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opened the first Clifton’s Cafeteria. While the location
was changed over the years from 6th and Olive to 7th and
Broadway, with off-shoot sites in other areas, the philosophy
of the owner never vacillated.
“Moral obligation to feed the hungry: ‘We offered to
feed anyone who was hungry,’ Clinton said. ‘It was and
is our earnest belief that anyone making money from the
community must return a portion of that which he receives
back to the community. It was our duty to serve them
whether or not they could pay.
“’You see, we believe the Golden Rule does work. All
we had to decide was how to carry out that concept within
our own field. It was perfectly obvious to us that we had an
obligation to feed the hungry who came to our doors.’
“In the first 90-day period, over ten thousand people
lined the streets around Clifton’s Cafeteria. These were
depression years and the needy far outnumbered the paying
customers. But Clinton would not go back on his word.
“’We had a moral obligation to fulfill our promise. We
offered a full, standard meal–soup, salad, entree, dessert–for
which people could pay 5¢ if they had it, or nothing if they
did not.’
“Soon, in the frantic melee of the hungry rushing to feed
their families, Clifton’s was so swamped that the paying
customers could not get through the doors. Lines of hungry
humanity encircled the cafeteria for blocks around.
“’We were having difficulty just staying in business
but we would not go back on our word–we could not. The
question was never whether we should give it up, it was,
rather, how can we make it work?’
“They secured a site at 3rd and Hill and turned it into a
cafeteria where the needy could be fed. They would receive
a ticket at the 6th and Olive Clifton’s which was good for a
complete meal at the new location. This practical solution
to a seemingly impossible problem allowed business to
continue unimpeded so that the promise of food to the
hungry could be met.’
“Huge protein shortages: ‘Even as the needs of our
local people were being resolved, we realized that we were
making only a dent in the giant problem of world famine.
Later, the second World War created huge protein shortages.
It was impossible to provide nutrition for the more than two
billion people who faced apparent starvation or who would
succumb to the crippling diseases of malnutrition.’
“Impossible? The missionary’s son, reared in the
philosophy of faith in God and service to humanity, could
not allow himself to recognize that word.
“Multi-Purpose Food (MPF) is born: With his wife he
went to see Dr. Henry Borsook of Caltech. Clinton told the
prominent research biochemist, ‘This is what I want. This is
what I must have.” The specifications and requirements of
the new food are listed.
“’It was a tall order,’ Mrs. Nelda Patterson Clinton
smiled reflectively. ‘We were a little embarrassed. After

all, Clinton was not a trained biochemist. However, as a
humanitarian and a businessman, he saw the need from a
practical angle. As far as biochemistry was concerned, we
knew we had gone to the very top in Dr. Borsook.’
“Henry Borsook, whose chief research interest was
protein synthesis and the place of vitamins in the diet,
was excited and delighted. He knew that oilseeds such as
soybeans, sesame and sunflower seeds are the best low-cost
protein grown in quantity on most continents. In this country,
millions of bushels were being pressed for margarine fats
and cooking oils. The residue, remaining after the oils
were extracted (a meal-cake solid matter) was usually [sic,
sometimes] thrown away or fed to domestic animals.
“Using this [soybean] meal-cake as his base, Dr.
Borsook developed a formula meeting every one of Clifford
Clinton’s specifications. This formula, with few variations,
is the same employed in the Multi-Purpose Food (MPF) now
distributed by the non-profit Meals for Millions Foundation,
1800 Olympic Boulevard, Santa Monica, California.”
Continued.
1057. Ohsawa, Georges (Nyoiti Sakurazawa). 1969. Le Zen
macrobiotique; ou, l’art du rajeunissement et de la longévité
[Zen macrobiotics, or the art of rejuvenation and longevity].
Paris: Librairie Philosophique J. Vrin. 212 p. Index. 19 cm.
Preface by Cauvet-Duhamel. [Fre]
• Summary: Contents: Preface, by Cauvet-Duhamel.
Foreword, by G. Ohsawa. 1. Macrobiotics and the medicine
of the Orient. My therapeutics. 3. The seven conditions of
health and happiness. 4. With faith, nothing is impossible. 5.
Yin and yang. 6. My macrobiotic cuisine and the ten ways of
eating properly. 7 Principal foods (Les aliments principaux).
8. Secondary foods. 9. Special dishes. 10. Suggestions for
some illnesses / maladies. 11. Healing regimens. 12. Food for
infants. 13. Some ideas.
Appendixes: A cure in 10 hours. Pro-forma death
certificate for the world empire of the American gold
dynasty. My talks in the United States (starting in Nov. 1959,
in New York, Los Angeles, and San Francisco). The despair
of American doctors according to the Times of 7 March 1960
(listing of the number of people with 17 incurable diseases).
How much does the death of a civilization cost? The real
cause of sickness, unhappiness, and war. Professional
education and religion. Medicine’s last cry of despair. The
medical revolution in the China of Mao Tse-tung. Medicine:
God alone understands it. My prophecy.
The following foods are discussed: Rice, buckwheat,
millet and other cereals (p. 67-77). Azuki beans (p. 98).
Sesame tofu (p. 98). Sea vegetables (konbu, hijiki, p. 10105). Miso and miso recipes (p. 105-08, incl. Tekka). Shoyu
and shoyu recipes (p. 108-10). Ohsawa coffee (Yannoh, with
azuki, p. 111-12). Syo-ban (Natural green tea with shoyu, p.
113-14). Kuzu (p. 114). Umeboshi juice (p. 116-17). Umesyo-ban (umeboshi and tamari shoyu, p. 117). Ume syo-kuzu
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(with umeboshi, shoyu, and kuzu, p. 117). Miso fried in
sesame oil (p. 118).
Note 2. The author, born in 1893, lists his name on the
title page as “Georges Ohsawa (Nyoiti Sakurazawa).”
Note 3. This is the earliest French-language document
seen (April 2012) that uses the term tamari to refer to soy
sauce.
1058. Perkins, Dwight H. 1969. Agricultural development
in China 1368-1968. Chicago, Illinois: Adeline Publishing
Co.; and Edinburgh: Edinburgh University Press. xv + 395 p.
Index. 24 cm. [515* ref]
• Summary: A very important book on this subject.
“Economically oriented interpretation of the relations
between population increase and rises in agricultural
productivity. Rather dubious use of statistical techniques”
(Bray 1981). A map (p. 3) shows the provinces of China, and
another (p. 4) shows the country’s seven regions plus Taiwan
and Tibet. A table (p. 49) shows China’s crops and animals
during the Han dynasty (206 B.C.–A.D. 220). “Grains: Rice,
wheat, barley, millet (3 varieties), sesame. Beans: Soybeans,
small beans [azuki]. Vegetables...”
Concerning beancake (p. 71): “Beancake may not
have appeared until around 1500, although the evidence is
hardly conclusive.* The discovery of the fertilizer potential
of beancake is a significant exception to the more general
picture of a stagnant technology (Footnote: *”Beancake
is not mentioned in the Nung shu (1313 ed.)). The first
reference of which I am aware is referred to in the Ch’en
Tsu-kuei (1958, p. 99). It is also mentioned in Hsu Kuangch’i, 1628, and in the T’ien-kung k’ai-wu [1637], both
seventeenth-century publications.” Conclusion (p. 77):
“Beancake made its appearance for the first time in the
Ming period [1368-1644]...” Beancake was one of the few
commodities generally transported over long distances.
A table (p. 131) shows exports of selected Chinese
farm and processed farm products (selected decades from
1880 to 1959). Amounts are in 1,000 taels prior to 1909 and
1,000 yuan after 1920. During the period 1880-1889, tea
was China’s leading export (41% of total value), followed
by silk (36%), and cotton and cotton textiles (1.6%); beans,
seeds, and oils accounted for only 0.4%. During the period
1900-1909, silk was China’s leading export (32% of total
value), followed by tea (12%), beans, seeds, and oils (8%),
and cotton and cotton textiles (6%). During the period 19201928, silk was still China’s leading export (24%), followed
by beans, seeds, and oils (17%), cotton and cotton textiles
(7%), grain (5%), and tea (3%).
A map (p. 143) shows the major cities in China in about
1900. The three with the largest population are: Shanghai,
Peking, Tientsin. A map (p. 179) shows that in about the year
1400 half of China’s population is concentrated in 250 miles
radius around Nanking, including Shanghai, Hangchow, and
Hankow.

A table (p. 258) shows soybean acreage statistics in
individual Chinese provinces during 1914-1918, 1931-1937,
and 1957. Soybean acreage grew substantially in the decades
prior to 1937, then decreased markedly by the 1950s. In 1957
the provinces with the most soybean acreage (in million
hectares) were: Shantung 2.07, Honan 1.79, Heilungkiang
1.52, Anhwei 1.037, Kiangsu 0.937, Kirin 0.907, Liaoning
0.729. Total: 12.74 million ha.
A table (p. 280) shows soybean yield statistics (in
catties/mou) in individual Chinese provinces during
1931-1937, those given by Buck, and 1957. In 1957 the
provinces with highest soybean yields were: Liaoning 233,
Heilungkiang 149, Hupei 114, and Kweichow 111.
A map (p. 352) shows the Chinese treaty ports as of
about 1900.
A likin is a commercial tax on commodities passing a
revenue station.
China’s agriculture feeds a quarter of the world’s
population on 7% of the Earth’s cultivated land. During the
Han dynasty China’s population and hence its agriculture
were concentrated on the North China Plain and to the west
of the gorges of the Yellow River where, for reasons of
military defense, the capital was located. The crops were
almost entirely dry farmed, with millet as the key crop.
Perkins speaks very highly of Ho Ping-ti. China has never
been a major producer or consumer of meat. Pork has always
been the principal meat of the common man. Hogs were
profitable only because they were a source of both pork
and fertilizer; they were fed on chaff and garbage, rarely on
grains.
For two centuries China was in turmoil from the rise and
fall of the Mongols in China. Initially the Mongols sacked
almost all of North China and parts of the south. Large
numbers of people were killed and crops destroyed leading
to vast starvation. This ended in 1368 with the inauguration
of the Ming dynasty. Then there was relative peace until
about 1840.
Prior to the T’ang dynasty the people of China
concentrated in the North China Plain. In the early Ming
they gathered in five east-central provinces along the lower
Yangtze River.
The Taiping Rebellion (1851-1864) killed over 20
million people; the Taiping provinces were around Shanghai.
Manchuria was China’s principal source of new land
in the early 20th century. Manchuria’s population was (in
millions): 2.0 in 1819, 2.9 in 1851, 3.3 in 1873, 5.4 in 1893,
20.1 in 1913, 35.3 in 1933, 41.7 in 1953, 51.5 in 1957.
In China, major rice producing areas are not found north
of Kiangsu, Anhwei, and Hupei.
The best ways for China to expand agricultural output:
expand cultivated land, improve seeds, improve cropping
patterns (e.g., double cropping), add new crops, improve
farm implements, water control / irrigation, fertilizer, draft
animals, and labor intensity.
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The first farm cooperative was set up in 1955-56,
followed by the communes in 1958. World production of
chemical fertilizers in terms of nutrients. 1906–2 million
tons. 1947–10 million tons, 1965–40 million tons. 1988–113
million tons estimated.
In the 1960s, following the poor harvests of 1959-61,
China’s government shifted emphasis to the promotion of a
modern revolution in agricultural investment and technology,
the key to which was the rise of a large chemical fertilizer
industry, plus rural electrification, motors, pumps, and
modern farm machinery.
Land tenure is related to tenancy–how the land is held.
Each Chinese person has an “ancestral home,” which is very
important. Address: Prof. (Location not given).
1059. Poehlman, John Milton; Borthakur, Dhirendranath.
1969. Breeding Asian field crops, with special reference
to crops of India [Rev. ed]. Calcutta, India: Oxford & IBH
Publishing Co. 385 p. Illust.
• Summary: Soy is mentioned in only one chapter, Chapter
17, “Breeding Oilseeds” (p. 308+). starting on page 326.
Table 17.1, “Areas planted to some oilseed crops in India,”
shows the hectarage of the main crops in descending order of
area:
Groundnut 6.809 million hectares
Rapeseed-mustard 3.023 million hectares
Sesame 2.395 million hectares
Safflower 0.526 million hectares
Castor 0.477 million hectares
Niger 0.324 million hectares.
Each of these crops is discussed separately in this
chapter. “In addition to those named above, the soybean
(Glycine max), because of its high potential for oil
production, will also be discussed even though present
acreage is relatively meagre” (p. 325).
The section titled “Breeding Soybean” has these
contents: Introduction. Botany of the soybean. Breeding
methods. Breeding objectives. References (3). Address: 1.
Univ. of Missouri.
1060. Rudzinski, Russ. 1969. Japanese country cookbook.
San Francisco, California: Nitty Gritty Productions. xvi +
198 p. Illust. by Mike Nelson. 14 x 22 cm.
• Summary: An innovative but hard-to-read book printed
with red ink on dark tan paper. The many illustrations (black
line drawings) are excellent.
A surprisingly large number of the recipes in this
cookbook contain soyfoods. Soy-related recipes include:
Sukiyaki (with “1 block of fresh bean cake (tofu) or 1 can
tofu, cut into bite-size squares,” and shoyu, p. 5-10). Teriyaki
(normally done on a hibachi grill; teri = shiny or glazed and
yaki = broiled, p. 16). Miso shiru (p. 20). Chicken teriyaki
with sesame seeds (with shoyu, p. 24). Chicken liver teriyaki
(with shoyu, p. 26). Shrimp teriyaki (with shoyu, p. 28).

Spicy shrimp teriyaki (with shoyu, p. 28-29). Tofu dengaku
(p. 29). Tofu yaki (fried) (with tofu, miso and shoyu, p.
29). Tofu soup (p. 48). Kaki no miso suimono (Oyster soup
with soybean paste, p. 55). Vegetable and noodle miso soup
(p. 56). Shrimp miso (p. 56). Takara yaki (omelette with
tofu, p. 65). Tofu-egg cakes (p. 66). Tofu-egg omelette with
white toasted sesame seeds (p. 66). Fried tofu with egg (p.
67). Cabbage with miso sauce (p. 85). Horenso (spinach)
with miso (p. 89). Karai nasubi miso (Spicy eggplant with
miso, p. 94). Goma nasubi miso (Eggplant with miso and
sesame seed paste, p. 95). Tofu sauce (p. 102). Inari sushi
(with aburage, p. 110-11). Miso dango (meatless rice-based
patties / balls, p. 117). Soba (buckwheat noodles) with miso
sauce (p. 122). Tofu to niku donburi (bowl with meat and
tofu, p. 127). Sakana no nitsuke (fish cooked with miso, p.
135). Shiroi sakana no nitsuke (white fish with miso, p. 136).
Tofu to ebi no kuzu-ni (tofu and prawns in kuzu sauce, p.
139). Simple kaki (oyster) miso (p. 140). Kaki nabe (pot of
oysters with miso, p. 141). Kaki to tofu nabe (oyster pot with
tofu and white miso, p. 141). Yaki hamaguri (broiled clams
with white miso, p. 143). Kawari tofu nori zuke (prawn
dumplings with tofu, p. 148). Tori dango miso (fried ground
chicken with miso, p. 162). Tofu, pork and vegetables (p.
167). Mashed tofu and ground pork (p. 168). Buta nabe (potau-pork with “4 fried tofu, fresh or canned, cut in strips,” p.
168). Pork mizutaki (with tofu, p. 169). Beef mizutaki (with
tofu, p. 175-76). Shabu-shabu (with tofu, p. 181). Shoyu is
used in many, if not most, of the recipes in this book.
At the back is a glossary, which includes definitions of
aburage, miso, shoyu, and tofu. Address: California.
1061. Soypro International Inc. 1969. A study of business
prospects in the food industry of India. Cedar Falls, Iowa. iv
+ 87 p. Summarized as “Soybeans have good future in India”
in Soybean Digest. 1969. Dec. p. 28. 28 cm. [20 ref]
• Summary: As part of The Canadian Food Advisory Team.
For Malwa Economic Development Society (MEDS), Indore
(which has expressed an interest in entering some aspect of
the food industry in India). Sponsored by United Church of
Canada.
Contents: Objectives and guidelines. Part I: Food
resources and malnutrition. Food grains and pulses. Calories.
Proteins: Legumes, oilseeds, milk, fish, poultry, meat. Fats
and oils. Areas of food needs: Under-nourishment protein
malnutrition. Summary and conclusions.
Part II: Food marketing. The non-market. Primary
factors of the real market. Guidelines for product selection
and production. Selling the product.
Part III: What is being done. Food ingredients: Grain
processing, oilseeds for human nutrition. Consumer
products: Protein foods for infants and children, foods for
general consumption.
Part IV: Prospects for soybean production and soya food
processing. Production: Yields, crop input, returns in relation
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to other crops. Market outlets and prices: Domestic markets
for soy products, estimated prices. Soybean processing:
Processing plants, storage, transportation, plant investment
costs (new plants, converting existing plants to soybean
processing). Low fiber meal and soy flour: Investment cost
for production, marketing. Full-fat soy flour. Soy protein
isolates. Specialty soy foods: Soy milk and related products,
soy-based snack foods, cereals, dal. Conclusions.
Part V: Potential projects. Storage. Rice milling. Pulse
milling. Soybean processing for soy flour, soy protein
isolates. Sesame processing. Bread. Baby foods. High
protein mixes. Synthetic milk or base for toned milk–related
dairy products. Extruded high protein snacks / cereals. Lowcost quick-cooking dal. Food marketing and distribution.
List of references. Appendixes. Population of India.
Recent production trends and current yields of key crops in
India. Rough calculations of gross protein availability from
local production in India.
This practical, business-oriented report focuses on lowcost high-protein foods designed to help private business
meet India’s problems of protein malnutrition, especially
among infants and children. “Similarly, with fast rising
interest in soybean production and utilization, considerable
early attention had been given to this particular field...”
In 1965-66, and in 1966-67 India had two devastating
drought years. Prior to this, India has experienced four
major droughts accompanied by famines since 1900: 190708, 1918-19 (the worst, with a 32.3% drop in agricultural
output), 1920-21 (the second worst; 24.0% drop), and 192324 (16.6% drop).
Pulses, mostly in the form of dal (“the poor man’s
meat”) have for many years been second only to food
grains as a source of protein in Indian diets. Most pulses
are dehulled by hand-powered stone mills at home before
cooking, with a wastage of about 10%. However pulses
are not keeping pace with the food grains in India’s
Green Revolution. Average yields are relatively low and
response to fertilizer is low. Per capita consumption is
static, or declining. India’s main oilseeds in 1967-68 were
(in descending order of output in million metric tons):
groundnuts in the shell (5.83), cottonseed (2.00), rapeseed
and mustard (1.48), sesame (0.42), and niger seed (0.10).
Only groundnut, sesame, and niger also provide significant
amounts of protein for humans. Yet after the oil is removed,
most of the protein-rich oilseed cakes are used in livestock
feeds or fertilizer, or exported; only about 10% of the
available protein is used directly in human diets. There is
now much interest in using more groundnut protein (as flour
or isolate) in human foods; it has been used in toned milk.
India’s major source of animal protein is milk (both from
water buffaloes and cows), with per capita daily consumption
being 123 gm (4.4 oz).
Relatively little red meat is consumed in India; many
states prohibit slaughter of cows. Goats and water buffaloes

are the major sources of meat. According to CFTRI, 39%
of Indians are deficient in proteins, and a high proportion
of these are infants and children. Per capita availability of
oils is 9.3 lb/year. 70 to 75% of all food produced stays on
the farm and is consumed directly by the producers. Wheat
is the main grain in north India, and rice in south India.
About 25% of Indians are vegetarian by conviction, and
“75% are now willing to eat animal products, with the latter
percentage increasing every year. In practice, diets are still
largely vegetarian because of the scarcity and cost of animal
products.” Prestige is the single most important marketing
factor in part because India is still a highly class-conscious
society. The market is highly segmented. Products need to be
targeted separately at the top 3 or 4 of the 5 class segments.
The high class line should be introduced first. Cheap food
or “food for the poor” has little chance of succeeding in
commercial channels. Except as food for children, it is very
hard to sell food on the basis of its nutritional or healthgiving benefits. Sampling is the most effective promotional
technique.
Several companies produce dried baby foods from milk
and sell them in tin cans. In 1968 the biggest seller was
Amul (3,500 to 3,800 tons), made by Kaira Dairy Coop. The
pioneer commercial weaning food in India was Farex, made
by Glaxo and sold in tins at Rs. 13 per kg. Kaira Dairy Coop
launched Bal-Amul at Rs. 11 per kg and now produces 1,000
tons/year, expected to grow to 5,000 tons by 1974. Bal-Amul
contains about 25% full-fat soy flour, 25% rice and wheat
flour, 20% gram flour, 11% sugar, 10% nonfat dried milk,
and 6-8% moisture. Processing equipment was donated
by UNICEF. Soy flour and milk powder were donated by
USAID. It will soon be offered in plastic bags at Rs. 7 to
8 per kg to reach a broader market. CSM contains 25%
defatted or low-fat soy flour. Bal-Ahar contains 65% bulgur
wheat, 25% groundnut flour, 10% Bengal gram [chickpea]
flour plus vitamin/mineral pre-mix. Requiring 10-15 minutes
cooking in water, it does not contain any soy. Use of CSM
and Bal-Ahar is limited to food relief programs; they are not
sold commercially.
MPF (Multi-Purpose Food, formulated under
sponsorship of the Meals for Millions Foundation in the
U.S.) consists of 75% groundnut flour, 25% Bengal gram
flour, plus a vitamin/mineral pre-mix. Containing 45%
protein, it sells for only Rs. 3.5/kg and is thus the cheapest
protein source on the market and one of the best. However
it has not met with any real success. 7 plants have been
authorized to produce MPF in India. None are operating
at capacity and most are not operating at all. Total output,
currently 600 tons/year, is purchased largely by OXFAM for
the Meals for Millions Foundation.
UNICEF is supplying an X-25 Wenger Cooker-extruder
to CFTRI to experiment with extruded high-protein snacks.
Note: The Wenger X-25 is a low-cost extrusion cooker /
extruder. This is the earliest document seen (Oct. 2020) that
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mentions Wenger’s X-25 or the use of a low-cost extrusion
cooker–although the phrase “low-cost extr*” does not
appear.
The population of India has grown from 314.8
million in 1941 to about 533.3 million in 1969. Each year
the population is growing by about 13 million people.
Roughly 80% lives in rural areas. In terms of gross protein
availability, the main sources produced in India (in million
metric tons of protein) are: rice 3.03, pulses 2.69, wheat 2.49,
groundnuts 1.12, milk 1.05, and jowar (sorghum) 0.91. Soy
is not listed. Address: Cedar Falls, Iowa.
1062. Steinberg, Raphael. 1969. The cooking of Japan. New
York, NY: Time-Life Books. 208 p. Illust. General index.
Recipe index (English). Recipe index (Japanese). 28 cm.
• Summary: A superb, elegant book, that (with its spiralbound companion volume of recipes) captures in both words
and photos (by Eliot Elisfon) the true spirit of Japanese food
and cookery. Contents: Introduction: Solving the mysteries
of Japan’s marvelous cuisine, by Faubion Bowers. 1. The
heritage of a remarkable past. 2. Foods to suit the seasons.
3. The logic of Japanese cookery. 4. The world’s greatest
seafood. 5. Simple, satisfying foods of home. 6. A ceremony
that sired a cuisine (kaiseki or tea ceremony cooking, with
roots in 13th century Zen Buddhism). 7. Eating out as a way
of life. 8. Magnificent meals in elegant settings.
Soy-related: The writer of the introduction snacked on
odorous, fermented soy beans (natto) at night before retiring
(p. 6). His son said to him recently, “Please, Dad. Not tofu
again!” (p. 7). Importance of the soybean (p. 16-17; China
has had a huge impact on Japanese culture. “Perhaps the
most important food innovation contributed by China was
the soybean, which in various disguises is still the foundation
stone of Japanese cooking”). Shoyu is the Japanese word for
soy sauce (p. 26). Tofu (soybean curd), which is cooked with
other foods throughout most of the year, becomes a dish in
its own right during the summer, served on ice and flavored
with soy sauce (as hiyayakko, p. 32). Photos of tofu, shoyu,
green soybeans [edamamé] and akadashi miso in prepared
festival dishes (p. 34-35). Matsutake mushrooms with tofu or
shoyu. “The most important lesson to be learned deals with
the ubiquitous role of the soybean. Generally considered
by Westerners to be the most humble of vegetables, the
soybean is in fact the king of the Japanese kitchen. One
might almost say that Japanese cuisine is built upon a tripod
of soybean products: miso, a fermented soybean paste; tofu,
a custardlike soybean cake; and soy sauce, used both to
season foods as they are being cooked and to make dipping
mixtures that enhance the flavors of the foods as they are
being eaten.” Details about these three products and their
uses is then given (p. 41-42). Teriyaki or “shining broil” (p.
43). Two-page color photo shows (p. 44-45): Azuki beans
and kuromame (black soybeans), sesame seeds, sesame
oil, fu (wheat gluten croutons), aonoriko (powdered green

seaweed), Kikkoman shoyu, aka miso, shiro miso, tofu, nori
and wakame.
Ponzu, a dipping sauce which is half soy sauce and half
lemon or lime juice (p. 46). Sukiyaki (p. 46). Tempura (p.
49). Aemono and sunomono with tofu, miso, or soy sauce
(p. 48). Photo of a tofu-slicing knife with a serrated blade
(p. 50). Recipes: Clear soup with tofu and shrimp (Sumashi
wan, p. 55). Miso soup with red and white miso (p. 56-57,
59). Miso-flavored pork and vegetable stew (Satsuma-jiru,
p. 61). Soy and sesame-seed dressing with string beans
(Goma joyu-ae, with “½ cup white sesame seeds, toasted and
ground to a paste,” p. 62). Tofu and sesame-seed dressing
with vegetables (Shira-ae, p. 63; “Add the sesame seeds...,
warm them until lightly toasted. Grind them to a paste in a
suribachi {serrated mixing bowl} or, more easily, pulverize
them at high speed in an electric blender with 1/8 teaspoon
of soy sauce. Transfer the sesame-seed paste to a mixing
bowl...).”
Two color photos show: (1) Toasted sesame seeds in
a suribachi with a wooden pestle. (2) When ground, they
“quickly release their oil and turn into a paste.” White miso
dressing (Neri shiro miso, p. 67). Photo of zensai, incl. misomarinated asparagus, and abalone cooked in soy sauce (p.
72). Sashimi dipped in soy sauce (p. 81-83, 90-91).
Undersea vegetables: nori, kombu, wakame, hijiki (p.
88-89). Recipes: Sushi (p. 95-101). Tempura (p. 103). Mirin
and soy dipping sauce for tempura and noodles (Soba tsuyu,
p. 104). Deep-fried tofu in soy-seasoned sauce (Agedashi, p.
105).
Tofu is the Japanese word for soybean curd (p. 108).
Umeboshi (p. 109). Miso soup (p. 109-10). Natto and miso
(p. 115). Tofu and shoyu in yudofu (p. 116). Sekihan and
azuki (red beans, p. 120). Mame (“beans”) are served at
traditional wedding feasts; the word also means good health.
Mochi (p. 121). Recipes: Sekihan (p. 126). Fox noodles
with deep-fried tofu (Kitsune udon, p. 127). Bubbling tofu
(Yudofu, p. 132-33). Sukiyaki (p. 134, with tofu and soy
sauce). Shabu shabu (with tofu, p. 135).
Tofu and miso in kaiseki cuisine based on Zen Buddhism
and the tea ceremony (p. 146-49). Teriyaki, mirin, ponzu,
tofu (p. 152). Tofu and shoyu (p. 159). Sasanoyuki restaurant
in Tokyo (uses tofu as a main ingredient in every dish, p.
160-61). Sukiyaki, with tofu and soy sauce (photo, p. 16667). Broiled mackerel in miso marinade (Miso zuke, p. 169).
Dengaku tofu (p. 172-73, with color photo). Beef teriyaki
(with shoyu, p. 174-75). Yakitori (with teriyaki sauce, p.
174-75). Grilled chicken with sweet soy-seasoned glaze
(Tori teriyaki, p. 176). Black soybeans and tofu (p. 188). At a
geisha house, shoyu is called murasaki (“the purple”).
A guide to Japanese ingredients (glossary): Incl. ajino-moto, aonoriko, azuki, fu, goma, goma-abura, hichimi
(shichimi) togarashi, kombu, konnyaku, mirin, miso, MSG,
nori, shoyu, soba, tofu, umeboshi, wakame, wasabi.
Note: The spiral-bound recipe book accompanying this
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volume contains the recipes in the parent volume and no new
information; the binding makes it easier to use in the kitchen.
Address: USA.
1063. Erewhon Trading Co., Inc. 1970. Traditional foods:
Importers, processors, distributors. Wholesale-retail
catalogue. Boston, Massachusetts. 12 p. Jan. 1. 22 cm. [2 ref]
• Summary: On the cover is the silhouette of three heads of
grain on the plant, by a Japanese crest. Prices are given for
each item. The company sells the following types of foods:
1. Grains: Brown rice (short grain Kokuho Rose grown by
Koda Brothers, in 2 lb, 5 lb., 10 lb., 25 lb., 50 lb., or 100
lb. quantities). Sweet brown rice (Koda Bros.; it is more
glutinous than brown rice, in the same 6 quantities). Note:
No claim is made, anywhere in the catalog, that this rice is
organic, or unsprayed, or “natural” or anything other than
regular brown rice.
2. Beans: Azuki beans (imported from Hokkaido), Black
beans (“Kuromame, a black soy bean import”), Chickpeas
(Garbanzo, imported from southern Europe).
3. Sea vegetables: Dulse (From Grand Manan Island,
Canada), hiziki, kombu, nori (dried laver), wakame (the
latter 4 imported from Japan).
4. Soy Bean Products: Soy sauce (Aged naturally in
wooden kegs at least 18 months; 16 oz for $1.20, 32 oz for
$2.25, ½ gallon for $4.25, 1 gallon for $8.00, 4.75 gallon
keg {21.13 liters} for $30.00). Hacho miso (“Soybean puree
made from soybeans, salt & water. No chemicals used in
fermentation. Aged at least 18 months”; 1 lb for $1.20, 2
lb, 4 lb, 44 lb keg for $36.00). Mugi miso (“Soybean puree.
A lighter miso made with barley”; 1 lb, 2 lb, 44 lb keg).
Moromi (“A thick sauce removed from the bottom of the
soy sauce kegs after fermentation. Its uses are unlimited in
soups & sauces”; 7 oz for $1.20.). Seitan (“Wheat and soy
sauce cooked together for a long time. When used in soups
or sauteed in vegetables it has a taste much like beef”; 3½ oz
for $1.20). Note 1. This is the earliest document seen (Feb.
2022) that mentions seitan and clearly understands what it is.
5. Condiments: Furikake (“A tangy sesame condiment
made from Miso, sesame seeds, soy flour, nori and bonita
[sic, bonito] flakes”; 3½ oz.), Daikon pickle, Sesame miso
(“A hearty condiment for use on rice and other grains. Made
from miso and unhulled sesame seeds”; 3½ oz). Tekka (“A
strong dark condiment; famous for its medicinal qualities.
Made from carrots, burdock, lotus, ginger, sesame oil, and
miso”; 3½ oz), Sesame seeds, Sesame tahini.
6. Sea salt: Grey unrefined (from the Mediterranean Sea,
unwashed and unground), White unrefined. 7. Oils: Corn
germ oil (unrefined, pressed. No solvents, chemicals, or
preservatives), Sesame oil. 8. Noodles: Ito soba, Kame soba,
Udon. 9. Beverages: Kukicha, Kohren (Lotus root powder),
Mu beverage (made from 16 different herbs), Yannoh
(coffee-like drink made from grains and beans).
10. Miscellaneous: Dentie toothpowder (made from

eggplant and salt), Kuzu arrowroot, Umeboshi & chiso
[shiso, shisonoha, or beefsteak leaves], Umeboshi (“Salt
plums aged in wooden kegs for at least 3 years”).
11. Cookbooks (written in America): Cooking Good
Food, and Cooking with Grains and Vegetables.
The majority of the above products are imported, mostly
from Japan.
The inside front cover states: “Due to the growth of
our business and our belief that good quality food should be
available at low cost, we have eliminated many items from
our wholesale list. We have eliminated most grains because
excellent quality grains are available from many sources
at more reasonable prices than we are able to charge. Two
excellent sources for grains are Arrowhead Mills, Box 866,
Hereford, Texas, and Pioneer Specialty Foods, Box 427,
Fargo, North Dakota. Also eliminated from our wholesale
list is Chico-San products. For these please write directly
to Chico-San, 1262 Humboldt Ave., Chico, California, or
contact any health food distributor.”
Note 2. The products in this catalog do not require
refrigeration; they contain no refined sugar / white sugar, no
meat, and no dairy products–just like the catalogs of almost
all subsequent natural food distributors during the 1970s and
1980s.
Note 3. This is the earliest existing Erewhon catalog
seen (March 2011), and the earliest document seen (March
2011) concerning Erewhon and soy.
Note 4. This is the earliest document seen (March 2006)
that mentions Arrowhead Mills, of Hereford, Texas. Address:
342 Newbury Street, Boston, Massachusetts 02115. Phone:
617-262-3420.
1064. Product Name: Furikake, Sesame Miso, Tekka.
Manufacturer’s Name: Erewhon Trading Co., Inc.
(Importer). Made in Japan. Imported from Muso Shokuhin.
Manufacturer’s Address: 342 Newbury St., Boston, MA
02115.
Date of Introduction: 1970 January.
How Stored: Shelf stable.
New Product–Documentation: Erewhon Trading Company
Inc. 1970. Jan. 1. Wholesale-retail catalogue. Products
imported from Japan include the following “Condiments,”
each made with miso: Furikake (“A tangy sesame condiment
made from Miso, sesame seeds, soy flour, nori and bonita
[sic, bonito] flakes”; 3½ oz.), Sesame miso (“A hearty
condiment for use on rice and other grains. Made from miso
and unhulled sesame seeds”; 3½ oz). Tekka (“A strong dark
condiment; famous for its medicinal qualities. Made from
carrots, burdock, lotus, ginger, sesame oil, and miso”; 3½
oz).
Label sent to Lorenz Schaller, perhaps by Chico-San.
1973. Sept. Tekka vegetable condiment. Product of Japan.
Distributed by Erewhon Trading Co., Boston and Los
Angeles. 3.5 oz. 3.75 by 2.5 inches. Paper. Light green,
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yellow, and black on white. “Tekka is an iron rich condiment
prepared by cooking several root vegetables for one day in
sesame oil and miso.” Tekka “has a nutty taste and pleasing
flavor. It is delicious as a seasoning on brown rice and rice
cream.” Ingredients: Carrots, burdock root, lotus root, miso,
sesame oil, ginger.
1065. Erewhon Trading Co., Inc. 1970. Traditional foods:
Importers, processors, distributors. Mail order catalogue.
Boston, Massachusetts. 16 p. March 1. [2 ref]
• Summary: On the orange cover is the silhouette of
three heads of grain on the plant, by a Japanese crest. The
company sells the following types of foods: 1. Whole grains:
Brown rice (short grain grown by Koda Brothers, in 6
weights from 2 lb. to 100 lb). “Not strictly organic, but the
finest available in the U.S. today.”
Note: The previous sentence, starting with “Not
strictly organic” is deceptive and misleading. According
to “Erewhon, A Biography,” by Paul Hawken (East West
Journal, Aug. 1973, p. 13) the short-grain brown rice being
sold by Erewhon at this time was grown by the Lundberg
brothers (Wehah Farm, Richvale, California) and harvested
in the fall of 1969. But this rice was the result of a secret
deal, so Koda Brothers is listed in the Catalog as the grower.
According to the Koda website, Koda first started to convert
some fields to organic in 2004. Moreover, this rice was not
“the finest available in the U.S. today.” The only organically
grown brown rice in the USA in March 1970 was grown
by the Lundberg Brothers (Wehah Farms) in Richvale,
California. 1969 was the first year they had grown rice
organically, and they grew 78 acres under contract with
Chico-San, who agreed to buy all the brown rice grown on
that acreage in exchange for the exclusive right to sell that
rice. Chico-San sold half the rice in advance and had no
trouble selling all of it. But they refused to sell any of the
rice to Erewhon. In 1970 Lundberg expanded their exclusive
organic brown rice acreage to 200 acres; that rice was
harvested in the fall of 1971.
Sweet brown rice (also grown by Koda Bros.),
buckwheat groats (Kasha, from Pocono Mts. in
Pennsylvania), wheat berries (organically grown in the
Golden Valley of North Dakota), millet (organically grown),
barley, yellow and white corn (organically grown in Deaf
Smith County, Texas), oats, rye (organically grown in Deaf
Smith County, Texas). Table of prices for different weights.
2. Fresh stone ground flours. 3. Cereals, made from whole
grains and milled in a manner to allow quick cooking, incl.
Kokoh (which can be used as a milk substitute or prepared
as a cereal for children). 3. Noodles (udon, soba, and shonai
fu–wheat gluten cakes). 4. Beans: Azuki beans (“The King
of Beans... Organically grown on the island of Hokkaido,
Japan), black beans (a sweet black soybean imported
from Japan. Organically grown), chickpeas, soybeans
(“Organically grown in Pennsylvania. A food high in protein,

vitamins and minerals. Should be soaked many hours before
cooking. Particularly good if cooked with Kombu”), pinto
beans, whole green lentils, red split lentils. Table of prices
for different weights.
5. Sea vegetables: Nori (dried laver), kombu, wakame,
hiziki, agar-agar. 6. Dried fish and vegetables: Bonita [sic,
Bonito] flakes, chirimen iriko, daikon pickle, gourd strips
(dried), daikon (dried radish). 6. Order form. 7. Beverages:
Kukicha, mu herbal beverage, yannoh, lotus root powder,
mugicha (barley tea), peppermint tea.
8. Soybean Products (imported from Japan): Soy sauce
(“aged for at least 18 months”; 16 oz, 32 oz, ½ gallon, 1
gallon, 4.75 gallon keg). Mugi miso–Soybean puree (“Made
by a special enzymatic process, this Miso is aged for 18
months. It is made from soybeans, barley, water and salt. It
is ideal for making soups and sauces and blends well with
tahini to make a spread for bread.” 1 lb, 2 lb, 4 lb, 44 lb keg).
Hacho miso–Soybean puree (“A darker, stronger miso than
Mugi Miso...”). Moromi (“A thick sauce removed from the
bottom of the Soy Sauce kegs after fermentation. Its uses are
unlimited in soups & sauces”; 7 oz.). Seitan (“A concentrated
protein source made from wheat and soy sauce. When used
in soups or sauteed in vegetables, it has a taste much like
beef”; 3½ oz.).
9. Condiments: Furikake, kuzu arrowroot, tekka,
umeboshi, sesame butter, Erewhon sesame tahini, sesame
salt, white sea salt, grey sea salt. 10. Oils: Refined corn
oil, corn germ oil, sesame oil. 11. Sundries: Sesame
seeds, sunflower seeds, pumpkin seeds, popcorn, raisins
(Thompsons), dried apricots, wheat germ (raw), apple
butter, whole dried chestnuts. 12. Toilet articles: Dentie
(tooth powder made from eggplant and salt), Aditi sesame
shampoo, Orgene [Orjene] herbal shampoo, Fu-nori
(seaweed shampoo), sesame coconut soap, vege oat soap.
13. Kitchen and tableware: Cookbooks: Zen Cookery,
Cooking with Grains and Vegetables, Cooking Good
Food, Zen Macrobiotic Cooking. Tableware: Rice paddles
(bamboo), soy sauce dispenser, oil skimmer, bamboo tea
strainer, vegetable press, vegetable brush, bamboo chopsticks
(Japanese), chopsticks (Chinese), MAC knife (vegetable),
vegetable knife, fish knife, grater, suribachi (3 sizes), Corona
hand grinding flour mill ($10.95).
On the inside back cover is a United Parcel Service rate
chart. Address: 342 Newbury Street, Boston, Massachusetts
02115. Phone: 617-262-3420.
1066. Pier 1 Imports. 1970. Yen for tempura? (Ad). Los
Angeles Times. June 7. p. P39.
• Summary: “Next time you hunger for Japanese food, begin
at Pier 1! Delicate tempura’s a snap with our help. Tempura
pan [wok], complete with chopsticks, lifter-strainer, draining
rack–$1.59. Non-fail [Hime] tempura batter mix is the quick
and easy, sure way to success–$0.69. Marukin soy sauce,
a genuine shoyu, will also come in handy for barbecue
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marinades. Economy size 34 oz. bottle–$0.99.”
An illustration shows a bottle of Marukin soy sauce, the
other items described, and a bottle of sesame oil. Address:
Los Angeles area (11 stores).
1067. Times (London). 1970. Variously tinted. Aug. 15. p. 6.
• Summary: Flaubert once said that he wrote more to render
a colour than to render a story. Madame Bovary, for example,
was grey. “Whatever you do is Right,” said Rabelais without
his usual gusto. “If you can’t turn your parents on, turn on
them.” A nice amalgam of narcissism, altruism, experiment,
absurdity, candour, and venom.
“I hereby declare Worthing a revolutionary area,” stated
a regional report. Worthing? Death friendly and concerned,
“but to whom Zen and vegetable-stalks vied ill with common
sense and steaks, visited commune, macrobiotic restaurant
(with walnut loaf and sesame seeds with revolutionary
potential),...”
1068. Macrobiotic (The) (Carmichael, California). 1970.
West Coast macrobiotic summer camps. 10(3):2-4. Aug.
• Summary: “The first of this year’s West Coast macrobiotic
summer camps was held August 14-23, in the tall pine
country of French Meadows, California, and was attended
by a total of about 200 people, most of whom were under 30,
and relatively new to macrobiotics. Two well cooked (wood
stove) meals were prepared and served each day by the
kitchen staff, under the able supervision of Cornellia Aihara,
Nann Schleiger, and Yvette de Langre. The food consisted
almost entirely of organically grown: whole grains (rice at
every meal, with others for variety and additional nutritional
value), cooked and raw vegetables, beans, seaweeds and
seasonings miso, tamari, seasalt, vegetable oils, sesame seeds
and arrowroot starch. Two desserts were served (rice pudding
and oatmeal cookies, both containing raisins), fruit-nut
vegetable salad twice, and egg drop soup once–no other fruit
or animal food. Breakfast was served for children only, but
there were occasionally leftovers for others.
“As at last year’s second West Coast camp (Big Sur),
modern conveniences and facilities were minimal, and there
was thus plenty of physical activity for everyone, as well
as several scheduled daily activities (many more than at
any previous camp), all of which, as well as meals, were,
as usual, voluntary. At 6:30 a.m., Jacques de Langre led
Do-In, a kind of combined self-diagnosis and treatment
related to acupuncture massage. At 8:00 came acupuncture
massage, led by Becky Wood. People came in pairs, and
alternated massaging and being massaged. At 9:00 there
were 2 lectures, one by Herman Aihara, the other by Alcan
Yamaguchi, Editor-in-Chief of the Japanese macrobiotic
magazine. These extremely interesting and stimulating
lectures (which will appear in future issues, of this
magazine–including one on this year’s summer lecture tour)
were followed, at about 11:30, by lunch.

“The next few hours, between lunch and supper (about
6:30), were filled with plate and pot washing, cooking,
wood chopping, hiking, swimming, reading, or ‘goofing
off’–unless one felt like attending classes in T’ai Chi Ch’uan
(Gene Neufeld), cooking (Yvette de Langre), cooking
for men (Jacques de Langre), macrobiotic symptomatic
treatments (Becky Wood), or to go and chant nam-myohoren-ge-kyo [The Heart Sutra] with Bill French.
“After dinner were nightly discussions and children’s
campfires (these included story-telling, games and goodies:
popcorn, chapatis, baked apples, etc.; parents alternated
supervising, and were thus free each night except when
it was their turn.) Talks were given by Merv Lovenburg
(Professor of Geology at UC Davis, who pointed out that
scientists and ‘macrobioticists’ have much to learn from
each other: Scientists should learn about spectral {yin-yang}
analysis and the fact that everything is constantly changing;
and macrobioticists have a great deal to learn about heredity,
genes, chromosomes, DNA, RNA, etc.–as well as some
of science’s more polished experimental techniques. Merv
also suggested, however, that it would be a mistake for
macrobiotics to devote too much time to scientific analysis,
since macrobiotics is fundamentally an art. The rest of
Merv’s talk was mainly devoted to discussing and answering
questions about polar shifts and other geological movements
(including continental shifts–which geologists have noticed,
and physicists denied, for many years); Villem Van Prooijen
(from Amsterdam, Holland, who spoke about macrobiotics in
Northern Europe, saying that there is a great deal of interest
in macrobiotics there, but that many beginners are still taking
drugs) at which point resounding laughter poured forth from
the audience (all drugs, especially synthetic ones, are so
extremely yin that they neutralize virtually all the beneficial
effects of natural eating: see the macrobiotic, vol.9, no.3).
Villem went on to say that there is a big need of people with
even a minimum of experience and understanding to go there
and help them; language is no problem, he said, since anyone
who attends a few years of school there learns English quite
well); Jack Garvey (who spoke about his and his friends’
opening a macrobiotic food store. One of the main points
Jack emphasized was that the harder they worked, the more
people came in {Mr. Aihara agreed with Jack’s conclusion
that Yang work attracts Yin people}). Details about opening a
macrobiotic food store are available from Jack Garvy, (5201
N. Camino Escuela, Tucson, Arizona); Jacques de Langre
(see p. 24 for Jacques’ fine talk. Jacques also announced that
a new book by Michel Abehsera, author of Zen Macrobiotic
Cooking, is now on the presses, and will soon be available in
hard cover. About twice as long as Zen Macrobiotic Cooking,
Michel’s new book contains no recipe repetitions, and, as in
his previous book, there are many interesting and humorous
anecdotes, helpful hints, and provocative, incisive thoughts–
all of which are also different from those in his first book.
As soon as it is ready, Cooking for Life will be available
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from the Ohsawa Foundation Business Office), Herman and
Alcan.
“Camp Director Gene Neufeld did an excellent job as
Activities Director and Master of Ceremonies. His calm
humor was often helpful in restoring order and easing
tensions, by the agile employment of a delicate balance
of common sense and nonsense. General announcements
relating to camp activities, including an occasional
complaint, were made at the nightly sessions. One of the
more interesting complaints was registered by Villem Van
Prooijen, who said that he was astounded to see that several
people were throwing away food. This almost never happens
in Europe, he said, where such affluence as we take for
granted is experienced only by the rich. It was then suggested
that people take only as much food as they are definitely
going to eat, and then go get more later if still hungry. Next it
was suggested that, although this is an excellent idea, people
make mistakes–so if one takes more than he can eat, he can
(a) offer it to someone else, (b) put it in the dogs’ bowl (cats
and dogs thrive on grains, fish and cooked vegetables, and
are especially fond of miso soup), or (c) return it to the pot
from which it was served. When some disagreement with
(c) was heard, Mr. Aihara was asked for his opinion on the
matter. He thanked Villem for his comments, and pointed
out that No-Waste is one of the most basic of all macrobiotic
principles (see “Even a Grain of Rice,” in vol.8, no.1; and
“Zen or Macrobiotics,” in vol.9, no.4). The next day, people
stopped throwing away uneaten food, and John Deming
divided the garbage cans into 2 types–organic and other,
the contents of the former being returned to the soil. At this
point, Mr. X (I’ve forgotten his name) reminded us that
aluminum is recyclable, and that since he could get money
for turning it in, he would appreciate it if people would give
him their empty beer cans, rather than leaving them lying
around. At this point, Gene Neufeld stepped in: ‘Anyone
willing to admit he’s been drinking beer, please see Mr. X.’
“(Editor’s note: Alcan and I want to express our
appreciation to Gene Neufeld and everyone at the camp
who donated $150 for our flight to Seattle [Washington] so
we could be there when that camp started–without having
to leave the first one early.) The second camp (August 2231, in the beautiful Wiley Creek Campground near Seattle)
was attended by about 80 people. Aside from obvious
similarities with the first, there were also some differences:
(1) A boy with ‘infectious’ hepatitis was refused admission;
(2) Whereas several people at the first camp complained
of constipation, here there were more stomach and liver
troubles caused by overeating, caused, in turn, by delicious
cooking (supervised by Pat Johnson and Alice Feinberg)
and cloudy weather (less physical activity); and (3) less
scheduled activities: Due to difficulties in securing a camp
site, and the consequent necessity of changing the dates of
the camp, Ken Burns and Tom Katsuyoshi (instructor of
Aiki-do, who gave one demonstration) were unable to attend

for the full time. Also, there were no classes in cooking, T’ai
Chi Ch’uan or Do-In. (There were, however, the following:
acupuncture massage and macrobiotic symptomatic
treatments (Becky Wood), chanting of nam-myo-ho-renge-kyo (Alcan Yamaguchi), and enlightening lectures and
discussions by Herman and Alcan.) From Camp Director
Bob Johnson, we have just heard that everyone who attended
enjoyed it very much, and felt that it was a successful camp.
We are sure that next year will be even better.” Address: The
Ohsawa Foundation, Inc., 2523 Gunn Road, Carmichael, CA
95608.
1069. Randolph, Chet. 1970. Soybeans–on the threshold
of a new era: a look ahead (Continued–Document part II).
Soybean Digest. Aug. p. 14-16, 18, 20-21.
• Summary: (Continued): “U.S. soybeans have tough
competition: The outstanding soybean sales record of this
year will attract new efforts from competitors to get a bigger
piece of the profitable protein and oil market.
“Several competitive factors could limit U.S. soybean
sales in the future: The Japanese are pushing soybean
production in Thailand. The Spanish government guaranteed
farmers $4.05/bu to stimulate production. The Iranians
invested a lot over a 4-year period without success. The
Romanians are now raising soybeans with some success on a
small scale.
“India is starting soybean production, and someday may
export meal in competition with the U.S. But eventually
India will increase poultry production to use all its own meal
and even be a meal buyer. India will continue to take oil to
meet the vast unsatisfied demand at home.
“So I don’t foresee a great deal more competition from
soybeans grown in other countries. The U.S. should increase
its share of the world’s soybean trade.
“Watch sunflower, rapeseed. We’ll see quite a big
increase in our major competitor, the sunflower. Sun oil will
solidify and improve its hold on second place in the world oil
race. Production will increase in Russia, Eastern Europe, and
Argentina.
“Production will spread to many drier areas. In Iran, for
example, sunflower production is increasing where soybean
production is faltering.
“But the sunflower is an oil crop and the great world
demand will be for protein. There the soybean stands head
and shoulders above all other vegetable sources.
“Rapeseed production, the second biggest oilseed threat
in the next few years, will increase in marginal land areas
as wheat profits buckle under mounting production pressure
worldwide. Rapeseed will replace some wheat in Canada,
Poland, maybe Australia, and others. But low gross return
per acre limits its growth.
“Peanut production will increase but not as fast as the
total demand for meal and oil. Cotton is grown for lint, not
seed. Cotton will meet increased competition from manmade
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fibers.
“Olive oil production won’t increase much. It is too
high-priced because of hand harvesting. The younger set just
isn’t convinced it likes the strong flavor of pure olive oil and
won’t pay twice the price per liter.
“Safflower and sesame are good on oil but weak on
protein. They don’t pay enough per acre to compete with
other crops.
“Corn oil isn’t the big factor U.S. tv commercials might
have you believe and it’s relatively expensive. Soybeans
have a good polyunsaturate story of their own.
“While both geneticists and chemists are working on
it, we need more money behind a team effort to reduce the
linolenic fatty acid content of soybeans from 8% to 2%
without lowering the polyunsaturate rating. That would
eliminate the major disadvantage of soy oil and put it as high
as corn oil and others on the health rating which will be of
increasing significance.
“Lard won’t be a competitor, thanks to meatier
pork. And, the cholesterol issue will continue to grow in
importance here and abroad.
“Since maximum solar energy per year is in the tropics,
we will likely see a big increase in palm oil trees within
this century. You find for the most part cheap land and
cheap labor which, together with heavy oil yields per acre,
make cheap oil possible. This gives the palms an inherent
economic advantage for producing oil. As the cost of labor
increases, however, that advantage goes down.
“As of now, researchers haven’t done the breeding and
management research on the tree fruits and nuts (coconut)
that they have on the sunflower and soybeans.
“Palm is not as good an oil for many uses. It is not
completely substitutable. But it is a threat if it is cheap
enough–the way chemists can change molecular bonds
nowadays.
“Fish meal will not be a big threat because harvesting
great new quantities of fish will be too expensive unless
dramatic new methods can be developed. I don’t foresee
soybean meal prices going so high that raising fish
domestically for fish meal production would ever be
profitable. Facts are, you have to feed protein to fish, too, for
good growth.
“Threat of single-celled protein. So what is the big
one to watch out for? Probably the most dangerous new
competitor down the road this century is the single-celled
protein. Japan is putting a lot into new protein plants. This is
partly because they must import their protein, which makes it
more expensive than it is here–partly because Japan wants to
be ready to produce protein in her own homeland in case of
war or major emergency where economics are secondary.
“If enough money is poured into research this could
be a tough competitor and shut off soybean growth at the
2-billion-bushel level.
“Synthetic sources of protein may be a real threat by the

end of this decade. But remember the great excitement and
fear over urea. Urea has taken a 100-million-bushel soybean
market. But soybeans have continued to set new sales
records in spite of this loss.
“Now an Illinois scientist has reported that with a
new treatment soybean meal can compete with urea again.
E.E. Hatfield will tell his story at the ASA convention in
Minneapolis. What inroads the synthetics make depends on
whether we simply worry about them or invest the manpower
and money to beat the competition.
“The higher-protein cereals like high-lysine corn
and higher-protein wheat may be a threat. Some predict
they’ll make the soybean obsolete. I don’t believe so, if
flock owners around the world can buy soybean meal
economically. I’m counting on them being able to.
“New soy uses will offset competition. The big demand
in the eighties and nineties may come from soy proteins
used directly for human consumption as beverages, as snack
foods, as fortifiers in bread and meats, or as new foods.
But basically the demand is going to be for poultry feed–to
produce what some folks nowadays call ‘poor man’s meat.’
“It is hard to foresee the technical accomplishments we
haven’t even thought of yet. But at the same time that we see
a threat to soybeans coming out of one research laboratory
we see an equally important breakthrough favoring soybeans.
“The soybean is easy to process. Its products can be
reworked, modified, and fabricated to create a vast range
of products for human nutrition, animal agriculture, and
industry. Because of the plant’s versatility in adapting to
production areas and because of the versatile use of soy
products, soybeans will survive many threats of competition–
readjust and move ahead again.
“Soy oil has changed the whole pattern of spreads,
shortening, and cooking oils around the world in the last 20
years. The flavor and consumer appeal of our soft margarines
today are far superior to the oil and margarine 20 years ago.
“Farmers must have an incentive. Farmers won’t
produce beans at a competitive price unless they can make
a profit. This demands higher yields per acre to increase net
profits per acre. If farmers lose interest in production because
of low profits, sales will level off. Here’s where research and
education are so essential.
“I’m banking on these two areas to find and relay
answers to farmers so they can improve profits and still keep
soy meal cheap enough to hold on to its No. 1 position while
allowing soy oil to be priced where it’ll continue to force its
way into the market. While I don’t foresee dramatic increases
in yields and profits I look for a steady improvement year
after year to a national average 40 bushels per acre this
century.
“We’ll have varieties tailored for the needs of each area,
responding to fertility more consistently, with a combination
spray program that will allow us to eliminate rows in the
eighties” (Continued). Address: Executive Vice President,
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American Soybean Assoc.
1070. Geffe, Philip R. 1970. A chef tells all the secrets of
Chinese cooking. Washington Post, Times Herald. Sept. 6. p.
138.
• Summary: The term “black beans” does not refer to the
small, lens-shaped black beans from Cuba, but rather to
“preserved black soy beans. Records of soybean culture in
China go back as far as 2207 B.C.” [sic, 11th century B.C.]
and there are now more than 10,000 soybean varieties. “The
Chinese use inscrutable techniques to process these into
an astonishing variety of foods and flavors. The black soy
beans (others are yellow or brown) are steamed, fermented
and preserved in salt. The result is a condiment with a very
strong, piquant flavor totally unlike any product of the West.”
At a Chinese grocery (near 7th and H N.W.) Mr. Geffe
“bought eight ounces in a plastic bag labelled ‘Salted Black
Bean,’ for 25 cents. ‘Yellow Bean Sauce,’ in cans, turned
out to be a nearly identical substitute for the black beans.”
He also bought, at reasonable prices, fresh gingerroot, light
soy sauce, dark soy sauce, oyster sauce,... Hoisin sauce, five
spices, and sesame oil. This last is a flavoring rather than a
cooking oil.
Contains a recipe for “Spareribs with black bean sauce.”
The ingredients include “1 Tb. [tablespoon] black beans.”
Then: “While ribs are steaming, place beans in a small sieve
and rinse in warm tap water. Transfer to a cup and mash
thoroughly with a heavy spoon.”
Note: This is the earliest document seen (Sept. 2008)
in all major U.S. newspapers digitized by ProQuest which
explains that “black bean sauce” and “fermented black
beans” or “salted black beans” (etc., under whatever name)
are actually made from black soybeans. Address: Electrical
engineer, freelance writer, and amateur chef.
1071. Harmony Foods. 1970. Harmony Foods case prices.
London, England. 1 p. Sept. 30 cm.
• Summary: A table shows: (1) Product name. (2) Contents
of each case. (3) Price of each case.
Products: Whole rice [brown rice]. Buckwheat flour.
Tamari. Miso. Sesame seeds. Aduki beans. Umeboshi plums.
Patchouli [an essential oil from a member of the mint family,
Pogostemon cablin]. Unleavened bread.
Note 1. This is the earliest known existing price list from
Harmony Foods.
Note 2. The word “organic” does not appear on this
price list.
Note 3. An inventory taken on 3 Feb. 1971 showed the
value of the stock to be £6,607.83. Address: 8a All Saints
Rd., London W.11. Phone: (01)-229-5571.
1072. Pomeranz, Y.; Shogren, M.D.; Finney, K.F. 1970.
Improving breadmaking properties with glycolipids. I.
Improving various protein-enriched products. Cereal

Chemistry 46(5):512-18. Sept. [5 ref]
• Summary: Bread was baked with 8 or 16 gm soy flour
(per 100 gm wheat flour) and 8 gm of each of the following
protein sources: defatted cottonseed flour, fish protein
concentrate, nonfat dry milk, expeller extracted sesame seed
flour, wheat gluten, defatted wheat germ, air-fractionated
protein-rich wheat flour, or food-grade Torula yeast. All
protein-rich additives significantly lowered loaf volume and
impaired crumb grain. Adding 3 gm of shortening partly
counteracted the deleterious effects of 16 gm soy flour;
higher levels of shortening had no additional improving
effect. By adding 1.0 to 6.0 gm of sucrose tallowate, loaf
volumes were increased and crumb volume was improved.
Synthetic glycolipids rendered wheat gluten functional in
breadmaking. Address: Crops Research Div., ARS, USDA,
Kansas Agric. Exp. Station, Manhattan.
1073. Spilsbury, Calvin S. 1970. Israel makes multi-use of
U.S. soybeans in its economy. Foreign Agriculture (USDA
Foreign Agricultural Service). Oct. 5. p. 6-7.
• Summary: “American soybeans and their products fit into
the economy of Israel like a square peg in a square hole.
Having no major oilseed crop of its own, this small but
modern country (with an area and population density much
like those of Maryland) has become a steady and reliable
cash customer for soybeans from the United States. From
these beans, the Israeli crushing industry produces highquality soybean oil, which is the mainstay of the country’s
edible fats and oils supply. It also produces soybean meal,
the use of which by the Israeli mixed feed industry has
helped to bring Israel self-sufficiency in poultry meat at one
of the world’s highest rates of per capita consumption.
“U.S. shipments of soybeans to Israel have ranged
between about 160,000 and 275,000 metric tons a year;
in the marketing year 1967-68 they were 259,000 tons.
The next year they fell to about 177,000 tons because of a
production slump in Israel’s poultry industry, which is the
major market for soybean meal feeds. However, with the
recovery of this industry in 1969-70, U.S. shipments rose to
226,000 tons.
“Soybeans and the fats and oils supply: Israel has a
modern continuous-solvent-extraction industry consisting
of seven crushing plants with a total capacity of about 2,500
tons per day, or over 800,000 tons per year. At present rates
of crushing, the industry is operating at less than 40 percent
of capacity. One of the mills has a crushing capacity of over
700 tons; three, from 400 to 500 tons; two, from 150 to 200
tons; and one, less than 100.
“Crushings in 1969 reached near-record levels of
267,000 tons, an increase of 19 percent over the 224,000 of
1968. The mills for the most part have their own refining and
deodorizing operations and are capable of producing a fine
grade of cooking and frying oil.
“Domestic soybean oil production averages around
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40,000 to 48,000 tons annually, all crushed from U.S.
soybeans. Soybean imports, which were 252,000 tons in
1968, rose to 290,000 in 1969.
“Most of the soybean oil produced is consumed as
liquid oil; it is the basic cooking fat in Israel, providing over
80 percent of total fats and oils supplies. Consumption of
soybean oil is around 40 pounds per capita per year, out of a
total fats and oils consumption of 49 pounds. The remaining
vegetable oil comes mainly from cottonseed (4,000 to 5,000
tons) and small quantities of sunflowerseed, safflowerseed,
sesameseed, and peanuts. Israel also produces some 1,500
to 2,000 tons of olive oil. To supplement its domestic oil
supply, it imports from 15,000 tons to 20,000 tons of U.S.
soybean oil a year, mostly under P.L. 480 programs.
“Soybeans and the mixed feed industry: The soybean
meal produced by the crushing plants is the basic highprotein ingredient used by Israel’s very modern mixed
feed industry. In 1969, when this industry’s output of
mixed feed totaled 1,080,000 tons–after a steady increase
from the 700,000 tons produced 10 years earlier–its use
of soybean meal amounted to 179,000 tons, or 17 percent.
Other ingredients included some 12,000 tons of cottonseed
meal (with the gossypol content, harmful to nonruminants,
removed) crushed from 32,000 tons of domestic cottonseed;
whole cottonseed (including lint) and citrus rinds, used in
cattle feed; and fishmeal. Soybean oil foots from refined
acidulated soap stock are used as an oil ingredient. Nearly 60
percent of the industry’s output is poultry feed;
“All of the soybean meal production, other than the
small amount exported, is sold directly to the mixed feed
mills. About 80 percent moves in bulk to the large mills
producing over 100,000 tons a year each; but 20 percent is
still being bagged for the many small modern mills operated
by kibbutzim (communal farms) and cooperatives.
“Much like the meal produced in the United States,
Israel’s soybean meal is 44 to 50 percent protein. Processed
under modern techniques, including those for toasting, this
meal meets high standards. It has established itself as an
essential ingredient in the production of balanced poultry
feeds. In feed for broilers and other poultry, the mixed feed
mills use it at the rate of 20 percent, and conversion ratios
have been very good–around 2 to 2.8, depending upon the
availability of total feed supplies and supplements. In layer
feeds, it is used at a 16-percent rate.
“Israel’s poultry industry, aided by the use of
these soybean meal feeds, is an outstanding example
of agricultural progress. The country now produces
approximately 90,000 tons of poultry meat each year, and
has an estimated annual per capita consumption of nearly
70 pounds–a level exceeded by few other countries. This is
half of the total per capita meat consumption. In 1969, Israel
also produced about 14,000 tons of turkey meat. Its table egg
output, from about 6.5 million layers, is close to a billion a
year; its per capita consumption, some 320.

“Israel has around 167,000 head of dairy cattle and
78,000 head of beef cattle. In their rations, too, soybean
meal is an important ingredient; and soybean flour is used
as a milk replacer for calves. But there is still an overall
shortage of edible protein, especially that provided by red
meats. In view of this, several crushing plants are interested
in producing various forms of textured soybean protein
for human consumption, and at least one plant has begun
production.
“How the soybean trade is handled: The Government is
striving to maintain a balanced supply of soybean meal and
feedgrains to provide modern feed formulations. All soybean
imports are handled directly by the Ministry of Commerce
and Industry. This Ministry maintains a purchasing office
in the United States for soybeans, grains, and P.L. 480 oil;
provides supervision for discharging soybeans and grain at
Israeli ports; and determines prices for sales of soybeans
to crushers. The Government imposes no customs duty on
soybeans or other oilseeds, but soybean oil carries a duty of
$142 per metric ton.
Photos show: (1) A tanker discharges edible oils for
storage near Haifa. (2) A technician at an oil plant checks
soybean oil for stability. (3) A regional feed mill at Granot
Kibbutz. (4) Layers and breeding stock (chickens) in North
Israel. (5) Herding cattle. Address: Fats and Oils Div.,
Foreign Agricultural Service.
1074. Time. 1970. The kosher of the counterculture. 96:5960, 63. Nov. 16.
• Summary: “’Tell me what you eat and I will tell you
what you are,’ said Jean Anthelme Brillat-Savarin, the 18th
century French gastronome. This aphorism is especially
true today.” The youth of Woodstock Nation, with almost
religious zeal, “are becoming vegetarians. They are also in
the vanguard of the flourishing organic-food movement,
insisting on produce grown without chemical fertilizers or
pesticides.
“Diet is very central to the revolution,” says the leader
of a north California commune. Why the new vegetarian
trend? (1) It’s inexpensive; (2) The eco-activists are
concerned about the amount of DDT and other chemicals
in meat; (3) There is the vegetarian influence of East Asian
religions such as Buddhism, Yoga, and Hinduism; (4) The
Macrobiotic diet is vegetarian except that it allows fish and
seafoods, but it discourages use of dairy products. There
is a lengthy, critical discussion of macrobiotics, George
Ohsawa (“who wrote dozens of abstruse books on ancient
Oriental diet and medicine and was the principal proselytizer
for macrobiotics in Europe and the U.S.”), and Beth Ann
Simon (“Macrobiotics can be dangerous. The diet became
notorious 5 years ago when a 24-year-old Greenwich Village
housewife named Beth Ann Simon died after losing 50 lbs.”
on Macrobiotic Regimen No. 7); (5) Diet and yoga have
become a substitute for drugs for many people. They lead
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to a more real and spiritual consciousness. “The young are
beginning to realize that drugs aren’t real. They thought it
was a shortcut to the spiritual.”
“Anthropologist Claude Lévi-Strauss has shown that a
society’s cuisine is a language into which it unconsciously
translates its structure. Thus frozen foods, packaged foods,
TV dinners, fast-food franchises, preservatives and additives
all stem from a culture that made pragmatism, step saving
and time saving virtues in themselves. Because there are
different values and plenty of free time in the new culture,
gardening (organically), grinding wheat, baking bread,
preparing yogurt and making a quiet ceremony of cooking
and eating are all parts of the scene... For the more earnest of
the cultists, the kitchen has become a holy place, as it is to
the Hindus and the Buddhists.”
The new diets are filtering to the suburbs via the
teenagers. Rows of unfamiliar foods, such as brown rice,
miso, aduki, and gomasio [sesame salt], are appearing in
middle-class cupboards.
1075. Lansing, Elizabeth. 1970. The move to eat natural:
New converts to organic food are sprouting up all over. Life.
Dec. 11. p. 45-50, 52. Cover story. [2 ref]
• Summary: Headline on the cover: “Organic food: New and
natural.” A full-page photo shows model Gunilla Knutson,
who owns a health food store. The blonde-haired young
lady is wearing blue jeans and toting a large knapsack,
overflowing with fresh vegetables and ears of wheat.
A growing number of people–most of them young,
believe that we eat too much, and mostly of the wrong
things. That “our food comes to us not as nature intended,
but altered by man during both growth and processing; and
this tampering has produced increasingly bad effects on
man and the ecology.” Many make every effort to insure
that all their food is grown organically–without pesticides
or chemical fertilizers–and that it contains no chemical
additives. A new industry is growing up in America to
meet these demands. Photos: A colorful array of loaves of
whole-grain breads, leavened and unleavened, some with
sesame, poppy, or sunflower seeds. Most of these come from
a commercial bakery in Berkeley, California. (2) Top view
of natural food staples in crocks, incl. black beans, millet,
azuki beans, soy beans, unsulphured apricots, toasted kasha
[buckwheat], sunflower seeds, red lentils. (3) A self-serve
cafeteria at U.C. Santa Cruz where students may choose an
organic vegetarian menu–including bean curd [tofu].
Other two-page spreads are titled: Filling the gap from
earth to table. Photos show: (1) Saturday morning meeting of
leaders of the Food Conspiracy in Berkeley, California. (2)
Inside of Wholly Foods’ store in Berkeley. Four proprietors
under age 30 say success of the store has put them “on a
capitalist trip.” (3) Jim Baker’s The Source restaurant in
Los Angeles. His wife carries a tray of tall glass of juices.
(4) Model Gunilla Knutson on a ladder in the store Nature’s

Children, of which she is part owner.
Composting and ladybugs make it work. (1) Aerial view
of the Garden Project on a 4-acre plot at the University of
California at Santa Cruz. (2) Leaves collected by the city of
Allentown, Pennsylvania, on their way to the Rodale Farm
compost heap. (3) Organic rice plants in the field (600 acres)
at Wehah Farms in Chico, California. A key part of organic
gardening and farming is composting. For ages it has been
a hit-or-miss process, but in the 1930s, Sir Albert Howard,
an Englishman, turned it into a science, which he described
in detail in An Agricultural Testament and elsewhere.
Howard inspired J.I. Rodale and Rodale’s magazine, Organic
Gardening and Farming, started the organic movement in
the USA. An estimated 5,000 farmers are now growing crops
for sale organically, and the number is steadily increasing.
A handful of natural starters: Photos show and recipes
tell how to make: (1) Unleavened soaked-wheat bread, and
Corn pones. (2) Six beverages without added sugar, incl.
Carob milk. (3) Meaty soups for the pot: Vegetable bean
soup, and Egg and lemon soup. (4) Organic rice with ‘bite’:
Skewered shrimp with rice.
An image to shed, more food to grow. The writer says
that “a large part of the public believes” that the natural
foods movement “is just wheat germ and molasses all over
again, ingested chiefly by body builders and other exotics.
Or worse–that natural foods and macrobiotic diets are
synonymous. Agricultural colleges may be sympathetic
to organic methods but they seldom teach them–probably
because so much of their research is subsidized by the
chemical industries.
Note: It looks like the natural foods movement has
started to go mainstream.
1076. Product Name: [GranoVita Tender Soymeat Cutlets].
Foreign Name: GranoVita Soja-zart (Zartes Sojafleisch).
Manufacturer’s Name: DE-VAU-GE Gesundkostwerk
GmbH.
Manufacturer’s Address: Luener Rennbahn 18, Postfach
1660, D-2120 Lueneburg (near Hamburg), West Germany.
Phone: (04131)-303-145.
Date of Introduction: 1970.
Ingredients: Soya protein, water, corn-germ oil, egg
protein, salt, dextrose, spices.
Wt/Vol., Packaging, Price: 175 gm can wholesales for DM
4.65; 350 gm for DM 6.95 (1980).
How Stored: Shelf stable; refrigerate after opening.
Nutrition: 14% protein.
New Product–Documentation: Full-page ad for 8
granoVita soy products in the book by Manfred Heide.
1977. Vegetarische Ernährung: 193 Rezeptvorschläge und
Speisepläne für ein Vierteljahr [Vegetarian nutrition and
food: 193 recipe suggestions and meal plans for a quarter of
a year]. Stuttgart, West Germany: Paracelsus Verlag.
DE-VAU-GE leaflet. 1980? Rezepte aus der GranoVita
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Versuchskueche. Manufacturer’s catalog. 1981. May 1. DEVAU-GE Sortiments-Preisliste. 4 p. Manufacturer’s catalog.
1983. GranoVita. Health-food & natural food from Germany.
6 p. plus 3-page price list. With color photos and ingredients
for all products.
Label sent by Anthony Marrese. 1990. Jan. 10.5 by 2
inches. Red, green, and white on beige. Color photo shows
the product, resembling a golden-brown tofu burger with
sesame seeds showing, surrounded by peas and carrots.
“Soyameat in slices (Sojafleisch in Scheiben).” Neuform
certification symbol. Ingredients now read: Whole soybean
puree, water, soy oil, egg protein, soy protein, wheat
protein, salt, seasonings, dextrose, celery, carob bean flour
and guar seed flour as thickeners, onions, spices. Sauce:
Water, seasonings, soy sauce, salt. 8 slices per can weigh
200 gm, but 310 gm with sauce. Retails for DM 4.98 (1/90).
Composition per 100 gm.: Protein 15 gm, fat 16 gm, usable
carbohydrates 5 gm, calories 221.
1077. Institut de Recherches pour les Huiles et les
Oleagineux, Rapport Annuel. 1970. Recherches et principaux
résultats: Arachide, sésame, soja [Research and principal
results: Peanuts, sesame, soya]. [Fre]*
Address: Upper Volta (renamed Burkina Faso in 1984).
1078. Abehsera, Michel. 1970. Cooking for life. Swan
House, P.O. Box 638, Binghamton, NY 13902. xiv + 364 p.
First Avon Flare Books printing, March 1972. Recipe index.
21cm.
• Summary: A beautifully-written, sometimes poetic, book.
Contains many imaginative and joyous macrobiotic recipes.
Contents: Foreword. Woman in the kitchen (“The
kitchen is the heart of the home”). The cook is a philosopher.
A cook in the fields. The cerealian’s dictionary. The Yin and
yang story. The promised land. Utensils. Cooking brown
rice. About salt. Cooking other grains. Nutritionists versus
nutrition. Cooking beans, chick-peas and lentils. Doctor
M is cooking at my brother’s restaurant tonight. Soups.
Vegetables. The first meal. Sea vegetables. Fruits, meat,
grains and man. The condiments on your table. Why do we
overeat? The companions of grains. Of weak and strong
men. Something fresh on your dish (Salads and Pickles).
Sauces. Dressings. Spreads. The biochemistry of violence.
Special dishes. Baking bread and other things. How about a
drink? Tempura. Why do we cook our foods? Flours make
wonderful things. The acid and the alkaline (“The well-being
of the soul can only be obtained after that of the body has
been secured”–Maimonides {Guide of the Perplexed}).
“The balance between acid and alkaline is so important
that a failure to maintain it can be extremely harmful to the
body. Biochemists have discovered that death always occurs
when there is positive acidity in the organism. We must
maintain alkalinity to survive”.
Cooking fish. Don’t call a doctor, I need a cook! What

we enjoyed last week. The ceremony. The international chef.
Desserts. The traveller’s pack. The Ten Commandments of
Health. Epilogue.
Dedication: To Georges Ohsawa–I am infinitely grateful.
Acknowledgments: “This book could never have been
completed without the help of my wife, Claude. Most of the
recipes are hers; she cooked, tested and wrote them down...
Jack Garvy completed the editing of the book and made
definite English corrections. My exceptional friend William
Dufty gave valuable advice. Finally, my brother Charles was
very helpful...”
The author uses the term “black beans” and from his
definition on page 18 it seems that he is referring to black
soybeans: “Black Beans, twin brothers of the red aduki in
size, are sold in Chinese, Japanese and natural-food stores.
They are the milk and honey of the bean family, and their
flavor and texture impart a delightful sweetness and richness
to any soup or vegetable dish.” No definition is given of
soybeans. In the section titled “Condiments” (p. 20-21),
the author defines soya sauce, miso, seitan, salted plums,
tofu, kuzu, etc. “Tofu is another name for soya-bean curd.
In Chinatown, you’ll see it in wooden barrels. It looks like
Feta Greek Cheese and some people would swear it tastes
like chicken. It is excellent served with sauteed vegetables,
sauces, fried or cooked in Miso Soup.
“Seitan: Your guests will almost certainly mistake this
for meat. Teeth find it pleasant to chew. A combination of
wheat gluten, wheat soya beans [sic], water and salt, it comes
in handy when mixed with vegetables, sauces and soups.”
Note 1. No recipe for making or using seitan appears in this
book.
Soy-related recipes include: Cooking beans in a
pressure-cooker (p. 66; “Do not pressure cook black beans.
Their skins may come off and clog the pressure cooker
spout. It is quite dangerous!”). Cooking beans in a pot (incl.
soya beans, p. 67). Black-bean stew (with miso, p. 70). Soja
jardiniere (with whole soya beans and miso).
In the chapter titled “Soups,” the author tells the story of
how the famous Japanese physician, Dr. Tatsuichiro Akizuki,
used miso to strengthen his constitution and to survive
the atomic bomb dropped on Nagasaki on 9 Aug. 1945.
Under “Minerals” in that chapter he discusses other virtues
possessed by miso, then gives a recipe for Miso soup (p. 86).
Radishes sauteed in miso (p. 114). Sandwich au gratin
(with miso spread, p. 114). Macrobiotic marbles (with miso,
p. 155). Claudia’s pizza (with miso, p. 158). Salade au
cresson (with miso, p. 169). Nato [sic, Natto] (Japanese salad
with natto, p. 171; Note 2. The author describes “Nato” as
“sour soy-beans, bought in a Japanese store”). Miso sauce (p.
178). Miso spread (with tahini, p. 187). Oat-miso spread (p.
188). Scallion spread (with miso, p. 188). Miso pâté (p. 189).
Komoku (with tofu, deep-fried and cut into strips, p. 212).
O’Sushi (with tofu, p. 217). Kasha à l’Orientale (with tofu,
p. 220). Bi-Cuan (Vietnamese recipe with fried tofu, p. 226).
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Kagetsu ice cream (with fine soya powder [perhaps Jolly
Joan from Ener-G foods in Seattle], p. 334; “Kagetsu is a
beautiful restaurant in Seattle”). Yellow pompidou (with soya
bean powder, p. 336).
The Foreword states (p. 1-2): “Ten years ago I was a
sick man, struggling to stay alive and to finish a novel. I
suspected I might fail in both matters and the doctors of Paris
agreed. They abandoned me as a hopeless case. It was then
that I discovered a way of life called Macrobiotics. After a
year of eating grains and vegetables, my health restored, I
ventured to New York to discover America and finish my
novel.”
Note 3. Webster’s Dictionary (1985) defines feta, a word
first used in English in 1940, as “a white semisoft Greek
cheese made from sheep’s or goat’s milk and cured in brine.”
Fax from Jimmy Silver. 1991. Dec. 17. This was the
first best-selling macro / natural food cookbook. Michel is
head of a Jewish community in Montreal, Canada. He has
7-9 brothers and 1 sister. “His brother, George, founded the
Nature de France clay based body care company–originally
called Cattier but changed after they were sued by Cartier.
I thought they would have prevailed in the suit but George
didn’t want to spend $500,000 to fight it even if he won.”
Address: New York.
1079. Bock, Felicia Gressitt. trans. 1970. Engi-shiki:
Procedures of the Engi era. Books I-V. Tokyo: Sophia
University. xi + 216 p. Index. 27 cm. [196* ref. Eng]
• Summary: This is volume 1 of a two-volume series. The
second volume (ix + 190 p.), published in 1972, contains
Books V-IX. These “Procedures of the Engi era (A.D. 901922) are a great body of regulations designed to supplement
the administrative codes which were drawn up in the early
eighth century. Because of their wide scope and the minute
details included, they are an invaluable source of information
about Japan in the Nara and early Heian periods–eighth,
ninth, and early tenth centuries.”
“At first glance the Engi-shiki appear to be huge
aggregate lists, enumerations, specifications, registers, and
statistics. Such they are, but in relation to the department
of government under which they fall, they provide many
essential regulations for carrying out day-to-day details of
civil and religious administration” (Preface, p. v).
The contents of the five books translated here are as
follows: Book one: Festivals of the four seasons (Part I).
Festivals of the second month, festivals of the fourth month,
festivals of the sixth month (repeated in the twelfth month).
Book two: Festivals of the four seasons (Part II). Festivals of
the ninth month, festivals of the eleventh month, festivals of
the twelfth month. Book three: Extraordinary festivals. Book
four: The Shrine of the Great Deity in Ise. Book five: Bureau
of the Consecrated Imperial Princess. The back matter
includes: A map (p. 186) showing the Provinces and Circuits
at the time of the Engi-shiki (circuits–from east to west:

Tokai-do, Tosan-do/Tozan-do, Hokuriku-do, Nankai-do,
San’yo-do, San’in-do/Sanin-do, Saikai-do), a table of ancient
Japanese measurements, eight appendixes, a bibliography,
and a glossary and key.
In the many long list of ritual objects, two types of sea
vegetables (wakame and arame) appear very frequently (see
p. 61, footnote 161). Other common objects are hemp and
bark cloth (primeval clothing materials), salt, sake, rice,
abalone, sea-bream, bonito, and silk.
In Book Five, included in the list of “Monthly
Requirements” (p. 163) are: 2 kin 13 ryô each of laver and
codium, 11 kin 4 ryô each of wakame and gelidium,... 6 sho
of fermented soybeans,... 2 sho of fermented bean paste, 1 to
5 sho of barley sugar, 3 to each of glutinous rice, soybeans,
red beans [azuki], wheat, sorghum, sesame seeds...”
In Book Five, included in the list of things “Required
for the Three Occasions in the First Month” after New Year
(p. 163) are “1 kin each of laver [nori] and wakame, 3 shô of
salt, 1 shô 5 gô each of pickles, bean paste [kuki, miso] and
vinegar, 6 to of sake, 9 shô of glutinous rice, 3 shô each of
soybeans, red beans [azuki], millet and sorghum, 6 shô each
of wheat, sesame, and raw chestnuts...”
In Book Five, in the List of Pharmacopoeia required (p.
178+) is included “1 gô 1 shaku of fermented bean sauce (p.
179) [kuki, the ancestor of miso; see p. 194], and 6 koku each
of soybeans and red beans [azuki], 1 koku of sesame seed...
and 3 koku of sesame seed oil... and 1 to of dried sweet
arrowroot [kudzu powder, see footnote 591] (p. 182).
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the word “kuki” to refer to early
Japanese fermented black soybeans.
1080. Chao, Kang. 1970. Agricultural production in
Communist China 1949-1965. Madison and Milwaukee,
Wisconsin, and London, England: The University of
Wisconsin Press. xv + 357 p. See p. 261-63. Chap. 11. 25
cm. [663 endnotes]
• Summary: Chapter 11, “Production of nongrain crops,”
states (p. 261-63) that the Chinese Communists classify
soybeans as a nongrain crop. (However before 1956,
soybeans were included statistically in food grains, p.
347). For many years, China has been the leading seller
of soybeans in the world market. Soybeans are also used
extensively within China, where they are made into a wide
variety of food products. Since they contain 11-25% oil, they
are also crushed for oil and cakes (or meal); the latter may be
used as a livestock feed, or, more profitably, as an important
natural nitrogen-rich fertilizer.
Table 11.1 (p. 262-63) shows “Sown area and output of
nongrain crops, 1949-1953.” Area is in 1,000 mou; output
is in 1,000 tons. No data is given for 1950 or 1951. For
soybeans: The sown area increased from 124,782 in 1949, to
175,191 in 1952, to 185,430 in 1953, to 189,806 in 1954, to
171,626 in 1955, to 180,699 in 1956, to 191,223 in 1957; no
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figure was given for 1958.
The output increased from 5,086 in 1949, to 9,519 in
1952, to 9,931 in 1953, to 9,080 in 1954, to 9,121 in 1955, to
10,234 in 1956, to 10,045 in 1957, to 10,500 in 1958. Other
nongrain crops included in this table are cotton, jute, flax,
tobacco, peanuts, rapeseed, sesame, sugarcane, and sugar
beets.
Appendix Table 15 (p. 306) shows “Computation of
cultivated and sown areas, 1957-1965 (million mou).” For
soybeans, the sown area decreased from a peak of 191
in 1957, to 147 in 1958, to 140 in 1960, to 129 in 1962,
to 115 in 1964, and 115 in 1965. The sown area of grain
(such as rice and wheat) also decreased during this period
from a high of 1,819 in 1958 to a low of 1,661 in 1965.
In short, food production was falling as population was
rising. During the early 1960s severe crop failures occurred
in three consecutive years (p. 262). After 1963 the food
situation improved considerably. “No prewar statistics were
systematically collected concerning the output and acreage
of nongrain crops in China, because of their secondary
importance, scattered production, and wide fluctuation.”
1081. Stobart, Tom. 1970. The International Wine and Food
Society’s guide to herbs, spices and flavourings. New York,
NY: McGraw-Hill. 261 p. Illust. (part color). Index. 26 cm.
• Summary: For a book published in 1970, this book
contains a great deal of original and useful information.
Note that the word “seasoning(s)” does not appear in the
title or the index. For many entries, the equivalent word in
various European languages is given. In addition, for plants,
the botanical name and family are usually given. Contents:
Black and white illustrations. Colour plates. Introduction:
The history of flavourings, the importance of flavourings, the
origin of this book (“I come to this subject as a traveller who
has lived in a number of different countries”), the scientific
basis of flavouring, scientific, popular and foreign names,
synthetic and harmful flavourings, flavouring in practice,
growing herbs. An alphabet of herbs, spices and flavourings
(The entries are in alphabetic order). Appendix.
Soy related entries: Harvey’s sauce: “One of the old
English sauces... In 1870, the courts decided there was no
exclusive commercial right to the name ‘Harvey’s Sauce’,
as there are recipes for it dating back to at least the 17th
century.
“Though there are many formulae, it is, in general,
based on walnut and mushroom ketchup–flavoured with
anchovy, garlic, and often soy sauce and vinegar. It has the
appearance of Worcestershire sauce, but is not hot although it
does contain some chilli.”
Soy [sauce]–Soya bean: “The soy bean is undoubtedly
the world’s most important legume.” It can be eaten as a
fresh bean [green vegetable soybeans], as a dried bean and
as soybean flour. It is a leading source of cooking oil “much
used as a substitute for olive oil in Spain.” From it one can

make a kind of milk [soymilk]. “In the East [East Asia], it
is also fermented to make various kinds of curd and bean
cheese. The soy product which concerns us is soy sauce.”
It originated in China and “is thought to have been
brought from China to Japan by a Buddhist priest about A.D.
500. In the West it became well known during the nineteenth
century. It is one of the ingredients of Worcestershire sauce
and Harvey’s sauce.”
Worcestershire sauce (p. 236-37): See also the original
1970 ed. published in England.
Also discusses: Ketchup, M.S.G., oil (“The word ‘oil’ is
derived from ‘olive’”), sesame (incl. tahina. “The pure oil is
almost without taste or smell and does not easily go rancid
in hot countries, which is one reason for its popularity”).
Address: England.
1082. Wiener, Joan. 1970. Victory through vegetables: With
a section of recipes from the macrobiotic diet by Barbara
Thralls. New York, NY, Chicago, Illinois, and San Francisco,
California: Holt, Rinehart and Winston. ix + 163 p. Index. 22
cm.
• Summary: A vegetarian cookbook. The author, whose
name on the title page is handwritten as Bordow, Joan
Wiener, was born in 1944. Soy-related recipes include:
Soybean milk and soy chaff [okara] (p. 15). Bean curd (from
soybean milk) and instant bean curd (homemade, p. 1516). Cream of rice and soybean soup (with “1 c. soybeans,
cooked,” p. 31). Soy nut salad (with soy nuts, p. 42). Bean
curd sukiyaki (p. 49). Far Eastern dumplings (filled with
cooked and mashed soybeans, p. 54). Macao noodles and
vegetables (with bean curd and soy sauce, p. 56). Whole
wheat role filled with bean curd (p. 59). Soybean tomato mix
in stuffed peppers (with “2 c. soy chaff {please see p. 15”}
[okara], p. 71-72). Soybean nuts (fried in butter, with salt, p.
93). Tahini miso spread (p. 136).
Aduki beans, hiziki, wakame, nori and kombu are also
mentioned.
Note. This is the earliest English-language document
seen (June 2013) that uses the term “soy chaff” to refer to
okara.
1083. Chen, Steve. 1971. Outlook for the Taiwan soy
industry. Soybean Digest. May. p. 37-39.
• Summary: “I. General economic situation: The Taiwan
economy continued its rapid growth in calendar year 1970,
with the GNP reaching U.S. $5.445 billion, a 10.1% increase
over 1969.
“Industrial production increased 16.8%, accounting for
32% of GNP. Agricultural production increased only 4% in
1970, accounting for only 19.2% of GNP.
“Wholesale prices increased 2.93% and retail prices
about 3.75%. Unemployment is officially estimated at less
than 1%.
“Population increased at a rate of less than 3%, to 14.6
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million, while per capita income reached U.S. $292, a 7.8%
increase over 1969.
“Taiwan exports increased 39.6% in 1970, to reach
U.S. $1.551 million, equivalent to 28% of the GNP. At
the same time imports are also growing and reached U.S.
$1.520 million, a 26.2% increase over 1969. As a result,
the Republic of China [Taiwan] enjoyed its first favorable
balance of trade since 1964.
“Continued rapid industrialization, a relatively stable
price, and expanding exports should ensure another year of
increasing consumer incomes in 1971.
“II. Soybean production is at a standstill (see figure
and table): Taiwan produced 148,000 metric tons (mt) of
oilseeds in 1970, of which soybeans (65,000 mt) and peanuts
(shelled, 79,000 mt) account for 44% and 53% respectively
of the total oilseeds production. The production of sesame
and rapeseed is only 2,000 mt each, or 3% of total oilseeds
produced in 1970.
“In spite of the government’s offer of loans to Taiwan
soybean growers in 1970, soybean production actually
decreased 3% in comparison to 1969. The average yield of
soybeans is 22 bu/a.
Peanut production increased 12% in 1970. This has
come more from increased yields rather than from added
acreage.
“Domestic production of soybeans and other oilseeds
is not expected to increase any substantial amount, because
of the limited land available and high production costs
(fertilizer, labor, etc).
“III. Soybean imports are growing. In calendar year
1970, the Taiwan Board of Foreign Trade issued import
licenses for 708,219 mt (26 million bushels) of soybeans at
a cost of U.S. $81 million. However, only about 600,000 mt
(22 million bushels) were actually imported during CY 1970.
“The importation of soybeans into Taiwan was
decontrolled in 1967. Soybean imports have steadily
increased since. The rate of increase for 1968 and 1969 was
17% each year. And soybean imports in 1970 were increased
by 27% over 1969. These were 100% U.S. soybeans. It is
predicted that imports of soybeans will be about 700,000 mt
(or 26 million bushels) for 1971. We hope to reach 1 million
mt (or 37 million bushels) by 1975.
“Taiwan imports about 90% of its total needs of
soybeans and feed grains. Domestic production only
provides 10% of total supply.
“The major import competition for U.S. soybeans is
Canadian rapeseed, Brazilian soybeans, and coconut and
palm oils.
“IV. Soybean processing expanding: Soybean processing
and its related industries are expanding rapidly and changing
to larger-scale operations in order to be more efficient in
operation, to reduce the cost of production, and further
improve the quality of their products. Currently, most
equipment is made locally. The average capacity for a

solvent extractor is 45 mt/day.
“However, growing companies are using good-quality
foreign-made equipment with capacity in the range of 200300 mt/day. Several soybean crushers are expanding their
facilities and will be operational in the fall of 1971.
“Kaohsiung harbor completed a 40,000 mt silo last fall.
The first soybean silo in Taiwan was constructed recently by
China Soybean Ind. Co. Ltd., with a capacity of 4,000 mt for
soybeans and 200 mt for soybean meal.
“Feed mills are also expanding and most of them are
using Swiss equipment. Chia Fha Ind. Co. has just completed
a new feed mill of 10,000 mt/month. Taiwan Cargill Co. will
complete a 10,000 mt/month feed mill in October 1971, and
President Enterprise Corp. will increase their production
capacity from the present 5,000 to 15,000 mt/month in the
fall of 1971. All Sincere Co. recently completed a 7,200 mt/
month feed mill, and several other feed mills are also under
expansion.
“The livestock and poultry industries are growing at an
average rate of 10%/ year. The government intends to double
livestock production within 10 years, i.e. from 3.6 million
hogs to 7.3 million hogs, and from 67,000 mt of poultry meat
to 123,000 mt, from 1 billion eggs to 1.9 billion eggs, from
14,966 mt of milk to 96,082 mt.
“The current requirement of 3 million tons of feed will
increase to 6 million tons within 10 years. A continuous
growth in demand for feed protein is anticipated. We hope to
supply the major share of protein with U.S. soybeans.
“V. Appreciation for local cooperation. We would like
to thank N. Pettipaw, agricultural attache, U.S. Embassy,
Taipei, for his great assistance and guidance that has ensured
our successful program in Taiwan since we established our
Taiwan office in November 1969.
“Local cooperators, such as the Taiwan Vegetable Oil
Assn. (oilseed processors), Taiwan Feed Manufacturing
Assn., and other trade associations–such as tofu, soy sauce,
poultry, and miso–have given us full support of our market
development programs.
“The ASI Taiwan office has become a free consulting
agent for their production problems, management, marketing,
and expansion programs. It is our pleasure to be a part of this
dynamic growing industry.
Photos show: (1) Dr. Steve Chen (small portrait photo).
(2) 400,000 metric ton silo in Kaohsiung Harbor. In the
foreground are Leslie Tindall (left, ASA president) and
C.C. Chen (agricultural marketing specialist, U.S. Embassy,
Taiwan). (3) Semiautomatic packaging of refined soybean oil
in Tong Fha Oil Mills.
A table and graph show Soybean production and
imports in Taiwan (1967-1971 projected). Note that
domestic production is only about 10% of imports. Domestic
production decreased from 75,226 metric tons in 1967 to
an estimated 67,950 metric tons in 1971. Imports increased
from 346,900 metric tons in 1967 to an estimated 700,000
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metric tons in 1971. Address: PhD, Country Director Taiwan,
American Soybean Inst.
1084. Ghorashy, S.R.; Niknejad, M. 1971. Iran moves toward
soybean production. Soybean Digest. May. p. 23.
• Summary: In recent years oil crops such as soybeans
sunflower, safflower, and sesame have been the subject of
much interest in Iran. “Under the leadership of His Imperial
Majesty Shananshah the cultivation of oil crops has been
extended to all regions of Iran. This intensive interest has
been due to the need for more vegetable oils. Today the
average annual per capita consumption of oils and fats in
Iran in 13.5 lb, of which 10 lb is vegetable oils. In the past 9
years the consumption of edible oils has tripled.
Soybeans can play a more important role in Iran than
other oil crops because they contain an abundance of both oil
and protein. A supplementary protein source is badly needed
for feeding both livestock and poultry. This has led to the
establishment of the Behpak Oil Mill for processing soybean
oil and the Pars Animal Feed Co. for the use of soybean meal
in animal nutrition. So soybean production in Iran now has
the strong support of both government and industry.
“The history of soybean production in Iran is rather
short, but the experimental data from the Iranian Ministry
of Agriculture experiment stations and the university farms
is promising. In 1963 cultivation of soybeans started in
northern Iran along the Caspian Sea.
“In these areas an average yield of 30 bu/acre (2,000
kg/ha) has been obtained in scientifically conducted
experiments. At the Pahlavi University agronomy farm in
Shiraz an average yield of 24 bu/acre (1,600 kg/ha) has
been obtained under irrigation.” Address: 1. Asst. Prof. of
Agronomy; 2. Head, Dep. of Plant Sciences. Both: Pahlavi
Univ.
1085. Bell, Don. 1971. Ohsawa and the yin and yang of
health. Chicago Tribune. Aug. 1. p. F23.
• Summary: The film “Joe” [1970] has a scene shot in an
unusual restaurant in New York City’s East Village. The
dishes have unusual names like miso soup, hiziki [hijiki],
and wakame salad. One man calls it “Jap food,” but the
waiter explains that it’s “food in accordance with the order
of the universe”–a definition of macrobiotics. We are what
we eat. A respected scientist has stated that each year, 98%
of the atoms in our bodies are replaced by new atoms that we
take in from the food we eat, the water we drink, and the air
we breathe.
Popular foods in the macrobiotic diet include seaweed,
tahini (made from sesame seeds, a replacement for butter),
Japanese azuki beans, and miso and tamari (protein-rich
seasonings).
1086. Daniels, Mary. 1971. A loaf of whole-grain bread, a
jug of bancha and thou: “Food for Life” is food that’s “in

accord with the Universe”–even on Halsted Street. Chicago
Tribune. Aug. 1. p. F18-F25.
• Summary: “The mecca of macrobiotics in the United
States today is Boston, and its Mohammed [Muhammad]
is a Japanese professor of Oriental studies, Michio Kushi.
Kushi is a disciple of Georges Ohsawa, who gave his first
lectures in New York’s Buddhist Temple in 1959.” Ohsawa’s
followers went in two directions. In Oct. 1961, one group
went to [Chico] California under the leadership of Herman
Aihara. The other followed Kushi to Boston.
The first macrobiotic study house in the Boston area
was established very informally about 7-8 years ago in the
Kushi’s home in Brookline. Soon thereafter his students
founded Tao Books and Erewhon. By word of mouth and by
his writings, Michio Kushi has attracted young people from
all over the USA, many of them seeking something better
than drugs. Soon the demands on his time were so great that
Kushi had to give up his classes at Harvard to teach from his
home and lecture twice a week on the true path to happiness.
Erewhon is now almost the size of a supermarket; it
owns a large warehouse near the Boston docks. Eight large
photos show foods sold at Erewhon retail stores. One caption
mentions miso.
Part II of this article, titled “Macrobiotics: where it’s at
in Chicago,” is about Tom Swan and his macrobiotic food
store “Food for Life.” This store, around which the local
macrobiotic community revolves, was started in Feb. 1970 at
2356 Seminary by Ron Kotzsch, a Harvard student who had
worked at the Erewhon store in Boston.
On the shelves are cans and bottles of corn germ oil and
sesame oil (both auger pressed, and both with a rich, natural
flavor), sesame butter, a variety of seaweeds imported from
Japan, buckwheat noodles, “a fermented soy paste rich in
energy called miso (dancers down it before a performance),
and a natural soy sauce called tamari that makes you realize
how much the supermarket stuff cheats you in taste. All of
these things are proudly labeled ‘no preservatives.’”
Note: This is the earliest document seen (March 2020)
that mentions Tree of Life, which it says was started by Ron
Kotzsch.
Also mentions: John Palumbo, Bill Tara, Loren
McCune, The Caldron, Dr. Walter Kempner, Burl Ives,
brown rice from Chico San, organic foods, Gloria Swanson,
and William Dufty. Includes five macrobiotic recipes: Brown
rice with gomasio [gomashio]; leftovers fried and served
with tamari (soy) sauce. Seaweed and carrots. Bancha tea.
Tempura batter. Raisin muffins.
1087. Lappé, Frances Moore. 1971. Diet for a small planet.
New York, NY: Ballantine Books. xiv + 301 p. Illust. by
Kathleen Zimmerman & Ralph Iwamoto. Index. 18 cm. [90
ref]
• Summary: This one of the most important and influential
books written about food, nutrition, and world hunger during
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the 1970s. It became a huge best-seller and influenced
millions of people and many other authors. The idea for
The Book of Tofu came directly from reading this book–in
Japan. Published on 1 Sept. 1971, it introduced the concepts
of “protein complementarity” and “eating low on the food
chain” to countless Americans. By April 1973 the book had
been reprinted 7 times. The book’s roots lie in the University
of California at Berkeley, where Ms. Lappé was enrolled in
the School of Social Work in 1968. A committed community
organizer of welfare recipients, she was frustrated in her
inability to find an agenda that would truly end the people’s
suffering. So she began to study the political economy of
food in the Natural Resources library. From this research
came a 1-page handout, then a 5-page handout, then a 70page booklet, and finally this landmark book.
Contents: Acknowledgments. Foreword. Part I: Earth’s
labor lost. Part II: Bringing protein theory down to earth.
Part III: Eating from the earth: Protein theory applied. Part
IV: Combining non-meat foods to increase protein values.
Appendixes. Notes.
Key quotes: “This book is about PROTEIN–how we as
a nation are caught in a pattern that squanders it... I propose
that our meat-centered diet is at the very heart of our waste
of the earth’s productivity” (p. xi). “Fully one-half of the
harvested agricultural land in the U.S. is planted with feed
crops. We feed 78% of all our grain to animals. This is
the largest percentage of any country in the world” (p. 5).
We feed animals “89% of our corn crop, 98% of our grain
sorghum crop, 87% of our oat crop, 64% of our barley crop,
as well as 95% of our unexported soybean crop. To make
beef or veal, “a cow must be fed 21 pounds of protein [from
feed] in order to produce 1 pound of protein from human
consumption.”
This vegetarian book contains 125 pages of recipes
and makes extensive use of soybeans and soyfoods–though
mostly in the form of dry soybeans or grits (*) or soy flour
(+), which are two of the least interesting ways of using
soybeans. In the section titled “Getting the most protein
for the least calories,” subsection 5 on “Legumes” (p. 106)
states: “Soybean curd (tofu) has the fewest calories for
the amount of usable protein, largely because most of the
fat is removed in its processing. Tofu is truly an excellent
protein source. Lightly sautéed with a fresh vegetable
accompaniment, one could easily eat 7 ounces of tofu and
fulfill 25 to 30 percent of a day’s need for protein Ä at the
cost of only about 5 to 7 percent of a day’s calorie allotment.
I’ve included several tofu dishes among the recipes given
later in this book.”
Tofu is not mentioned in the index, but under “Soy
Curd” we find one recipe titled “Leafy Chinese tofu (Soy
curd)” (p. 144). It notes that soy + rice, and soy + sesame are
complementary proteins.
The recipes are grouped by complementary
combinations. Rice and soy (p. 140-45; combining in the

proper proportions gives a 32% increase in usable protein):
Crusty soybean casserole*. Stuffed cabbage leaves*. Curry
rice*. Leafy Chinese tofu (soy curd). Sukiyaki (with tofu).
Rice and wheat and soy (p. 146-50; 24% increase in
usable protein): Hearty vegetable soup (with miso and soy
sauce)*. Sweet and pungent vegetable curry*. Mexican
grains*. Rice-wheat “kasha”*.
Whole wheat and soy (p. 181-88; 32% increase):
“Complementary” pizza+. Savory onion quiche+. Wheat-soy
waffles+. Chameleon spice cake+. Wheat-soy pudding+.
Wheat, soy, and sesame (p. 189-94; 42% increase):
Sesame crisp crackers+. Sesame dream bars+. Journey
cakes+. Orange sesame muffins+. wheat-soy-sesame bread+.
Cornmeal and soy and milk (p. 202-08; 13% increase):
My favorite cornbread+. Boston brown bread+. Pineapplecorn muffins+. Corn spice coffee cake+. Cornmeal-soy
waffles+. Indian pudding*.
Soy, wheat, rice, and peanuts (p. 220-26; 15% increase):
Curried soybeans and peanuts*. Nutty bean tacos*. Soybean
croquettes*. Spanish soybeans over mixed grains*+. Deep
dish vegetable pie*.
Soy and sesame seeds (or sunflower seeds) and peanuts
(p. 227-32; 25% increase): Nutty noodle casserole*. Soysesame-peanut spread+ (with roasted soy flour). Peanutsesame loaf supreme+. Soy-pea sesame snacks*. Bean
burgers*.
This was one of the first popular books to show the
connection between intensive livestock production and
environmental degradation. Part I, titled “Earth’s Labor
Lost,” shows how: (1) Animal wastes from huge feedlots
cause water pollution (p. 15-16); (2) Growing crops for
livestock feed and overgrazing leads to soil erosion, loss
of topsoil, and soil depletion (p. 17-18); (3) The increased
pressure on our land to grow livestock feeds has led to
increased use of pesticides, which kill untargeted species and
cause water pollution (p. 26-27). In short, a vegetarian diet
“maximizes the earth’s potential to meet man’s nutritional
needs and, at the same time, minimizes the disruption of the
earth necessary to sustain him. It’s as simple as that” (p. 3).
Also gives a recipe for “Crunchy granola” (p. 251, based
on rolled oats, coconut shreds, sesame seeds, and wheat
germ).
Note 1. As of Sept. 1991, this book had sold about
4 million copies, and of that 3 million copies in Englishlanguage editions.
Note 2. This is the earliest document seen (May 2002)
concerning the environmental impact of a vegetarian diet.
Address: California.
1088. Wilcox, Bob. 1971. Zen diet defended after AMA
criticism. Miami News (The) (Miami, Florida). Oct. 23. p. 9.
• Summary: “The differences between Eastern and Western
diets–not philosophies–and possibly some excesses by health
zealots, might be behind the American Medical Association’s
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condemnation of the Zen Macrobiotic Diet.
“An article in the current issue of the AMA journal
‘JAMA,’ the AMA’s council on foods and nutrition
says the macrobiotic diet is a health hazard. It says the
diet’s ingredients cause disease and malnutrition and the
philosophy behind it can kill because it advocates not
seeking medical help when ill.”
“According to the Zen Macrobiotic Cookbook [Brown
Rice & Love, by Calvin Holt and Patch Caradine], most
macrobiotic recipes revolve around rice, carrots, celery,
apples, sesame seeds, chestnuts, aduki beans, fish–because
it is the meat substance least likely to have been affected by
chemicals...” Address: Miami News Religion Editor.
1089. Judd, Shilla A. comp. 1971. Tried and true vegetarian
recipes. 2nd revised ed. Berkeley, California: Images Press.
[viii] + 66 p. Illust. by Stuart Judd, Jr. 18 cm. 1st ed. 1965.
• Summary: “Dedicated to His Holiness Sant Kirpal Singh
Ji... one of India’s foremost living saints, a Master of SuratShabd Yoga or meditation on inner spiritual light and sound
(Shabd).”
“Preface: My purpose in compiling the recipes for this
booklet was to help those embarking on the vegetarian diet
for the time...”
Soy-related recipes include: Soy bean soup (with 1 lb.
soy beans). Lecithin: ½ tsp. lecithin equals 1 egg in cooking.
Fried tofu (curd; with 1 lb. bean curd, cubed in 1-inch
pieces, plus ¼ cup Tamari or other soy sauce). Bean curd
breakfast dish (with 1 lb. fresh bean curd). Vegeburger loaf,
with 3-4 tbs. soy flour and 1 small can vegeburger. Bean
curd casserole. Broiled vega-franks, with 2 lbs. vegetable
frankfurters.
Also: Humis di Taheeni (tahini, sesame paste).
On last page of book:
“A true Guru is he who connects
“you with the Shabd;
“Shabd is second to none,
“Available only from a perfect Master,
“At whose feet you will get the realization.”
1090. Stare, Fredrick J. 1971. The diet that’s killing our kids.
Ladies’ Home Journal 88(1):70, 72, 76. Oct.
• Summary: A harsh criticism of the macrobiotic diet and
lifestyle. On the title page is a large photo of: Soy sauce,
aduki beans, brown rice, gomashio (sesame salt), and a
cup of dragon tea. The article begins: “It has nothing to do
with Buddhism, inner serenity, or weight loss. All the Zen
macrobiotic diet does is destroy the health of its young
disciples.”
For a rebuttal see: The Macrobiotic. No. 74. March
1972. p. 28-32. “Dr. Stare Revisited” by Matthew Davis.
Address: M.D., Chairman, Dep. of Nutrition, Harvard Univ.,
Cambridge, Massachusetts.

1091. Erewhon Trading Co., Inc. 1971. Natural and organic
foods. Price list. Boston, Massachusetts. 4 p. Effective
Thanksgiving day, Nov. 1971.
• Summary: This price list has no cover. Prices are given
for each product. Products include: Grains (incl. organically
grown brown rice [short, medium, or long grain; Note: The
short grain was probably grown by the Lundberg Brothers
of Wehah Farms, Richvale, California], Ted Whitmer [in
Bloomfield, Montana] organically grown wheat, hard red
spring and hard amber durum, and Deaf Smith [Hereford,
Texas] organically grown wheat [hard red winter], rye, and
corn). Cereals. Stoneground flours (incl. Soybean flour, full
fat, organic Deaf Smith; Sweet brown rice flour). Beans
(incl. azuki beans, black beans [Japanese, probably black
soybeans], soybeans [organic]). Seeds. Tamari & miso:
Tamari soy sauce (24 pints x $0.76 each = $18.24, 12 quarts
x $1.30 each = $15.60, 6 half gallons x $2.40 each = $14.40,
4 gallons x $4.50 each = $18.00, 4.7 gallon can for $19.00,
4.7 gallon wooden keg for $22.00). Hacho miso (soy paste, 1
lb or 44 lb keg). Mugi miso (barley-soy paste, 1 lb, 2 lb, 44
lb keg). Kome miso (rice-soy paste, 1 lb, 2 lb, 44 lb keg).
Sea vegetables: agar agar (kanten), dulse, hiziki, kombu,
nori (dried laver), wakame, wakame root, wakame (thin
sheet). Tea: Lotus root tea. Dandelio herbal coffee. Mu
herbal beverage. Kukicha twig tea.
Pasta. Crackers (Chico-San Rice Cakes, organic–salted,
unsalted, with buckwheat, or with millet). Snacks (incl. Corn
munchies [organic corn chips with soy sauce], Chico-San
“Yinnies” organic rice candy [made in Chico, California]).
Note: This is the earliest document seen (July 2012) that
mentions “yinnies,” a sweet or sweetener made using rice
syrup made from koji.
Hopi seeds: Sunflower seeds, pumpkin seeds, almonds,
cashews, or soybeans, each dry roasted with tamari. Dried
fruits. Virgin oils (incl. Soybean oil, pressed and unrefined
in pints, quarts, half gallon, gallon, and 5-gallon can). Nut
butters. Condiments (incl. sesame salt, and Tekka [vegetable
condiment]). Unusual foods: Umeboshi (plums pickled
in brine) and Kuzu arrowroot. For cleanliness [body care
products]: Sesame lotion [organic and biodegradable],
Sesame shampoo, Orjene shampoo, Peppermint Castile soap,
Toothpowder, charred eggplant and sea salt [Dentie in bag
or jar], Clearlake all purpose cleaner, biodegradable. For
cooking (utensils, incl. 2 sizes of “soy dispenser,” suribachi
with pestle, Save A Tree canvas shopping bag). Flyers: The
Organic Merchants NOT List. The Sugar Story. The Oil
Story. The Macrobiotic Way.
On the last page is a note from Paul Hawken, with his
signature, thanking customers for their orders.
Letter (e-mail) from Norio Kushi. 2011. March 31.
“Rosemary Traill just reminded me of an interesting story
regarding attempting to get rid of the mice at the Erewhon
warehouse at 33 Farnsworth St.
“My mother [Aveline] didn’t want to use chemical
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poisons in getting rid of the mice so someone told her about
‘sonic’ pest repellents that emit a high pitch sound, inaudible
to the human ear, to drive the mice away. These sonic
devices were placed around the warehouse and interestingly,
what occurred is that the mice changed their diet. Instead of
eating the grains, they started eating exclusively seaweed.
Somehow, the mice, by eating the seaweed had no problem
thriving under the condition of the sonic pest repellents. My
understanding is that, after that, they had to resort to regular
standard ways of getting rid of the rodents.” Address: 33
Farnsworth Street, Boston, Massachusetts 02210. Phone:
(617) 542-1358.
1092. Los Angeles Times. 1971. Take a new route to the
Orient with lobster Cantonese. Nov. 21. p. U38.
• Summary: In Lobster Cantonese, garlic, sherry, soy
sauce and ginger are standard seasonings. “But identifying
the other accents, black bean sauce, for example, is more
difficult. This classic Chinese seasoning, also called
fermented black beans, is used in tiny amounts for zestiness.”
Sesame oil is used to add a nutty flavor.
A recipe for Lobster Cantonese calls for “1 tbsp.
[tablespoon] black bean sauce,” a few drops of sesame oil,
and 1 tablespoon soy sauce. Then: “Soak beans in water to
cover a few minutes, drain and mash. Mix beans with...”
1093. Eden. 1971. Eden: Natural, organic. Serving midAmerica with the food of the future (Ad). East West Journal
2(18):19. Nov. 30.
• Summary: “Complete selection of stoneground flour, whole
grains, seeds and nuts, beans, nut butter, soap, cosmetics,
unrefined vegetable oil, herbs & Tea, dried fruit, pasta, juice.
Stardust cereals: Barleycorn, 7-grain, Kokoh, Rising Sun,
Sherpa, Grainola, Rice Cream, Tempura.”
Note 1. Kokoh (also called Grain Milk or Kokkoh)
is a macrobiotic preparation typically containing a finely
ground combination of roasted rice, glutinous rice, oatmeal,
soybeans, and sesame seeds.
Note 2. Neither miso or soy sauce are mentioned in the
ad.
This ad also appeared in the Dec. 15, 1972 issue (p. 19)
of this magazine. Address: 330 Maynard St., Ann Arbor,
Michigan 48108. Phone: Wholesale: (313) 769-8444. Retail:
(313) 761-8134.
1094. Product Name: Kokoh.
Manufacturer’s Name: Eden Foods, Inc.
Manufacturer’s Address: 330 Maynard St., Ann Arbor,
Michigan 48108. Phone: Wholesale: (313) 769-8444. Retail:
(313) 761-8134.
Date of Introduction: 1971 November.
New Product–Documentation: Ad in East West Journal.
1971. Nov. 30. p. 19. “Eden: Natural, organic. Serving
mid-America with the food of the future.” Stardust cereals:

Barleycorn, 7-grain, Kokoh, Rising Sun, Sherpa, Grainola,
Rice Cream, Tempura.” This ad also appeared in the Dec. 15,
1972 issue (p. 19) of this magazine.
Talk with Royce Seeger. 1993. Oct. 31. He began to
work in the Eden Foods retail store in about the fall of 1970.
One of his main jobs was roasting and grinding grains. About
a year or two after he began work, Eden introduced Kokoh,
a macrobiotic baby cereal, which contained roasted soy flour
and was packed in the small biodegradable cello bags. All
the ingredients were roasted together and then ground; soy
was one of the ingredients. The soy was roasted more than it
was for the plain soy flour.
Note: Kokoh (also called Grain Milk or Kokkoh) is
a macrobiotic preparation typically containing a finely
ground combination of roasted rice, glutinous rice, oatmeal,
soybeans, and sesame seeds.
1095. Product Name: Corn Munchies (Organic Corn Chips
with Soy Sauce).
Manufacturer’s Name: Erewhon Trading Co., Inc.
Manufacturer’s Address: 33 Farnsworth St., Boston, MA
02210. Phone: (617) 542-1358.
Date of Introduction: 1971 November.
Ingredients: Corn tortillas, sesame oil, soy sauce.
Wt/Vol., Packaging, Price: 24 x 4 oz.
How Stored: Shelf stable.
New Product–Documentation: Erewhon Trading Company
Inc. 1971. Thanksgiving Day. [Nov.]. Price list. “Snacks:
Corn Munchies, organic corn chips w/ soy sauce. 24–4 oz.
$0.40 each.”
1096. Hawken, Paul; Rohe, Fred. 1971. The oil story
(Leaflet). Boston, Massachusetts: Organic Merchants, c/o
Erewhon. 1 p. Front and back. 22 x 14 cm. Undated.
• Summary: Most vegetable oils are extracted with solvents,
then refined; Organic merchants sell only crude (unrefined),
pressed oils. When an industrial oil technician sees a dark
color, it represents the presence of “impurities”–material
that “prevents the oil from being light colored, odorless and
bland in taste. From our viewpoint, those ‘impurities’ look
desirable–the things which impart color, odor and flavor
are nutrients. It is both tragic and ironic that the removal of
nutrients should be equated with ‘purity.’ Tragic because
if those nutrients were present they would contribute to
the health of the consumer. Ironic because establishing the
desired ‘purity’ really results in producing poor quality
food.”
“There are three methods of extracting vegetable oils
from nuts, grains, beans, seeds or olives. The first is by use
of a hydraulic press. This is an ancient method and yields
the best quality oil. The only two materials that will yield
enough oil without heating them first are sesame seeds and
olives. Therefore sesame oil and olive oil from a hydraulic
press are the only oils which could be truly called ‘cold
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pressed.’” “Virgin” olive oil refers only to the first pressing
by a hydraulic press without heat. “If an Organic Merchant
has an oil which has been extracted [sic, expressed] by
hydraulic press but has been heated prior to pressing, he will
refer to it as ‘pressed,’ not ‘cold pressed.’”
“The second method is by expeller, described in
‘The Lowdown on Edible Oils’ as follows: ‘This uses a
screw or continuous press with a constantly rotating worm
shaft. Cooked material goes into one end and is put under
continuous pressure until discharged at the other end with
the oil squeezed out.’ Temperatures between 200 and 250
degrees are normal. Obviously, this type of extraction [sic]
does not qualify as ‘cold pressed’ either. Organic Merchants
will refer to it as ‘expeller pressed.’” Most expeller pressed
oil is refined after extraction. So Organic Merchants will
use either the word ‘crude’ or ‘unrefined’ to identify this
additional classification of acceptable oils.”
The last method is solvent extraction described in ‘The
Lowdown on Edible Oils’ as follows: ‘Definitely dangerous
to health.’... This method is universally used by the big
commercial oil processors because it gets more oils out
quicker and cheaper. About 98% of the soy oil in the U.S.
is solvent extracted.” “What about these solvents? Most
commonly used solvents are light petroleum fractions–four
types of Naphtha used are Pentane, Heptane, Hexane, and
Octane; another solvent used is synthetic Trichloroethylene.
Some of these are commonly found in gasoline. Most used
solvent is Hexane. Oils dissolved by this method are solvent
extracted dissolved oils; they are not pressed oils.”
Refined oils are susceptible to rancidity, because their
antioxidants are removed during refining. Crude oils retain
their natural anti-oxidants. A rancid oil has a bitingly sharp
taste and is unhealthy. A crude oil contains all its natural
vitamin A, vitamin E, lecithin, and all other natural food
factors.
On the bottom back of one edition is: “Preprints
available from: Erewhon Trading Co., 8454 Steller Drive,
Culver City, California 90230. Phone: (213) 836-7569.”
Address: 33 Farnsworth Street, Boston, Massachusetts
02210.
1097. Teeguarden, Iona. 1971. Freedom through cooking:
The macrobiotic way. Order of the Universe Publications,
P.O. Box 203, Prudential Center Station, Boston, MA 02199.
128 p. Illust. by Mary Purcell.
• Summary: Soy beans: These are the most yin of the
commonly eaten beans, and it’s suggested that they be
used only occasionally... It’s good to add a yang vegetable,
sauteed, such as carrot or, better still, burdock or jinenjo. Soy
beans are frequently utilized in the form of miso, which is
delightful in soups (see p. 43). In this form we derive all the
nutritional benefits of soy beans, and yet the preparation is
yang and very energy-giving (p. 40).
Discusses miso soup and also contains a recipe for

Miso-Tahini Spread (for sandwiches).
Ad in East West Journal. 1971, Vol. 1, No. 16. p. 8. It
will be published on Nov. 15, 1971. Price: $2.15. Written
through Iona Teeguarden.
Miso “soup is excellent for people who are trying to
regain mental and physical health. Miso (soybean puree aged
a minimum of three years with salt) is an excellent source of
high-quality protein; it also contains many minerals and is a
great aid in digestion because of the enzymes it contains. In
my own home, I usually serve it once a day, in the morning.
It’s a marvelous replacement for coffee, and gives greater
and more lasting energy!”
1098. Spiral Foods Inc. 1971. Price list of macrobiotic foods.
Chico, California. 2 p. Undated. 35 x 25 cm.
• Summary: This single-sheet catalog and price list, printed
front and back with reddish-orange ink on green paper,
contains 8 panels and is undated. Yet it was sent by ChicoSan in a portfolio of sell sheets with a cover letter dated 8
Dec. 1971–from which we can estimate the date. It is also
with larger Spiral Foods catalogs issued after the disastrous
1972 fire that destroyed the company’s plant. Under the
name of each food is given a brief description. It includes the
following foods:
Condiments: Tekka (“A traditional flavoring prepared
from carrot, burdock, ginger, lotus root, Soybean Puree
{Miso}, and sesame oil”), seitan (“A meat substitute
made from vegetable protein of wheat gluten and tamari
soy sauce”), salt plums, kuzu arrowroot, sesame salt,
sesame butter, sesame oil (from organically grown seeds),
Lima sesame oil (imported), crude sea salt (“Unrefined,
unprocessed, trace sea minerals retained”), white unrefined
sea salt, Mishio (Lima, with kombu), moromi (“Mash of
soy sauce before pressing. A pungent flavor”), furikake (“A
seasoning made from Miso, sesame seed, nori, bonita [sic,
bonito] powder, whole brown rice and kombu” {kelp}),
Goma Muso (“A seasoning prepared from traditional Miso
and whole sesame seeds”), bainiku ekisu (concentrate of
green [ume] plums), sesame seeds. Dried fish. Cosmetics.
Beverages: Yano (grain beverage), Whole grain cereals.
Whole grain noodles. Beans: Azuki red (Dainagon, or
Korean), black [soy] beans. Sea vegetables. 100% whole
grain brown rice. Sweet rice–mochi gome. Rice cakes. Lima
soy sauce (“A traditional soy sauce of exceptional quality”),
tamari (“The traditional soysauce, fermented naturally and
aged 18 months. Prepared from soybean, wheat, salt and
water”). Soybean puree (Miso) (“Made from the cultivation
of a special enzyme and aged 18 months. The soybean puree
is ideal mixed with sesame butter and used as a spread or can
be added to soups and sauces”). Utensils.
Note 1. This is the earliest document seen (April 2021)
concerning Spiral Foods, a company organized in 1970 by
Bob Kennedy of Chico-San and Peter Milbury to distribute
Chico-San products directly to retail stores in the greater San
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Francisco Bay Area. When Chico-San was established in
1962 there were no natural foods stores in the Bay Area (or
in the USA). However by 1970 there were many. They were
not being well served by the old-line health food distributors
such as K&L and Landstrom which distributed Chico-San’s
products, yet they wanted to buy Chico-San’s products.
Note 2. This is the earliest English-language document
seen (Dec. 2021) that uses the Japanese-language term
“bainiku ekisu” (literally “plum flesh extract”) to refer to a
commercial extract of ume plums. Address: 1017 Willow
Street, Chico, California 95926.
1099. Institut de Recherches pour les Huiles et les
Oleagineux, Rapport Annuel. 1971. Recherches et principaux
résultats: Arachide, sésame, soja [Research and principal
results: Peanuts, sesame, soya]. [Fre]*
Address: Upper Volta (renamed Burkina Faso in 1984).
1100. Brandt, Vincent S.R. 1971. A Korean village between
farm and sea. Cambridge, Massachusetts: Harvard Univ.
Press. [ix] + 252 p. Illust. Index. 22 cm. [51 ref]
• Summary: Concerning farm crops (p. 50): In approximate
order of importance these are: Chinese cabbage, sweet
potatoes, beans, peanuts, wheat, garlic, red pepper, turnip,
cucumbers, sesame, flax, corn, kaoliang, various spinach-like
greens, eggplant, and squash.
This book was originally written as a PhD thesis at
Harvard University.
1101. Rose, Carrie; Peterson, Melinda. 1971. The whole
wheat heart of Yasha Aginsky: A vegetarian cookbook. New
York, NY: E.P. Dutton & Co., Inc. 128 p. Illust. Recipe
index. 31 cm.
• Summary: Contains 3 soy-related recipes: (1) “Tofu.” A
simple recipe for how to make tofu at home from full fat
soy flour, using lemon juice as a curding agent. “Tofu, better
known as bean curd, is rich in protein and mainly used in
soups, much as are chopped vegetables. Save the residue
[okara] to use in breads, casseroles, loafs or soup.” (2) “Soy
Nuts.” Soaked soybeans fried a few at a time in 1 inch of
hot oil, then drained and salted. “One handful gives you
an enormous amount of protein.” (3) “A Loving Soy Pat
or Two.” Deep-fried patties containing whole and chopped
soybeans, miso, vegetables, tahini, and whole wheat flour.
1102. Tsuji, Kaichi. 1971. Kaiseki: Zen tastes in Japanese
cooking. Tokyo and Palo Alto: Kodansha International Ltd.
207 p. With 96 color plates. Original woodcuts by Masakazu
Kuwata. 29 cm.
• Summary: Contents: Foreword by Yasunari Kawabata
(winner of the Nobel Prize for literature in 1968). Foreword:
The tea ceremony and kaiseki by Sôshitsu Sen (head of the
Urasenke School of Tea and the 15th generation descendent
of Sen no Rikyu, founder of the school). Utensils and

Kaiseki by Seizô Hayashiya (chief curator of the Ceramics
Department at the Tokyo National Museum). The twelve
months of kaiseki. The kaiseki courses (defines and describes
each course, such as Mukôzuke, Misoshiru [pages 168-71
give a fine description of miso and miso soup], Wanmori,
Yakimono, Azukebachi, Hassun, etc.). Postscript. Notes on
utensils. List of recipes. Glossary: Includes descriptions
of miso, natto (incl. Daitokuji-nattô, p. 66), shoyu, tofu,
and yuba, plus azuki and Dainagon-azuki, many types of
wheat gluten (fu), kuzu, mochi, sea vegetables (konbu, nori,
wakame), fresh-water algae (Kamogawa-nori, Suizenji-nori
{= Kotobuki-nori}), and umeboshi.
This is a magnificent, beautiful book, the finest work
available on Japan’s highest form of haute cuisine, Tea
Ceremony Cuisine, by a great Japanese Kaiseki chef. It
was first published in Japanese by Tan-kôsha Inc. of Kyoto.
Soyfoods are used throughout the book–especially miso,
since one of the fixed courses in a kaiseki meal is miso
soup (misoshiru). Many recipes use soy sauce, often the
light colored type, usukuchi. Most recipes are shown in
an accompanying full-color photo. The tea ceremony was
developed at the court of the shogun in late Ashikaga times
under such men as Soami, and his father and grandfather,
Geiami (1431-1485) and Noami, who were painters,
landscape gardeners, and poets in Kyoto. The greatest of the
tea masters, under whom the tea ceremony (chanoyu) took
final shape, was Sen no Rikyu (1521-1591). Zen preached
the importance of the simple, uncluttered life. As a Zen priest
and tea instructor, “Rikyu believed that amid the solitude of
calm withdrawal from worldly cares sought by those who
practice chanoyu, there should exist an element of creativity
that leads to the serene enjoyment of beauty. The heart of
this creativity, according to Rikyu’s Zen aesthetics, lies in the
careful avoidance of the trite, the obvious, and the emphatic.
Beauty has its most powerful effects when it arises from
suggestion and restraint...
“Centuries ago, it was a rule that Zen priests ate only
two regular meals a day–morning and noon. But since the
priests engaged in rather strenuous work, by evening they
were often hungry, and to assuage this hunger they would
eat a light meal, which was called yakuseki (‘hot stones’).
This term came from the practice of putting heated stones
inside their clothing, by which the priests staved off hunger
and cold during long sessions of meditation. When the tea
masters developed the custom of serving a meal during the
tea ceremony, they called it kaiseki (‘breast stones’). By
evoking the image used in the Zen term, they seasoned their
specialty with religious connotations.”
Soy-related recipes include: Miso soup (with aonorifu,
azuki beans, and mustard, p. 29, plate 1, at Opening, the first
of the 12 kaiseki months). Miso soup (with sesame custard,
ginkgo nuts, and mustard), and Mukôzuke (with yuba and
bonito flakes, p. 41, plate 9, at Evening). Miso soup (with
wakanafu, kampyo [kanpyo], and mustard), and Azukebachi
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(hot dish, with sea cucumbers boiled in saké and mirin,
boiled yuba, citron peel garnish, p. 53, plate 17 & 22, at New
Year’s). Miso soup (with Sanshu miso, roasted momen bean
curd [grilled tofu], and black [soy] beans), and Hassun (with
natto wrapped in sea bream fillets, and miso-pickled chisha
stems, p. 65-66, plate 25 & 31, at Spring).
Note. This is the earliest English-language document
seen (April 2013) that contain the term “roasted momen bean
curd;” it refers grilled tofu.
Miso soup (with icicle radish, temarifu, and mustard),
and Azukebachi (hot dish, with octopus boiled in saké, and
yuba, garnished with Japanese pepper, p. 77, plate 33 & 36,
at Doll Festival). Miso soup (with yuba, warabi fern shoots,
and mustard, p. 89, plate 41, at Flower Viewing). Miso soup
(with walnut custard, trefoil, and mustard, p. 101, plate 49,
at Brazier). Miso soup (with eggplants, bamboo shoots,
and mustard) and Wanmori (abalone and bean curd custard,
chisa leaves [a variety of lettuce], and grated ginger, p. 113,
plate 57 & 59, at Off Season). Miso soup (with Sanshu
miso, shiratamako, junsai) and Wanmori (with yuba and
egg custard, asauri, and wasabi, p. 125, plate 65 & 68, at
Morning). Miso soup (with Sendai and Sanshu-miso, koimo,
and hojiso), and Yakimono (with deep-fried eggplant slices
coated with white miso and broiled), and Hassun (broiled
burdock wrapped in yuba, and deep-fried green peppers,
p. 137-38, plate 73 & 76, at All Soul’s Day). Miso soup
(with namafu, shirouri, and mustard), and Azukebachi (hot
dish, with deep-fried dumplings of bean curd and hamo
{sea/conger eel}, and broiled eggplants), and Hassun (with
abalone cooked in saké and miso, soy beans in the pod
[green vegetable soybeans] p. 149-50, plate 81, 85 & 86, at
Moon Viewing). Miso soup (with koimo, zuiki, and sesame
seeds), and Mukôzuke (with abalone, bean curd, and sesame
seeds), and Wanmori (with boiled pine mushrooms and bean
curd, nori, citron peel, p. 161, plate 89 & 92, at Closing).
Interesting Glossary entries: (1) Daitokuji-nattô,
a “variety to which extra salt has been added, from the
Daitokuji temple in Kyoto where it was first made as a
preserve to be eaten in times of famine.” (2) “Fu is the
general name for a light cake make of wheat gluten. The two
basic types of this cake are uncooked (namafu) and baked
(yakifu). The names that precede the suffix refer to what has
been added to the gluten, the shape of the cake, or the area
famous for a certain kind of cake. Aonorifu is baked and
contains Aonokiro. Chôjifu is made long (=cho-) and cut to
fit the bowl. Daitokujifu is fried cake that originated from the
Daitokuji temple in Kyoto. Temarifu is a cake in the shape
of a child’s ball (=temari). Wakanafu contains several kinds
of young greens (=wakana) that give it a fresh springlike
color.”
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term Daitokuji-nattô (with a
diacritical mark above the o -> ô, and hyphenated) to refer to
this Japanese type of “fermented black soybeans.” Address:

Kyoto, Japan.
1103. Tucker, Wilson. 1971. This witch. Garden City, N.Y.:
Published for the Crime Club by Doubleday. 179 p. See p.
14. 22 cm.
• Summary: “Believing that I was one of the foreign mob
down from Tel Aviv [Israel]–one of the bureaucrats–the Arab
cook had added a small dish of taheena to whet my appetite,
barely edible:...” Address: Author of 19 novels.
1104. Chico-San Inc. 1972. Chico-San Inc. products: A
catalog of unique foods. P.O. Box 1004, Chico, CA 95926.
24 p. Revised Jan. 1972.
• Summary: The cover of this catalog is printed with dark
brown ink on pea-green paper. A complex, circular orangered spiral is above the title. Three sheaves of grain are across
the bottom. Soyfoods imported from Japan include Lima Soy
Sauce, Soybean Puree (Miso), and dehydrated miso. They
also sell black [soy] beans.
Contents: Rice cakes is our bag. “How Chico-San
guarantees Oriental-type, organically-grown brown rice.”
Wehah Farms is mentioned often in this article. Whole grains
and flours. Cereals. Whole grain noodles. Beans. Specialties
(incl. Yinnies / Ame). Seeds. Condiments. Sea vegetables.
Dried foods. Beverages. Cosmetics. Dentifrice. Utensils.
Recipes.
“Chico-San products have gained increasing acceptance
throughout the country since their introduction in 1960.” The
booklet contains 11 pages of recipes (p. 13-23) including:
Miso-sesame spread. Miso soup (p. 20). Address: P.O. Box
1004, Chico, California 95926.
1105. Heindel, Max. 1972. New age vegetarian cookbook.
3rd ed. Oceanside, California: Rosicrucian Fellowship. 492
p. Index. 21 cm. 1st ed. 1968.
• Summary: Soy-related recipes: Soybean milk as a
substitute for cow’s milk (p. 14; it contains twice as much
calcium, and has a higher protein value). About vegetarians
(p. 17-18; the first law of occult science is “Thou shalt not
kill”). Soy beans (p. 19-20; “Only in recent years has the
soy bean gained acceptance in the Western World.” Nutritive
value, fresh green beans, sprouts, oil, soy flour, toasted
soy beans [soynuts and soynut butter], shelled beans are
nutritious as green vegetables, [whole dry] soybeans, soy
grits, making soy bean sprouts at home). Soya milk (from
soya beans, p. 126). Soy milk (from soy milk powder, p.
126). Soya pineapple tonic (drink with soya powder, p. 128).
Soya carob bread (with powdered soy milk, soya carob flour,
and soybean oil, p. 141). Soya muffins (with soya flour, p.
146). Soya flap jacks (with sour soya milk, p. 156). Soy
waffles–wheatless (with Soya Powder, p. 158). Vegetable
soy milk soup (with soy bean powder and “soy butter,” p.
182). Soy noodles (with soybean flour, p. 184). Soy sponge
balls (with soy flour, p. 184). Pastitsio (with soy noodles,
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p. 200). Baked soy beans (p. 202). Soy cheese (tofu) (made
from soybean milk coagulated with lemon juice, p. 203). Soy
beans and zucchini (p. 204). Soy bean patties (p. 205). Soy
beans and vegetables. Baked soy cheese supreme ([tofu], p.
205). Soy slice (with “soy nuts” and peanuts, p. 206). Soy
bean loaf (p. 207). Soybean omelet (with soybean pulp [see
p. 241–ground cooked soybeans], p. 222).
Vegetables–Soybeans: Introduction. Soybean medley
(p. 239). Cooked soybeans (p. 240). Baked soybeans.
Soybean casserole. Soybean pulp (p. 241). Soybean souffle.
Soy waffles (p. 241). Soy gravy (with soy sauce, p. 318).
Soybean stuffing (with canned soybeans, p. 331). Soy grits
stuffing (p. 332). Soy bean butter (with soybean flour, water,
and oil, p. 481).
Note: The author’s name “Max Heindel” is printed on
the spine but not on the title page or other front matter. He
is also the author of numerous other books published by
the Fellowship, advertised in the back of the book, such as:
Occult principles of healthy and healing. The message of the
stars. Mysteries of the great operas. Gleanings of a mystic.
Simplified scientific astrology. The Rosicrucian cosmoconception.
Also discusses: Almonds, nutmeat (mostly peanuts,
some soybean meal), peanuts, sesame butter, sunflower
seeds. Address: Rosicrucian Fellowship, International
Headquarters, Mt. Ecclesia, P.O. Box 713, Oceanside,
California 92054.
1106. Sokolov, Raymond A. 1972. Lobster Cantonese? They
may think you mean Americanese. New York Times. Feb. 3.
p. 28.
• Summary: Robert Tsang, a leading Chinatown restaurateur
and secretary of the Chinese Restaurant Association, has
finally admitted what non-Chinese Americans have long
suspected: most restaurants have one menu for Americans
(with a limited number of dishes), a full menu for Chinese
customers (written in Chinese), and another Chinese menu
for only rice and noodle dishes.
So when Americans order lobster Cantonese, they will
get an “American” version of the dish. In more detail, it
works like this: “The Chinese-style lobster has very little
sauce and several ingredients, notably salted black beans
and spices, that do not appear in the Americanized recipe.”
The American version, by comparison, is soupy, “with three
times as much cornstarch, no dark soy sauce, a smaller
amount of sesame oil, no ginger, no black beans but double
the garlic.”
1107. Mengenhauser, Jane. 1972. Lightweight foods to send
to POWs. Washington Post, Times Herald. Feb. 10. p. D1,
D6.
• Summary: The Vietnam war is still being fought, although
it is winding down. Many American prisoners of war are
being held in Vietnam. Apparently their families, friends,

and others are allowed to send them food–with the hope that
it will reach them. Many lightweight and freeze-dried foods
are discussed, with focus on those that are rich in nutrients.
“Health food stores” also have wide variety of suitable foods.
“Kennedy’s Natural Foods Stores has a tremendous
selection of high-protein foods. Among them are Super
Snack, a 6-ounce bag containing raisins, sunflower seeds,
figs, sesame seeds, cashews, almonds, pepitas, dates and
apricots; and packages of roasted soy beans, 1 ounce for
19 cents, 38 per cent protein,” plus numerous vitamins and
minerals.
1108. Jacobs, Sanford J. 1972. What tastes terrible and
doubles in sales every 60 days or so? Crunchy Granola,
that’s what, and Layton Gentry is ready to sell the formula to
you. Wall Street Journal. Feb. 16. p. 1.
• Summary: A great, original, funny front-page story on
the modern origin and early modern history of granola.
Collegedale, Tennessee: John D. Goodbrad, age 28, runs
a small cereal factory in Collegedale; he makes Crunchy
Granola, but neither he nor his employees are particularly
fond of the stuff. He prefers Cheerios. An employee says
that her kids don’t like it much either, but she recalls that she
once had a horse who really liked it.
Crunchy Granola is made of rolled oats, wheat germ,
sea salt, sesame seeds, coconut, brown sugar, and soy oil.
These are mixed and baked. “Crunchy Granola is the biggest
thing to hit the cereal market since the cardboard box was
invented.” Goodbrad says his sales have been doubling every
60-90 days for the last 2½ years. He now makes 12,000 lb
per day of Granola, which sells for 73 cents a pound, and
runs his factory 24 hours a day. Another company, Lassen
Foods, Inc., in Chico, California, is said to make even
more; last year they sold $3 million worth of Granola. Total
nationwide sales are estimated to be about $5 million. He
says his family started the business, Sovex, Inc., in this
idyllic valley in 1964.
Why are people eating so much Granola? No one sure.
One theory: It is part of the anticommercialism movement of
the younger generation. Another: It’s a health food, making it
part of the “back-to-nature” movement. But the main reason
may be that many younger folks really like it–especially with
milk poured over as a breakfast cereal.
Although it is clearly a fabled food in the underground,
and sold mostly at health-food stores, some supermarkets are
beginning to stock it. Rock singer Neil Diamond even has a
popular song titled “Crunchy Granola Suite.” The words are
given.
While Crunchy Granola appears to have a bright future,
it also has an interesting past. It seems to have been invented
by a man named Layton Gentry who, in 1964, sold his recipe
and oven to John Goodbrad’s father for $3,000. He and his
wife started making it at home, then built a little factory, and
now it is made in a big factory–in the idyllic little valley.
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After Layton Gentry left Tennessee he headed out West.
In about 1968 (four years ago) he sold the recipe again–to
Lassen Foods, but this time for at least $15,000. Not until the
two Granola makers bumped into each other at a health food
convention 2 years ago did they realize that they were both
making the same product. No problem–both were doing just
fine.
Mrs. Gentry says that Layton is a hard man to find. She
says they separated after the move West, and her ex-husband
had made some more money selling the recipe to folks in
Hawaii, Canada, Australia, and Missouri.
But didn’t he miss a golden opportunity to make more
money? Not really. Mrs. Gentry explains that Layton never
liked things to get too big. “’He was in the Army 12 years.
You know what that does to a man.’”
Note 1. This is the earliest document seen (Aug. 2010)
that tells the tale of Layton Gentry and the birth of Granola–
in its modern incarnation.
Note 2. According to the Website www.ancestry.com, a
person named “Layton S. Gentry” was born on 18 April 1918
in New Pine Creek, Lake County, Oregon. His parents were
John Urban Gentry and Mildred G. Gentry. He was married
in 1942. He died on 11 Feb. 2007 in New Pine Creek,
Oregon. A 1989 obituary for his wife states: “Gentry: Myrtle
Frona Gentry, 70, died July 1, 1989, at Lakeview Hospital
in Oregon. She was born in Rosedale, daughter of the late
William Preston & Lula (Davis) Franz. Surviving are her
husband, Layton Gentry; 1 daughter, Karen Angelo of New
Pine Creek; 1 grandchild; and 2 sisters, Vivian St. Clair of
Molalla, Oregon, and Beulah Mawhinney of Bend, Oregon.
1 sister, Prudence Beilsmith, preceded her in death. Services
were conducted at Pine Creek Baptist church, Oregon. Burial
was in New Pine Creek cemetery.” Address: Staff reporter,
Wall Street Journal.
1109. House and Garden. 1972. Mentions Swiss fondue and
sesame seeds. Feb. p. 98+. *
• Summary: “Swiss fondue... Sesame seed sticks... make a
happy accompaniment.”
1110. Hanes, Phyllis. 1972. Whole-grain cooking keeps
natural quality. Christian Science Monitor. March 30. p. 10.
• Summary: In natural-foods stores once can find many new
grains and seeds labeled alfalfa, millet, bulgur, flaxseed,
brown rice, etc. What is new is using the whole grain; they
haven’t been refined or bleached. Of these, brown rice is the
best known. They can be cooked and served pretty much like
their more familiar counterparts, according to a new book,
The Wonderful World of Natural-Food Cookery, by Eleanor
Leavitt. he says that good things to add to cereals include
“wheat germ, sesame seeds, dates, sunflower seeds, pumpkin
seeds, roasted soy beans or brewer’s yeast.”
Recipes are given for: Swiss-style cereal (uncooked).
Granola-type cereal. Basic gorp (a mixture of dried fruits,

seeds, and nuts–including peanuts). Gourmet gorp. Nutty
gorp (including sunflower seeds and peanuts). Address: Staff
writer.
1111. Aihara, Cornellia. ed. 1972. The dô of cooking
(Ryorido). Vol. 1. Macroguide No. 13. San Francisco,
California: George Ohsawa Macrobiotic Foundation. 109 p.
Illust. No index. March. 25 cm.
• Summary: All recipes in this macrobiotic cookbook are
numbered. Contains information on soy sauce and miso (p.
44-45). Soy-related recipes include: “Top of stove” casserole
noodle soup (with “dry tofu” [dried-frozen tofu] and fried
wheat gluten, p. 58). Fried whole wheat noodles (with seitan,
p. 60). Homemade noodles with soup (and barley miso, p.
61). Onion miso (p. 62). Rolled cabbage with tofu (p. 63).
Wheat gluten (p. 71, made from 10 cups whole wheat flour
and 4 cups unbleached flour). Seitan (p. 72). Fresh wheat
fu (2 versions). Serving recipes–boiled fu (p. 73). Fried
fu–gluten cutlet. Shish kebab (with cooked fu, p. 73-74).
Making tofu (at home using 3 cups soybeans and nigari,
p. 75-76). Making nigari (p. 76). Quantity tofu preparation
(using 10 lb soybeans). Okara or unohana (sauteed with
soybeans and vegetables, p. 76). Tofu with kuzu sauce (p.
78). Fried tofu. Shinano-age (Fried tofu with buckwheat, p.
79). Kaminari Tofu (Thunder Tofu, p. 79). Nori-maki (Tofu
rolled in nori, p. 80). Age-tofu (stuffed tofu, variation, p. 8081). Miso salad dressing (p. 90). Bean sprout miso salad (p.
91; it is not clear what kinds of beans the bean sprouts are
made from–probably mung beans). Gamodoki ([Ganmodoki]
mock goose; p. 99-100).
Note 1. This is the earliest (and only) English-language
document seen (April 2013) that contains the word gamodoki
or the term “mock goose,” both of which refer to deep-fried
tofu burgers.
French bread made with gluten water (p. 104). Amazake
is not mentioned. Some recipes call for chicken or fish as
ingredients.
Note 2. This is the earliest cookbook seen (July 2005)
that gives a recipe for making seitan, as follows: “1 T.
[tablespoon] dark sesame oil. 1 T. minced gingerroot. 1-2
cups soy sauce. 5 cups cold cooked gluten. Heat oil in a
sauce pan, add minced ginger (use only fresh ginger) and
saute. The amount of soy sauce used depends upon how
long you intend to store the Seitan. Use a larger amount
of soy sauce for longer storing and refrigerating. Add soy
sauce, bring to a boil, and drop in pieces of gluten. Cook
on low heat for three hours, stirring frequently. Remove
cover and continue cooking until excess liquid is absorbed
and evaporated. Seitan is ideal as a seasoning in noodles au
gratin, stews, cooked with vegetables, etc. It will keep for
long periods of time in the refrigerator.”
After Volume 2 of this series of four seasonal cookbooks
was issued, Volume 1 was subtitled “Spring Cooking.”
Address: San Francisco, California.
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1112. Harmony Foods. 1972. Beyond macrobiotics.
Harmony Newsletter. March. 1 p. [1 ref]
• Summary: “Harmony Foods is almost two years old,
making it Britain’s youngest distributor of whole natural
foods. As a result of Harmony’s foods being highly
publicized in national newspapers, radio and TV, we have
expanded beyond the macrobiotic community to health food
stores, wholefood and vegetarian restaurants, communes,
health spas, boarding schools, and meditation centres across
the British Isles. Harmony has become a primary source for
whole, natural foods as well as the traditional foods, teas and
table delights of the macrobiotic world. Natural foods go
wherever people want to live naturally. It’s the way of life for
the 70’s.
“Remcon Show ‘72: Harmony will be at Booth 22 at the
Remcon Show this year. We hope our many friends in the
trade will come by and visit with us. We will be displaying
our new additions to the Harmony line; you will be in for
some surprises in this display, for we have at last secured a
source for an item you have been begging for.
“Discount Flash: A 5% discount for cash with all orders
at the Remcon show. Come with your lists and stock up for
the brisk spring trade.
“New Mini-Bulk Offering: We are offering mini-bulk
sizes on popular items from the Harmony Line. Organic
rice and most Harmony grains, Miso, Tahini, Tamari, Soya
and Aduki beans. The grains are packed in a 20 lb attractive
hessian bag with the Harmony name, logo, and the name of
the grain. The Miso, Tahini and Tamari come in plastic nonbreakable containers for safe shipment. Mini-bulk grains
lend an appealing natural food image to any store displaying
them. Price advantages will attract regular users of these
items. Try an order today.
“Media Flash: Harmony has taken on the distribution
of an important newspaper, Seed: The Journal of Organic
Living, to help you sell more wholefoods. It is a newspaper
that will cover the complete wholefood, organic scene,
presenting a fresh lively viewpoint on all aspects of natural
living. It is the only health food publication that will have
a sense of humour, and amusing touches throughout its 12
full pages. The current issue contains a leading American
doctor’s comments on milk and dairy products, organic
gardening tipe [sic] for allotment users, lively interviews
about diets with famous people, and a British doctor’s look
at the diet of the American Medical Association. We will
take the liberty of sending all our customers 10 copies of it
on a sale or return basis. We hope you will display Seed: The
Journal of Organic Living because it will help you sell whole
natural foods and keep your customers informed of all that
is happening in that world. It will sell for 10p per copy and
6½p wholesale.
“Please throw away all previous price lists and make
sure your records are up to date. There has been no price

increase but additional items are listed.” Address: 191
Latimer Rd., London W.10, England. Phone: 01-969-1644.
1113. Wiener, Joan. 1972. New food freaks. Seventeen.
March. p. 134, 156, 158.
• Summary: This entire issue is about California. When the
writer first came to California in 1967, it blew her mind. It
was everything she had wanted back east but couldn’t get.
Lots of sunshine, great vistas, abundant organic food, bags
of brown rice, refrigerators packed with honey ice cream and
goat’s milk yogurt, crates of California fruits and vegetables
“untouched by man-made chemicals. It was food-freak
heaven!... Since then the natural food scene has exploded.
There are longhair-owned restaurants and stores with names
like “The Radiant Radish” (in Los Angeles), “Wholly Foods”
(Berkeley), “The Good Earth” (Fairfax), and “Agape Natural
Foods” (San Francisco). Hundreds of young people are going
back to the land and to farming. Thousands more are buying
organic foods at natural food stores. New Age Natural Foods
is a huge, magnificent, almost unbelievable natural foods
supermarket on California Street in Palo Alto–featuring
pretty, healthy young salespeople, a huge produce section,
a take-out deli (she watched as someone made meatless
sesame burgers with chickpeas and miso), fresh pressed
juices and information–such as free pamphlets on recycled
paper with titles like “The Sugar Story,” The Oil Story,” The
‘Not’ List.” The manager, Randy Fishel, age 25, has been
in business for 6 years. Randy says that when Fred Rohe
opened New Age [in San Francisco] in 1969, the customers
were mostly hip long-hairs. Today, 35% of the customers
are the wives of doctors and lawyers. Also in 1969 Fred
Rohe and Randy created Organic Merchants (OM), the only
trade association for natural food stores; today there are 110
members–”mostly freaky little stores run by young people.”
OM is very concerned with quality control.
Photos show: (1) Jim Baker and Robin Baker, owners
of The Source restaurant, seated at a table under an awning.
(2) Warren Stagg at his restaurant, H.E.L.P. Unlimited.
(3) Customers weighing their purchases at New Age
supermarket. Address: San Francisco.
1114. Farmilant, Eunice. 1972. Macrobiotic cooking. New
York, NY: New American Library. 224 p. Foreword by
Herman Aihara. May. Index. 18 cm. [31 ref]
• Summary: This pocketbook has a color (beige) photo on
the cover of ears of wheat, one wooden spoon filled with
soybeans and one filled with unpolished rice. It is “A basic
introductory guide to cooking and eating the macrobiotic
way.” The author’s interest in macrobiotics began in April
1968. Basic information on soyfoods (especially miso,
tamari, and tofu) is given on pages 29, 33-38, 213-14. Soyrelated recipes include: Wheat berries and black beans (i.e.
black soybeans, p. 78). Sprouts (incl. soy sprouts, p. 82-83).
Miso pickles (p. 124-25). Miso soup (p. 128-29). Cream of
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miso soup (p. 135). Black beans and wheat berries (p. 139).
There is an entire chapter on miso and tofu (p. 142-46)
including: What makes miso so beneficial? Barley miso
(nutritional analysis). Miso-vegetable stew. Miso-rice.
Miso stew with vegetables. Miso-vegetable spoon bread.
Homemade tofu (curded with fresh lemon juice).
Pizza–Macrobiotic style (with miso, p. 149). Chop suey
(with tofu and miso, p. 151-52). Miso bechamel sauce (p.
159). Miso gravy. Simple tahini and tamari sauces (p. 160).
Tempura dip (with tamari). Simple miso spreads (p. 161).
Miso-vegetable spread. Miso-watercress spread.
There is a directory of macrobiotic stores and restaurants
in the U.S. (p. 191-203, subdivided alphabetically by state,
and within each state alphabetically by city). The following
states have the following number of stores and restaurants:
Alaska 1, Arizona 4, Arkansas 1, California 32, Colorado 4,
Connecticut 18, District of Columbia 3, Florida 14, Georgia
7, Hawaii 2, Illinois 7, Indiana 2, Iowa 5, Louisiana 4, Maine
14, Maryland 7, Massachusetts 51, Michigan 12, Minnesota
3, Mississippi 2, Missouri 3, Nevada 1, New Hampshire 20,
New Jersey 9, New Mexico 3, New York 61, North Carolina
5, Ohio 14, Oklahoma 3, Oregon 2, Pennsylvania 8, Rhode
Island 5, South Carolina 1, Texas 4, Utah 1, Vermont 26,
Virginia 4, Washington 3, Wisconsin 2.
There is also a directory of stores, restaurants, and
centers outside the U.S. (p. 204-07, subdivided by country).
The following countries have the following number of
stores, restaurants, or centers: Australia 1, Belgium 2, Brazil
2, Canada 15, Denmark 4, France 29, Germany 1, Holland
(Netherlands) 2, India 1, Italy 1, Japan 3, Portugal 1, Puerto
Rico 1, Spain 1, Sweden 1, Switzerland 2, United Kingdom:
England 13, Scotland 1, Vietnam 2.
A list of wholesale distributors in the U.S. (p. 208-09)
includes Shiloh Farms (Route 59, Sulfur Springs, Arkansas;
[Warren Clough]), Erewhon Trading Co. (8003 W. Beverly
Blvd., Los Angeles, California 90048), Chico San Foods
(1262 Humboldt Ave., Chico, California 95926), Erewhon
Trading Co. (33 Farnsworth St., Boston, Massachusetts
02210), Deer Valley Farms (Guilford, New York 13780),
Infinity Food Co. (171 Duane, New York, NY 10013), Mottel
Foods (451 Washington, New York, NY 10013), Juniper
Farms (Box 100, Sugar Loaf, NY 10981), Pioneer Specialty
Foods (Fargo, North Dakota 58100), Merit Food Co. (Pill
Hill Lane, Box 177, Bally, Pennsylvania 19503), Essene
(58th & Grays Ave., Philadelphia, PA 19143).
Note 1. This is the earliest document seen (March 2020)
that contains a directory of macrobiotic food stores in the
United States and worldwide.
Note 2. Also contains recipes for aduki [azuki] beans.
1115. Sawyers, Scott. 1972. Korea–A growing market for
U.S. soybeans. Soybean Digest. May. p. 26-29.
• Summary: “Some real changes are occurring today in
Korean food habits. Five years ago most people thought of

soybeans mainly for use in the form of bean sprouts, bean
curd, paste [jang], soy sauce [kanjang / ganjang], and boiled
or fermented soybeans for soups and side dishes.
“Recently, where quantities of soy oil are available,
new foods such as soy salad oil, cooking oil, margarine,
shortening-mayonnaise and other uses of soy grits and soy
flour are becoming a reality. Also, the greater abundance
of meat, milk, and eggs made possible through livestockpoultry enterprises is making possible better foods and levels
of nutrition. U.S. feed grains and soybean meal are playing
a significant role in providing formula feeds to support the
modernization and growth of poultry, swine, and cattle
production.
“Economic situation improves: Per capita income is on
the rise among the 32 million people of Korea. Five years
ago, yearly per capita income was $150 to $170. Today it is
$250. This opens up opportunities for new kinds of foods.
Protein foods and fats and oils are now considered essential
daily food items rather than the luxury foodstuffs of a few
years ago.
“Economic growth has been 9% to 10% per year. This
is expected to continue through 1972. This rate of growth
is most important for a developing country with limited
resources and difficulty in obtaining the necessary foreign
exchange.
“The volume of imported food and feed grains jumped
30% between 1970 and 1971. This resulted in a record
outlay of $282 million for imported raw materials and some
semiprocessed foodstuffs.
“The Korean government has implemented a program
to bolster exports in all possible sectors. Plans to increase
export earnings from agricultural items some 20% per year
include forestry, fish, and livestock products.
“Also, through land reclamation and higher announced
support prices for several crops, the government expects
to increase the land area used for crop production. Korean
agriculture
“The cattle population is down. Swine at 1.5 million
head are up 25%. Likewise, poultry numbers have risen
26% over 1970 to an estimated 29.7 million. An increased
amount of soybean meal is required as a protein supplement
for these expanded numbers of poultry and swine. Also,
the government plans to encourage the raising of 30,000
additional cattle.
“Goals for domestic crop production in 1972 include a
new total of 287,000 m/t [metric tons = tonnes] of soybeans
which would be an ambitious increase of 29% from 1971.
“To close the gap between domestic supplies and total
commodity needs, the government has recognized that
imports for feed-food grains will need to be at least 3.09
million m/t during 1972.
“Actual demand for food and feed grains and protein
meal including imports in all probability will far exceed
these government projections. Critical limitations on foreign
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exchange and long-term credit may prevent any adequate
satisfaction of existing demand.
“Domestic prices are also a problem, particularly when
they far exceed the CIF cost of imports. Korean soybeans, if
available, are at least twice the price of imported soybeans.
“It is evident that as late as 1968 only a small portion of
soybeans was crushed as a source of oil, and that rapeseed
oil, rice bran oil, and sesame oil were the main supply.
“Until a new processing plant began operation in
February 1971, most oil processing had been a family or
small press-shop enterprise (see photo). Miscellaneous
oilseeds were mechanically pressed in small lots, crudely
filtered, then sold from the same shops in a raw-unrefined
state. Most sales were measured out into buyers’ containers
or marketed in used bottles ranging from 100 grams to 1,200
grams in size.
“This year, with soy oil available in larger quantities,
bulk sales from 55-gallon barrels are being made by the
press-shops, along with limited use of packaged goods.
Some small supermarkets now have two or three brands of
packaged items on the shelves.
“Quality, refined, packaged vegetable oils, especially
soy oil, are a new item for Korean homemakers. It takes
time and educational exposure to new items before new
purchasing habits can become established.
“Domestic and import pattern: Domestic soybean
production and planted area have held even or decreased
over several years due to low yields and competition from
other cash crops. Total production averaged 150,000 to
160,000 m/t from 1960 through 1967. The 1971 production
is estimated at 222,000 m/t.
“Government expectations are that the 1972 soybean
crop can be built up to 287,000 m/t. Few industry members
feel the government target is attainable and, if so, the cost is
prohibitive compared to imported soybeans.
The imports of soybeans to Korea have been as shown
below (in metric tons):
“1968 17,400 (1,200 for crushing)
“1969 22,000
“1970 36,000
“1971 61,000 (start of Dong Bang)
“1972 50,000 (projection based on targeted 30%
increased domestic production to 283,000 m/t)
A large portion of domestic soybeans is never marketed
but consumed directly in rural households.
“Competition: The government purchase price for
rapeseed production will be increased 15% for 1972. The
possibility of importation of Canadian rapeseed also exists.
“On the meal side, fish meal imports were 12,000 m/t
in 1969, 19,000 m/t in 1970, and 22,600 m/t for 1971. Fish
meal was redesignated from free-import to restricted listing
as of January 1972. Total fish meal demand is projected at
27,000 m/t for 1972.
“Purchases of cooking oils accounted for only 6.81%

of total food purchases in 1968. The uses of soy oil and soy
protein, such as cooking oil, salad oil, margarine, shorteningmayonnaise, soy flour, grits, and meat extenders, are not as
yet well known to the Korean housewife.
“Market development: There is without question a firm
and growing demand in Korea for feed proteins to support
the growing livestock-feed business. Also there is a potential
market for soy oil if the consumer can be properly motivated.
Salads with salad oil and deep frying are essentially new
food habits yet to be introduced.
“Our purpose can be to popularize the reasons why
adequate amounts of soy oil can improve the Korean diet.
To gain acceptance and change food preferences require an
educational program to reach the prime target group, the
homemaker–through displays, printed materials, cooking
exhibits, advertisements, and articles in the mass media.
Traditional food patterns and changes affecting the consumer
market must be studied to assure that funds are used
effectively.
“Research and evaluation are an essential part of
launching and continuing a successful soy product market in
any country and market.
“During the next 6 to 12 months, the ASI program
in cooperation with Foreign Agricultural Service and the
agricultural attache in Korea will be implemented around the
following activities:
“1–Market research. A survey of oil marketing,
packaging distribution, and consumer habits will be
conducted to provide specific answers and provide guidelines
on whether a soy oil merchandising program can be
implemented,
“2–A consumer educational program featuring soy oil
and soy foods will get underway with Mrs. Jun-Ryun Wang,
president of the Korea Food Development Center. This
program will utilize TV cooking shows, radio, newspaper
women’s columns, urban and rural extension cooking
courses, food exhibits, and young women attending regular
cooking courses at the Center.
“3–Acquiring services of a qualified Korean
representative part-time to represent ASI. He will be
responsible for on-going activities.
“4–Establish necessary services for feed manufacturing
and live-stock developments through cooperation with the
Korean Feed Manufacturers Assn., emphasizing feed and soy
meal promotion.
“5–Several influential leaders of women’s groups will be
selected and invited to Japan for a workshop to observe ASA
consumer educational programs, publications, and cooking
classes there that can be adapted for similar use in Korea.
While in Japan, these leaders will have the opportunity to
observe many soy-oil and soy-based food items all the way
from manufacturing to the consumer.
“6–An identified soy oil advertising campaign in
cooperation with the brand manufacturers who qualify will
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be explored and may be implemented.
“7–Continued high-level rapport with Korean
government officials with the purpose of lowering import
barriers, tariffs, and duties, in order to obtain fair treatment
with competing imported products as necessary.
“8–Commencing in July 1973, a comprehensive market
development plan will be outlined in cooperation with
the Foreign Agricultural Service, to cover the activity and
funding necessary for a 2 to 3-year plan of action.
“In closing, the photo on page 27 shows how most
soy oil is sold in Korea today. It’s by dipper in a used
4-oz. bottle. If our activities can lead to sales in new larger
packages, and to sales of soy meal to feed manufacturers by
the ton instead of by the bag, then Korea can be a market for
100,000 m/t of U.S. soybeans in 1973 and 200,000 m/t in
1974.”
Photos show: (1) Vegetable oils in plastic bottles and tin
cans at a supermarket in Seoul. (2, page 27) In an oil press
shop in Seoul, a Korean boy dips soy oil from bulk into a
4-oz. used bottle. Address: American Soybean Assoc. Far
East Director.
1116. Ross, Nancy L. 1972. Great Granola! Washington Post,
Times Herald. Aug. 4. p. B1.
• Summary: Rock singer Neal Diamond sings a little ditty
that health food manufacturers like to hear:
“Let me hear that, get me near that Crunchy Granola
Suite.
“Drop your shrink and stop your drinkin’ Crunchy
Granola’s neat.”
For the health food folks, Granola has emerged as an
anti-Establishment, pro-ecology breakfast cereal–even
though [the writer thinks] “it tastes like it came from the
bottom of a feed bag.” Present sales of Granola are said to be
$5 million a year.
The modern incarnation of Granola is said to have
been developed in 1964 by Layton Gentry in his cellar in
Tennessee. His recipe is said to have combined rolled oats,
wheat germ, sea salt, coconut, sesame seeds, brown sugar,
and soy oil. As he mixed up batches with a canoe paddle
[then baked them], granola became the best-selling health
food.
Last week the National Nutritional Foods Association
(NNFA) held its annual convention in Washington, DC, at
the Hilton Hotel. Countless granola imitators were promoting
their own versions, to which they had added raisins and dried
apples, dates, apricots, prunes, peanuts, maple syrup, etc.
There is even a granola pancake mix and ground granola for
infants.
Founded in 1936, NNFA is a trade group made up of
about 800 health food manufacturers and distributors, more
than half of them headquartered in Southern California. This
is their first convention in Washington, DC, where the “great
organic craze” is said to have started only 2-3 years ago.

“To a Washingtonian, the convention has an intriguing
aura of an old-fashioned carnival side show: lots of
huckstering, with sprinklings of quackery and evangelism.”
Fans of the macrobiotic diet are selling sea vegetables
(such as nori, hiziki, wakame, kombu) and a Japanese
buckwheat noodle named soba.
The FDA is quite critical of some NNFA members and
tries to regulate them.
1117. Loring, Kay. 1972. Korean cafes keep growing.
Chicago Tribune. Aug. 24. p. S_A6.
• Summary: This is a review of the restaurant Korea House
in Chicago, a city where an estimated 10,000 people of
Korean ancestry now reside. Four years ago there was only
one Korean restaurant in the city; now there four. The main
Korean seasonings are garlic, onion, red pepper, soy sauce,
and sesame–plus kim chee (kimchi).
“No dairy products are used, because as in Japan and
China, there is no room in this thickly populated country
for dairy industries. Soy bean curds and soy milk are among
substitutes.” Vegetable oils, such as sesame oil and [soy]
bean oil, are widely used in place of animal fats for cooking.
1118. Harmony Foods. 1972. Harmony Foods case prices.
London, England. 1 p. Sept. 18. 30 cm.
• Summary: A table shows: (1) Product name. (2) Contents
of each case. (3) Cost [Price] of each case. (4) S.R.P.
[Suggested retail price].
Product categories: 1. Cereal Foods: 11 products incl.
Organic whole rice [brown rice]. Roasted buckwheat. Whole
wheat grain (organic). Organic rice flour.
2. Pulses: 3 products incl. Soya beans (special quality).
Aduki beans. Chinese lentils.
3. Sesame and soybean foods: Tamari soya sauce. Miso
soya puree (dark [Hatcho]). Miso soya puree (lighter “mugi”
type miso). Dark tahini. Light tahini. Sesame seeds.
Note 2. This is the 2nd earliest known existing price list
from Harmony Foods. Address: London.
1119. Banerji, Sushidal. 1972. India still needs to import
vegetable oil: India and the developing world. Soybean
Digest. Oct. p. 12-13.
• Summary: From his address before the National Soybean
Processors Assn.
“Vegetable oils: Turning now to the matter of special
interest to you, vegetable oil is one of the basic needs of
our people. We were relatively late in programming for an
increase in the supply of edible oils. While there has been
substantial increase in domestic production in recent years,
we have had to rely on significant imports of both oilseeds
and oil. In the last 3 years, soybean oil has been by far our
largest import, totaling close to 300,000 tons. In the same
period, we imported some 80,000 tons of other oilseeds,
mainly rapeseed and mustard. We grow oilseeds annually
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over an area of 16 million hectares in India. Our major
oilseeds are groundnut, rapeseed, mustard, sesamum, linseed,
and castor. Groundnuts cover close to 43% of the total area
in oilseeds.
“Under the current fourth 5-year plan [India has
a centrally-controlled (socialist) economy], we are
implementing an elaborate program to raise the production of
oilseeds, including propagation of high-yielding and earlymaturing varieties of castor with encouraging results.
“Significant success has also been achieved in growing
oilseeds in nontraditional areas of the southern states.
Starting with only 6.84 million tons of production of oilseeds
in 1968-69, we reached over 9 million tons in 1970-71.
Productivity figures also registered a steady increase in the
case of groundnut, for example, from 653 kgs. per hectare
to 831 kgs. in 1970-71, we crushed an estimated 2.4 million
tons of edible oil.
“We still have, however, some way to go before
attaining self-sufficiency in oils and imports may be
necessary for some time to meet our full needs. Meanwhile,
we are pressing on with our own efforts. The potential is
great. Only 5% of the area under oilseeds is at present in the
irrigation zones, 95% is dependent on rains.
“Our research scientists are hard at work to achieve for
oilseeds the kind of miracle they have achieved for wheat
and hope to do for rice. The tempo of current programs is
being accelerated to make up for lost ground.
“An ambitious program to undertake soybean cultivation
over a targeted area of 400,000 hectares in the next 3 years
or so has been initiated this year, and is being pursued with
vigor and determination. We have been trying out certain
high-yielding sunflower varieties.
“At present, cottonseed, rice bran and oilseeds of tree
origin such as palm–which are regarded as good potential
sources of vegetable oil–are not being adequately exploited
in our country.
“It is our hope that by 1973-74, we can attain a level
of 9.8 million tons of oilseeds, excluding the production of
oilseeds of tree origin–such as palm oil.
“Prospects of future trade What ought to be the basis of
long-term economic relations between developing countries
and developed, affluent countries with surpluses to export,
like the U.S.? Personally, I believe that sooner or later we
have to see an orderly transition from government programs
like P.L. 480 or AID to trade. The long term interests of both
sides lie in a continuing relationship of trade, rather than of
AID or P.L. 480.
“In 20 years of planned development 77% came from
our own resources, and foreign aid provided the valuable
remainder of 23%. Today the proportion of foreign assistance
in our development outlay is around 10% to 12%. In 196566, the net inflow of foreign aid or assistance was $1,314
million; by last year, we had reduced this reliance on external
assistance to $339 million. Today, two-thirds of the foreign

aid we receive in India from all over goes back to the
AID-giving countries by way of repayment of past loans.”
Address: Minister, Embassy of India, Washington DC.
1120. Midwest Natural Foods Distributors, Inc. 1972.
Catalog and price list 11/1/72. Offering the best in natural
foods. Ann Arbor, Michigan. 58 p. Nov. 1. Index. Illust. 22
cm.
• Summary: This is a very early natural foods catalog,
typewritten and mimeographed on pink paper; it contains
a few logos of manufacturers but no ads. On the front
cover is a stylized illustration of a rayed sun, with each
ray represented as a fruit or vegetable. Contents: Hi! Who,
where, phone, why. General information: Service, terms,
freight, notes, contact (Henry Bednarz and Larry Kociela,
p. 1-2). Special case lot discount–5%. Lines on which case
lot discounts are not allowed (7). “Computerized billing by
January 1, 1973 including Quantity, Unit, Description, Size,
Sugg. [Suggested] Retail, Unit cost, extension, 10 day 2%
discount, 10 day case lot discount” (p. 4).
The body of the catalog is an alphabetical listing of
suppliers / manufacturers, with major brands or product
categories a cross references (e.g. Bakon Yeast, see Sovex).
Within each, products are listed alphabetically (shown below
in parentheses). These include: Acme juicer Co. Appliances
& utensils. Barth’s Nutra Foods (Barth Soya Date Cereal).
Books (Nutri-Books Corp., Denver, Colorado). Chico
San (Rice Cakes, Lima Tamari Soy Sauce, Miso Soybean
Puree, Sesame Salt, Sesame Butter, Salt Plums, Kuzu
{wild arrowroot}, azuki beans, Mu Tea, kombu, soysauce
tableserver–glass, chopsticks), Celestial Seasonings teas,
Continental Culture Specialists (acidophilus culture, kefir
grains, royal yogurt), Dr. Bronner & Assoc. (dulse sea
lettuce, lecithin protein cereal, Do It Twice Soy Vege Base,
pure peppermint oil soap), El Molino (7 Grain Cereal, soy
beans–whole, soya flour, soya grits, soya meal, Graham
flour), Fearn Soya Foods (Pancake S.F. [Soya Flour] Mix,
liquid lecithin, High Protein (carob, chocolate, vanilla), soya
protein 96%, Protein 600 Tablets (vanilla, chocolate), Muscle
Protein, Soya Powder–Natural, Soya Powder–Low Fat,
Soya Granules, cooking soybeans, Wheat Cereal Soya Mix,
Corn Bread Soya Mix, Salted Plain SoyoSnax, Soybean–
sprouting, lecithin granules, Soy O Snaks–Natural, barley–
hulled organic, triticale flour–organic), Flavor Tree (Pernola,
Pernuts {unsalted, sea salted, mild garlic, onion, carosel
[carousel] carob covered}), Gides, Inc. (Nu-Life {vitamins
& minerals–has the most products of any supplier}; A
Soyadophilus, vitamin E natural mixed tocopherols), Lassen
Foods (granola), Malt-O-Meal (Soytown) (salted soy beans
[roasted], unsalted, barbecue flavor, garlic, soy spread, soy
honey bar, soy nut bar), Miracle Juicer Co., Modern Products
(Gayelord Hauser), Norganic (vegetable oils, incl. peanut
oil, soy oil, safflower oil, sesame oil, sunflower oil, Gold
Soya Mayonnaise), Richter Bros. (Familia cereals {Swissy
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Cereal, Fritini Mix}, Morga vegetable bouillon, Pero coffee
substitute, Herbmare seasoning salt), A. Sahadi Co. (sesame
tahini), Sourdough Jack’s Country Kitchen (sourdough
starter), Sovex (granola, Bakon Yeast), Seelect Dietary
Products: Herb teas (incl. Bladderwrack, dulse leaves, saw
palmetto, Irish moss), St. Laurant Peanut Butter, Sunshine
Valley, Viobin (lists 16 products, incl. wheat germ oil),
Mineral Waters (incl. Apollinaris, Vichy, Perrier, Mountain
Valley), Grist Mill (granola, Wunder Bars, Honey Graham
Cracker, Super Protein Concentrate), Norwalk Juicer Co.,
Parkelp (Ocean Labs, Inc.; lists 4 kelp products), Nuvita
Foods (Langes; Soya Carob Macaroni). Organic Sun Valley
Dried Fruits (incl. Calimyrna figs, Monukka raisins, Black
Mission figs, Zahadi dates). Honey Preserves–No sugar
added. Index by products and suppliers.
Note 1. This is the earliest document seen (March 2020)
concerning Midwest Natural Foods.
Note 2. This is the earliest English-language document
seen (July 2021) that mentions the “Acme Juicer” or the
“Acme Juicer Co.” Address: 310 W. Ann St. (P.O. Box 100),
Ann Arbor, Michigan 48107. Phone: 313-761-2997.
1121. Aihara, Herman. 1972. Summer tour. Part V.
Macrobiotic (The) (San Francisco, California) No. 82. p.
9-12. Oct.
• Summary: “July 27th (Thursday) Dillon, Colorado. We
said goodbye to Eddie Owada at the road below the ranger
station and we drove to Salt Lake City which is about 450
miles away. The road was the same as last year but I didn’t
have a stomach ache like last year. However, the accelerator
of the car didn’t work right. Eddie had fixed it yesterday but
it still was not working right. We stopped at several auto
parts shops looking for a spring for the car in vain.
“When we arrived at Willy Littig’s it was already 6:30
pm. Allen, who is working at the restaurant Seed Time and
Harvest, welcomed us and gave us the rooms where Seth was
living. The rooms were neat but very hot.
“After dinner we went to a nearby park where about
ten macrobiotic people were awaiting us. The sun was just
setting at the mountain’s edge and coolness started to cover
the ground. After talking a while about various questions we
went back to rest.
“July 28th (Fri.) Salt Lake City. Allen fixed the car in the
early morning. There was only a misconnection of the spring.
“The food store named Whole Earth Natural Foods was
a large and well organized store. They sell a good variety of
organic vegetables. They are cheap too. One of the owners is
Jeff Nye who opened a smaller store last year in a different
location. This year he merged with another store in this new
location. The business seems very good.
“We visited several other health food stores in the town
to sell our books, but we had only one order. The reason the
store owners didn’t order our books is that the size of the
macroguides is too big to display in their racks. It may be

time to consider various factors to promote our publications
from a commercial stand point.
“Cooking class was planned at a Home Economics
room at University of Utah [Salt Lake City]. However,
it turned out that we could not get in because the school
superintendent didn’t show up. We went instead to Seed
Time & Harvest restaurant. The cooking class ended at
almost 9 p.m., followed by dinner. It was very delicious,
especially so because we all were so hungry.
“After dinner we held discussion which proved to be
very interesting. We talked about ‘What is a dream’; ‘Why
do we suffer from self-made schedules?’; ‘What is the cause
of fatigue?’ etc. We finished the meeting at about midnight.
The restaurant is neat, well decorated, and located near
the center of town. Many people came in when we were
holding the meeting; however, they ordinarily are not open
at night because they do not have enough help. Seth, one
of the originators, told me they welcome any person who
wants to help with cooking, serving and/or washing dishes.
They cannot pay much for wages but living cost is quite low
in S.L.C. [Salt Lake City], and it is very enjoyable living
there, surrounded by many high mountains and the Mormon
religious atmosphere.
“July 29th (Sat.) The weather was fine and it looked
like it would be very hot. We left Seth and Collin’s home,
heading for Pocatello, Idaho where we stopped at the new
Macrobiotic store which is selling quite a bit of our books.
They are planning to move near the college campus soon.
The sun was glazing on the street. The hot air reminded
me of Chico in August. Toward evening we arrived at our
camp site, Clark Canyon State Park which is in the middle
of highland, isolated from any town. Not many people were
camping even though it was Saturday and July. This camp
ground is located along side of Clark Lake in Montana and
we found out that the lake is a most productive trout lake.
“Jiro and Charlie Parker caught almost two dozen trout
before and after dinner. The meat of the trout tasted like
salmon. Charlie and Jiro were very happy and they became
very close friends even though they quarrel some-times.
“July 30th (Sun.) We drove several hours and returned
to Idaho again. There is a huge lake 20 miles east of the
state border. We camped out at the camp ground which is a
National Forest. It was hot till 8 p.m. and then started to cool
down. The night was quiet and cool. There was no moon and
the stars were all over the sky. There was no wind to make
movement and no sound to be heard. The stars cast a field
across the shimmering blue lake, creating two heavens of
stars, one in the sky, the other reflected in the lake.
“July 31st (Mon.) We crossed the Canadian border at 12
a.m., as we drove to British Columbia. The scenery changed.
There were less houses and towns and more trees and
lakes. The winding roads made driving slow and tiresome.
Several days of eating fish and our tiredness was suddenly
exposed. Cornellia gave cherries to everyone. Everyone ate
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and started to throw seeds out the car windows. Cornellia
asked us to put the seeds in the bag. One person said, ‘e
throw the seeds out in the road they may grow into a cherry
tree. If we throw them in a bag they will never make more
cherries.’ He became angry at Cornellia. I said, ‘Throwing
from the window is littering and is against the law’; He
said, ‘If throwing out the window is right, the law should be
disregarded.’ Then another one raised his voice, saying that it
is not reasonable to say that we don’t do something because
it is illegal. These arguments irritated me. I said that the seed
is wasted when the fruit is eaten, that without the fruit the
seed would not grow; and that throwing the seeds out the
window is littering; and, that it was dishonest to say that the
law should be disregarded. Just like driving a car is dishonest
if the law is disregarded because one cannot drive a car
without obeying the law. I was angered about dishonesty and
the idea that it is an expression of freedom to live beyond the
law. Later I was sorry that I was angry at him. I shouldn’t get
angry at such a thing. After this happened everyone became
very quiet. The car was quiet as we drove to Burton where
Jane and Raymond Randolph live.
“They live in a completely isolated area surrounded by
mountains in all four directions. Raymond was busy working
on an irrigation system, plumbing, piping, welding, etc.
He said he had bought almost 400 acres with his savings.
This surprised me because he must have saved at least
$100,000 by the age of 24 years. He is an unusual young
man who does not drink or smoke. He enjoys just farming
and building. Jane served us a Japanese style dinner in small
dishes–turnip nitsuke, salad, sesame seed-aemono, clear soup
with thin noodles, etc. She said she had learned cooking from
Mrs. Alcan Yamaguchi. She is a nice cook; the meal was
delicious. The house is decorated with scrolls and paintings
which she bought in Japan. It is very interesting and amazing
to see Japanese culture in this far out country in the Pacific
North West.
“August 1st (Tues.) Since it is more than one day’s
drive to Vancouver and we were a little tired of camping
out in the mountains we decided to leave Burton today. It
was a beautiful morning. Sun shone from the snow-covered
mountain top. Raymond was busy weeding in the field when
we ate breakfast. They don’t eat breakfast and eat only the
dinner meal. I understand now how he was able to buy
land, build and farm it in such a short time and at such a
young age. The End.” Address: George Ohsawa Macrobiotic
Foundation, 1471 10th Ave., San Francisco, CA 94122.
1122. Chico-San Inc. 1972. Products (Document part). In:
Midwest Natural Foods Distributors, Inc. 1972. Catalog and
price list. Nov. 1. Ann Arbor, Michigan. 58 p. See p. 7-8.
• Summary: Rice cakes, Buckwheat cakes, or Millet cakes
(salted or nonsalted, 3½ oz). Yinnies rice candy (3½ oz).
Rice chips or Corn chips (5 oz). Lima Tamari soy sauce
(8 oz, pint, or quart). Miso soybean puree (8 or 16 oz).

Sesame salt (2, 4 or 8 oz). Sesame salt (4, 8, or 16 oz). Sea
salt, white unrefined (1 lb). Salt plums (4 or 8 oz). Kuzu
(wild arrowroot) (2 oz or 4 oz). Wholewheat spaghetti (OG
[=organically grown], 8½ oz). Buckwheat spaghetti (8½ oz).
Wholewheat macaroni (OG, 12 oz). Buckwheat macaroni
(12 oz). Azuki beans (8 oz, 1 lb). Wild ginseng root (½ oz).
Wild ginseng powder (25/6-pkts). Ohsawa twig tea (4 or 8
oz). Mu tea–Lima, more ginseng (24/2 or 24/8 pkts). Mu
tea–Osaka [Japan] (24/2 pkts [also called “16 Herb Tea.”
Label shows ingredients: Ginseng, Ligusticum, Paonia root,
cypress, orange peel, ginger, Rehmannia, cinnamon, cloves,
peach kernels, Coptis, liquorice root, Cnicus, Atractylis,
Moutan, Hoelen]), Green tea, natural leaf (6 oz). Lotus root
tea (1 3/4 oz). Rice cream (OG, 1 or 2 lb). Kombu, kelp size
(3½ oz). Tooth powder jar (½ jar).
Appliances: Food grater (with or without well).
Vegetable knife–square end. Fish knife–pointed end. Mortar
(suribachi, small or large). Pestle–wooden. Vegetable press.
Oil skimmer for tempura. Vegetable scrub brush (small or
large). Soysauce tableserver–glass. Rice paddle–bamboo.
Chopsticks–lacquered. Chopsticks–long cooking.
At the bottom is the Chico-San spiral logo.
Note: Many of these products are imported from Japan.
Address: [Chico, California].
1123. CA: A Cancer J. for Clinicians. 1972. Unproven
methods of cancer management. Zen macrobiotic diet.
22(6):372-75. Nov/Dec. [6 ref]
• Summary: This article begins: “The following statement
was recently distributed to the 57 Divisions of the American
Cancer Society for their information.
“Following a careful review of the literature and other
data available, the American Cancer Society is of the
opinion that the Zen Macrobiotic Diet poses a serious hazard
to health and is not beneficial in the treatment of cancer.
This diet has been condemned by the American Medical
Association and by leading experts on nutrition.
“Background: Zen Macrobiotic Diet is followed by more
than 10,000 people, mostly in large cities in the United States
and on college campuses, attracting mainly young middle
class people.
“The Zen Macrobiotic Diet was first proposed by
George Ohsawa, a Japanese prophet, a philosopher and
lecturer who lived most of his life in Paris and died in 1966
at the age of 73. He first visited the United States in 1960
and lectured on the Zen Macrobiotic Diet which he referred
to as an over-all conception of life as opposed to a small
microscopic view. The principles taught in his lectures
and seminars throughout the world were supposedly based
on Oriental philosophy over 5,000 years old. The word
macrobiotic is derived from the Greek macros, meaning
great, or long, and bios, meaning life. Ohsawa stated that
individuals who followed his diet would have longevity and
vigor. This is a paradoxical tenet since strict adherence to this
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diet can and has resulted in death.”
Also discusses: Macrobiotic Diet No. 7, which is today
the most popular of the original 10 diets.
The Ohsawa Foundation, Inc. which originated in New
York City. Its primary function was to promote interest in
Macrobiotics and the works of George Ohsawa. “Following
FDA action in 1966, this organization relocated in California
and is currently located at 1343 North Curson Avenue,
Los Angeles. They publish a magazine titled Macrobiotic
Monthly and are the sole distributors for George Ohsawa’s
works.” Three of his many works are listed. During his
lifetime he published more than 300 works in Japanese.
Summary of several articles by Dr. Fredrick J. Stare,
Chairman, Department of Nutrition, Harvard University
[Massachusetts]. He is extremely critical of macrobiotics.
The Zen Macrobiotic Diet “is a bogus version of the dietary
discipline practiced of Zen Buddhism.” It has no connection
with the Buddhist religion. Moreover, Japanese Zen
Buddhists generally prefer white rice. An article by George
Alexander states that Ohsawa urged his followers to drink
as little liquid as possible. Dr. Cyril Ramer, a pediatrician in
San Francisco, is quite concerned about the possible longterm effects of a cereal-based died fed to children.
AMA condemns Zen Macrobiotics.
State Action: The death of Mrs. Beth Ann Simon,
age 22, in Nov. 1965. She has been following the Zen
Macrobiotic Diet for nine months. Two months before her
death she became bedridden but continued to follow Diet
No. 7, which “consisted of eating natural cereals three
times a day, as little water as possible,” with sesame salt.
“Her weight dropped from 130 to 70-74 pounds. Autopsy
findings revealed that Mrs. Simon died of ‘emaciation due to
starvation.’” “Juror’s asked the District Attorney’s Office to
investigate the Ohsawa Foundation of New York ‘to see if it
engaged in the unlawful practice of medicine.’”
“Federal Action: FDA Report on Enforcement and
Compliance, October 1968–Ohsawa Foundation. Inc. New
York City–false and misleading claims to prevent and treat
anemia, apoplexy, arthritis, cancer and other ailments.
Eight thousand dollars worth of so-called health foods were
confiscated. Following this action the Ohsawa Foundation,
Inc. moved its headquarters to Los Angeles. California and is
currently promoting the principles of the macrobiotic diet.
“Summation: The American Medical Association, the
Food and Drug Administration and prominent experts on
nutrition agree that the Zen Macrobiotic Diet presents a
serious health hazard and is a threat to life itself. Dr. Stare
has stated that the popularity of fad diets is due to the
individual’s lack of knowledge of the principles of good
nutrition...”
1124. Leung, W-T.W.; Butrum, R.R.; Chang, F.H. 1972.
Food composition table for use in East Asia. Atlanta,
Georgia: Center for Disease Control, U.S. Dept. of Health,

Education, and Welfare. xiii + 334 p. Dec. No index. 30 cm.
• Summary: Part I. Proximate composition, mineral and
vitamin contents of East Asian foods, by Woot-Tsuen
Wu Leung, Ph.D. (Nutrition Program, Center for Disease
Control, Dep. of Health, Education and Welfare), and
Ritva Rauanheimo Butrum, M.S., and Flora Huang Chang,
B.S. (Federation of American Societies for Experimental
Biology).
Part II. Amino acid, fatty acid, certain B-vitamin and
trace mineral content of some Asian foods, by M. Narayana
Rao, Ph.D., and W. Polacchi (Food Policy and Nutrition
Division, Food and Agriculture Organization of the United
Nations).
In Part I, Food Group 3 titled “Grain legumes and
legume products” (p. 16-22) gives the composition of the
following (100 grams edible portion and as purchased):
Adzuki beans (Phaseolus angularis; incl. “Azuki-an,” and
boiled sweetened). Asparagus bean: See Cowpea, yardlong.
Asparagus pea: See Goabean. Bambara groundnut or jugo
bean (Voandzeia subterranea). Bengal gram: See Chickpea.
Blackeyed pea: See Cowpea, catjang. Blackgram: See Mung
bean. Broad bean or horse bean (Vicia faba; incl. “Fukimame” and “Otafuku mame”). Burma bean: See Lima bean.
Butter bean: See Lima bean. Catjang pea: See Pigeonpea.
Chickpea or Bengal gram (Cicer arietinum). Cowpea, all
varieties (Vigna species). Cowpea, yardlong: See Cowpea, all
varieties. Dhal: See Lentil. Dolichos, Australia pea (Dolichos
lignosus). French bean: See Kidney bean. Goabean [goa
bean], asparagus pea, or winged bean (Psophocarpus
tetragonolobus). Golden gram: See Mung bean. Green gram:
See Mung bean. Haricot bean: See Kidney bean. Hindu
cowpea: See Cowpeas, all varieties. Horse grain or horse
gram or Madras gram (Dolichos uniflorus; D. biflorus).
Horsebean: See Broadbean. Note 1. This is the earliest
English-language document seen (Jan. 2005) that uses the
word “horsebean” or the word “broadbean” to refer to Vicia
faba.
Horsegram: See Horse grain. Hyacinth bean or Indian
butterbean (Lablab niger; Dolichos lablab). Indian bean:
See Mung bean. Indian butterbean: See Hyacinth bean.
Jackbean, common (Canavalia ensiformis). Jugo bean: See
Bambara groundnut. Kidney bean, French bean, navy bean,
pinto bean, snap bean, or string bean (Phaseolus vulgaris;
incl. “Usura-mame”). Lentil or dhal (Lens culinaris; Lens
esculenta; Ervum lens). Lima bean, butter bean, or Burma
bean (Phaseolus lunatus; Phaseolus limensis).
Note 2. This is the earliest English-language document
seen (May 2003) that uses the scientific name Lens culinaris
to refer to lentils.
Note 3. This is the earliest English-language document
seen (Jan. 2009) that uses the name “Burma bean” to refer to
the lima bean.
Madras gram: See Horse grain. Mung bean, Indian bean,
red bean, green gram, golden gram, or blackgram / black
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gram (Phaseolus aureus; Vigna radiata; incl. vermicelli,
dried starch, starch jelly, instant powdered green or red
products with sugar and flour added). Mung bean, black
gram or urd (Phaseolus mungo; Vigna mungo). Navy bean:
See Kidney bean. Peanut or groundnut (Arachis hypogaea;
incl. raw, roasted, with or without shell, salted, parched,
seasoned, fried, peanut flour, peanut butter, peanut milk,
peanut cake–defatted, peanut cake–defatted and fermented
[onchom]). Peas, garden or field (Pisum species; incl.
parched–salted, “Uguisu-mame”). Pigeonpea, or catjang
pea (Cajanus cajan; Cajanus indicus). Pinto bean: See
Kidney. Red bean: See Mung bean. Rice bean (Phaseolus
calcaratus; Vigna calcarata). Soybean and soy products
(Glycine max; G. hispida; G. soja; p. 19-21), incl: Whole
mature seeds–dried (yellow, black), whole immature
seeds dried, whole seeds–salted (black, green, green
soaked, fried, fermented {natto}, pickled, roasted), flour
made from roasted soybeans, defatted soybeans–whole
seeds. Soybean products: Curd–unpressed, curd–tofu–raw
(plain, kinugoshi, fukuroiri), curd–tofu–fried (moist type,
dried type–regular size, dried type–small size, canned,
abura age), curd–roasted [grilled], curd–tofu–fermented
(home-prepared, jarred), curd–tofu (dried–spongy square,
preserved, dried–rope-like, commercial {fermented with chili
pepper}–jarred), curd cheese, curd sheet (milk clot sheet
{yuba}) (moist type, dried type, pickled in soysauce), curd–
pressed–raw (plain, fermented, spiced, strips–semi-dry),
miso (Japan) (plain, sweet {5.3% salt added}, salty–light
{10.4% salt added}, salty–dark {11.7% salt added}, mamemiso {9.7% salt added}, powdered {18.5% salt added}),
paste [jiang] (plain, fermented, red pepper added, sweet,
malt), soybean milk (unenriched–unsweetened, “Kaset”
{Thailand; canned–concentrated, fluid}, Saridele {a mixture
of soybeans, sesame seeds or peanuts, with vitamins and
calcium added–Indonesia}), soybean sauce (dark–thick,
light–thin, unspecified), tempeh (fermented soybean product,
Indonesia), “Budo-mame” (cooked [whole soybeans]–
Japan), Soybean residue [okara] (liquid, powder). Urd: See
Mungo bean. Velvetbean (Mucuna utilis; Stizolobium utilis;
incl. dried or mold-treated {tempeh}). Winged bean: See
Goabean, Indes.
Food Group 4 titled “Nuts and seeds (p. 23-29) includes:
Almonds, hemp seeds–whole, perilla–common (Perilla
frutescens), safflower seeds, sesame seeds, sunflower seeds
(Helianthus annuus), watermelon seeds.
Food Group 5, titled “Vegetables and vegetable
products” (p. 30-75) includes: Amaranth, mungbean sprouts,
seaweeds (many types), soybeans–immature seeds [green
vegetable soybeans], soybean sprouts (raw, cooked).
Note 4. This is the earliest English-language document
seen (April 2013) that mentions silken tofu, which it
calls (in a table): “Curd, tofu, raw: ‘Kinugoshi,’ Japanese
preparation.”
Note 5. This is the earliest English-language document

seen (Sept. 2021) that contains the term “flour of roasted
soybeans.”
Note 6. This is the earliest English-language document
seen (Oct. 2006) that uses the term “Blackeyed pea” to refer
to the cow pea. Address: Dep. Health Education and Welfare.
1125. Aihara, Cornellia. 1972. The Chico-San cookbook.
Chico, California: Chico-san, Inc. 126 p. Illust. 22cm. by
Nan Schleiger. Reissued in revised form as Macrobiotic
Kitchen by Japan Publications in 1982.
• Summary: All recipes are numbered and pages are
unnumbered. Soy-related recipes include: 6. Brown rice
in soy sauce. 16. Black [soy] beans and brown rice. 23.
Inari-sushi (with agé). 24. Ohagi of 3 colors (with roasted
soybean flour and miso). 32. Ojiya (with miso or soysauce).
37. Roasted rice (with black soybeans). 38. Musubi (with
miso). 55. Kinako mochi. 76. Soy bean stock. 87. Oden (with
agé and soy sauce). 90. Kenchin soup (with agé). 95. Cream
of onion soup (with miso). 96. Hacho miso soup. 97. Mugi
miso soup. 98. Kome miso. 99. Oil miso. 100. Sesame miso.
101. Walnut miso. 102. Miso salad dressing. 103. Shiguri
[sic, shigure] miso (with scallops). 104. Tokiwa miso (with
shiitake mushrooms, citron, and walnuts). 105. Oyster miso.
106. Tai miso. 108. Nuka miso zuke (vegetables pickled in
rice bran and miso). 121. Miso pickles. 137. Daikon with
agé. 138. Daikon with miso. 143. Turnip with sesame-miso.
159. Burdock-miso soup. 162. Burdock with miso. 180.
Onion-miso sauce. 182. Scallion-miso. 191. Carrots with
miso. 192. Carrots with soy sauce. 200. Dengaku (with
miso). 220. Roasted soybeans. 221. Soybean soup. 222.
Soybeans with vegetables. 223. Soybeans with miso. 224.
Soybean tempura. 225. Mashed soybeans with tarako (cod
fish roe). 226. Soybean croquettes. 227. Soybean potage.
228. Soybean muffins. 229. Kidney beans with miso. 237.
Shigiyaki (small eggplants with miso). 241. Eggplant miso
pickle. 267. Rolled shiso leaves with miso. 291. Tofu kuzu
sauce. 292. Tofu chili-nabe. 293. Tofu with vegetables. 294.
Tofu salad. 295. Okara rice. 296. Torimotsu okara (with
chicken giblets). 297. Okara soup. 298. Okara croquettes.
299. Egg tofu. 308. Koi-koku (carp soup with miso). 311.
Loach soup (with miso). 312. River fish with miso sauce.
320. Mackerel with miso. 335. Coltsfoot with miso. 341.
Dandelion miso-ai [miso-ae]. 345. Horsetail with miso-ai.
359. Watercress miso-ai. 361. Nobiru goma miso (with wild
onions). 369. Shiromiso shiru [sweet white miso soup].
371. Nimame (black soybeans). 400. Shoyu bancha (twig
tea). 408. Black bean tea. 409. Amasake (homemade from
koji rice and sweet brown rice). Note: This is the earliest
document seen (Oct. 2021) that contains a recipe for
homemade amazake / amasake.
456. Amasake manju. 461. Soba with miso-ame.
515. Tekka (with Hacho and/or mugi miso). 516. Seitan
(homemade). 517. Soy sauce (homemade). 518. Miso
(homemade). 519. Tofu (homemade using nigari). 520.
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Nigari (homemade). 521. Amasake (homemade from koji
rice and sweet brown rice flour).
Cornellia Aihara was born with a heart valve defect. She
was told by doctors that she could never bear children and
would probably not live past her nineteenth year. She proved
them wrong on both counts. In 1955 she came to America
from Japan at the invitation of Herman Aihara, a man she
knew only through correspondence, and they were married.
Within several years their two children were born.
Cornellia has applied herself to the teaching of
macrobiotic cooking, childcare, home remedies, and
philosophy since 1960. Address: Chico, California.
1126. Aihara, Cornellia. 1972. The dô of cooking (Ryorido).
Vol. 2. Summer cooking. Macroguide No. 13. San Francisco,
California: George Ohsawa Macrobiotic Foundation. 103 p.
No index. 25 cm.
• Summary: All recipes in this macrobiotic cookbook are
numbered. The section on “Tofu” contains recipes for: 35.
Hiya yako [sic, yakko] (cold, uncooked tofu). 36. Kanten
tofu (Tofu aspic). 37. Tofu kuzu aspic. 38. Harusame tofu
kuzu sauce. 39. Unagi tofu [vegetarian].
The section on “Miso Soy Bean Paste” contains recipes
for: 40. Soy bean miso [soybeans sauteed with miso]. 41.
Vegetables with miso sauce. 42. Vegetable miso. 43. Green
pepper with miso. 44. Deep fried miso balls.
Other soy recipes include: 60. Nori with soy sauce. 62.
Kombu in soy sauce. 64. Hiziki tofu salad. 66. Fried koya
tofu with carrot (with dried tofu). 71. Cold miso soup. 73.
Split pea miso soup. 81. Tahini-tamari sauce. 89. Soy bean
surprise [with miso-tahini sauce]. 92. Okara salad.
GOMF was founded in 1971. Address: 1471-10th Ave.,
San Francisco, California 94122.
1127. Claiborne, Craig; Lee, Virginia. 1972. The Chinese
cookbook. Philadelphia and New York, NY: J.B. Lippincott
Co. xxi + 451 p. Color photos by Bill Adler. Drawings by
Barbra and Roderick Wells. Illust. Index. 24 cm.
• Summary: Soy related recipes: Coriander and bean
curd with sesame sauce (with dried brown bean curd
[soy-sauce pressed tofu] and light soy sauce, p. 34). Cold
chrysanthemum leaves with sesame oil (with dried brown
bean curd and light soy sauce, p. 35). Chicken with black
beans and shallots (with fermented, salted black beans, light
soy sauce and dark soy sauce, p. 58-59). Note 1. This is
the earliest English-language document seen (Nov. 2011)
that uses the term “fermented, salted black beans” to refer
to Chinese-style fermented black soybeans. The headnote
to this recipe states: “Fermented, salted black beans have
an almost winy flavor, and they give an intriguing flavor to
almost any dish in which they are cooked.” Yet nowhere
in this book do the authors state that these black beans are
actually black soybeans.
Soy sauce chicken (with light soy sauce and dark soy

sauce, p. 59-60). Hoi sin sauce is mentioned (or a photo
shown) as an ingredient on pages 65-66, 147, between pages
282 and 283, and on 4 other pages. Spicy pork and bean curd
(with “6 pads fresh white bean curd,” p. 136). Note 2. This
is the earliest English-language document seen (April 2013)
that uses the term “fresh white bean curd” to refer to fresh
tofu, or that uses the word “pads” as the counter for pieces or
cakes of tofu. The headnote states: “Bean curd has as many
uses in China as cottage cheese does in the Western world. It
is one of those neutral dishes [ingredients] like potatoes and
snails which adapt well to assertive flavors.”
Cantonese roast pork (with “2 tablespoons red bean
curd sauce” [nam yue?] and “2 tablespoons bean sauce”).
Chinese barbecued spareribs (with “2 tablespoons red bean
curd sauce,” “2 tablespoons ground bean sauce,” and “3
tablespoons hoi sin sauce,” p. 147-48). Ginger beef and
bean curd with hot pepper (with “5 pads fresh white bean
curd,” p. 188). Steamed fish with bean sauce (with “¼ cup
bean sauce,” p. 208). Stir-fry shrimps with bean curd (with
“5 pads fresh white bean curd,” p. 231). Shrimps in black
bean sauce with ginger and scallions (with “2 tablespoons
fermented salted black beans and 2 tablespoons dry sherry
or shao hsing wine.” “Combine the black beans with 1
tablespoon of the wine and crush lightly with a spoon.” Thus,
“black bean sauce” can be easily and quickly made in the
kitchen from fermented, salted black beans, p. 234-35).
Clams in black bean and oyster sauce (with fermented
salted black beans that are quickly made into black bean
sauce as above, p. 243-44). Frogs legs with black beans
(with fermented salted black beans, p. 257). Mock Peking
duck (with “6 sheets dried bean curd,” p. 302-03. “Bean
curd comes in large, semicircular thin sheets [yuba] as
well as squares [probably yuba; see below]. Because the
sheets are notably fragile, they are frequently broken.” The
headnote states: “This dish uses dried bean curd to produce
an eminently edible creation that tastes remarkably like roast
duck”).
Bean curd and beef ball soup (with “1 pad fresh white
bean curd,” p. 318). Whiting and bean curd soup (p. 327-28;
a whiting is a type of fish). Flowery bean curd soup (p. 32829). Bean curd casserole soup (p. 330-31). Tsa chiang mien
(Noodles with minced pork and bean sauce, incl. “½ cup
bean sauce,” p. 365-66).
One glossy color photo (between pages 282 and 283)
and a numbered key shows many ingredients used in Chinese
cooking, incl.: 5. Dark soy sauce. 6. Hoi sin sauce. 7. Bean
sauce. 8. Light soy sauce (both in tall-neck bottles). 16.
Fresh white bean curd. 28. Dried brown bean curd [soy sauce
pressed tofu]. 31. Dried bean curd sheets [clearly yuba, since
light yellowish brown, semi-transparent, subtly wrinkled
surface, and very thin]. 32. Fermented salted black beans
(small pile).
Chapter 11, titled “Chinese ingredients...” (p. 41940) contains many interesting terms and definitions, with
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Chinese characters accompanying each. Soy related are:
Dried bean curd sheets [yuba] (“These paper-thin, light
brown half circles are very fragile and are often broken;
they can be repaired by wetting and overlapping the broken
edges. They are sold in packages of 10 and will keep for 3
to 4 months without refrigeration.” Eventually they will turn
rancid, since they have a high oil content”). Dried brown
bean curd (3 Cc = Chinese characters given) [doufugan; soy
sauce pressed tofu]. Dried red beans [azuki].
Fermented salted black beans (2 Cc) [douchi, dow see]:
“An ingredient of Cantonese cooking but virtually unknown
elsewhere in China, these black [soy] beans, sometimes
simply called ‘Salted Black Bean’ are sold in 1-pound
cans or in 8- and 16-ounce plastic bags. They will keep for
months if stored in the refrigerator in a covered jar.” Fresh
white bean curd (2 Cc) (doufu). Ground bean sauce (3
Cc): Contains “the same ingredients as Bean Sauce, except
the whole beans have been ground to a paste. It is sold in
oblong 1-pound cans.” Hoi Sin Sauce (3 Cc): “Made from
pumpkin.”
Red bean curd sauce (4 Cc): “A thick sauce made
from soy beans, red rice, and salt water, this is available
in 11-ounce oblong cans and also in 12-ounce round cans
labeled ‘bean curd.’”
Note 3. This is the earliest English-language document
seen (March 2011) that uses the term “Red bean curd sauce”
to refer to a commercial product made with red fermented
tofu.
Sesame oil. Sesame paste. Sesame seeds. Shao Hsing
Wine (made from rice). Soy sauce (2 Cc) [jiangyou]: Color
ranges from light to very dark. The “difference lies more in
the color than in the flavor.” Sold in tall-neck bottles ranging
for 12-21 ounces. “The soy sauce generally sold in American
supermarkets is light soy sauce–it is most suitable used as
a dip or in some stir-fry dishes but in general is too light to
lend an appetizing color to a dish. Dark soy sauce, usually
found only in Chinese markets, is sometimes labeled ‘Black
Soy.’ Soy sauce will keep for months and sometimes years
without refrigeration.”
There follows a nationwide directory of sources for
Chinese ingredients.
Also mentions: Eight precious jewel pudding (with “1
cup dried red [azuki] beans,” p. 406-07). Red sand rice roll
(with “1½ cups dried red [azuki] beans,” p. 408-09).
“Craig Claiborne was food editor of The New York Times
from 1957 to 1971. During this period he was credited by the
Chinese-American Restaurant Association of Greater New
York with significantly raising the level of public interest in
Chinese food, and thus the standard of Chinese restaurant
fare.” A large, excellent color photo on the rear dust jacket
shows Craig Claiborne and Virginia Lee preparing a meal
together in a kitchen. Address: East Hampton, Suffolk Co.,
New York (on the eastern tip of Long Island).

1128. Erewhon Trading Co. 1972. Small Erewhon labels for
packaged macrobiotic products. Some are organically grown.
Boston, Massachusetts.
• Summary: These labels (printed black and russet on beige)
were used for Erewhon’s first line of small packaged (nonbulk) food products. Wally Gorell designed, hand-lettered,
and created these innovative labels (have you ever seen a
label with a recipe on the front panel?) in late 1971 or early
1972. He also created and tested the recipes for each of those
recipes himself.
Wally writes: “Each double-cellophane-bagged product
had a label slipped in between the two bags. The weights are
printed on the labels. The recipes were for the consumers.
The idea was to get them to try new ways of using the
products, We were aiming to attract new buyers with the
packaged line and wanted to provide recipes so that they’d
actually like the food when they prepared it so that they’d
incorporate it into their diet.”
(1) Organically grown alfalfa seeds. (2) Organically
grown medium grain brown rice. (3) Organically grown
long grain brown rice. (4) Chickpeas. (5) Green split peas.
(6) Green lentils. (7) Infant cereal. (8) Organically grown
mung beans. (9) Pearl barley. (10) Organically grown pinto
beans. (11) Pumpkin seeds. (12) Sunflower seeds. (13) Red
lentils. (14) Stone ground rice cream. (15) Sesame seeds,
(16) Wheat kernels. (17) Wheat pilaf. (18) Whole millet. (19)
Organically grown soybeans (served baked).
These recipes were sent to Soyinfo Center by Wallace
Gorell of Berkeley, California, in Dec. 2010. Address:
Boston, Massachusetts.
1129. Food and Agriculture Organization of the United
Nations (FAO). 1972. A selected bibliography of East-Asian
foods and nutrition arranged according to subject matter and
area. [Washington, DC]: Food and Agriculture Organization
of the United Nations; U.S. Dept. of Health, Education, and
Welfare. vii + 296 p. Dec. 27 cm. [1500* ref]
• Summary: This book has two title pages and can be cited
in two ways. See Leung (1972). Address: Dep. of Health
Education and Welfare.
1130. Hayden, Naura. 1972. The hip, hi-prote, low-cal, easydoes-it cookbook. New York, NY: Dodd, Mead & Company.
xvii + 195 p. Index. 22 cm. [8 ref]
• Summary: This book strongly advocates a high-protein
diet, without meat but with eggs, milk, and dairy products.
Each recipe gives the number of grams of complete
protein and the number of calories per serving. It makes
a clear distinction [where none exists] between complete
proteins and incomplete protein (p. xv). “The best sources
of complete protein are eggs, milk, yogurt, cheeses, wheat
germ, powdered yeast, noninstant powdered milk, soybeans,
sunflower seeds, sesame seeds, meat, fish, and fowl. Certain
nuts, beans, peas, vegetables, fruits and grains contain
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incomplete protein.”
Many recipes (which are not listed in the Index under
soy) are fortified with soy powder (we are not told what
that is) and soy grits. For example, in Chapter 1, “Dynamite
for breakfast” we find (p. 6+): Breakfast cake go-go (with
“½ cup soy powder” and “½ cup soy grits”). Apple crunch
pancakes (with “½ cup soy powder” and “¼ cup soy grits”).
Banana loaf (with “3/4 cup soy powder”). Whole wheat
muffins (with “½ cup soy powder”). Waffle crunch (with “½
cup soy powder” and “½ cup soy grits”), etc.
There are also two recipes for soybeans: Soybeans
Orientale (with “1½ cups soybeans frozen in ice tray,” p.
65), and Soybean salad (with “1 heaping tablespoon soy
powder” and “3 cups cooked soybeans {1 cup becomes 3
cups cooked}”).
In the chapter titled “Chart of complete protein” is
a section on soybeans (p. 180) which gives the amount
of protein in grams and the number of calories for the
following:
Soybeans, uncooked ½ cup–34 / 403.
Soybeans, cooked (they absorb a lot of water) 1 cup–22 /
260.
Soy grits, uncooked ½ cup–34 / 403.
Soy grits, cooked 1 cup–34 / 403.
Soy powder, low fat 1 cup–43 / 356.
Soy powder, low fat 1 heaping tablespoon–7 / 59.
The chapter titled “Good things to know” (p. 183+)
has entries for carob powder, lecithin, vegetable oil (incl.
soybean oil), each of the vitamins, wheat germ, and yogurt.
The chapter on “Suggested supplements” lists: Yeast
(powdered)–2 tablespoons in morning in orange juice and 2
tablespoons at night in milk.
Lecithin–2 tablespoons in morning with yeast in orange
juice and 2 tablespoons at night with yeast in milk. Plus
safflower oil, 5 vitamins, calcium, and magnesium. Wow!
Address: Cook, restaurateur and actress.
1131. Hunter, Beatrice Trum. 1972. The natural foods
primer: Help for the bewildered beginner. New York, NY:
Simon and Schuster. 156 p. Index. 21 cm.
• Summary: A natural food is one with nothing added or
taken away. It implies that the food has not been treated
with and does not contain any residue of pesticides or other
agricultural chemicals. It must be grown on fertile, well
mineralized soil. Meats, fish, and poultry are included, but
they can not be injected or fed hormones, antibiotics, etc.
The chapter titled “What are the basic natural foods?”
lists them in alphabetical order with a brief definition.
Lecithin granules (p. 53) are made from defatted soybeans
and are a rich source of phosphatides; also called “soy
phosphatides.” Oils (p. 55-57) include the many vegetable
oils: “corn, olive, peanut, safflower, sesame, soybean, or
sunflower.” A table shows the percentage of unsaturated
and saturated fatty acids in each. Notes that the term “cold

pressed” is meaningless when applied to vegetable oils.
The words “pressed” or “unrefined” are better. Soybeans,
soy flour, soy grits, soy phosphatides (p. 60-61). Soy
lecithin spread (p. 64; not recommended if it has the words
“hydrogenated” or “hardened” on the label).
Soybeans have no special storage requirements (p. 86).
Use soybeans as a protein food (p. 87) in the “basic four”
food groups. Sprouts are good natural foods (p. 121-24),
especially those made from alfalfa seeds or red clover (for
flavor), fenugreek (for crispness), and mung beans (for ease
of sprouting).’Soybean sprouts, though highly nourishing
and good-tasting, require special care to prevent molding or
rotting.”
Cornell Triple-Rich Bread or High Protein Bread (p.
126), developed by Dr. Clive M. McCay and his associates at
Cornell University [New York], uses this formula: “For each
cup of flour, first place in the measuring cup 1 tablespoon
each of soy flour and nonfat dry-milk powder, as well
as 1 teaspoonful of wheat germ. Then fill the remainder
of the cup with unbleached flour.” A footnote states that
commercial bakers viewed the Cornell Bread as a threat;
they filed a lawsuit to prevent the formula from being used.
The courts decided that the bread could be sold so long as all
the ingredients were plainly printed on the label. Ironically,
the ingredients in the ordinary loaf need not be listed on the
label.
Under “Homemade snacks,” describes how to make
“Toasted soybeans” (p. 140) at home. The beans are soaked,
drained, then toasted in an oven. A brief biography appears
on the inside rear dust jacket. Address: New Hampshire.
1132. Lo, Kenneth H.C. 1972. Chinese food.
Harmondsworth, Middlesex, England: Penguin Books. 270
p. Index. 18 cm.
• Summary: A fine book by a gourmet cook who offers many
deep insights into Chinese cooking. On pages 82-84 is a
discussion of and recipe for “Chopsuey.”
Appendix 1. “Dips and mixes,” includes: Soya-chilli
dip, Soya-garlic dip, Tomato-soya-chilli dip, Soya-sherry
dip, Soya-mustard dip, Sweet and sour sauce.
Appendix 2, “Chinese ingredients and possible
substitutes,” contains entries for bean curd (tofu), bean curd
cheese (fermented tofu), bean jam or sweetened bean paste
(“Brownish-black paste, normally used in desserts as filling
or spread. Can be made by frying 4 tablespoons unsalted
bean paste with 1½ tablespoons sugar, 1½ tablespoons lard
and 1 teaspoon sesame oil. Stir over low heat for 4-5 minutes
until mixture is smooth”), bean paste, black beans (salted and
fermented black soybeans), soya sauce. Address: London.
1133. Roden, Claudia. 1972. A book of Middle Eastern food.
New York, NY: Alfred A. Knopf. 453 + xiv p. Illust. by Alta
Ann Parkins. Index. 23 cm. [20 ref]
• Summary: The contents of this book is similar to that of
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the original 1968 edition, however this one is 130 pages
longer. Hummus bi tahini (p. 44-45; also, see index at tahini).
Ta’amia or falafel (One of Egypt’s national dishes, claimed
by the Christian Copts, p. 47-50). Milk of almonds (p. 441;
see almonds in index). On the inside rear dust jacket, a nice
portrait photo shows the author. Address: An exile from
Egypt now living in London.
1134. Sams, Craig. 1972. About macrobiotics: The way
of eating. Wellingborough, Northamptonshire, England:
Thorsons Publishers Ltd. 61 p. No index. 18 cm. [7* ref]
• Summary: Chapter 5, titled “Other Important Foods,”
introduces miso and tamari, and gives recipes for: Miso
soup. Miso spread (with tahini). Miso gravy. Tamari broth.
Tamari spread. Black soybeans are discussed on page 35, and
a recipe for their use is given. The tenth printing appeared in
1985. A Spanish-language edition was published in 1983 in
Madrid. Address: (London).
1135. Chico-San Inc. 1972? Chico-San history and outline
for future development. Chico, California: Chico-San Inc. 5
p. Undated. Unpublished typescript.
• Summary: A good early history of Chico-San, typewritten
on the company’s letterhead probably by Bob Kennedy.
Atop the letterhead is printed: “Macrobiotic foods, rice
cakes, cereals, sea vegetables.” “By 1961 eleven macrobiotic
families had packed their belongings, left their jobs behind
in New York City, and headed for Chico, California, in the
heart of the California rice growing country. In a short time
Chico-San, Inc. was formed by some of these people for the
purpose of importing foods of superior quality which were
not available domestically, and locally producing foods of
the highest quality for distribution throughout the United
States.”
One of the company’s first popular products was the
“Rice Cake, a light cracker made from puffed up whole
grain brown rice. The first “machine,” imported from Japan
in 1963, made one cake at a time and was a crude, handoperated device. Soon, three more machines were tied to
the original one, still hand operated. Bob Kennedy, Dick
Smith, and a few others found it necessary to work twelve
hour shifts, and for six and seven days at a time to meet the
steadily increasing demand for the unique new cracker. In
1965 pulled shoulder muscles ceased to be a problem when
the first semi-automatic Rice Cake machine was put into
operation...
“Central to the guiding philosophy behind Chico-San
was the search for an organically grown brown rice–the
prince of grains. This search ended in 1969 when the first
organically grown short grain brown rice was harvested just
south of Chico, in Richvale, California. This product, grown
under exclusive contract for Chico-San, further enhanced
their growing reputation...
“Back in the late fifties and sixties people who were

interested in food and health were called ‘food faddists’, or
‘health food nuts.’ The food products found in most health
food stores at this time consisted of a vast array of vitamin
and mineral supplements, super protein concentrates, natural
cosmetics, and a scattering of whole grains, few of which
were organically grown.
“But little by little products with the Chico-San label
found their way onto store shelves. First the Rice Cakes,
then natural soy sauce, Miso Soybean paste, Sesame Butter
and Sesame Salt, and organically grown Brown Rice became
popular...
“In the back room too is Junsei Yamazaki, who
emigrated to Chico from Japan in 1963 for the purpose of
producing natural soy sauce and miso for Chico-San. These
two products make up the greater percentage of the imports
from Japan, and are subject to high duties and shipping
costs. For 17 years Junsei was a rice farmer in Japan
after graduating from Tokyo University with a degree in
agriculture.
“Combined with the income from Stage I, ChicoSan will be ready to begin Stage III. This stage includes
the construction of a plant for the production of, at first,
miso, and then soy sauce.” Address: Chico-San Inc., 1262
Humboldt Ave. Chico, California 95926.
1136. Product Name: [Defatted Soy Flour, and Soy
Beverage].
Manufacturer’s Name: General Mills.
Manufacturer’s Address: Lago Muritz 84-B, Mexico 17,
D.F., Mexico. Phone: 531-31-15.
Date of Introduction: 1972?
New Product–Documentation: Talk with Gil Harrison of
American Soybean Assoc. 1989. April 21. General Mills was
the first company to make a defatted soy flour in Mexico.
They had had their own little cereal-soy mixing plant. Their
first experiments were done with a soy beverage (made from
defatted soy flour and flavor) served to government dam
workers. They probably started in the late 1960s and were
definitely there by 1971. When they couldn’t make it go,
Don Reese purchased all the machinery from General Mills.
He wouldn’t let Gil Harrison into his plant on Lago Muritz
in 1971. He made cereal-soy blends and a soy beverage, both
containing sesame.
1137. Harmony Foods. 1973. Harmony Foods case prices.
London, England. 3 p. Jan. 30 cm.
• Summary: A table shows: (1) Product name. (2) Contents
of each case. (3) Cost [Price] of each case. (4) S.R.P.
[Suggested retail price].
Product categories: 1. Cereal Foods: 10 products incl.
Organic whole rice [brown rice]. Roasted buckwheat. Whole
wheat grain (organic). Organic rice flour.
2. Pulses: 2 products incl. Soya beans (special quality).
Aduki beans.
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3. Sesame and soybean foods: Tamari soya sauce. Miso
soya puree (dark [Hatcho]). Miso soya puree (lighter “mugi”
type miso). Dark tahini. Light tahini. Sesame seeds.
4. Drinks: Mu tea (with Ginseng). Twig tea (3-year old
tea).
5. Sea vegetables: Wakame. Hiziki [hijiki]. Dulse.
Kombu.
6. Specialties. Honey (from non-sugar fed bees). Wild
ginseng root. Wild ginseng powder (for teas). Umeboshi
plums. Kuzu arrowroot. Dentie toothpaste.
7. Literature: Seed: The Journal of Organic Living.
Macrobiotics: An Invitation to Health and Happiness. Zen
Macrobiotic Cooking, by Michelle Abehsera. Macrobiotic
Cooking, by E. Farmilant. Tassajara Bread Book, by Edward
Brown. Address: 191 Freston Rd., London W.10.
1138. Misko, Karin. 1973. SeVa longevity cookery
cookbook. Columbus, Ohio: Soybean Press. viii + 113 p. Jan.
Illust. by Judy Post. Edited by Debora Bittaker. Introduction
by Catherine Bicknell. 22 cm. [45 ref]
• Summary: A vegetarian cookbook from the SeVa
Restaurant, printed on 100% recycled paper. Soy-related
recipes include: Soy milk (p. 18). Tahini milk. Nut milk
(p. 18). Miso vegetable soup (p. 25). Variety muffins (with
soy flour, p. 36). Salad for Virgo (with green soybeans and
roasted soybeans, p. 45). Miso-tahini sauce (p. 51). Brown
sauce (with Tamari soy sauce or miso, p. 51). Stuffed
cabbage rolls (with green soybeans and brown rice, p. 65).
Campfire dinner (with cooked or canned soybeans, p. 65).
Soy bean loaf (p. 73). Roasted soybeans (dry roasted, p. 84).
Granola (with Soya granules, p. 84).
The glossary (p. 98-100) includes listings for coldpressed oils, fertilized eggs, ginseng, glutin [sic, gluten],
miso, seaweed, tamari soy sauce, and tofu (“a bean curd
made from soybeans which is used for flavoring soups and
sauces.”)
Brand name products we use (p. 101; Note: Each
contains soya). Smokene, Soyagen (spray-dried soymilk),
and Vegeburger (Loma Linda Foods). Soya Granules (Fearn
Soya Foods). Stripples (bacon alternative from Worthington
Foods). Vege-Sal (Modern Products; flavored with soy bean
extract). “Smokene: smoked seasoning spice made from
toasted soy powder, dried yeast, soy sauce and condensed
wood smoke. It is used for flavoring soups and sauces.”
Address: Columbus, Ohio.
1139. Spiral Foods Inc. 1973. Mail order price list. Chico,
California. 2 p. Jan. 35 cm.
• Summary: This single-sheet catalog and price list,
photocopied front and back with black ink on tan paper,
contains numerous background illustrations and the includes
the following foods: Snacks: Rice cakes, corn chips,
Yinnies–brown rice candy sugarless. Condiments: Lima
tamari soy sauce–aged naturally over two years, Miso–

soybean puree, entirely natural, rice malt vinegar, sesame
butter, sesame oil–cold pressed, sesame salt, sea salt white
unrefined, salt plums, kuzu–wild arrowroot starch. Grains,
flours, seeds and beans: Brown rice / sweet brown rice–short
grain, organically grown. Black [soy] beans–Japan import.
Azuki beans–Japan import, dainagon. Whole grain noodles.
Sea vegetables. Beverages. Hygienic goods. Utensils.
Talk with Robert J. Kennedy, founder of Chico-San.
1991. Oct. 3. By about 1966-1967 rice cakes and rice chips
(senbei) were beginning to cut a wedge into the mass market
nationwide, so Chico-San created the Spiral Foods brand for
these mainstream products, keeping the Chico-San brand for
the health food market. Address: 1144 West 1st Street, Chico,
California 95926.
1140. Benton, Gene. 1973. Wine with food a matter of taste.
Los Angeles Times. Feb. 22. p. J14.
• Summary: “Beer and ale show a marked affinity for soy
[sauce], ginger, star anise, Szechuan pepper, hoisin sauce,
fermented black beans, roasted sesame oil and the myriad
pungent dried foods which supply the exotic Chinese
flavors.”
1141. Erewhon. 1973. Supplying natural food stores, co-ops,
schools and communities (Catalog). Boston, Massachusetts.
12 p. Effective April 6, 1973.
• Summary: The number of products in Erewhon’s
catalog has increased dramatically during the past year.
An illustration at the lower center of the cover is clip-art
showing a man cutting barley. A message on the inside front
cover is signed “Thank you all, Paul Hawken.” Below his
message is a smaller reproduction of the man cutting barley
and below it: “Good morning.”
Contents: Grains: Incl. brown rice (short grain,
“Colusa,” OG {organically grown}, California; medium
grain, “Golden Rose,” OG {organically grown}, California;
medium grain, OG, Louisiana; long grain, OG, Texas;
glutenous [sic, glutinous] sweet, OG, California). Wheat
(Deaf Smith, hard red winter, or hard amber durum, OG,
Texas; Ted Whitmer, hard red spring, OG, Montana; soft
white pastry, OG, Washington [state]). Barley, pearl.
Buckwheat groats. Corn. Millet. Oats. Popcorn. Rye.
Cereals: Incl. Rice cream. Soybean flakes (Deaf Smith,
OG). Stoneground flours: Incl. soybean flour, full fat, OG,
Texas. Sweet brown rice flour, OG. Beans: Incl. Azuki beans
(100, 50, or 25 lb). Soybeans (OG, Texas, 60 lb). Seeds and
nuts: Incl. Almonds. Peanuts (spanish, split). Sesame seeds.
Tamari & miso: Tamari soy sauce (8 oz, pints, quarts, half
gallon, gallon, 4.7 gallon can). Hacho miso soy paste (1 lb or
44 lb keg). Mugi miso barley-soy paste (1 lb or 44 lb keg).
Kome miso rice-soy paste (1 lb or 44 lb keg). Sea vegetables:
Agar-agar, dulse, hiziki, kombu, nori, wakame, wakame
root. Tea: Incl. Mu herbal beverage No. 9 and No. 16.
Kukicha twig tea. Celestial Seasonings herb teas (39 flavors).
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Pasta: Wholewheat spaghetti, elbows, flat macaroni, and
shells. Granola: Five flavors. Snacks: Incl. Corn munchies
(organic corn chips with soy sauce). Chico-San corn chips
and rice chips. Soybean oil (5 gallon tin). Olive oil. Peanut
oil (organic, pint, quart, or 5 gallon tin). Butters: Almond
Butter (Golden Farms, OG). Peanut Butter (Erewhon, old
fashioned). Sesame butter. Sesame tahini. Honey (Paradise
Valley, unheated, unfiltered, clover or orange). Condiments:
Sea salt. Sesame salt. Tekka (vegetable-miso condiment).
Unusual foods: Ame (rice and barley malt–glucose syrup).
McHenry’s sorghum molasses. Kuzu arrowroot. Sauerkraut.
Umeboshi (plums pickled in brine). For cleanliness: Dr
Bronner peppermint castille soap. Infinity herbal products
(shampoo and soap). Natural Living Company (sesame
cream shampoo, sesame lotion). Orjene (herbal shampoo).
Tom’s coco-orange all-purpose soap. For cooking: Knives
(vegetable, utility, paring), chopsticks, rice paddle, tea
strainer, “soy [sauce] dispenser” (4½ inch), oil skimmer,
vegetable brush, suribachi, Chinese wok, Quaker City hand
grinding mill. Austria Email iron-enamel pressure cookers.
Save-a-Tree canvas shopping bags, shoulder bags, and bike
bags. Flyers: Organic Merchants N.O.T. list. The Sugar
Story. The Oil Story. The Macrobiotic Way. Macro-Ecology.
Packaged in cellophane bags with recipes (1 lb, 1½ lb, and
2 lb): Incl. brown rice, wheat kernels, pearl barley, alfalfa
seeds (OG), sesame seeds, pumpkin seeds, sunflower seeds,
mung beans (sprouting), soybeans (sprouting or cooking,
OG), pinto beans, chickpeas, green lentils, green split peas,
split red lentils, morning cereal (6-grain cereal blend), infant
cereal (koko), tsampa Tibetan barley cereal, rice cream,
soybean flour (full fat, OG, 24 oz), soybeans (OG, 2 lb).
A long note at the top of this list states: “In our retail
store we like to sell ‘bulk’ whenever possible. But we have
found that to many new customers coming into our store
everyday, pre-packaged foods such as we are presenting
here offer a better introduction to the world of wholegrain cookery. Each package has an appealing ‘kitchentested’ recipe on the front so that new friends unfamiliar
with these foods can give them a try. Furthermore, some
people prefer to buy packaged foods because they feel for
various reasons that food sold exposed is not as clean or
pure. There is some truth to that, of course, depending on
the store, but in any case we are happy to offer a complete
line of Erewhon grains, cereals and flours in attractive,
biodegradable cellophane packages. We will be expanding
this line of cereals and grains and welcome your comments
and suggestions. Please let us know how we can serve you
better.”
This catalog cover was reprinted with permission from
the Michio and Aveline Kushi Macrobiotics Collection,
Archives Center, National Museum of American History,
Smithsonian Institution, Washington, DC. Address: 33
Farnsworth Street, Boston, Massachusetts 02210. Phone:
(617) 542-1358.

1142. Honolulu Advertiser (Hawaii). 1973. Dai’ei Grocery
always means... May 30. p. 74.
• Summary: “Sanshoku Furikake” with “Gomashio.”
Address: Honolulu.
1143. Ewald, Ellen Buchman. 1973. Recipes for a small
planet: The art and science of high protein vegetarian
cookery. New York, NY: Ballantine Books. xi + 366 p. May.
Foreword by Frances Moore Lappé (Hastings-on-Hudson,
New York). Illust. by Diane Coleman. 18 cm.
• Summary: Lacto-ovo-vegetarian recipes based on Diet
for a Small Planet by Frances Moore Lappe. The protein
content is given for each recipe. Also contains information
on complementary proteins. The author was born in 1946.
The chapter on protein complementarity discusses
combinations of rice, wheat, peanuts or cornmeal with soy
(in the form of whole beans, grits, flour, or tofu). A chart on
protein / calorie comparisons gives the number of calories
per gram of usable protein including the following: Defatted
soybean flour 11, soybean sprouts 12, low fat soybean flour
12, tofu 15, full fat soybean flour 18, soybeans 20, gluten
flour 23; Note that all these are relatively low in calories
per gram of usable protein. By comparison: Hamburger 15,
brown rice 69, cornmeal (whole, ground) 80.
Many recipes in this book contain small amounts of soy
flour or grits, or soy sauce. Recipes containing significant
amounts of soy include: All-protein crunchy granola (with
soy grits, p. 48-49). New granola (with soy flour, p. 5253). Orange pancakes with orange sauce (with soy flour, p.
58-59). Soy-sesame peanut spread (with roasted soy flour,
p. 67). Peanut paté (with whole soybean and soy sauce, p.
70-71). Hot and sour soup (with tofu, p. 83-84). Soybean
stew (p. 85). Peanut, tofu and sesame soup (p. 86-87). Exotic
barley stew (with miso, p. 87-88). Cabbage soup for a meal
(with soybeans, p. 91-92). Curried rice salad (with soybeans,
p. 98-99). Gado gado (with tofu, p. 102-03). Soy-peanut
marinade (p. 106). Dairy rich sauce (with tofu, p. 115).
Chiles rellenos en casserole (with soybeans, p. 126-27).
Herbed soybean bulgur casserole (p. 128-29). Garbanzo and
cheese loaf (with miso, p. 133-34). Fesenjon–spiced ground
beans (with soybeans, p. 135-36). Bean stroganov (p. 14041). Crusted cauliflower (with soy flour, p. 143-44).
Breads and other baked goods (each with soy flour
or grits, p. 195-274): Whole wheat soy bread. Wheat grits
bread. Triple rich bread. Unusual pickle or olive juice
bread. Cornmeal wheat bread. High rising bread. Spicy rye
bread. Limpa bread. Oat rye soy bread. Caraway rye bread.
Sourdough whole wheat bread. Egg and yogurt bread (SD
= sourdough). Sun seedy oatmeal bread (SD). Four grain
bread (SD). Nut and seed bread (SD). Mixed grain bread
(SD). Crunchy nut muffins. Spiced pear muffins. Basic
complementary muffins. Oatmeal muffins. Sour orange
muffins. Pancake, waffle, or camping bread mix. Sourdough
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corn bread. Quick wheat soy bread. Quick molasses bread.
Quick coconut bread. Cheese-filled coffee cakes. Walnutand-raisin filled coffee cake. Orange coffee cake. Chocolate
coconut cookies. Pumpkin cookies or bars. Fruit bar crunch.
Honey almond bars. Banana spice bars. Gingerbread.
Cooking beans (p. 309-10, including soy and azuki/
aduki). Putting more protein in your family’s diet (Appendix
F, p. 326-31).
Glossary (p. 339-44) discusses miso, soy flour, soy grits,
tofu (“Tofu is soybean cheese, also known as bean curd...
Some supermarkets carry tofu, and you can also get it in
health food stores and oriental groceries and restaurants...”).
Address: Berkeley, California.
1144. McCay, Clive M.; McCay, Jeanette B. 1973. You can
make Cornell Bread. Englewood, Florida: Published by
the authors. 32 p. May. Illust. 22 cm. First published 1955,
revised 1961.
• Summary: Contents: The do-good loaf (history). What
makes it “Cornell.” Tips for good luck. Cornell “white”
bread (Also called Triple Rich; calls for ½ cup full-fat
soy flour). Sprouted grain bread (her favorite variation,
using sprouted wheat or rye). Cornell herb breads. Cornell
whole-wheat bread. Cornell sticky rolls. Apple coffee cake.
Christmas stollen. Cornell yeast waffles. Cornell potato
sesame rolls. John’s “counter-culture” Cornell bread. Sour
rye Cornell bread. Cornell formula for the bakery (Makes
200 loaves. “The first to make Cornell Bread for large groups
was the New York State Department of Mental Hygiene,
Albany, New York, under the direction of Mrs. Katherine E.
Flack, Director of Institution Services. This pioneer work
to improve the diet of some one hundred thousand patients
was a cooperative venture of Mrs. Flack, and Mr. John Silva
of the Dry Milk Institute. Mrs. Flack recently reported the
good news that the original Cornell formula is still being
baked today in New York mental hospitals as it has been
these last twenty years”). Small bakery Cornell bread (makes
25 loaves). Heroes in the laboratory (photo shows two rats
on scales). This book is filled with informative black-andwhite photos showing the processes and finished products
described. Address: 39 Lakeview Lane, Englewood, Florida.
1145. Robson, J.R.K.; Konlande, J.E.; Larkin, F.A.;
O’Connor, P.A.; Liu, Hsi-Yen; Horner, J.M. 1973. Zen
macrobiotic diets. Lancet i(7815):1237. June 9. [4 ref]
• Summary: An evaluation of Kokoh, a Zen macrobiotic
vegetarian infant feeding mixture, which contains brown
rice, glutinous rice, aduki beans, soybeans, oats, sesame
seeds, and wheat. Two infants, ages 7 and 14 months,
had been feed Kokoh in varying proportions before being
admitted to the hospital. Both infants were very small
and both had an energy intake of only 40% of the RDA.
“The apprehension expressed by the American Medical
Association (1971) concerning Zen macrobiotic diets

appears to be well founded...” Address: School of Public
Health, Univ. of Michigan, and Dep. of Pediatrics and
Communicable Diseases, Medical Center, Univ. of Michigan,
Ann Arbor, MI 48104.
1146. Chico-San Inc. 1973. Chico-San Inc. products: A
catalog of unique foods. P.O. Box 1004, Chico, CA 95926.
26 p. Revised July 1973.
• Summary: Soyfoods imported from Japan include Lima
Soy Sauce, Soybean Puree (Miso), and dehydrated miso.
They also sell black [soy] beans.
Rice-based products include: Yinnies Grain Syrup (“a
low cost natural sweetener made from whole grain barley
and organically grown brown rice,” in a 12 oz. jar; a photo
shows the jar and label); a 3-page description tells how the
product is made and gives its composition (maltose is the key
natural sugar); recipes are included. Yinnies (“A traditional
Oriental grain candy. The ingredients are organically grown
brown rice and barley. No sugar or artificial sweeteners
are used.”). Rice chips with buckwheat. On the label of the
Yinnies confection product the following statement appears:
“The rice for the Yinnies is grown and harvested exclusively
for and under the direct supervision of Chico-San by Wehah
Farms of Richvale, California.” A similar statement appears
on the Rice Chips label.
Near the front is a label of Rice Cakes San-Wich
(Ingredients: Brown rice, sesame seeds, Chico-San Yinnies
Syrup {brown rice and barley}). At some point lecithin was
added to keep the rice cakes crisp, so they would not be
made soggy by the Yinnies Syrup.
Note: Lorenz Schaller of Ojai, California recalls (May
2016): “My interest in lecithin began when the Chico-San
company of Chico, CA began manufacturing their ‘ChicoSan Sandwiches.’ These were dreamy and I purchased many
of them (and ate them, along with my very young daughter).
Lecithin was among the very few ingredients listed on the
label and the only ingredient that was not immediately
familiar to me.
“The ‘Chico-San Sandwich’ came in a sealed plastic
sleeve and consisted of two very crisp rice cakes. The two
inner faces of the cakes held a filling of very dark brown
semi-solid barley malt of gooey, tacky consistency. The crisp
rice cake and the gooey barley malt syrup together made a
heavenly treat. The lecithin was a key ingredient in getting
the malt syrup to a consistency that stayed in place (did not
leak or run out of the Sandwich) and was soft to bite into and
not tooth-breaking hard and, finally, did not cause moisture
to migrate into the rice cake and take away the crispness.
These little guys were a culinary, confectionary achievement.
I’ve never forgotten them.”
Corn Chips. Rice Cakes (3 types, each with brown rice
and sesame seeds: Plain, with Millet, or with Buckwheat).
San-Wich Rice Cakes–Unsalted (Ingredients: Brown rice
[organic], sesame seeds, Chico-San yinnies syrup (brown
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rice and barley), various sea vegetables, and kuzu).
One section (p. 9-10) is titled “How Chico-San
guarantees Oriental-type, organically-grown brown rice.”
The words “Reprinted from Health Foods Business
magazine” and “Wehah Farms” have been carefully deleted
from the text of this article!
This is the revised edition of an earlier catalog. “ChicoSan products have gained increasing acceptance throughout
the country since their introduction in 1960.” The booklet
contains 8 pages of recipes, including: Sesame-miso spread
for bread or dips. Black soy beans (p. 21). Wakame miso
soup. Note: This is the earliest macrobiotic recipe seen which
uses the term “Black soy beans” instead of “Black beans”
to refer to black soybeans. Address: P.O. Box 1004, Chico,
California 95926.
1147. Lynam, John K.; Mills, W.J.; Wanamaker, G.E. 1973.
Production and trade prospects for Argentine oilseeds
and their products. USDA Foreign Agricultural Service.
FAS-M-253. 96 p. Aug.
• Summary: A full-page table (p. 22) shows Argentine
production of oilseeds, in metric tons [tonnes], from 1935 to
1970, with average production for the previous 5 years given
every year ending with 4 or 9. The oilseeds are sunflower,
peanut, cottonseed, soybean, total edible, total linseed, total
all.
For soybeans, the first statistics are given for 1940 to
1944; the average of these 5 years was 1,225 tons. Note: The
figure of 2.46 million tons given for 1940 appears to be an
error.
Production first passed 10,000 tonnes in 1961, with
11,220 tonnes, and it first passed 50,000 tonnes in 1970 with
production of 59,000 tonnes.
Before 1948 Argentina’s major crop was linseed / flax
seed; after 1948 it was sunflower seeds, followed by peanuts
and cottonseed.
Table 2 (p. 90) gives “Argentine production of vegetable
oils” (in metric tons) from 1936 to 1969. The column
titled “Other edible” includes corn, soybean, sesame, and
grapeseed oils.
1148. Brown, Edward Espe. 1973. Tassajara cooking.
Berkeley, California, and London: Shambhala. 256 p.
Introduction by Zentatsu Richard Baker-Roshi. Series: A Zen
Center Book. Illust. by Norval Delwyn Carlson. Index. Oct.
23 cm.
• Summary: This friendly, nicely illustrated natural foods
vegetarian cookbook is also about the spirit of Zen Buddhist
practice. The chapter on “Beans” (p. 121-26) begins with
a sort of eulogy: “Beans. What suffering the word evokes.
Beans. When you couldn’t afford meat. Oh beans! When
you went camping. Beans! Beans are not meat, they’re
beans: garbanzo, kidney... Soy–which rarely remains as a
bean... Beans are the overlooked jewels of the vegetable

world. They sell at dirt cheap prices and are one of the best
protein buys around... Beans take some getting used to, some
familiarity. It’s easy to say ‘beans don’t agree with me,’
without having given yourself a chance to agree with them.”
Soy-related recipes include: Oriental dressing (with
soy sauce, p. 72). Cooking beans (p. 122-23; if presoaked,
pressure cook soybeans for 20 minutes at 15 lb pressure. If
not presoaked, for 25 minutes. For cooking without pressure,
presoak, bring to a boil without salt, and simmer for 2 hours).
Soy-sweetened beans (p. 124; “the Japanese version of an
American standby”). Nut-buttered beans. Chili beans (p.
125). Blanco beans. Soy beans with hijiki & carrots (p. 126).
Five thing beans (p. 126). Easy Oriental dressing (with soy
sauce, p. 172). Soy sauce mayonnaise (p. 173). Tahini salad
dressing (with soy sauce, p. 174). Seasoning soups (with
soy sauce or miso, p. 179). Miso stew (p. 206). Potato-bean
bake (p. 211). Basic recipe for burgers (with cooked, ground
soybeans, p. 234). Soyburgers (p. 235-36).
Tassajara Zen Mountain Center was founded in 1967.
An illustration of the Center cooking in a large skillet graces
the cover of this book, which by July 1978 was in its 9th
printing. Address: Green Gulch Zen Farm, California.
1149. Aihara, Cornellia. 1973. The dô of cooking (Ryorido).
Vol. 3. Autumn cooking. San Francisco, California: George
Ohsawa Macrobiotic Foundation. 100 p. Illust. by Carl
Campbell. 21 cm. Revised ed. 1977.
• Summary: Interesting recipes include: Buckwheat noodle
gratin (with tofu, p. 29). Udon with adzuki (p. 32). Endive
rolled with agé (deep fried tofu, p. 33). Fu vegetable cream
cooked (with wheat gluten cakes, p. 34). Carrots and onions
miso (p. 37). Vegetable miso (p. 38). Sliced kombu nitsuke
(with koya tofu [dried-frozen tofu], p. 38-39). Vegetable
stew–Chinese style (with agé and frozen tofu, p. 41). Adzuki
bean soup (p. 46). Creamed miso soup (p. 46). Kenchin soup
(with vegetables and tofu, p. 47). Stuffed agé with sauce (p.
49). Thick tamari soy sauce (p. 50). Tahini-tamari sauce (p.
50). Mock meat sauce (with miso, p. 51). Chrysanthemum
leaves with tofu (p. 63). Unagi-modoki (mock eel, with tofu,
p. 64). Chick pea vegetable nitsuke (with koya tofu, p. 71).
Wheat gluten and seitan (p. 71-74, incl. homemade wheat
gluten, fresh wheat fu, boiled fu, fried fu–gluten cutlet, shish
kebab with fu). Autumn dish (with adzuki beans and tamari,
p. 72). Address: 1471–10th Ave., San Francisco, California
94122.
1150. Albright, Nancy. 1973. The Rodale cookbook.
Emmaus, Pennsylvania: Rodale Press Book Division. 486 p.
Illust. Index. 25 x 20 cm.
• Summary: This book is based on natural foods but makes
widespread use of meat, poultry, fish, and dairy products.
Raw, unstrained clover honey is used as a sweetener instead
of white sugar which “is dangerous to health...”
Basic information on soy: Soybean oil is good for
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sautéing (p. 4, 20).
Page 5: “Salt, whether labeled ‘Sea Salt’ or not, should
be used in moderation. We use as little salt as possible in our
recipes, because of its unhealthy effect on the circulatory
system.
“We use Tamari soy sauce because it is made without
monosodium glutamate (MSG), sugar or caramel flavor.”
Tamari soy sauce is also mentioned on page 20. Hints
for cooking whole soybeans (“1. Soybeans require at least 8
hours of soaking and 2-3 hours of cooking–longer than any
other legume.” 2. Freezing soybeans after soaking decreases
the amount of time needed to cook them, p. 16). Use soy
powder or grits to add protein to meals (p. 21). Basic soy
milk (from whole soybeans, p. 63). Cashew milk (p. 64).
Sesame milk (p. 68).
Chapter 5, titled “Soybeans, eggs, and cheese,” has an
introduction to soybeans which begins: “For us in the Fitness
House Kitchen ‘discovering’ the soybean has been a pleasant
and surprising adventure. The soybean is one of the most
versatile, fascinating and valuable of all plants” (p. 237-38).
The chapter contains and many soy related recipes (p. 24351): Methods for cooking soybeans (“Cover soybeans with
cold water. Refrigerate or freeze overnight.” Freezing will
decrease the amount of cooking time needed. “Next day
put the soybeans and their soaking water on to cook, using
a large enough pot and leaving the lid slightly to one side
so the soybeans will not boil over. Bring the beans to a boil
then turn the heat down and simmer until they are tender,
2-3 hours.” “1 cup dry soybeans will swell during soaking
to 2½ to 3 cups. One pound of dry soybeans is about 2¼
cups”). Baked soybeans (with “1 lb. dry soybeans, soaked
and cooked... Water soybeans were cooked in”). Barbecued
soybeans. Soybean-cheese stuffed peppers (with cooked
whole soybeans and cheddar cheese). Soy stuffed peppers
(with pureed, cooked soybeans). Soybean chili. Soybean
curry. Soybean loaf. Soybean-rice surprise casserole.
Soybean-vegetable casserole. Soybean-stuffed eggplant.
Soy related recipes later in the book: Rice-bulgur-soy
pilaf (with soy grits, p. 311). Wheat-soy-sesame bread (with
soy flour & soy grits, p. 356). Soy milk custard (pudding, p.
400). Wheat-soy dessert (with soy flour, p. 401). Soybean pie
(with chopped, roasted soybeans, p. 414). Soy peanut butter
cookies (with soy flour).
Note: Neither tofu nor green vegetable soybeans are
mentioned (by any name) in this book. In late 1976 (Dec.
6-7) Shurtleff and Aoyagi presented a program (lecture, slide
show, food samples) at Rodale Press in Emmaus, attended
by 40 members of the staff and employees. Hosts: Nancy N.
Bailey and Robert Rodale. There was widespread interest in
learning more about these foods. Shurtleff was “surprised
they serve white sugar on their dining tables” at Fitness
House.
Contains a very interesting directory of natural food
stores in the United States (p. 448-76), including phone

numbers and specialties.
On p. 242 are simple directions (and 2 photos) for
making “yogurt ‘cheese’ to be used in place of cream
cheese” in making dips, salads, or desserts. Address: ChefManager of Fitness House, the Rodale Press Dining Room,
Emmaus, Pennsylvania 18049.
1151. Altman, Nathaniel. 1973. Eating for life: A book
about vegetarianism. Wheaton, Illinois: The Theosophical
Publishing House. xv + 142 p. Index. 21 cm. Series: A Quest
Book Original. 2nd ed. 1977. Revised ed. 1984 (New York:
Vegetus Books). [150+* ref]
• Summary: A scientifically sound and very well
documented book about vegetarianism by a young man who
draws a clear and logical picture for the need to eliminate
excessive amounts of animal products from an ecological
view as well as from the view of human physiology and
humane standpoints.
Contents: 1. Dedication. Acknowledgments.
Introduction, by Geoffrey Hodson. Preface. 1. The history
of vegetarianism. 2. Comparative anatomy and physiology.
3. Vitality, health, and strength through a vegetarian diet. 4.
Hygiene. 5. The world food shortage, economy, and ecology.
6. A vegetarian diet can save you money. 7. The sin of the
slaughterhouse. 8. Rights for the animals? 9. Questions
answered. 10. Vegetarianism: Not an end in itself. 11.
Scientific nutrition. Appendices: A. What to eat if you don’t
eat meat. B. Selected vegetarian recipes. C. Vegetarianism in
literature. D. Veganism? E. Some livestock by-products and
their uses. F. Food values. G. Recommended reading.
Soybeans are discussed on p. 41 (inefficiency of a meat
diet; efficiency of soybeans in producing protein per acre), p.
42 (77% of the soybean meal in the USA was fed directly to
livestock in 1971), p. 83 (table showing daily requirements
of essential amino acids, incl. those in cow’s milk, soybean
milk, whole wheat bread, etc.), p. 84 (table showing the
protein content in various foods, including soybean milk,
low-fat soybean flour, peanuts, peanut butter, etc.), p.
88 (table of saturated and unsaturated fats in foods, incl.
soybeans, soybean milk, soybean oil, sesame seeds, etc.), p.
92 (table of calcium content of foods, incl. cooked soybeans,
soybean milk, almonds, sesame seeds).
About the author: “Nathaniel Altman was born in 1948
in New York City, and graduated from the University of
Wisconsin. He was raised as a meat eater but became a
vegetarian at the age of twenty-one when he was studying in
Latin America. He says that he decided to stop eating meat
when he learned that man’s violence toward the animals is
related to the wars he wages with his own kind. At the age
of twenty-three he decided to find out more about the subject
of vegetarianism and this book is the result.” Address: Ojai,
California.
1152. Andersen, Lynn. 1973. Rainbow Farm cookbook.
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New York, NY: Harper & Row. 222 p. Illust. Index. 24 cm.
Preface by Allen Gordon.
• Summary: This vegetarian cookbook, which has a
macrobiotic flavor, is from Rainbow Farm, located on over
300 acres of mountain land in Phonecia, New York. Soyrelated recipes include: Basic miso broth (p. 34). Miso
vegetable soup #1. Miso soup #2 (p. 35). Soy butter dressing
(made with 2 cups each oil and water, 3 tablespoons soy
flour, and the juice of 2 lemons, p. 57). Miso vegetables (p.
67). Carrots and onions with tekka (miso, p. 67). Miso-onion
spread (p. 76). Miso rice (p. 85). Tahini-miso spread (p.
108). Tahini-miso spread with vegetables (p. 108). Tahinimiso spread with seeds (p. 108). Tahini-tamari spread (p.
108). Miso balls (p. 111). Soy butter (“This is exactly the
same as the whipped soy cream recipe” [which does not
appear in this book], made with “soy powder,” p. 111). Soy
milk (with a blender, from soy beans, p. 118). Soy milk
(without a blender, from soy flour, p. 118). Soy burgers
(from okara, p. 119). Soy loaf (with cooked soy beans, p.
120). Tofu “(Chinese Soy Bean Cakes)” (curded with Epsom
salt, p. 120). Miso sauce #1 and #2 (p. 126). Hiziki and tofu
([hijiki], p. 132). Egg noodles (with wheat and soy flours, p.
144). Soy milk with whole beans (p. 205). Soy milk with soy
flour (p. 205).
A glossary of “New or Unfamiliar Foods” (p. 212-14)
includes good descriptions of tamari, miso soy bean paste,
kuzu, and tekka. Address: Phonecia, New York.
1153. Ford, Marjorie Winn; Hillyard, Susan; Koock, Mary
Faulk. 1973. The Deaf Smith country cookbook: Natural
foods for family kitchens. New York, NY: Macmillan
Publishing Co. (Collier Books). London: Collier Macmillan
Publishers. xiv + 352 p. Preface by Frank Ford. Illust. Index.
24 cm. [7 ref]
• Summary: A pioneering natural foods cookbook, produced
and copyrighted by Arrowhead Mills, Inc. of Hereford,
Texas. Soy-related recipes include: Roasted soybeans (p.
42-43). Miso soup (with wakame, p. 53). Tamari bouillon
(p. 57-58). Todo en la caldera (with soybeans and miso,
p. 58). Miso sauce (p. 90-91). Thick tamari sauce (p. 91).
Tofu (soybean cheese or bean curd, p. 98-99; an early recipe
for homemade tofu made with vinegar or lemon juice as a
coagulant. Lists 6 serving suggestions for tofu and 1 for the
“soy mash” [okara]). Cooking flaked soybeans (p. 132-33).
Soy sesame burgers (with 1/3 cup whole sesame seeds, p.
135-36). Rice pancake with tofu (p. 136). Soybean loaf (p.
138-39). Cooking with soybean flakes (p. 156). Blazing star
timbales (with soybean flakes, p. 156-57). Tamale soy pie
(with cooked soybeans or soybean flakes, p. 182-83). Soy
milk (homemade, p. 292). In the last chapter titled “Natural
Foods from Deaf Smith County,” the following soy-related
foods are discussed: Soybean flakes (p. 324, 327), black
beans (a type of soybeans, p. 326), soybeans and foods made
from them (p. 327). Soybean flour (p. 328). Tamari roasted

nuts and soybeans (p. 331). Tamari soy sauce (p. 334). Miso
soybean paste (p. 334). Wheat gluten is not mentioned in
this book. Frank Ford’s preface shows him to be a devout
Christian, organic farmer (in Deaf Smith County, Texas), and
advocate of natural foods.
In about Sept. 1991 this early natural foods cookbook
was reprinted with a new cover and subtitle (“Natural Foods
for Natural Kitchens”). Over 300,000 copies are now in
print. Address: 1. Arrowhead Mills, Hereford, Deaf Smith
County, Texas; 2. Soquel, California; 3. Foods editor, The
Texas Star.
1154. Gregory, Dick. 1973. Dick Gregory’s natural diet for
folks who eat: Cookin’ with Mother Nature. New York, NY:
Harper & Row, Perennial Library. xii + 171 p. Edited by
James R. McGraw with Alvenia M. Fulton. 22 cm. [55 ref]
• Summary: An entertaining, informative guide to natural
foods, vegetarian and fruitarian diets, raw foods, juices,
and fasting. The author became a vegetarian in 1965 in part
because of the influence and teachings of Dr. Martin Luther
King on nonviolence. When he first fasted, in late 1967 for
40 days, his weight dropped from 280 lb to 97 lb. In 1972 he
became a fruitarian.
On page 87 the author lists soybeans as a good source
of protein, vitamin B, and calcium. “I’d say the soybean is
the most likely ‘hair restorer’ around.” Page 113 contains a
recipe for making soybean milk at home; other health milks
can also be made from sesame seeds, almonds, or pecans.
Pages 130-32 state: “Milk is the perfect food for Mother
Nature’s babies only if it is mother’s milk. If babies are bottle
fed they should only have Mother Nature’s milk–soy, seed or
nut milk–the milk intended for human baby consumption.”
8 formulas containing soy, nut, or seed milk are given.
Address: USA.
1155. Kawamura, Wataru. 1973. Misoshiru fudoki [Miso
soups throughout the provinces]. Tokyo: Mainichi Shinbun.
213 p. Illust. No index. 20 cm. [Jap]
• Summary: A combination cookbook and discussion
of miso in Japanese history and culture, in each of the
provinces. Contents: Preface. Part I: The topography of miso
soup. Story of the birth of a miso teacher. The homeland of
miso. Jiang in the Chou Li (Shurei in Chinese; Rituals of the
Chou Dynasty). The theory that Ganjin [Jianzhen], a Chinese
Buddhist monk, brought miso to Japan. About soybean
miso. Sweet miso. Poems about miso soup. Genealogy of
Satsuma-jiru soup. The original Miso Dengaku. Prayer
to Bishamonten. Sendai miso. Shinshu miso. Kinzanji
miso. Miso tenjin of Kumamoto. Miso dondo. The taste of
michinoku. The arrival of sesame in Japan. The marriage
of sesame and miso. Thoughts on salad with vinegar miso
dressing. Pepper and wasabi. Bonito flakes. Mejika-bushi
of Tosa. The virtues of sea vegetables. Suribachi grinding
bowls, grinding pestle, and spatulas. Agar of Ashino and
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highland vegetables. Miso, konbu and wakame. Digging
up mountain lilies and mountain yams. Miso soup shop.
“Women and Miso soup” TV drama dialogue. Making a
fire bath. The origin of Go-jiru soup. Foods that appear
at the first of the season. A good daughter-in-law. Part II:
Miso soup and miso cooking (recipes). Postscript. Address:
Miso teacher, 2-4-7 Kugenuma, Tachibana, Fujisawa-shi,
Kanagawa-ken 251, Japan.
1156. Miller, Harry W., Jr. 1973. Observations from forty
years of soy protein processing and engineering. Cedar Falls,
Iowa: Soypro International, Inc. 8 p. Undated. Unpublished
manuscript.
• Summary: “It was a late summer morning 1922 in the State
of Maryland that my father announced at the breakfast table
that I would accompany him on a short trip to Frederick,
Maryland to look at a stone burr mill he wished to purchase
for some soy milk experiments he wanted to conduct.
“Protein had always been a high priority topic in
our house as Dr. John Harvey Kellogg had made a deep
impression on my father (Dr. Harry W. Miller, Sr.) during his
student medical days at Battle Creek, Michigan.
“On the way to Frederick my father explained to me
that the mill he wished to purchase was to be used to prepare
soybeans so that a white milky fluid of suspensible protein
could be extracted from the beans. Little did I realize that I
was to be introduced to a research field that would dominate
my work and studies the rest of my life.
“Having purchased the mill the next step was to
find a proper location to conduct the experiment. One of
Maryland’s larger dairy farms was chosen for this, and after
transporting the mill to the farm, it was bolted to heavy
timbers and one of the dairy’s tractors was used to turn the
pulley on the mill.
“To a boy of ten it was more interesting than spectacular
to see a white milky liquid run down out of the mill instead
of seeing the milk being drawn from the udder of a cow.
However, this experiment made a lasting impression on a ten
year old who was always experimenting and constructing
contraptions of his own.
“No, the liquid from that mill did not replace the milk
produced on the farm. However, at the present rate of
population increase, and ever-increasing shortages of grazing
area to produce milk, we may in the future be looking to
the use of this mill and its complementary equipment to
supplement the animal products in lands of large dairy
production.
“Shortly after my introduction to the first experiments on
that dairy farm, I traveled to the land of the soybeans. This
country was to become my home and source of information
as my parents had accepted a call to mission service in
China.
“Having been raised a strict vegetarian, the foods made
from vegetables and grain sources were always a challenge

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

the U.S. Patent Office, and which the American Medical
Association accorded its own highly valued seal of
acceptance for an infant formula.
“The first commercial plant was installed in Shanghai,
China, during 1936 and 1937. Although we were using
soy milk for feeding babies and institutional employees,
due to the high price of pasteurized cow’s milk there was a
challenge to install a soy dairy to produce a vegetable milk at
a low price.”
Note 1. This is the earliest document seen (Aug.
2013) that uses the term “soy dairy” to refer to a facility
which makes soymilk and related products from soybeans.
Continued. Address: Cedar Falls, Iowa.
1157. Ohsawa, George; Ohsawa, Lima. 1973. George
Ohsawa dies in the Congo: the story of the trip in
central Africa. Oroville, California: The George Ohsawa
Macrobiotic Foundation. 16 p. Illust. 21 cm.
• Summary: Note: Much of this booklet is excerpted from
Cancer and the Philosophy of the Far East (also titled
Macrobiotics: The Way of Healing).
The Preface begins: “October 14, 1953 George Ohsawa
left Japan with his wife, Lima, for an endless trip around the
world. He had been teaching Macrobiotics and The Unique
Principle mainly in Japan for forty years. Then, having
decided to leave, it was a trip around the world for the rest of
his life.
“The time had come! At the age of sixty years, exactly
in the month of his anniversary, he could no longer resist the
call of the foreign countries. At the same time, he was ready
to make the biggest jump in his life: to diffuse Macrobiotics
universally.
“First his path led to India where he stayed until the
end of June 1955. Then he left India to go to East Africa;
crossing all Central Africa in the direction of Lambarene,
where Dr. Schweitzer was awaiting him, Altogether, he
stayed seven months in Africa. Through Algeria he embarked
for France and reached Paris in February 1956. There,
he immediately started the activities which constitute the
basis of the present Macrobiotic movement in the whole of
Europe.
“His adventures and his discoveries during his trip
to India and Black Africa fill two volumes, composed of
letters written to Japanese Macrobiotic friends. These letters
numbered more than 1200 in two years and four months.
During this trip he almost died two times while staying in
Africa: the first time, because of a mysterious disease which
developed when traveling through Central Africa from
Nairobi [Kenya] to Leopoldville; the second time, from
tropical ulcers while with Dr. Schweitzer in Lamberene. This
last story, recapitulated, has been published in The Book
of Cancer. It is called, “Does Dr. Schweitzer Represent the
Western Mentality?”
“What I have chosen to translate here is the story of
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the mysterious disease which Ohsawa developed before
Lamberene. Ohsawa fasted for 54 days while traveling
between Mombasa, Nairobi, Kampala [Uganda] and
Stanleyville [later renamed Kisangani, in Democratic
Republic of the Congo], always helped by Mrs. Ohsawa.
It is thanks to her that he was able to cross Africa without
disappearing.
“It has been suggested that the Filariasis which the
Sensei got in Lambarene could have been the origin of
his mortal thrombosis. The Sensei explained to us in Port
Manech, that the ‘Spiracheta Parida’ of tropical ulcers is
extremely resistant. He told us that even at the present time,
it hides itself in deep corners of the body; for instance, under
the nails of the foot and that it can act very quickly when one
is a little weak.
“Earlier, several months before going to Lamberene, he
had ‘a heavy pain in the heart’ during the period when he
suffered from his mysterious disease. Prior to the African
trip, it had been a well-established opinion among Japanese
physicians that the Sensei had an exceptionally strong and
solid heart. Could it not be that the heart of the Sensei began
to become weak during his 54 days of disease in Africa?
Would not the cause of the death of the Sensei thus go back
to this period. Whatever it may be, the reader will see how
dangerous and hard was the adventure of seven months in
Africa. This could easily have had the weight of a final trial!
“This booklet is an expression of our appreciation of
your participation and our sincere wish that you will have
a happier life in the coming years. Sincerely yours, GOMF
Staff.”
Page 4: “I do in no way fear dying for myself nor Lima.
We went into Africa without vaccinations against cholera,
pestilence or smallpox, in spite of the severe international
arguments. We had to cross Central Africa which is the
cradle of leprosy, yellow fever, malaria, smallpox, cholera
and pestilence and we had to stay there for a number of
months. If I had submitted myself to vaccinations, I would
not have reached my goal–to liberate man from medicine
and medicaments while proving to myself that man lives
in the adventure of enjoyment and creation, without need
for medicine or remedies; but rather with liberty, health
and happiness, more than wild animals. I had to prove that
man should not be impeded by laws, morals or authority
and that medicines and medicaments are ‘enemy number
one’ of mankind. My aim was to make for everybody, a
demonstration of an easy and certain method–such as that
which immunizes wild animals–by putting myself in the
midst of diseases without any injections or vaccinations.
“My adventure was to jump directly into the river of
the fire of life and death or to put myself on the white path
between the sea of fire and the sea of storms.
“But on August 5th there happened a certain incident!
“That day, I arrived in Tanganyika, the country of
Yellow Fever and I had been looking forward to this for a

long time! Suddenly, in the evening, I got a strong fever
and Lima saw on me a red efflorescence. For sixty days I
was going to suffer terribly. On the present day, October
3rd, I am not yet completely recovered and it is completely
unbelievable that I did not succumb to it. In spite of this
mortal suffering I crossed the jungle in a car for 2500 km.
I instructed many patients and gave many conferences. It
is true that this is completely thanks to Lima, who covered
for me so that nobody suspected my agonies. She welcomed
all visitors, gave cooking lectures and taught practical
Macrobiotics while herself suffering with a severe burn. It is
evident that I myself acted in such a way that nobody could
see or know my disease. This is the biggest work that Lima
has done for me in her whole life. It was harder than that
during the last war, when she ran through Tokyo to get me
out of jail or when she came back from the Myoko to bring
me meals, when I was imprisoned in the police station at
Niigata.
“The reading of Lima’s journal of this period explains
why I entitled this book The Trans-Central-African. It is no
exaggeration to say that she traveled alone, as she traversed
2500 km. of dangerous zone from Kampala to Stanleyville,
then down the Congo River to Leopoldville, accompanied by
a dying person.
Page 6: “The Journal of Lima Ohsawa:
“5 August [1955]–We arrived at Dar-es-Salaam. G.O.
gets a strong fever. A red eruption covers his whole body.
“6 August–G.O. is the prey of chills and fever. He
trembles violently. He cannot eat anything.
“7 August–Moving–we go to a farm in Gellen-Gellen
more than 130 km with Mr. K. G.O. suffers unbearably. No
appetite. The fever is very high and the shivers do not stop.
“8 August–Same as yesterday.
“9 August–Same state.
“10 August–The fever is particularly strong.
“11 August–Same state.
“12 August–A very violent trembling.
“13 August–Invited by Mr. K., G.O. went by obligation
to the town of Morogola, 50 km away. Returned at night in a
mortally fatigued state. No appetite.
“14 August–At 3 p.m., G.O. suffers very severely.
“15 August–With a relative of Mr. K., G.O. visited a
Frenchman who had been living for fifty years in the depth
of the jungle. G.O. suffered enormously in the car because
of the bad state of the road. At night, I had to force him to
swallow a spoonful of dentie, one of gomashio and one of
lotus. G.O. almost fainted from the pain.
“16 August–From today onwards G.O. stays in his bed
during the day. He is considerably weakened after 10 days of
complete fasting and the fever and tremblings continue very
strong. The last 5 nights he has perspired enormously.
“17 August–Same state.
“18 August–On his body one can see burning calluses.
No appetite.
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“19 August–We go back to Dar-es-Salaam in spite of the
pain G.O. has. It is a forced march of 120 km. It is now the
13th day of fasting.
“20 August–We visited Mr. J.–millionaire number one
of Tanganyika. His Japanese wife was delighted to see us. At
night, G.O. has a violent headache and a high fever.
“21 August–The whole family of Mr. J. came for
consultations with G.O. and to receive Macrobiotic teaching.
G.O. received and advised each of them, in spite of his pains
and sufferings. They were all very sick” (Continued).
1158. Ohsawa, George; Ohsawa, Lima. 1973. George
Ohsawa dies in the Congo: the story of the trip in central
Africa (Continued–Document part II). Oroville, California:
The George Ohsawa Macrobiotic Foundation. 16 p. Illust. 21
cm.
• Summary: (Continued): “23 August–At 2 p.m. G.O. has
a strange crisis. By appointment, we took a car to go to
the library and to the Ministry of Agriculture. But on our
way there, we had to come back because the pain and the
trembling did not stop. G.O. rested for one hour in bed. Then
Mrs. J. and her family arrived for consultations with G.O. He
saw and instructed all the patients.
“24 August–We left at noon for Nairobi [Kenya] by
plane. At 2 p.m. a violent crisis. At 6 p.m. with Mr. K., G.O.
speaks for more than an hour. We get accommodations with
the Ambassador of Japan.
“25 August–The crisis calms down. However,
immediately after having a glass of whiskey, the pain in the
heart reappears. The whole night G.O. is in convulsions of
pain.
“26 August–We refuse to open the door to anybody.
“27 August–For the first time, G.O. takes a bowl of
kuzu.
“28 August–His mouth is terribly dried out. G.O. keeps
an umeboshi in his mouth. At night his fever drops a bit.
“29 August–The whole day he sleeps in bed.
“30 August–We leave the town. He takes a cup of coffee
and a piece of pie. This is terribly mad. At night, as was to be
expected, he suffers enormously. At supper he took a glass of
Vermouth. His pulse is 125 during the night.
“31 August–The pain in the heart comes back at night.
“1 September–The whole day, pain in the heart.
“2 September–The tremblings return.
“3 September–Same state.
“4 September–At night till 2 a.m., he feels a violent
pain in his heart. His pulse is 125. His feet and legs begin to
swell.
“5 September–Sudden change of program. We leave for
Kampala [Uganda]. He sleeps for more than 30 hours on the
train.
“6 September–Arrived at Kampala at 4 p.m. We are
welcomed by Mr. P. G.O. trembles continuously.
“7 September–G.O. does not show himself to anybody

anymore. He does not eat anything.
“8 September–The swelling becomes more and more
serious. The pain in his heart is particularly violent.
“9 September–He received patients in spite of the
terrible pain and sufferings.
“10 September–He continues instructing patients. At
night he gives a lecture–the program compels him to give a
conference every night for the coming days.
“11 September–He stays in bed. His humor is lower than
ever before.
“12 September–He sleeps the whole day. Headache and
pain in his heart have disappeared; but stomach pains replace
them. That seems strange after 35 days of fasting. At night
the lectures go on.
“13 & 14 September–No change in the swellings. His
stomach is painful. He has nausea.
“15 September–The conferences continue. In spite of
the fast of 40 days, he looks very good from the moment he
starts the lecture.
“17 September–Awakened at 3 a.m., departure at 5 a.m.,
by car. This is the beginning of the trip of 2500 km through
the jungle with a dying husband. The swollen feet and legs
become worse; it is terrible to see. On the way I try to make
him eat, but in vain. In the afternoon he vomits in a plastic
bag. About 1/5 of a liter of stomach acid. Sleeping at Benil
[sic].
“18 September–We stay at the hotel in the jungle of NiaNia. At night he vomits much brown mucous liquid.
“19 September–In the car, he sleeps and vomits
alternately, without eating anything. He does not speak
because of the pain. The driver eats once a day; I eat from
time to time that which I have prepared for myself.
“Arrived in Stanleyville [today’s Kisangani, Democratic
Republic of the Congo] at 2:30 p.m. The jungle had been
crossed without incident. Stanleyville is a modern and
picturesque city. G.O. walks all the steps at the hotel, at the
airport, and at the port–one after another–without any stop in
the suffering. The driver seems rather fatigued.
“At 4 p.m. we went back to the hotel where we had
reserved a room. I feared in the meantime that someone
might have heard about G.O.’s condition and that they would
refuse us and denounce us to the police. The driver left and
G.O. falls on his bed in the room. He does not move nor
does he speak; he asks only for water. 45 days of fasting
and 5 days of vomiting have weakened him extremely. I am
frightened concerning the brown substance he is vomiting.
“20 September–G.O. rests the whole day at the hotel. I
minister to him with palm therapy. The brown vomiting lasts
the whole day. He still does not eat. With coercion, I make
him swallow a spoonful of gomashio and a bowl of diluted
kuzu.
“22 September–Always the vomiting with the same
color. The swelling of the feet and legs does not diminish. He
becomes seriously weak without remission. At 3:30 p.m., we
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embark on the boat.
“23 September–The boat left at 8 p.m. G.O. vomits the
whole day.
“24 September–On the boat. The swelling of the feet and
legs diminishes slightly. Maybe it is because of the brown
rice tea or the kuzu.
“25 September–He takes a little soup which is served
on the boat but he vomits it immediately with much gastric
juice and bile. He has constant pain in the stomach and the
intestines.
“26 September–He begins to look better again; he
suffers less. He has shaved himself.
“27 September–Arrival in Leopoldville [today’s
Kinshasa, Democratic Republic of the Congo]. He has
walked 100 meters up to a taxi; this is the first time that this
is possible for 54 days! But it seems to me that he still suffers
enormously.
“The big hotels refuse us a room; finally we get a thirdclass hotel room. The room is situated on the second floor;
G.O. suffers every-time he has to walk up or down. At night
we go to the movies for a change. The theater is 700 meters
from the hotel, nevertheless G.O. cannot walk it. We go and
return by car–the taxi costs 350 yen for one mile.
“28 September–They threw us out of the hotel. Too bad.
We take a room in a big hotel where the Japanese Consul is
also staying. I get permission to cook in the room because
we are vegetarians. We are surprised at the amiability in this
hotel–3500 yen per day and without food!
“We are seeking for ways to stay here for three weeks
while G.O. goes on the diet he should have. When we are
shopping, he is obliged to sit down from time to time.
“29 September–Suddenly, G.O. begins to feel hungry.
We have tasted the menu of the hotel–a good little fish dish
‘Prunier Fashie’, and G.O. eats a lot of it. This is the 54th
day of fasting–since the 5th of August he had eaten nothing.
“30 September–Again he begins to feel a little pain–
because of the sudden refeeding. But this must be normal
after the long fast of 54 days. He no longer vomits!”
Part II. Here, G.O. discusses his sickness and its causes.
Now his destination is Lambarene, Gabon, where Dr. Albert
Schweitzer is waiting to meet him. He does not discuss this
meeting in this book.
George Ohsawa lived 1893-1966.
1159. Rodrigues, Joao. 1973. This island of Japon: Joao
Rodrigues’ account of 16th-century Japan. Translated and
edited by Michael Cooper. Tokyo and New York: Kodansha
International. 354 p. Illust. Index. 23 cm. [46 ref]
• Summary: This is a translation of Historia de Igreja do
Japao, part 1, books 1 and 2, written in 1620-21, but never
published. Rodrigues was born in northern Portugal in about
1561. He arrived in Nagasaki, Japan, in 1577, at about the
age of 16. In December 1580 he entered the Jesuit novitiate
in Bungo. He had exceptional linguistic talent and often

served as an interpreter, and he had numerous audiences
with the ruler Toyotomi Hideyoshi. He was expelled from
Japan in early 1610 at a time when Christians were being
persecuted, and retired to Macao–never to return to Japan.
He subsequently had an eventful life in China. He died on 1
Aug. 1633 at the age of about 72 years.
In the section titled “The produce of the land of Japan,”
after talking about rice, wheat and barley, he says: “They
also produce an abundance of every type of vegetable, such
as beans, diverse kinds of millet, many varied greenstuffs,
turnips and large quantities of radishes,...” some of which are
huge. “The country also produces a lot of good sesame oil
and this is the type most in use.” “The land produces much
hemp and good cotton...” (p. 54-55).
In Chapter 18, a description of the New Year ceremony
states that a large pot or basin “is full of very white uncooked
pounded rice [mochi]. On top of this are placed dry cuttlefish and pieces of a certain seaweed obtained from the island
of Ezo [Hokkaido], where it grows in the sea there. This is
called konbu and is like a long belt, a good span in width
and five, six or more ells long.” Note: An ell is a former
English unit of length (as for cloth) equal to about 45 inches.
Address: Cooper: S.J. (Jesuit), Sophia Univ., Tokyo.
1160. Product Name: Fulkernal (all natural).
Manufacturer’s Name: Baker’s (Bill) Ojai Bakery.
Manufacturer’s Address: Ojai, California. Phone: 6461558 or 646-1950.
Date of Introduction: 1973?
Ingredients: Pumpernickel, white flour, rye flour, triticale,
red wheat, white wheat, black rye, oats, corn, bran millet,
sesame, sour culture yeast.
Wt/Vol., Packaging, Price: 1½ lbs.
How Stored: Refrigerated.
New Product–Documentation: Labels sent Colleen
Kohnen of Tehachapi, California. Dated by Helen Vaughn.
March 2006. At top of label: ‘Established 1897.’ At bottom
of label: “Please keep refrigerated.”
1161. Erewhon. 1973? The oil story (Leaflet). Boston,
Massachusetts, and Culver City, California: Erewhon. 3
panels each side. Each panel: 22 x 10 cm. Undated.
• Summary: This 6-panel leaflet is printed in dark green ink
on beige paper. On the front panel is written: “erewhon: The
unrefined oil story.” Below that are three golden and green
sunflowers. No author is listed, but the text is different from
that written earlier by Paul Hawken and Fred Rohé. It begins
by stating clearly that the simple term “cold-pressed” can
prove very misleading. “We do not sell any cold-pressed oils,
having chosen to call our oils simply ‘pressed’ because of the
fact that all vegetable oils are heated during the process of
pressing. To make this distinction clearer it will be helpful to
look closely at two phases of oil processing: extraction and
refining–or the lack of it.” Both phases are explained clearly
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and in detail. Erewhon does not refine its oil.
“If you have any questions about our oils or any
Erewhon products, please write us. Erewhon, 33 Farnsworth
Street, Boston, Massachusetts 02210. Erewhon, 8454 Steller
Drive, Culver City, California 90230.”
On the back panel: “We hope you will try our full line of
oils: Safflower oil. Sesame oil. Olive oil. Sunflower oil. Corn
oil.”
1162. Source (The). 1973? The Source (Menu). Hollywood,
California. 6 p. Undated. 22 cm.
• Summary: This attractive undated menu, handwritten
in calligraphy with a decorative illustrated border, is from
the famous vegetarian restaurant started in 1969 by Jim
Baker (Yahowa); the original is owned by the Los Angeles
Public Library. Though the restaurant is usually said to be
vegetarian, a chicken sandwich (tucked in pita bread) and a
tuna sandwich appear on the menu under Salads; all other
menu items are vegetarian.
Contents: Breakfast menu (incl. Soy or whole wheat
pancakes). Juices (Fresh squeezed to order, incl. Fruit
smoothie). Sandwiches. Beverages (incl. Herb tea, Mu tea,
Carob milk, Red Zinger tea). Salads (incl. Chinese style
salad with tamari sauce, and some with alfalfa sprouts).
Fruit salads. Entrees (incl. Magic mushrooms with hiziki
and “tamari sauce”). Soup. Desserts (incl. Cheesecake,
Ice cream, Coffee cooler, Date shake, Carrot cake, Rice
pudding).
Note 1. Since the prices in this menu are about 30%
(range 18-66%) more expensive than those in the other menu
seen from The Source, this one was almost certainly of a
later date.
Note 2. The word “organic” does not appear in this
menu. Address: 8301 Sunset Blvd., Hollywood, California.
Phone: 213-656-6388.
1163. Dresden, Donald. 1974. Japan Inn: A good show,
visually and gastronomically. Washington Post. Feb. 17. p.
PO34.
• Summary: Dining: The Japan Inn, now in its 3rd
year of operation, located at 1715 Wisconsin Ave., NW
(Georgetown), continues to rank as one of the finest Japanese
restaurants in Washington, DC. To make the broth for Miso
soup, begin with a Japanese seaweed called “sea tangle”
[kombu], then remove it after it has imported its flavor. Add
dried bonito flakes to produce a delicate, fish-tasting broth.
“Bean cake [tofu], mushrooms, and chopped green onions
finish the dish.”
Shabu-shabu comes with two dipping sauces. One of
these is made by mixing soy [sauce], vinegar, two kinds of
sake, seaweed and dried bonito flakes. The other contains
sesame seeds, oil, and paste. Shabu-shabu “also contains hot
pepper, aged soy bean cake, soy sauce and two kinds of sake,
one of them [mirin] sweet.”

Note: The meaning of “aged soy bean cake” is unclear.
It could be fermented tofu, although that is rarely used as an
ingredient in Japanese cookery.
1164. Gerner, Bob. 1974. Log of trip to Japan to study
traditional natural foods, 28 Feb.–2 March 1974. Part II
(Log–unpublished). Westbrae Natural Foods Inc., Berkeley,
CA 94710. 26 p. Unpublished log. Handwritten. 20 x 8 cm.
• Summary: Continued: March 19, Tues. Take bullet train
to Kyoto to meet Steve Earle of Muso Shokuhin. We 3
go to Okayama to see Fuchu Miso, that makes mugi miso
(the barley miso sold in our store) and sweet white miso.
The president’s wife is the epitome of Japanese woman.
For lunch we have tofu burgers with Italian sauce and
mushrooms in a bento made by Akiko. Delicious. Take a
boat to Shodo-shima where Marushima Shoyu Co. is located.
Island is also famous for toasted sesame oil. Arrive at a
ryokan at 6:30 P.M. VIP treatment. Bath before dinner and
served in private room by geisha. Too much fish! Note: This
is the earliest English-language document seen (Nov. 2014)
that contains the term “tofu burgers.”
March 20, Wed. Miso soup for breakfast. Visit
Marushima Shoyu where Muso gets its “natural” shoyu for
export to America. They have the newest wheat roasters
(they roast it with sand), biggest presses. We see cement
aging tanks in a temperature-controlled room, then onto a
large red building with 150 aging tanks. But we see no whole
soybeans, only soybean meal (dasshi daizu). “I feel the
owner is a liar and this is a bogus operation. The scene gets
heavy and ugly. Bill is great and presses on with questions.”
The owner claims that 40% of their shoyu is natural, aged
for 3 years and made with whole soybeans; 60% made with
soybean meal, temperature controlled for 7 months. Thus
there should be about 120 vats of natural versus 60 regular.
But where is the natural? Their faces turn red. We have
caught them red handed. The owner take us to one musty,
dirty old building with 25 vats, only 8 of which contain
shoyu, some only half full. Lots of cockroaches. Looks
like no one ever goes here. Still no sign of a single whole
soybean. Uneasy departure. Steve Earle is embarrassed. We
take a train to Tokyo. We present Earle/Muso with a list of
inconsistencies and ask for a written reply.
March 21, Thurs. Visit Mr. Kazama’s miso factory
(Ikeda Kojiro Miso Shoten in Kawaguchi-shi near Tokyo),
that makes barley miso, the only brown rice miso in Japan,
and shoyu. Call Ty Smith of Muso. He says Muso was
very happy with our findings concerning the problems at
Marushima, and that they have contacted a new source in
Kyushu. Marushima said their president died a year or so
ago and his son took over. They have lost the old feeling and
tradition.
March 22, Fri. 6:00 A.M. Meet with Bill Shurtleff at
his tofu master’s tofu shop (San-Gen-Ya, run by Mr. Toshio
Arai). We watch how he makes tofu. Beautiful place (12 feet
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square) attached to their home. Beautiful people; they don’t
speak English. Both make tofu starting early in the morning.
He delivers in the afternoon and she sells out of the shop.
He gave me hot rich soymilk (from kinugoshi) with wild
mountain honey. Both incredible. So sweet and delicious.
They also serve us freshly made agé, kinugoshi, and natto.
Lunch at Shurtleff and Aoyagi’s home: Noodles and tofu,
Chinese fried tofu, tofu pudding, agé, kinugoshi, and mikan
orange. We go over my notes from the miso factory. We copy
all of his notes. Then I leave, very sad, but the friendship will
remain. Akiko is a remarkable lady. Meet Mr. Kazama and
go to Pacific Trading. Lousy meeting with Mr. Masaaki Miki
(sales manager), and Masa Miyashita (export dept). Go to
airport.
Results of the trip: (1) Westbrae started (about 9 months
later) to import many varieties of miso, plus shoyu, and other
products from Mr. Kazama in Japan. Bob Gerner was the
founder, president, and chairman of the board of Westbrae;
(2) Bob Gerner and Liz Horowitz taught “Tofu and Miso
Cookery Classes” in Berkeley during 1976; (3) Westbrae
published and distributed widely two brochures, What is
Miso? (May 1976) and What is Tofu? (July 1976) written by
Shurtleff and Aoyagi; (4) In 1976 Westbrae Natural Foods
Inc. decided to sell its retail store at 1336 Gilman St. in order
to focus on being a distributor and importer. The store had
been losing money. Bob Gerner bought it in June 1976 for
the low price offered by the highest bidder. He remodeled the
store, renamed it Gilman Street Gourmet, and re-opened it in
Sept. 1976. In the spring of 1977 Gerner added a deli to the
store; there he made and sold Tofu Burgers, Tofu Treasure
Balls, and Tofu Steaks Sauteed in Ginger Sauce. The same
week that the deli opened, Gerner sold 3,000 to 4,000 of
his new Tofu Burgers out of the Westbrae booth at the New
Earth Exposition in San Francisco. Bob’s nephew and sister
(Margaret) made the tofu burgers. The burgers sold equally
well at the same Expo in 1978 and 1979; (5) Shurtleff and
Aoyagi wrote The Book of Miso and their New-age Foods
Study Center moved toward becoming Soyfoods Center.
Note: In late November 1974 Mr. Kazama came to
a meeting at Pajaro Dunes by Santa Cruz, sponsored by
The Well. The idea was to set up a natural foods trade
association. Erewhon wanted to control all imports of
Japanese natural foods from Japan. Janus and The Well both
had to import through Erewhon. They said Westbrae must
buy through them via The Well (Roger Hillyard/Pure &
Simple), and pay a 5% commission. Kazama had to defer to
them. Gerner refused and they backed off. Ty Smith, now
head of Erewhon, was upset that Westbrae was not paying a
commission. Gerner told him “Tough.” So Westbrae ended
up importing from Kazama. Address: President & Chairman
of the Board, Westbrae Natural Foods Inc., 1224 10th St.,
Berkeley, California 94710.
1165. Huang, Su-Huei. ed. 1974. Chinese snacks: Wei-Chuan

cooking book. Taipei, Taiwan: Dept. of Home Economics,
Wei-Chuan Foods Corp. 184 p. Illust. No index. 25 cm.
[Eng]
• Summary: Almost every page contains a large color photo
of a finished dish. Recipes include: Seaweed-bean curd broth
(p. 7). Bean curd-rice noodle soup (p. 8-9). Egg flower soup
with tofu (p. 10). Steamed spareribs with black beans over
rice (with “fermented black beans,” p. 14). Bean curd and
vegetable soup (p. 14). Bean curd and oyster broth (p. 24).
Chicken in black bean sauce over rice (p. 25). Red-cooked
beef noodles (with black bean paste {pronounced “he do
ban jiang”} and hot bean paste {“la do ban jiang”}, p. 47).
Saucy noodles–”Ja jiang mien” (with pressed bean curd and
sweet bean paste {“tien mien jiang”}, p. 59). Sweet almondbeancurd soup (p. 143). Sweet soybean milk (“Do jiang,” p.
156). Salty [soy] bean milk (p. 156). Crispy Chinese crullers
(“You tiau,” p. 157; serve with sweet or salty soybean milk).
Also: Cantonese moon cakes (with red bean paste
[azuki] filling, p. 133, with color photo). Crunchy sesame
cakes (with red bean paste filling, p. 135). Tasty fried bean
cakes (with red bean paste filling, p. 137). Sesame-bean paste
puffs (with red bean paste filling, p. 141). Sweet almondbeancurd soup (“beancurd” made with agar and evaporated
milk–no soy, p. 143). Address: 19 West Nanking Road,
Taipei, Taiwan. Phone: 551-13564.
1166. Spiral Foods Inc. 1974. Wholesale price list. Chico,
California. 4 p. March 15. 28 cm.
• Summary: This two-sheet catalog and price list, consisting
of two pages stapled in the upper left corner, is printed front
and back with reddish-orange ink on tan paper. The first item
is five cookbooks. Soy-related products: Condiments: Lima
tamari soy sauce (aged naturally over 2 yrs.). Miso–soybean
puree (entirely natural–Mugi Miso, or Kome Miso). Lima
kome miso. Nigari (natural coagulant to make tofu). Barley
koji. Tekka. Sesame salt (toasted whole brown sesame
seeds and sea salt). Salt plums (pickled in sea salt). Kuzu
(wild arrowroot starch). Utensils: Soy pitcher [soy sauce
dispenser]. Address: 1144 West 1st Street, Chico, California
95926. Phone: 343-2111.
1167. Chiang, Cecilia Sun Yun; Carr, Allan. 1974. The
Mandarin way. Boston, Massachusetts: Little, Brown and
Co. xiv + 274 p. Index. 23 cm.
• Summary: This charming, interesting book (“as told to
Allan Carr” by Cecilia) is combination biography and
Chinese cookbook organized by months (moons)–so that it
flows with the seasons and seasonal foods. For each of the
twelve moons of the old lunar calendar, there is one chapter
(e.g., First Moon) of Cecilia’s memories of growing up in
China, as one of 13 children in a family of great wealth,
followed by an “Interlude” chapter on a particular theme
(e.g., “Of shopping and its pleasures”) with her favorite
recipes for that time of year.
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Soyfoods (including “soy” or “soy sauce,” “fresh bean
curd,” and “preserved bean curd”) are mentioned throughout
the book–for example: Freshwater “dancing shrimp” were
“eaten raw after being dipped in a tangy sauce of preserved
bean curd [fermented tofu], pepper, soy sauce, coriander and
wine” (p. 8). The pork shoulder was “’red-cooked’ in soy
[sauce] and wine...”
Note: This is the earliest English-language document
seen (Oct. 2010) that uses the term “preserved bean curd” to
refer to a type of fermented tofu.
Some measure of success in reproducing authentic meals
outside of China “can be achieved if the basic supplies are
obtained either by purchasing them in Chinese shops or
ordering them by mail (several sources, with addresses, are
given...” These include: “fresh ginger root, dried bean curd,
dried bean curd [pressed tofu; doufu-gan], sheets [yuba],
sesame seed paste, sesame seed oil,... soy sauce,... red bean
paste [azuki, also called “1 can sweet red-bean paste” (p.
164)], hot bean sauce” (p. 21)).
Fish with hot spicy bean curd sauce (Tou-pan la-yü, with
“1 tablespoon Szechwan hot bean curd paste,” p. 50). Fivespiced spareribs, Peking style (with “2 tablespoons pale soy
sauce,” p. 71). Peking duck (with “hoisin (duck) sauce,” p.
96). Red-cooked chicken with chestnuts (with “4 tablespoons
dark soy sauce, Japanese Kikkoman or imported,” p. 116).
Chopped spinach with shredded bean curd (Po-ts’ai pan
tou-fu kan, with “dry pressed bean curd,” p. 138). Szechwan
four season beans (with “1 heaping tablespoon hot soy bean
paste,” p. 162).
In San Francisco’s Chinatown, where the shops are
predominantly Cantonese, the “dry goods store provides me
with pressed bean curd and bean curd sheets [yuba, doufu
pi],...”
Note: This is the earliest English-language document
seen (Oct. 2021) that uses the term “sweet red-bean paste”
(p. 164) to refer to sweet azuki bean paste (an).
Talk with Cecilia Chiang. 2008. Nov. 15. She says that
“bean curd sheets” refers to doufu pi or yuba; pressed bean
curd to doufu-gan. “Hot bean sauce” is la douban jiang,
which is douban jiang with hot chili peppers; both are made
with soybeans. Red bean paste is the same as “sweet red
bean paste,” made with azuki beans (xiao hong dou), and
the same as Japanese an. Address: 1. Founder and owner,
The Mandarin restaurant, Ghirardelli Square, San Francisco,
California.
1168. Product Name: Yin Yang Soyang [Savoury
Vegetable, Savoury Onion, Curry], and Fermented Soya.
Manufacturer’s Name: Yin Yang Natural Products Ltd.
Manufacturer’s Address: 45 Chalton St., London NW1
1HY, England. Phone: 01-387-0456.
Date of Introduction: 1974 April.
New Product–Documentation: Ad in The Vegetarian
Health Food Handbook (UK). 1974. p. 4. “Yin Yang-Soyang:

A new wholesome high protein vegetarian food.” Photos
show the lid of a product named Soyang, and the side of
a product named Yin Yang Fermented Soya. These two
fermented products are rich in protein. “Organically grown
sesame seeds perfectly combined with the soya give a very
well balanced amino acid pattern, as well as a good source
of calcium. Wheat germ provides an extra source of protein
and creates youthful energy. To this basic product Yin Yang
add Onion, Mixed Vegetables and Curry to make three very
different, interesting and exciting meals. There are NO
animal fats, no preservatives, and no artificial colourants or
flavours.”
The company also sells Yin Yang skin conditioner,
precious earth face pack, and skin cleanser.
Listing in The Vegetarian Health Food Handbook (UK).
1974. p. 176. “Soyang (Savoury Vegetable, Savoury Onion,
Curry), and Sesame Sowan by Yin Yang Natural Products
Ltd.”
1169. Chandrasekhara, M.R. 1974. Vegetable proteins for
combatting protein malnutrition in developing countries. In:
Proceedings Fourth International Congress Food Science
and Technology. Madrid, Spain: International Union of Food
Science & Technology. 6 vols. See vol. 5, p. 257-66. Held
23-27 Sept. 1974 at Madrid, Spain. [14 ref]
• Summary: Edible peanut flour is used in India to help the
hungry and malnourished. Bal Ahar (“children’s food”) is a
dry blend of flours from cereals, oil seed meals, and pulses;
several formulas have been used, including one (Formula IV)
containing 15% soya flour. Miltone, a milk-like preparation
containing peanut protein isolate, has been produced at
the Bangalore Dairy for the past six years; production has
increased from 5,180 liters in 1966-67 to 1,047,797 liters in
1973-74.
Aflatoxin is a problem in peanut meal. In India, edible
peanut protein concentrate is mostly used in child feeding
programmes. Soya flour has recently been introduced,
however large quantities are not yet available for feeding
programmes. Yet the CARE organization in India is
importing CSM (85% bulgar wheat flour and 15% solvent
extracted soya flour) as well as soya flour, and using both in
its programmes. Sesame flour is still in the developmental
stage. A high protein food named India Multipurpose Food
was used in school feeding programmes as a supplement to
staple food; it was a blend of 75 parts edible peanut flour
and 25 parts of chick pea flour–fortified with vitamins and
minerals. Address: Project Administrator and Coordinator,
Miltone Project, (Ministry of Agriculture) Bangalore Dairy,
Bangalore–560029, India. Present address: 53, 13 Cross
Road, Malleswaram, Bangalore, 560003, India.
1170. Harmony Foods. 1974. Trade price list / Order form.
London, England. 2 p. Sept. 30 cm.
• Summary: VAT [Value Added Tax] Reg: 240/2679/77.
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A table shows: (1) Product name. (2) Contents of each
case. (3) Cost [Price] of each case. (4) S.R.P. [Suggested
retail price].
Product categories: 1. Grains & cereal products: 12
products incl. Brown rice, superb quality. Brown rice, Short
grain, new. Better quality. Millet. Roasted buckwheat. Wheat
grain, whole organic. Brown rice flour. Note: Only wheat is
listed as organic
2. Beans, seeds, & nut products: 13 products incl. Tahini
sesame cream. Crunchy peanut butter. Creamy peanut butter.
Tamari soya sauce. Soya beans, yellow. Aduki beans. Miso,
light Mugi type. Miso, dark Hatcho type.
3. Special lines: 9 products incl. Ginseng chips. Ginseng
roots. Mu tea (retail pack). Apple juice, concentrate.
Sunflower seed oil, cold-pressed and refined. Sesame oil,
virgin cold-pressed. Corn germ oil, unrefined. Red wine
vinegar, natural. Umeboshi pickled plums.
4. Seaweeds & specialties: Wakame. Hiziki [hijiki].
Kombu. Irish dulse. 3-year tea [Bancha]. Kuzu arrowroot.
Dentargile toothpaste–Anise.
5. Books: 7 books. Address: 1, Earl Cottages, Earl Road,
London, S.E.1. Phone: 01-237-8396/7.
1171. Chicago Defender. 1974. More TV tips from WLS-TV.
Oct. 17. p. 36.
• Summary: A recipe for Steamed pike (courtesy of The
Abacus, 2619 North Clark St., Chicago) calls for “4 oz.
minced salted black beans,” plus shredded fresh ginger root,
chopped garlic, soy sauce, sesame oil, etc.
1172. Dinshah, Freya. 1974. The vegan kitchen. 9th ed.
Malaga, New Jersey: The American Vegan Society. 48 p.
Illust. Index. 29 cm. Spiral bound.
• Summary: A lifetime vegetarian, the author has been
a vegan since 1959, and the Secretary of the American
Vegan Society since 1960. Married to AVS President H. Jay
Dinshah, she is an accomplished author, lecturer, and teacher.
In this 9th edition, soy-related recipes include: Soya sprouts
(p. 14). Soya patties (with soya flour, baked in an oiled dish,
p. 23). Soya rounds (with whole soybeans, baked on a lightly
oiled baking sheet, p. 24). Soya beans (dry roasted [soynuts],
p. 25). How to shell green soya beans (p. 25). Soya loaf (with
cooked soya beans, baked, p. 28). Soya butter (made with
soya powder/flour, p. 29; this is not really soynut butter).
Sesame/soya milk (with soya powder/flour and dates, p.
30-31; a photo shows a bag of Fearn Natural Soya Powder).
Quick soya/tahini milk (with soya powder/flour, p. 32).
Soya cheese Americana (tofu made with soya powder/flour
and coagulated with lemon juice, p. 32). British Plantmilk
cheese (tofu made with Plamil and lemon juice). Australian
soya cheese (with soya powder, p. 33). Vegan soya/potato
mayonnaise (with soya milk, p. 33). Basic jelled ice cream
(with soya milk and agar-agar, p. 38).
The cover of this cookbook states: “Comprehensive

total-vegetarian natural food system. Nutritionally balanced.
Scientifically sound. Healthful and humane. Ethically
unassailable. Ecologically superior. Recipes, menus, ideas,
illustrations.” Address: The American Vegan Society, 501
Old Harding Highway, Malaga, New Jersey.
1173. Ford, Frank. 1974. Pack to nature: Nutrition made
easy in the home or in the woods. Fort Worth, Texas: Harvest
Press. vii + 157 p. Introduction by Roger Hillyard. Index.
Oct. 18 cm. [13* ref]
• Summary: This book, containing over 250 recipes,
describes how to use whole, natural food staples in quick,
easy to prepare dishes. By Sept. 1976 this book had become
The Simpler Life Cookbook from Arrowhead Mills.
In the introduction, Roger Hillyard (writing in Oct.
1974 from Soquel, California) recalls that in late February of
1969, he and his wife and daughter were returning to Boston
from California. They stopped in the small Texas town of
Hereford to visit Deaf Smith County and the company that
was supplying food to a growing number of natural foods
followers and devotees–including Erewhon. Four years
later they spent a year in Hereford working with Frank
Ford and Arrowhead Mills. “During the five years I have
worked with, lived with, and been friends with Frank, I have
witnessed one of the most dramatic and beautiful personal
unfoldings. Frank never wore that robe of self-righteousness,
and he helped me to exchange mine for something more
embracing.”
Soy-related recipes include: Quick soy pancakes (with
soy flour, p. 35). Soybean salad (with cooked soy flakes, p.
43). Quick tamari orange salad dressing (with tamari soy
sauce, p. 47). Paul’s salad dressing (with tamari, p. 47).
Soybean chili (with dry soybeans and “tamari soysauce,” p.
54). Sprout soup (with 2 cups fresh soybean sprouts, p. 54).
Sprouted lentil soup (with soy flour, p. 55). Squash stew
(with soy flakes, p. 55). Tamari bouillon (p. 56). Vegetablesoy-sesame soup (with soy flakes, p. 59). Basic soybeans (p.
74). Basic soy flakes (p. 75). Basic bulghur-soy grits (p. 75).
Lentil soy loaf (with cooked soybeans or soybean flakes,
p. 84). Soy & mushroom loaf (with soy flakes, p. 85). Soy
patties (with soy flakes, p. 87). Stuffed peppers (with soy
flakes, p. 87). Soyflake & tahini spread (with soy flakes, p.
106).
A 2-page directory titled “Some Natural Foods Sources”
(p. 153-54) lists 30 of the natural food industry’s pioneers,
including Akin Distributors, Inc. (Tulsa, Oklahoma),
Arrowhead Mills, Inc. (Hereford, Texas), Basic Needs
(Grand Prairie, Texas), Cinagro Distributors, Inc. (Atlanta,
Georgia), Cliffrose (Longmont, Colorado), Collegedale
Distributors, (Collegedale, Tennessee), The Concord
(Snowflake, Arizona), Deer Valley Farms (Guilford, New
York), Eden Organic Foods (Ann Arbor, Michigan), Erewhon
Trading Company (33 Farnsworth St., Boston, Massachusetts
02210, and 8454 Steller Dr., Culver City, California 90320),
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Food for Health (Phoenix, Arizona), Food for Life (Elmhurst,
Illinois), Good Food People (Austin, Texas), Great Plains
Distributors (Kansas City, Missouri), Happy Health Products
(Miami, Florida), Janus (Seattle, Washington), Laurelbrook
Foods (Bel Air, Maryland), Lifestream Natural Foods
(Vancouver, BC, Canada; Ratana and Arran Stephens),
Mottel Health Foods (New York, NY), Naturally Good
Foods (Hereford, Texas), Nu-Vita Foods Inc. (Portland,
Oregon), Organic Foods & Gardens (City of Commerce,
California), Shadowfax (Binghamton, New York), Shiloh
Farms (Sulphur Springs, Arkansas), Taiyo, Inc. (Honolulu,
Hawaii), Tree of Life (St. Augustine, Florida), Vim & Vigor
(Honolulu, Hawaii), The Well (San Jose, California), Walnut
Acres Inc. (Penns Creek, Pennsylvania).
A small photo on the back cover shows Frank Ford out
hiking, wearing a backpack.
Note: This is the earliest published document seen
(March 2020) concerning Lifestream Natural Foods
(Vancouver, BC, Canada). Address: Deaf Smith County,
Texas.
1174. Spira, Ruth Rodale. 1974. Naturally Chinese. Emmaus,
Pennsylvania: Rodale Press, Inc. iii + 346 p. Illust. Index. 25
cm. [8 ref]
• Summary: Soy-related recipes include: Deep-fried bean
curd with sesame sauce (p. 91, with “4 cakes bean curd,”
each of which is cut into 9 pieces, dried on paper toweling,
then deep fried at 375ºF, and “1 tablespoon tahini {sesame
paste}”). Chicken and bean curd stick soup (p. 109, with
“¼ pound bean curd stick” [dried yuba sticks]). Bean curd
and greens soup (p. 115, with “1½ pieces fresh bean curd”
[tofu]). Stir-fried eggs with soybean sprouts (p. 226). Stirfried eggs with bean curd (p. 227, with “2 fresh bean curd
cakes or 1/3 pound homemade bean curd”). Bean curd
sautéed with eggs (p. 258, with “4 cakes fresh bean curd”).
Stir-fried bean curd with black mushrooms (p. 259). Stirfried bean curd with squash (p. 260). Homemade bean curd
with soybeans (p. 261-62, curded with vinegar or gypsum
/ calcium sulfate. The residue [okara], which is called
“Soybean pulp, may be added to ground beef up to a 1 to 2
ratio.” Step 8. “Remove curd from bag and mix with salt” is
a new invention in making tofu–which ends up with a texture
like cottage cheese and seasoned with salt). Homemade bean
curd with soybean powder (p. 262-63, curded with vinegar or
gypsum). Celery cabbage creamed in soy milk (p. 269, with
“4 heaping teaspoons soybean powder.” “2. Place soybean
powder and water in a pint jar. Tighten lid and shake well.
Add cornstarch and honey to soybean ‘milk’”). Soybean
sprouts with celery (p. 273). Spinach in soy sauce (p. 276).
Vegetarian dish of the Buddhists (p. 277-78, with “2 ounces
dried bean curd” [probably dried yuba sticks] and “3 cakes
fresh bean curd”).
“A guide to Chinese cooking ingredients” (p. 289324) and “Glossary” (p. 325-26) describe: Bean curd (dow

foo–tofu, incl. pressed curd {firmer}, canned bean curd
{somewhat less creamy than the fresh}). Bean curd, dried
(foo jook [dried yuba sticks]; tiem jook is sweeter than foo
jook). Bean curd cheese (fooh yu [fermented tofu]). Bean
paste, yellow (wong dow sa). Bean sauce, brown (min see
jeung). Beans, black soy (kei tou). Beans, black fermented
(dow see; these black soybeans are fermented, dried and
salted). Hoisin sauce (hoy sin jeung. “A soybean-based
sauce...”). Soybean sprouts (Da dow ngah).
Photos show: (1) Three squares (“pillows”) of pressed
bean curd. (2) A box of “Dried bean curd” [foo jook] (p.
296). (3) Black soybeans (enlarged) (p. 299). (4) A bag full
of “Salted black bean (spiced)” (fermented black beans).
Made by Koon Chun Sauce Factory, Hong Kong. (p. 300).
Note: As of Nov. 2011 the company (in the New Territories,
Hong Kong, with a website) is named “Koon Chun Hing Kee
Soy & Sauce Factory Ltd.”
1175. Hannaford, Kathryn. 1974. Cosmic cookery. Berkeley,
California: Starmast Publications. xixd + 264 p. Illust. by
Lorena Laforest. 21 cm.
• Summary: This vegetarian cookbook contains 190 recipes
created and tested at the communal One World Family
Natural Foods Restaurant. Page 35 lists uses and seasonings
of beans, including aduki beans and soy beans. Favorite
seasonings for the latter are thyme, oregano, basil, green
pepper, tomato, cheese, soy sauce, onion, or garlic. Soyrelated recipes include: Soy grits (p. 75). Macroburger mix
(with cooked soybeans, p. 83). Soy mayonnaise (with soy
milk powder, p. 111). Chunky soy spread (p. 130). Miso
tahini spread. Creamy soy spread (p. 131). Miso soup (p.
144). Miso-scallion broth (p. 145). Macro-sausage (with
Soy Spread, p. 163). Spaghetti with miso sauce (p. 176).
Super soybean casserole (p. 182). Miso sauce (p. 200). Soya
carob nut brownies (with soy milk powder, p. 227). Address:
Berkeley, California.
1176. Hanson, L.P. 1974. Vegetable protein processing. Park
Ridge, New Jersey: Noyes Data Corporation. xii + 308 p.
See p. 264-77. Illust. 25 cm. Company index. Inventor index.
U.S. patent number index. Series: Food Technology Review,
no. 16.
• Summary: The Foreword begins: “The detailed, descriptive
information in this book is based on U.S. patents relating to
the processing of proteins of vegetable origin.
“The book has a double purpose in that it supplies
detailed technical information and can be used as a single
guide to the U.S. patent literature in the field.”
Contents: Introduction. General process for vegetable
proteins: Removal of lipids, protein isolation processes,
protein treatment processes, protein hydrolysates. Processing
whole soybeans. Processing full fat soy products. Defatted
soy products. Soy protein concentrates. Soy protein isolates.
Soy hydrolysates: Enzymatic hydrolysis, hydrolysis under
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acid conditions nutrient amino acid compositions.
Cottonseed protein. Grain proteins (incl. wheat gluten
and zein). Processing other vegetable proteins (sunflower
meal, safflower seeds, sesame seeds, castor beans, peanuts,
rapeseed, alfalfa, coconut, mistletoe).
Extruded fiber processing (incl. Boyer process). Other
protein fiber production methods. Textured protein gels and
expanded products. Consumer products (simulated milk
products {high yield process from soybeans, soy milk from
sprouted beans, deodorizing soybean and peanut milks,
wet milling of vegetable protein, dispersible soy protein
for milks, dual inoculation for flavor improvement of soy
milk, lipoxygenase inactivated full fat soy flour for milk},
other dairy type products {soy yogurt, heat stable cheese
from soy milk, blue cheese from soy milk}, paste spread,
tofu, miso and tempa [tempeh] products, flavoring materials,
miscellaneous products {whipping agents from soy protein,
malt treatment of soy for use in cereals, soy protein–soy
lecithin mixture}). Address: USA.
1177. Hsiao, Liang-lin. 1974. China’s foreign trade statistics,
1864-1949. Cambridge, Massachusetts: East Asian Research
Center, Harvard University. Distributed by Harvard
University Press. xvi + 297 p. 29 cm.
• Summary: Table 3 (p. 80-82) shows “Principal exports of
China 1867-1941, 1945-1948,” tracks “Beans and peas,”
“Bean cake” and “Yellow bean.” For each of these three it
gives statistics for quantity (in piculs) and value (before 1874
in taels, 1874-1932 in Haikwan taels, 1933-1947 in dollars,
1948 in gold yuan. 000 omitted). The definitions of the three
basic products, which change frequently, are explained in
detail at the bottom of each page.
The peak year for exports of “Beans and peas” was 1929
(45,588 piculs), with a collapse in exports of “Beans and
peas” in 1933.
Statistics for “Bean cake” exports started to be recorded
in 1894 and the peak year was 1926 (26,055 piculs), with a
collapse in bean cake exports in 1933.
Statistics for “Yellow bean” [soybean] exports started
to be recorded in 1913 and the peak year was 1929 (41,015
piculs), with a collapse in yellow bean exports in 1933.
Similar tables show: Kaoliang, millet, wheat, wheat
flour (p. 83). Groundnuts, groundnuts–shelled, sesamum seed
(p. 99-100).
“China’s imports and exports by principal countries
1864-1941, 1946-1948,” shows imports, exports and total for
Italy, Japan, Korea (p. 152-53).
“China’s imports and exports by principal ports 18671941, 1946-1948,” shows imports, exports and total for
Antung, Canton, Dairen, Hankow, Harbin and Tsingtao” (p.
168-73).
“Foreign exchange rates 1862-1941 (Equivalent of one
Haikwan tael before 1933, one dollar from 1933 to 1941)”
shows rates for the British pound (from 1862), American

dollar (from 1868), French franc (from 1868), Reichmark
(from 1886), Hong Kong dollar (from 1881), Japanese yen
(from 1903), Mexican dollar (from 1881), Russian ruble
(from 1913), and Indian rupee (from 1895).
1178. Hunter, Beatrice Trum. 1974. Favorite natural foods:
Adapted from a series of programs on WGBH, Boston. New
York, NY: Simon and Schuster. 219 p. Index. 21 cm. [154
ref]
• Summary: Contents: Foreword. 1. Vegetables, vegetables.
2. Perking up the salad bowl. 3. Sprouts (incl. legume
seeds {alfalfa, chick pea, lentil, mung bean, peanut, pinto
bean, soybean}, grain seeds, vegetable seeds, herb seeds,
weed seeds, oil seeds {flax, safflower, sesame, sunflower}).
4. Whole grains. 5. The Cornell mix [for bread; Dr.
Clive McCay]. 6. Sourdough. 7. Sauerkraut. 8. Yogurt.
9. Soybeans. 10. Satisfying that sweet tooth: Dried fruit
desserts, confections, snacks. 11. Of special concern: Baby
foods, brown-bagging, party fare, making good foods even
better. Appendix.
Contents of chapter 9, Soybeans: Introduction. Soybean
sprouts. Fresh green soybeans as a vegetable: Freezing,
canning, drying. Recipes for dry soybeans (Baked soybeans.
Soybean tomato aspic). Making soybean pulp (“put cooked,
drained soybeans through a meat grinder”; recipe for green
peppers stuffed with soybean pulp). Roasting dry soybeans
(soak, drain, and dry roast). Making soybean milk (recipes
for spiced soybean milk, brown rice pudding with soybean
milk). Making soybean curd (also called “soybean cheese”
or “tofu.” From soybean milk, from fermented soybean
milk, from soybean flour, from soybeans). Using soybean
flours (three types: high-fat or full-fat, low-fat or mediumfat, minimum-fat or fat-free). 100% soybean flour cookies
(grain-free). Other soybean products you can buy: Soybean
grits and soybean flakes (with 1 recipe). Soybean lecithin
(with 2 recipes). Tamari, miso. The soybean and you: Meat
alternatives, tempeh, textured vegetable protein products
(inferior), fabricated soy foods in school lunch programs (“a
nutritional crime”). Avoid mock foods.
About the author: She is the author of numerous
books and winner of the French Company’s Tastemakers
Award. She and her husband, John, live in New Hampshire.
Nationally known for her lectures and demonstrations
on natural foods, she is a member of the Price-Pottenger
Nutrition Foundation and twice a speaker for the Martha
Jones Lectures in Nutrition at the Ashbury Theological
Seminary in Kentucky. She holds a B.A. from Brooklyn
College and a Master’s degree from Columbia University.
She has done graduate work at State Teachers College in
Buffalo, New York, and at Harvard University. A small photo
of Beatrice Trum Hunter appears on the front dust jacket of
the hardcover edition. Address: New Hampshire.
1179. Lappé, Frances Moore; Ewald, Ellen Buchman. 1974.
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Great meatless meals. New York, NY: Ballantine Books. xii
+ 141 p. Illust. Index. 18 cm.
• Summary: A vegetarian cookbook with 30 complete menus
and accompanying recipes. Soy related: Peanut, tofu and
sesame soup (with “6 ounces tofu cut into ½-inch cubes,”
“1 tbsp miso {soybean paste}, and “7/8 cup ground and
roasted sesame seeds,” p. 110). Potato corn cakes (with 1
tbsp soy grits, p. 111). Soybean croquettes (with “1/3 cup dry
soybeans {soaked overnight}, p. 120). Soy-peanut marinade
(with ½ cup soybeans, cooked, p. 129). Making soybean
curd (tofu) (p. 132): “Soybean curd can be purchased in
many parts of the country. If it is not available to you, you
might wish to try making it. The Natural Foods Cookbook
[Beatrice Trum Hunter, 1961, 1967] has several recipes.
I’m not including a recipe here because my single attempt
failed.”
1180. Lo, Kenneth H.C. 1974. Chinese vegetable and
vegetarian cooking. London: Faber & Faber, Ltd. 172 p.
Index. 21 cm.
• Summary: This original edition, published in London, is
smaller in height, has no illustrations, and 13 fewer pages
than the American edition published the same year. The
recipes are the same, but on slightly different pages; For
details, see the American edition (1974).
1181. Lo, Kenneth H.C. 1974. Chinese vegetarian cooking.
New York, NY: Pantheon Books (Div. of Random House).
185 p. Illust. by Tom Funk. Index. 22 cm.
• Summary: Originally published in 1974 in London,
England, as “Chinese Vegetable and Vegetarian Cooking” by
Faber & Faber, Ltd. However that book is smaller in height,
has no illustrations, and 13 fewer pages than this American
edition. The entire text has been lightly edited and re-set for
American cooks and readers. The recipes are basically the
same, but on slightly different pages, and with some titles
slightly changed (e.g., from “sesame jam” to “sesame paste,”
p. 133).
In the Introduction, under “Flavoring,” the following
soybean products are listed: Soy sauce, black beans (salted),
soybean paste (yellow and black), bean-curd cheese (red and
yellow). Soy-related recipes include: Steamed bean curd with
peanut butter sauce (p. 50). Hot-marinated bean-curd sticks
[dried twisted yuba sticks] with quick-fried [mung] bean
sprouts (with “yellow bean-curd cheese” [fermented tofu],
p. 60-61). The Lo Han dish of the monks’ mixed vegetables
(with tofu, and “red bean-curd cheese” [fermented tofu], p.
72-73). Hot assembly of shredded bamboo shoots and bean
curd... (with tofu and “bean-curd cheese [fermented tofu],
p. 74). Hot assembly of chestnuts, sliced lotus root, gingko
nuts, peanuts, Chinese mushrooms, and bean curd (with tofu
and “white bean-curd cheese” [fermented tofu], p. 75). Hot
black bean and tomato sauce (Ratatouille Chinoise; with
salted black beans and soybean paste, p. 82-83). Basic bean-

curd soup (p. 105). Enriched bean-curd soup (p. 105). Soy
eggs (with soy sauce, p. 125).
Note 1. This is the earliest English-language document
seen (Oct. 2011) that uses the terms “yellow bean-curd
cheese” or “red bean-curd cheese” or “white bean-curd
cheese” to refer to fermented tofu.
There is an entire chapter titled “Bean Curd” (p. 13548), with an introduction and the following recipes: Cold
bean curd (with soy sauce and peanut oil). Cold bean curd
with sesame paste or peanut butter (“Use 1½ tablespoons
sesame paste,” p. 136). Hot-and-savory bean-curd pudding
(with salted black beans). Hot-and-pungent bean-curd
pudding. Red-cooked bean curd with bean-curd sticks [yuba]
(with soybean paste and soy sauce; the sticks are about 20
inches long). Stir-fried bean curds. Bean curd stir fried with
[mung] bean sprouts or spinach. Bean curd stir fried with
green beans. Deep-fried bean curd stir fried with duck eggs
and cucumber skins. Deep-fried bean curd stir fried with
eggs, mushrooms, and wood ears. Stir-fried shredded bean
curd with dried bamboo shoots, dried mushrooms, lily-bud
stems, and seaweed. Clear-simmered bean curds. Clearsimmered bean curd with lettuce and cellophane noodles.
Clear-simmered bean curd with [mung] bean sprouts, water
chestnuts, and sliced cucumbers.
Note 2. This is the earliest English-language document
seen (June 2003) that uses the term “sesame paste.”
1182. Ohsawa, Lima. 1974. The art of just cooking.
With Nahum Stiskin. Hayama, Japan and Brookline,
Massachusetts: Autumn Press. 216 p. Illust. by Maurice
Owen. Index. 19 x 23 cm. Reissued in 1984 as Macrobiotic
Cuisine by Japan Publications, NY. 175 p. [26 ref]
• Summary: This work is based on Lima’s Japaneselanguage book titled Macrobiotic Cookery (1971; in
Japanese Makurobiotiku ryôri: Shokuyô katei ryôri 700 shu).
The Preface to this book is a 3-page autobiography by Lima
starting in 1953, when she was about age 54. In 1953, at age
54, Lima Ohsawa first ventured beyond the shores of her
native Japan. She and her 2nd husband, Georges Ohsawa,
left on their first world tour. In 1955-56 they spent time
with Dr. Albert Schweitzer in Lambarene, Gabon. “Being
vegetarian Dr. Schweitzer was always very interested in the
nutritional assets of the soybean and asked me to show him
different ways to prepare it” (p. 10). During this and many
subsequent travels, Lima learned many traditional, natural
recipes from around the world.
Contains numerous Japanese macrobiotic style recipes.
Page 32 gives good definitions of miso and shoyu. Soyrelated recipes include: Brown rice with soybeans (p. 53).
Inarizushi (p. 55). Brown rice porridge with vegetables and
miso (p. 58). Soya omochi (mochi with soya flour). Burdock
with miso and lemon peel (p. 90). Broccoli and radish with
miso dip (p. 92). Carrot with green beans and tofu (p. 95).
Ninjin shiro-ae (with “½ cake of tofu, drained and mashed
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{p. 173},” p. 95). Cucumber with wakame and walnut miso
(p. 96). Cucumbers with miso and sesame (p. 97). Onion
nitsuke with miso (p. 100). Onion goma-miso-ae (onion
with sesame miso, p. 100). Eggplant nabeshigi-yaki (with
miso, p. 101). Scallion and aburage nitsuke (p. 101). Scallion
dengaku (with miso, p. 102). Renkon ikada age with kuzulemon sauce (p. 103). Kabocha miso ni (p. 106). Kabu misoae (turnips with sesame miso, p. 109). Daikon age rolls (with
aburage, p. 114). Vegetable skewers with koya-dofu (driedfrozen tofu, p. 114). Kombu with shoyu (p. 117). Renkon
miso inro (lotus root tempura with miso, p. 123). Coltsfoot
buds with miso (p. 126). Wakame miso soup (p. 137). Mugimiso soup (p. 137). Sake-no-kasu jiru (miso soup with sake
lees, p. 137). Go jiru (soybean potage with aburage, p. 141).
Oden with ninjin and gobo kombu maki (with aburage, p.
146).
Condiments and pickles (p. 154-57): Gomashio (sesamesalt). Tekka miso (sauteed vegetables with miso). Shigure
miso (moist tekka). Miso sauté. Soybeans with miso and
burdock. Soybeans with miso. Miso pickles (fall and winter).
Sauces, spreads and salad dressings (p. 161-63): Lemon
shoyu. Ginger shoyu. Orange shoyu. Tsuje-jiru dipping sauce
(with shoyu). Goma joyu sauce (with shoyu). Scallion miso.
Walnut miso. Citron miso. Goma miso (sesame).
Beans (p. 165-78). Black bean ni (the black beans are
actually black soybeans. Soak 1 cup soybeans overnight in
3 cups water. “Drain the beans through a strainer reserving
any soaking water.” Add enough fresh water to equal 4 cups
then pour this liquid into a heavy saucepan. Add the soaked
beans, bring to a boil over high heat. Reduce heat to low,
cover and simmer for 2+ hours, or until tender. Add water
during cooking if liquid completely evaporates. Toss pan to
stir. When done, season with a dash of salt and/or shoyu. “In
Japan this exquisitely sweet dish [nimame] is a must on New
Year’s Day. It gets even sweeter after standing for a day or
two.” Cooking soybeans with a small strip of kombu helps to
soften them). Gomoku-mame (soybean nitsuke).
Tofu ryori (p. 173-78; “Tofu or bean curd is rich
in vegetable protein. Although it is rather yin in our
classification of foods, the recipes I have included here
balance its yin characteristics with yang so don’t hesitate to
use it occasionally. It’s delicious in miso soup, stews and
nabe, and as a dish by itself. It is available at Oriental food
shops and can also be made at home.”). Homemade tofu
(p. 174; 3 cups soybeans plus nigari make 1 lb. tofu; also
describes how to make nigari {sea brine} by dampening 5
lb. sea salt). Variation: Homemade grilled tofu. Unohana
pouches (with okara and aburage). Gammodoki. Tofu with
kuzu sauce. Tofu roll. Koya-dofu sandwich. Tofu nitsuke.
Chinese dow-foo oroshi-ae. Tofu mold (with kuzu). Tofu
tempura. Goma dofu (sesame tofu).
Note 1. This is the earliest English-language document
seen (April 2021) that contains the term “grilled tofu.”
Note 2. This is the earliest English-language document

seen (Feb. 2022) that uses the term “Goma dofu” to refer to
sesame tofu.
Squid and scallion miso-ae (p. 183). Salmon head soup
(with soybeans, p. 183). Surimi shinoda (with aburage, p.
184). Red snapper in miso. Koi koku (with miso, p. 184).
Egg tofu (p. 185). Amazake manju (sweet sake dumplings, p.
198). Amazake (homemade, using glutinous “sweet” brown
rice, p. 207).
The section titled “Kofu: Wheat Gluten” (p. 8586) includes recipes for Homemade kofu (wheat gluten,
including Kofu loaf and Seitan), and Kofu cutlet. “First
introduced to Japan from China by Buddhist monks, kofu
became a very popular food in Zen temples. It is delicious
in soups and stews and mixed with sautéed vegetables. Kofu
cutlet looks, feels, and tastes like meat.” Seitan is made
by simmering 5 cups cold wheat gluten, separated into
small pieces, for 3 hours in shoyu, sesame oil, and minced
gingerroot.
Dandelion coffee (made from minced and dry roasted,
ground dandelion root) and Yannoh (prepackaged grain
coffee, made from 5 different grains) are described on p.
206-07.
The book, which contains many fish recipes, begins with
a nice photo of Lima at age 75–she looks 20 years younger–
and ends with a good glossary. Lovely illustrations, a wealth
of original information on Japanese foods.
Note 3. This is the earliest document seen (July 2000)
that mentions “Tekka miso” (spelled that way).
Note 4. This is the earliest English-language document
seen (Feb. 2022) that used the word “kofu” to refer to wheat
gluten. Address: Tokyo, Japan.
1183. Sandler, Sandra Takako. 1974. The American book
of Japanese cooking. Harrisburg, Pennsylvania: Stackpole
Books. 192 p. Illust. Index. 24 cm.
• Summary: The author, a third generation JapaneseAmerican, reveals the secrets of successful Japanese-style
cooking–specifically for the American cook. The three
introductory chapters discuss tofu (p. 16, 23, 29, 36), shoyu
(p. 20), and miso (p. 27, 35). Soy-related recipes include:
Seafood in miso sauce (p. 54). Shellfish in soy-mirin sauce
(p. 55). Miso soups (p. 57-59). Tofu & scallions soup (p.
60-61). Instructions for sprouting beans (incl. mung- and
soybeans, p. 72-74). Vegetables with tofu & sesame dressing
(with white miso, and “white sesame seeds, toasted and
ground,” p. 77-78). Eggplant and green peppers with miso
dressing (p. 78-79). Fried okara (p. 79-80). Sweet cooked
soybeans (p. 82). Inari-zushi (p. 89-90). Fish misoyaki (p.
111). Miso abalone (p. 112-13). Beef misoyaki (119-20).
Sukiyaki (with tofu and soy sauce, p. 121-22). Pork and
tofu (p. 135-36). Stuffed tofu (p. 138-39). Chicken teriyaki
(with soy sauce, p. 145). Fresh tofu (p. 154-55). Homemade
tofu (p. 155-57). Deep-fried tofu (p. 157). Batter-fried tofu
(p. 158). Yakidofu (p. 158-59). Aburage (p. 23, 159). Fox
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noodles (p. 167-68). Udon in miso shiru (p. 168). Tempura
and udon (p. 168-69). San bai zuke (p. 175).
Also discusses azuki beans (p. 23, 178), sweet azuki
bean paste (koshi-an), sesame seeds, sesame oil (p. 28), sea
vegetables, and mochi.
1184. Villars, H.S. 1974. Sesame. In: A.H. Johnson and M.S.
Peterson, eds. 1974. Encyclopedia of Food Technology.
Westport, Connecticut: AVI Publishing Co. xiv + 993 p. See
p. 793-95. Illust. Index. 26 cm.
• Summary: Contents: Introduction. Geographical
occurrence. Sesame today. By far the most important use for
sesame worldwide is as a source of oil. In Middle Eastern
countries it is used to make tahini, a spread made from the
whole seed to which is added honey. “Halvah” is a popular
convection. Address: Food Ingredients, Inc., 1411 Petrson
Ave., Park Ridge, Illinois 60068.
1185. Mother Nature’s Inn. 1974? Our menu. 1813 West 4th
Ave., Vancouver, BC, Canada. 4 p. Undated.
• Summary: Contents: [Basics]: Soup of the day, Brown
rice, Mother Nature’s bread or sprouted 8 grain, Tahini, soy
lecithin or vegie butter, Chapatti–whole wheat flatbread
of India (buttered or with vegie butter), Sprouted 7 grain
English muffin (buttered or with tahini or vegie butter), Bible
bread with any spread. Fresh salads (incl. alfalfa sprouts or
Tabouli salad). Salad dressings (incl. sesame tahini dressing).
Mom’s great sandwiches, Daily special, Evening
dinner menu (as posted on menu board) or Golden Lotus
Macroplate.
Chapizza, Vegeburger (with vegetable protein patty).
Desserts. Juices. Teas (incl. Healthy coffee, Roastaroma, Mu,
Red Zinger). At the bottom of page 3: “All food served by
Mother Nature’s Inn are purely vegetarian and natural, We
use neither eggs, sugar, nor cheese with animal rennet. Our
fare is lovingly prepared from the freshest, highest quality
produce available.
“May the long time sun shine upon you
All love surround you
And the pure light within you
Guide your way home.”
On the back cover is a large oval illustration of a child
[Jesus] dressed in a long white robe, leading a sheep, a lion
and two cows. Around that, the name of the restaurant.
Below: Its hours (Mon.–Sat. 11:30 am–5 pm, Sunday 12-7)
and address.
Accompanying this menu is a photo (angled upwards)
of a waitress at Mother Nature’s Inn (Lisa) holding out a
plate of food in her right hand; behind her are a hanging
light, hanging plant, and the restaurant’s ceiling. Address:
Vancouver, BC, Canada. Phone: 733-5528.
1186. Simross, Lynn. 1975. Dick Gregory: Thought for food.
Comedian who cares. Los Angeles Times. Jan. 14. p. F1, F10.

• Summary: In this interview, vegetarian social activist Dick
Gregory advocates a vegan diet. He was born 42 years ago
in a black ghetto of St. Louis, Missouri. By 1962 he was
earning top money as a night club entertainer nationwide. He
had begun doing benefit shows for CORE and the NAACP.
In the mid-1960s he weighed 100 pounds more than he does
today. In August 1973 he did his last night club show; he
had become an activist and was speaking mostly to college
students–at about 300 campuses each year. He and his
wife Lil have 10 children and live on a 400-acre farm they
lease near Plymouth, Massachusetts. They “eat only fruits
and vegetables, a diet prescribed by Dick, who became a
vegetarian when he decided ‘if I’m really nonviolent and
against all violence, then I can’t eat anything that has to be
killed.’”
Gregory himself eats only fruit, supplemented at times
with a ground up mixture of kelp, sesame seeds, sunflower
seeds, pumpkin seeds, and a few other items. “He calls the
mixture Genesa 4x3 and proclaims it could wipe out hunger
in the world.” He earns a living from his lectures, records,
and books. Four photos show Dick Gregory. Address: Times
staff writer.
1187. Canupp-Penrod, R. Lewis. 1975. Soy you want soy
sauce [Make yer own]. Mother Earth News No. 31. Jan. p.
36-37. [2 ref]
• Summary: The author is writing a book on soybean
products. “Perhaps the best description of the basic chemical
process involved [in making soy sauce] was given by a
traveler named Bishop, who visited Korea between 1894
and 1897. He wrote, ‘Oil of sesamum is largely used in
cooking, as well as vinegar, soy and other sauces of pungent
and objectionable odors, the basis of most of them being
capsicums and fermented rotten beans.’ In Bishop’s time,
Koreans made soy sauce in the fall, after the harvesting of
the dried soybeans.” He proceeds to describe the ancient
Korean process for making mei-ju [meju, soybean koji] and
from it soy sauce.
Then he describes briefly how to make Korean miso
(toin-chang {doenjang}), tofu (yu-bu), soybeans boiled in
soy sauce (kong-cha-ban), dry roasted soynuts, soy sprouts,
and pickled soy sprouts.
Illustrations show: (1) A truncated cone of pounded
soybeans, 8-10 inches high by 12 inches in diameter, as it
begins its period of fermentation on a homemade mat of
cattail leaves. (2) The cone is later enclosed in tapered strips
of unbleached muslin and hung from a hook–as under the
eaves or a rafter.
1188. Amirshahi, M.C. 1975. Soybean cultivation and
production in Iran. INTSOY Series No. 6. p. 209-10.
D.K. Whigham, ed. Soybean Production, Protection, and
Utilization: Proceedings of a Conference for Scientists of
Africa, the Middle East, and South Asia (College of Agric.,
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Univ. of Illinois at Urbana-Champaign).
• Summary: “Soya bean is a new crop in Iran, having been
introduced only about 36 years ago [i.e., in about 1939].
About 6 years ago, interest in soya bean cultivation started to
increase sharply.
“Soya is regarded in Iran as a source of edible vegetable
oil. Reports show that in 1973 the national oil consumption
was about 250,000 tons, of which some 190,000 tons
were vegetable oils and the rest animal oils. The national
vegetable oil production in Iran in 1973 was 70,000 tons and
the balance–120,000 tons, 80 percent from soya bean–was
imported. The principal sources of vegetable oil in Iran are
cotton seed, which supplies 35,000 to 40,000 tons of oil;
sunflower, supplying 25,000 to 30,000 tons; and safflower,
sesame, and soya bean, supplying the rest...
“The total area under soya bean cultivation and soya
bean production in Iran have been reported as follows (a
table shows):
“In 1972, 7,000 ha produced 9,700 tons with a yield of
1,380 tons/ha. In 1973, 6,360 ha produced 9,540 tons with a
yield of 1,500 tons/ha. In 1974, 21,794 ha produced 31,000
tons with a yield of 1,422 tons/ha.
“Three fourths of the soya bean crop is cultivated in the
northern littoral plain of Iran–that is, the Caspian Sea area,
Mazandaran and Gorgan–and only one-fourth in the central
plateau and the west...
“It is estimated that by next year the total soya bean
area will be increased to 60,000 hectares, of which 50,000
hectares will be in the Caspian. It is estimated that in the
next 5 years the total area for soya bean will be raised up to
100,000 to 120,000 hectares.
“The main soya bean cultivation problems in Iran are as
follows:
“1. Water is a limiting factor in crop production in Iran.
Soya needs to be irrigated regularly at the exact time when
other main summer crops such as cotton, rice, sugar beets,
and sunflower also need it. In the Caspian Sea area, where
precipitation is high, water is not much of a problem but
in the central plateau and western Iran, irrigation limits the
expansion of this crop.
“2. Because soya bean is a new crop in Iran, the soil
lacks the necessary inoculum. Lack of bacteria inhibits
nodule formation and lowers yield. In 1974 the Oil Seed
Company distributed more than 20,000 packets of inoculum
along with soya seed to the farmers.
“3. Though fertilizers, especially phosphorus, are
supplied, deficiency of potash and some other minor
elements is exhibited in many soy farms.
“4. The increasingly high cost of farm labor means
that mechanization of soya bean cultivation, particularly
harvesting, is going to be a necessity in the near future.
“5. Other problems, such as finding the exact date of
planting, the best density or rate of seeding, and the earlyand high-yielding varieties, must be solved before expanding

the soya bean cultivation in Iran.
“Regarding diseases and pests of soya bean, up to now
no serious problem has been raised, but pests such as...” The
names of various insects and plant diseases are given.
“The spectacular increase in area under soybean is being
promoted... (1) By informing the farmers of the benefits of
soya bean farming through extension agents. (2) Due to the
high cost of cotton production the farmers are switching
to other crops like soya bean. (3) The soya bean price has
been raised by the Oil Seed Company. (4) Subsidies and
loans in the form of seed, fertilizers, and even money are
paid to interested farmers by the Oil Seed Company and the
government.” Address: Vice Dean, Faculty of Agriculture,
Teheran [Tehran] Univ., Karadj, Iran.
1189. Moore, John R. 1975. The United Kingdom market for
soybean oil. Maryland Agricultural Experiment Station. MP861. 43 p. March. [5 ref]
• Summary: Contents: Preface. Tables. Figures. Summary.
Introduction. Characteristics of edible oils: General
characteristics, characteristics of specific edible oils and fats:
soybean oil, coconut oil, palm oil, rapeseed oil, cottonseed,
peanut, sunflower, safflower, sesame, corn oil, marine oils.
Market structure and marketing channels: For vegetable
oil, sales contracts. Demand for edible oils and fats: Total
demand, changing quantities demanded of various fats
and oils, changing consumer tastes for edible oil products,
changing technology, steps in edible oil processing,
comparison of U.S. and U.K. processing (cost, blending,
product quality), future innovations, prices...
Table 8 (p. 28) gives “United Kingdom: Quantity and
percentage utilization of soybean oil by type of product,
1965-1972.” The types are:
(1) Margarine, increased from 31,500 to 69,800 metric
tons (43.8 to 47.3%).
(2) Compound cooking fat, decreased from 11,200 to
11,100 metric tons (15.6 to 7.6%).
(3) Other edible types, increased from 29,200 to 65,800
metric tons (40.6 to 45.1%).
(4) Total, increased from 71,900 to 146,100 metric tons.
“Conclusion: It has been shown that soybean oil is
enjoying increasing sales (127 per cent increase between
1967 and 1973) and an increasing share of the U. K. edible
fats and oils market (from 3.6 percent in 1967 to 7.6 percent
in 1973). It has also been shown that the increasing sales
of soybean oil in the U. K. has been due to increasing
population, changing tastes, changing technology, declining
relative prices and relative abundance of supply. Future
consumption of soybeans in the U.K. will also be affected
by the same basic factors, and it appears they will continue
favorable for soybean oil sales in the U. K. Population will
continue to increase, taste trends will likely continue to favor
soybean oil type products (soft margarine and liquid oils),
and soybean oil prices will likely decline relative to other oil
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prices. Wider adoption of the latest soybean oil technology
will also favor soybean oil use.
“Several steps might be taken to further increase the
use of soybean oil in the U.K. They include promoting the
wider adoption of the best known soybean oil technology
in the U.K., promoting the sales of an identified soybean
oil product in the U.K., and maintaining seasonable prices
and assured supplies of soybeans and soybean oil in the
U.K. by producing adequate amounts for the world market
and maintaining adequate reserves.” Address: Agriculture
Experiment Station, Univ. of Maryland, College Park.
1190. Noor-Mohammadi, G. 1975. Problems of growing
soybeans in Khuzistan. INTSOY Series No. 6. p. 217.
D.K. Whigham, ed. Soybean Production, Protection, and
Utilization: Proceedings of a Conference for Scientists of
Africa, the Middle East, and South Asia (College of Agric.,
Univ. of Illinois at Urbana-Champaign).
• Summary: Located “in the southern part of Iran, Khuzistan
is the largest province in Iran with over 3 million population.
The capital is Ahwaz, with about 500,000 population.
“A few years ago the College of Agriculture at Jundi
Shapur University in Ahwaz and the Agricultural Research
Center in Dezful started experiments on oil seed crops,
particularly sunflower, safflower, sesame, and also recently,
soybean...
“The late ripening varieties that were sown at about July
20 brought a better yield than the others.” Address: Asst.
Prof., Agronomy Dep.; Vice Dean, College of Agriculture,
Jundi Shapur Univ., Ahwaz, Iran.
1191. Shirokiya. 1975. Shirokiya’s 314th anniversary
demonstration (Ad). Honolulu Advertiser (The) (Hawaii).
April 17. p. 17.
• Summary: “Omochi. Kinetsuki mochi-making from
Yamagata by Yomei Takeda and Yosuke Takeda.
“Kinako mochi–Sale $1.39
“Natto mochi–Sale $1.39
“Goma mochi–Sale $1.39.” Address: Ala Moana Center.
1192. Erewhon Trading Co. [Los Angeles, California]. 1975.
Wholesale price list. July 1975. Culver City, California. 10 p.
Catalog and price list.
• Summary: On the front cover is a copy of an analysis of
carrots performed by Agri-Science Laboratories Inc. of Los
Angeles. They contain no Organo-phosphates–None detected
as Parathion < 0.010 ppm.
Products include: Whole grains. Cereals. Flours–Freshly
milled whole grains (incl. Raw soy flour, organic). Beans
(incl. Soybeans, organic, Texas {10 or 16 lb}, Soybean
flakes, organic, Texas). Butters (incl. Peanut butter, Sesame
butter). Applesauce. Carbonated drinks. Juice. Chips.
Goodies. Nik’s Snaks. Granola. Soybean products: Tamari
soy sauce (4 sizes, 8 oz to 4.7 gal). Hacho miso, soybean

paste (1 lb or 44 lb). Mugi miso, Barley-soybean paste (1 lb
or 44 lb). Kome miso, Rice-soybean paste (1 lb or 44 lb).
Sea vegetables. Specialties (incl. Kuzu arrowroot, umeboshi
{Plums pickled in brine}, Sesame salt). Seeds. Nuts. Fresh
produce–Organic. Dried fruit–Bulk. Dried fruit–Packaged.
Books and flyers (Deaf Smith County Cookbook, Oil Story,
Pasta Cooklet). Redwood rennetless natural cheeses (Raw or
pasteurized). Pasta (Bulk or packaged, incl. Soya-rice shells).
Salt. Oils (incl. Soy oil). Erewhon packaged goods: Grains,
cereals, flowers, seeds, beans. Teas. Celestial Seasonings
bulk herb teas or tea bags. Cosmetics. Cooking utensils.
Inserted is a letter on Erewhon letterhead from Loren M.
Spector, general manager, dated 1 July 1975. It begins: “Dear
customers: Please find enclosed our summer price list.”
On the back are “July specials.” Address: 8454 Steller Dr.,
Culver City, California 90230. Phone: (213) 836-7569.
1193. Shurtleff, William. 1975. The story of kuzu.
Macrobiotic (The) (Oroville, California). Aug. p. 42-51. [79*
ref]
• Summary: “Kuzu now grows abundantly in many parts of
the southern and southeastern United States. The meeting
of a southern American accent with a new Japanese word
produced the improbable but now commonly accepted
spelling and pronunciation kudzu (cud-zoo). Introduced
into America from Japan in 1876, it was intended primarily
to check soil erosion and improve the poor clay soil in the
South. Gradually it also became used for hay and forage and
a fiber called ko-hemp was produced from the stems.
“To the surprise of its hosts, not only did kuzu grow well
on steep, barren embankments of hard, red clay, it actually
thrived, even in areas of sparse rainfall. And eventually
it began to spread like wildfire or even start to get out of
control. Instead of asking how to grow it, farmers began to
ask how to get rid of it. In some areas it climbed pine trees
and virtually suffocated them with its hardy, dense foliage.
How unfortunate that farmers did not realize that they were
being blessed by an abundance of one of Japan’s most
honored edible wild plants which was,–and still is–asking
to be harvested, made into fine kuzu, and allowed to find its
new home in the world of American cuisine.
“Kuzu is an ancient genie which for 400 years has
been delighting in the play of transformation and selfless
service. This wild vine, with its large prolific roots that yield
a naturally pure white, unique starch, has been a friend and
servant to the Japanese people in many aspects of their daily
life, and it continues to belong to several traditions which
bring a sense of delicacy and harmony to the culture and
cuisine.
“For the gourmet, kuzu appears in the world of shojin
ryori (Buddhist vegetarian cookery) and prefers a guise
of elegant refinement, a sense of the aristocratic and the
traditional. At Japan’s finest temple restaurants, kuzu is likely
to appear as sesame tofu, which is served at the beginning
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of the meal in a handmade pottery bowl and topped with a
dab of fresh, green Japanese horseradish (wasabi). Whether
served at a low table set on raised tatami mats next to a
pond in the shade of pines or in a room adjoining a Japanese
garden of raked white sand and a few carefully placed
rugged stones, the setting is bound to be exquisite. The
beauty and serenity create a timeless world where the heart
and the mind can become still and the natural flavors of the
shojin ryori can be wholly enjoyed and appreciated.
“For the tea master and his guest, kuzu appears in
kaiseki ryori, a light meal which precedes the formal tea
ceremony and is considered to be the haute cuisine of Japan.
In a clear soup, it is used inconspicuously to lend its delicate
flavor and to give subtle body to the hot beverage while
holding the few slices of fresh, carefully cut vegetables in
a simple pattern within the bowl. And it may be found in a
single cube of walnut tofu or served as a light sauce on tofu
or wild vegetables in season.
“For the hot and weary traveler, in the late spring or
early summer, kuzu appears as a refreshing dessert called
kuzu-kiri. At ‘Kagi-zen,’ a traditional restaurant in Kyoto,
tall, elegant layered containers are brought to the thick
wooden tables by women in traditional dress. Remove the
monogrammed lid and in the first bowl is a fragrant, cool
sauce. Lift away this bowl and deep in the second black,
lacquerware hollow are opalescent strips of jelled kuzu, long
and flat like hand-cut noodles, intertwined with large chunks
of ice beneath a faint, chilled mist. Pluck them out with
hardwood chopsticks, dip them in the sweet sauce and–the
heat of summer is soon forgotten.
“For the devotee of traditional Japanese confectionery
(o-kashi), kuzu appears during the summer in many forms
and may be served in tea shops, temples or wayside inns
with new spring tea or ceremonial, whisked green tea. Kuzumanju or kuzu-zakura, is a small lump of deep-red, sweet
azuki bean paste enfolded with a soft, translucent coating
of jelled kuzu. This is served on a single cherry leaf which
has been prepared in a separate shop by a special method
that brings out its delectable fragrance. Harmonizing with
the flavors in the treat, this fragrance reminds the guest that
kuzu comes from Yoshino, the mountain famous for its one
thousand cherry trees. Another popular confection is kuzumochi, made of bite-size lumps of jelled kuzu sprinkled with
a layer of roasted soy bean flour (kinako) which has been
mixed with a little natural sugar.
“For the priest in his mountain hermitage or temple, the
family who enjoys searching the mountains for edible, wild
plants, or the poor farmer who has to live off the land from
time to time in order to make ends meet, the kuzu vine offers
its leaves for use in a variety of dishes such as tempura,
pressed salads, sauteed vegetables, or rice bran and salt
pickles.
“The root of the kuzu plant has traditionally been used
in two different forms as a medicine in Japan. In its unrefined

form as kakkon, it is used to prepare an herbal infusion
called kakkonto, and in its mild, white refined form as kuzu
starch, it is used to prepare kuzu-yu, kuzu-mizu, or kuzu-gayu.
The Chinese character, usually read in the Japanese way as
kuzu can also be read in the Chinese way as kakkon. The
word kakkon is composed of the character for kuzu and the
character for root. From ancient times in Japan, the kuzu
root in its unprocessed form has been used as a part of the
traditional art of kanpoyaku, the herbal pharmacy transmitted
from China. Kakkon (kuzu root) is first prepared by cutting
a piece of the fresh root of the kuzu plant into 1/8 inch cubes
and then drying them indoors until they become hard and
tan.
“The three characters which make up the word
kakkonto–literally mean kuzu-root-hot water. Kakkonto
is actually an infusion made from a mixture of about 80
percent kakkon and 20 percent other herbs, including
ginger, cinnamon, licorice and peony. A very fragrant
combination, smelling somewhat like Mu Tea, kakkonto
is sold at kanpoyaku shops throughout Japan in large tea
bags. One bag is simmered for about 30 minutes in 3 to 4
cups of water and served unflavored as a hot, medicinal
beverage. Like most herbal teas, the mixture may be used
once more to prepare another weaker infusion before being
discarded. Kakkonto is said to be effective for fever, colds or
flu, hangover and even stiff shoulders. In olden times it was
used as a laxative and as a diaphoretic to induce sweating.
Of the three medicinal preparations made from refined kuzu,
the hot drink called kuzu-yu*, with its thick cream-like
consistency, is by far the most well-known and widely used
in Japan. It is considered to be a quick and gentle remedy for
diarrhea and is effective in the early stages of a cold or flu.
In the case of a hangover from sake (Japanese rice wine),
it relieves headaches and overall bad feeling, soothes the
stomach and intestines while gradually restoring the appetite.
It also provides relief from temporary stomach and intestinal
disorders, and some Japanese people drink a cup of warm
kuzu-yu each morning to help restore a weak intestinal tract
or for relief from chronic digestive disorders. Sometimes it
is used as a nourishing health food for infants and elderly
people, or simply to refresh and renovate the body...”
Footnote: * See the chapter “Cooking with Kuzu” for
Kuzu-yu and Kuzu-mizu recipes. Address: New-Age Foods
Study Center, P.O. Box 234, Lafayette, California 94549.
1194. Erewhon Trading Co., Inc. 1975. Erewhon harvest ‘75.
Boston, Massachusetts. 48 p. Oct. Catalog and price list.
• Summary: On the front cover, a brown and white photo
shows a rustic farmer, holding a pitchfork, standing by
his horse and hay wagon with wife and child. On the back
cover, Erewhon’s president, Tyler Smith, writes a poetic
passage about the beauty of wheat. Products include: Grains:
Lone Pine in Arkansas grows organic short grain and long
grain brown rice. Wehah Farms in California grows organic
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short grain brown rice and non-organic sweet brown rice
[glutinous rice]. Baker in Louisiana grows organic medium
grain brown rice. Organic hard red winter wheat is grown in
Nebraska and in Deaf Smith, Texas. Organic hard red spring
wheat is grown by Ted Whitmer in Montana and Ricke in
Minnesota. Organic hard amber durum wheat is grown by
Whitmer in Montana. Organic soft white pastry wheat is
grown by Wild Winds in New York. Other organically grown
grains are pearled barley (Idaho), whole unhulled buckwheat
for sprouting, hybrid yellow or white corn (Deaf Smith),
open-pollinated yellow corn (Minnesota), blue corn, whole
oats, and rye. Cereals include organic soy flakes from Deaf
Smith (25 lb). Flours include organic soybean flour (25 lb,
steelground, full-fat). Pasta (packaged or bulk) includes
Japanese soba, Soy Rice Shells.
Snacks from “Erewhon L.A.” include Chico-San
Yinnies, and Date-Nut Delight. Nik’s Snaks (p. 8): This full
page lists about 30 products. Of these, eleven are “tamariroasted” whole-food snacks. The 30 products are sold in 5
sizes: 2.5 oz, 3.5 oz, or 6 oz. pick-up packages, or 25 lb bulk.
The soybeans (dry roasted with tamari, no salt) are sold only
in 25 lb packs. Other tamari-roasted seeds include: Spanish
peanuts, sunflower seeds, roasted almonds (all 2.5 oz or 25
lb), cashews or pumpkin seeds (25 lb). Non tamari-roasted
products include: Raisin walnut mix. Roasted mixed nuts.
Raw mixed nuts. Raisin nut mix. Peanut raisin mix. Trail
mix (Honey almond granola, roasted peanuts, raw sunflower
seeds, date pieces, raisins, and sea salt). Honey almond
granola. Chia seeds. Bee pollen. Alfalfa seeds. Date sugar.
etc. Erewhon Aztec organic corn chips. Baked goods from
Cable Springs Bakery in Cambridge, Massachusetts. Fruit
juices from Erewhon, Heinke’s, Knudsen, Lehr’s (natural
grape juice from Germany), and Biotta (Swiss Vegetable
juices).
Dairy Products: Cheeses from Alta Dena (also kefir and
yogurt) in California, Superior Cheese Co. in Massachusetts,
Redwood Natural Cheese Co. in California. Also Favorite
Foods yogurt.
Dried fruit, including organically grown Monukka and
Thompson raisins, prunes, dates, apricots, apples, Bing
cherries, black mission figs, and Calimyrna figs. Peanut-,
apple-, sunflower-, and sesame butters. Sesame tahini. Pure
& Simple “fruit butters sweetened with honey only; terrific
old-fashioned jams (apple, apricot, peach, plum, raspberry,
strawberry, grape, cherry). Erewhon apple sauce. “Pumpkin
Sour” apple sauce and apple butter made in Plainfield,
Vermont. Tree of Life fresh fruit preserves from Florida (8
varieties).
Seeds & nuts, incl. Erewhon organic soybeans in 1-lb
packs, and Erewhon organic stoneground soybean flour
in 24-oz packs. Arrowhead Mills packaged products, incl.
Bulghur-soy grits (24 oz), Soy flakes (16 oz, organic),
Roasted soy flour (24 oz, organic). Beans, incl. Aduki (25
lb, from Japan or Mainland China), yellow soybeans (50 lb,

organic, New York), black soybeans (25 lb, non-organic from
Japan, or organic from New York), green soybeans [dry]
(25 lb, organic). Erewhon granola (17 products, including
various sizes), Arrowhead Mills granola, Back to Nature
granola (unsalted).
Oils, incl. Arrowhead Mills soybean oil (pints, quarts, or
5-gallon jug). Honey. Baking, incl. Premose barley malt, and
Yinnies grain syrup from Chico-San. Tea, incl. 2 pages from
Celestial Seasonings, and Erewhon Mu tea (9 or 16 herbs),
Lotus root tea, Kukicha-branch twig tea. Springwater.
Tamari & Miso: 4 pages of descriptions and prices for
Hacho miso (all misos are sold in 1 lb or 44 lb keg), Mugi
miso, Kome miso, Tamari soy sauce [actually shoyu] (8 oz,
pints, quarts, ½ gallons, gallons, or 4.7 gallon tin), Barley
koji (1 lb). Specialties, incl. Unrefined sun-dried sea salt
with natural trace minerals from the north coast of Brittany
in France, Tekka, kuzu, umeboshi, sesame salt, Herbamare
salt, nigari, brown rice vinegar, non-alcoholic beer (Birell,
Kingsbury), Bambu instant coffee substitute.
Fearn Soya Foods: Soya granules, Soy-O wheat cereal,
Soy-O corn bread & muffin mix, Soy-O bran muffin mix,
Soy-O pancake mix–buckwheat, Soy-O pancake mix–
wholewheat, Sesame burger mix, Natural soya powder.
Sea vegies: Agar-agar, dulse, hiziki, kombu, wakame,
nori seaweeds (a description of each is given).
Erewhon certified organic produce, incl. Daikon grown
in California. Soaps, incl. Cattier clay products and Dr.
Bronner’s Peppermint castile soap, Orjene, Nature’s Gate,
Tom’s Natural Soap.
Cookware, mostly imported from Japan, incl. Soy
[sauce] dispenser, 4½ inch. Growing [sprouts and sprouters].
Cast iron. Flyers, incl. Talking Food series, Natural recipes
(3 by 5 inch tear-off pads. Soy-related recipes include: Soy
au gratin, Soy casserole, Miso soup, Soyburgers, and Soy
loaf).
A map shows Erewhon’s delivery region (Maine, New
Hampshire, Massachusetts, Rhode Island, Connecticut, New
York, New Jersey) and schedule. The company also has an
office near New York City at 303 Howe Ave., Passaic, New
Jersey 07055. Phone 212-594-6455.
Note 1. This is the earliest document seen that uses the
word “vegies” (spelled as such, one of two documents) to
refer to vegetables, or “Sea vegies” to refer to sea vegetables
(edible seaweeds).
Note 2. This is the earliest document seen (May 2006)
that uses the term “trail mix” to refer to a non-perishable
mixture of dried fruits, seeds, nuts, roasted soybeans,
granola, etc. to be eaten as a snack, as when hiking or
walking. Nik Amartseff coined the term “trail mix” and
launched the first commercial trail mix product through
Erewhon Trading Co. in 1974. At the time, Nik was studying
and practicing macrobiotics in Boston, Massachusetts. By
the late 1970s several brands of trail mix were on the market
in both natural food stores and supermarkets; by the 1980s
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there were many, as it became a mainstream American snack.
This catalog cover was reprinted with permission from
the Michio and Aveline Kushi Macrobiotics Collection,
Archives Center, National Museum of American History,
Smithsonian Institution, Washington, DC. Address: 33
Farnsworth Street, Boston, Massachusetts 02210. Phone:
617-542-1358.
1195. Erewhon [Los Angeles, California]. 1975. Erewhon.
November/December 1975. Culver City, California. 22 p.
Catalog and price list.
• Summary: On the front cover is an illustration (line
drawing) of Benjamin Franklin, wearing a fur hat and
glasses. Below is a quote from his Poor Richard’s Almanac
(1739): “Keep thy shop and thy shop will keep thee.” Other
quotes are scattered throughout the catalog.
Products include: Pasta (packaged and bulk). incl.
Soya-Rice Shells (organic) “Eat to live, Live not to eat.”
Bulk staples–Grains (including Sweet Rice from California),
flours (freshly milled whole grain), cereals, beans (incl.
organic soybeans and soybean flakes from Texas), seeds.
“Knowledge like a rich Soil, feeds if not a world of Corn, a
world of weeds.” Erewhon packaged staples–Grains, flours,
cereals, beans (incl. organic soybeans), seeds. “A long life
may not be good Enough, but a good Life is long Enough.”
Granola. More packages–Arrowhead grains, cereals, and
beans, Fearn Soya Foods (from Fearn Soya Products, incl.
Soy-O-Pancake Mix {Wholewheat or Buckwheat}, Soya
Powder {Natural or Low Fat}), Earthwonder meals-in-a-bag.
Arrowhead Mills The Simpler Life food storage program
(nitrogen packed in #10 metal cans; incl. soybeans and soy
flakes). Juice. “They that cannot Obey, cannot Command.”
Spreads (nut butters {peanut butter, sunflower butter, sesame
butter, sesame tahini} and fruit butters {Pure and Simple,
sweetened only with honey}). Rocky Hollow Herb Farm’s
line of organic and natural herbs, spices, and essential
oils. “Time is an Herb that cures all Diseases.” Goodies:
Nik’s Snaks, chewies (incl. pemmican), chips (incl. Mother
Earth Tamari Chips, Corn Munchies–Pure & Simple). “To
lengthen thy Life, lessen thy Meals.” Rennetless cheese from
Redwood Natural Foods. Dried fruit (bulk or packaged, incl.
calymyrna figs, medjool dates, monukka raisins). Tamari &
miso (Tamari soy sauce–4 sizes aged 2 years, Hacho miso–3
sizes aged 2 years, Mugi miso–3 sizes aged 18 months,
Kome miso–3 sizes age not given). Vegetable oils (incl.
Arrowhead Soy Oil in 3 sizes). Garden fresh produce. Sea
vegetables. Herb teas (incl. Celestial Seasonings). “Make
Haste slowly.” Body care (incl. Tom’s soap and shampoos,
Dr. Bronner’s soaps, Cattier products), “When the well’s
dry, We know the worth of Water.” Potpourri: Condiments
(incl. “kuzu arrowroot, umeboshi (plums pickled in brine),”
cookware (Quaker City grain mill, Corona stone mill, Mac
steel utility knife, Soy sauce dispenser), publications).
“Hunger is the best Pickle.” Important stuff (Ordering

information). “Drive thy Business, let it not Drive Thee.”
On the last page, John Fountain extends “grateful
appreciation to all those whose positive accomplishments
have created Erewhon: Lima and George Ohsawa, Aveline
and Michio Kushi, Cornellia and Herman Aihara, Michel
Abehsera, Yvette & Jacques DeLangre, William Dufty, Frank
Ford, Paul Hawken, Carolyn Heidenry, Roger Hillyard,
Bob Kennedy, Bruce McDonald, Tommy Nakayama, Shane
and Lou Olds [sic, Shayne Oles], Fred Rohe, Dr. Pietro
Rotundi, Evan Root, Tyler Smith, Bill Tara, our customers,
staff, suppliers, and growers, Susan and Lou Remy and all.”
Address: 8454 Steller Dr., Culver City, California 90230.
Phone: (213) 836-7569.
1196. Product Name: [Defatted Soy Flour, and Cereal-Soy
Blends].
Manufacturer’s Name: Productos Nutricionales, S.A.
(Pronasa).
Manufacturer’s Address: Lago Muritz 84-B, Mexico 17,
D.F., Mexico. Phone: 531-31-15.
Date of Introduction: 1975 October.
New Product–Documentation: Talk with Gil Harrison of
American Soybean Assoc. 1989. April 21. This company
was run by Donald Reese, a graduate of Stanford University.
He made defatted soy flour, and cereal-soy blends. General
Mills was the first company to make a defatted soy flour
in Mexico. They had had their own little cereal-soy
mixing plant. Their first experiments were done with a soy
beverage (made from defatted soy flour and flavor) served to
government dam workers. They probably started in the late
1960s and were definitely there by 1971. When they couldn’t
make it go, Don Reese purchased all the machinery from
General Mills. He wouldn’t let Gil Harrison into his plant on
Lago Muritz in 1971. He made cereal-soy blends and a soy
beverage, both containing sesame. He ended up making all
the infant formulas for Mead Johnson and others. The plant
finally closed over a labor dispute. He is still is in Mexico
but is no longer working with soy.
1197. Singer, Peter. 1975. Animal liberation: A new ethics
for our treatment of animals. New York, NY: New York
Review. Distributed by Random House. xix + 301 p. Oct.
Illust. Index. 18 cm. Paperback edition published Sept. 1977
by Avon Discus. [200* ref]
• Summary: This book, a milestone in and “bible” of the
animal rights movement worldwide, first popularized the
concepts of animal rights and speciesism (pronounced SPEEshees-iz-um, a term first used in 1973) as logical extensions
of human rights and racism. It helped to make 1975 a year
that saw explosive growth in the animal rights and vegetarian
movements. Singer is an Australian academic.
The author, an Australian philosopher, argues for an
end to oppression and exploitation of non-human animals,
discusses animal experimentation and factory farming, and
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presents vegetarianism as an opportunity to take a political,
economic, and moral stance in our daily lives.
Contents: Preface (It begins: “This book is about the
tyranny of human over nonhuman animals. This tyranny
has caused and today is still causing an amount of pain and
suffering that can only be compared with that which resulted
from the centuries of tyranny by white humans over black
humans. The struggle against this tyranny is a struggle as
important as any of the moral and social issues that have
been fought over in recent years”). Acknowledgments. 1. All
animals are equal... or why supporters of liberation for blacks
and women should support animal liberation too. 2. Tools for
research... or what the public doesn’t know it is paying for.
3. Down on the factory farm... or what happened to
your dinner when it was still an animal. 4. Becoming a
vegetarian... or how to reduce animal suffering and human
starvation at the same time.
5. Man’s dominion... a short history of speciesism. 6.
Speciesism today... defenses, rationalizations, and objections
to animal liberation.
Appendices: Cooking for liberated people (incl.
Seventh-day Adventists, bread, peanut butter, tahini, miso,
hummus, and Tartex, Chinese recipes, mung bean sprouts
and tofu, Indian recipes, Middle Eastern recipes, flat Arabian
bread, chickpeas and felafel, Italian recipes, macrobiotic
recipes {incl. soy sauce, soybeans}, meat substitutes {incl.
TVP, Granburger, Protoveg, Itona, Vitpro, Loma Linda
meatless frankfurters, imitation bacon bits}, and milk
substitutes–often made from soybeans), further reading,
organizations.
Singer’s book was not just a philosophical treatise. It
was a call to action. Invoking the concept of speciesism,
Singer deplored the historic attitude of humans toward
non-humans as a “form of prejudice no less objectionable
than racism or sexism,” and urged that the liberation of
animals become the next great cause after civil rights and
the women’s movement. Singer’s popular book produced
two important effects. First, it reintroduced to the antivivisectionist cause an intellectual basis, a philosophical
orientation, and a moral focus. Second, it attracted to the
animal rights cause a host of new activists who started many
new organizations. The most active and visible of these has
been PETA (People for the Ethical Treatment of Animals,
in Washington, DC), which by 1988 was thought to have
200,000 dues paying members in the USA.
Singer maintains that: “to treat animals as resources and
argue about when use is sustainable, is a classic example of
economic rationalism running heedlessly over non-economic
values. We should no more hand our wild animals over to
the tender mercies of the market than we should hand our
children over to the same market forces. Neither children nor
wild animals are a ‘product’ or a ‘resource’ at all.”
Note: This is the earliest document seen (May 2015)
that mentions Itona, a British maker of soymilk and meat

alternatives. Address: Australia.
1198. Product Name: Arrowhead Mills brand Unrefined
Soybean Oil.
Manufacturer’s Name: Arrowhead Mills, Inc.
Manufacturer’s Address: P.O. Box 866, Hereford, TX
79045.
Date of Introduction: 1975 November.
Ingredients: Soybeans.
Wt/Vol., Packaging, Price: Pint or quart bottle.
New Product–Documentation: Midwest Natural Foods
Distributors, Inc. 1975. Catalog #7. Nov. Ann Arbor,
Michigan. 108 p. See p. 27. Arrowhead Mills, Vegetable oil,
pressed & unrefined. “Soybean Oil,” pint or quart.
Arrowhead Mills. 1978. Sept.
Ad in Mother Earth News. 1977. No. 43. Jan/Feb. p.
90. “Arrowhead Mills Deaf Smith Country Reader... our
unrefined oils are not only polyunsaturated, but–as well–
retain the natural vitamin A and E, lecithin and minerals...”
“Arrowhead Mills unrefined oils are prepared by
mechanical extraction. They are not as light and clear as the
so-called ‘pure, cold pressed’ oils, because our unrefined
oils have the distinct aroma and characteristic flavor of the
corn, sesame, safflower or soy from which they are made and
include the inherent nutrients. Our oils are not refined in any
way, not bleached by caustics or steam distilled to deodorize
them. No chemical preservatives of any kind have been
added. At cool temperatures, however, our unrefined oils will
last 4 to 6 months.”
Arrowhead Mills. 1978. Sept. “Price list.” Soy oil (pints,
quarts, and gallons).
Ad in Tom Riker and Richard Roberts. 1979. The
Directory of Natural & Health Foods. p. 75. An illustration
(line drawing) shows part of the label.
1199. Fearn. 1975. Products (Document part). In: Midwest
Natural Foods Distributors, Inc. 1975. Catalog #7. Nov. ‘75.
Ann Arbor, Michigan. 108 p. See p. 41-42.
• Summary: Lecithin Liquid (16 or 32 oz). Soya granules (16
oz or 3 lb). Soya powder–natural [whole] (11 or 36 oz). Soya
powder–low fat (12 oz or 40 oz). Soya pancake mix–salt free
(16 oz). Soya pancake red–unbleached (16 oz or 3 lb). Soya
pancake blue–whole wheat (16 oz or 3 lb). Soya buckwheat
pancake mix (1 lb). Bran muffin mix (12 oz). Corn & muffin
mix (16 oz). Rice baking mix (16 oz). Wheat cereal & soy
(16 oz). Rich earth pancake mix (16 oz). Sprouting mung
beans (16 oz). Cooking soybeans (16 oz). Soybeans, wheat,
or alfalfa for sprouting (16 oz). Sprouter kit. Non fat dry
milk (3 lb). Rice flour (3 lb). Sesame burger mix (16 oz).
Qualipro65 Muscle Protein (12 oz). Protein 600 tablets
(vanilla or chocolate, 325/bottle). Hi Pro powder (vanilla,
chocolate, or carob, 16 oz). Soy Protein 91% (10 or 40 oz).
Whole Wheat Flour stgr. [stone-ground] (24 oz). Address:
[Melrose Park, Illinois 60160].
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1200. Midwest Natural Foods Distributors, Inc. 1975.
Catalog #7. Nov. ‘75. Ann Arbor, Michigan. [vii] + 93 + 8 p.
Index. Illust. 28 cm.
• Summary: This catalog, largely printed by a computer,
contains many ads on unnumbered pages. Contents:
Hi! Ordering and service information. Bulk: Whole
grains, beans, seeds and nuts, dried fruit, nut butters, etc.
Refrigerated and frozen (“Frozen meats {beef}–No DES,
steroids, female hormones, antibiotics, or stimulants
used in feeding; Chickens–No hormones & antibiotics.
Ask for turkeys and hens during Thanksgiving.” “Frozen
soy products: soy milk and tofu soybean curd”). Books.
Packaged (by company and product category). Index by
product. Index by manufacturer.
“We are happy to announce that Midwest and Mountain
High are now one entity... We go into the fall and winter
seasons with a fall and winter catalog, delivery schedule,
and computer system.” For new developments, watch
the monthly newsletter and sale sheets. “Your Friends at
Midwest.”
Includes the following ads (the number is that of the
facing page). Wheat Stalk Soya Burger (Cotati, California,
p. 17). Arrowhead Mills (p. 27). Dr. Bronner’s Magic Soap
(p. 32). Chico-San (p. 35). Erewhon (p. 41, incl. “Trail Mix,
Niks”). Fearn Soya Foods (p. 42; shows a package of Fearn
Soy/o Buckwheat Pancake Mix). Flavor Tree–Pernut soy
beans (p. 42). Hain (p. 49, “Cold pressed safflower oil,”
mayonnaise, and margarine). Health Main (p. 54; soy is not
mentioned–only natural potato chips and yogurt dressing &
dip). Infinity Herbal Products Ltd. (p. 56). Malt-O-Meal–Soy
Town (dry roasted soy beans, p. 60). NF Factors (Lafayette,
Calif., p. 67. A photo shows a can of Protesoy). Pure &
Simple (p. 72, 795 West Hedding St., San Jose, California
95126; mainly fruits, fruit juices, fruit butters, vinegars).
Sovex (p. 83-84. “The fastest selling natural cereal line on
the market... Here’s the one that started it all, the original
Crunchy Granola”). Viobin (wheat germ oil, p. 85F, 89).
Tiger’s Milk Products (p. 86).
Companies whose products are listed with ads include:
Back to Nature (granola, p. 28). Country Natural (granola,
p. 36). El Molino (p. 38-39; incl. Cara Coa Crunch Bar,
Carob Fruit & Nut Bar, Carob Mint Candy, Chia Seeds,
Flaxseed–Whole, Pumpkin seeds, Soybeans–whole, Soya
flour, Soya grits, Carob Coated Soybeans). Ener-G-Foods–
Jolly Joan (incl. Instant Soy Milk Powder, Wheat & Soy
P&W [Pancake & Waffle] Mix {regular and low salt}, p.
39). Flavor Tree (Pernola cereal, Pernut soy beans–salted,
cinnamon, salt free, garlic, Pernut toasted soybeans–salted,
salt free, garlic, onion). Wok sets in gift box, Quaker City
grain grinder, Corona hand mill (p. 58). Lassen Foods
(granola, p. 60, 60F). Mac Knives (p. 60). Orjene (p. 70-71).
Parkelp–Ocean Labs (p. 71, incl. Sea Zun).
The Chico-San Inc. ½-page ad (facing p. 35) features

four products; a photo of each is given and each is K-Parve:
Rice Cake San-Wich (filled with sesame seeds and Yinnies
Rice Syrup). Yinnies Rice Syrup (natural sweetener,
made from rice and barley). Yinnies (traditional oriental
confection, wrapped like individual candies). Rice Cakes in 4
varieties: Salted or Unsalted, Rice Cakes with Millet–Salted.
Rice Cakes with Buckwheat–Salted. “Other Chico-San
Products: Organically grown brown rice. Lima soy sauce,
miso (soybean puree), rice malt vinegar, sesame butter,
sesame oil, nigari, barley koji, tekka, sesame salt, sea salt,
salt plums, kuzu, organic rice cream, organic rice flour, black
soybeans, azuki beans, sea vegetables, mu tea, lotus root tea,
twig tea, toothpowder, seaweed shampoo.” Address: Ann
Arbor, Michigan 48107. Phone: 313-769-8444 or in Area
313 1-800-552-6297.
1201. Shurtleff, William; Aoyagi, Akiko. 1975. The book of
tofu: Food for mankind. Hayama-shi, Kanagawa-ken, Japan:
Autumn Press. 336 p. Illust. by Akiko Aoyagi. Index. Dec.
15. 28 cm. Rev. ed. 1977 Autumn Press, Brookline, MA. [53
ref]
• Summary: This pioneering work started the
“tofu revolution” in America. Contents: Preface.
Acknowledgments. Part I. Tofu: Food for mankind. 1.
Protein East and West. 2. Tofu as a food: Introduction, rich
in high quality protein (NPU, biological value, protein
score, amino acid content), high protein complementarity
(tofu contains an abundance of lysine, an essential amino
acid that is deficient in many cereal grains; increase usable
protein by combining tofu with wheat, rice, corn, etc.), easy
to digest, an ideal diet food, low in saturated fats and free of
cholesterol, rich in vitamins and minerals, a health-giving
natural food, backbone of the meatless / vegetarian diet, free
of chemical toxins, low in cost, easily made at home, quick
& easy to use, versatile.
3. Getting started: Introduction, buying and storing tofu,
basic ingredients (whole-wheat flour, miso {rice-, barley-,
and soybean miso, special Japanese miso, Chinese chiang},
oil, brown rice, salt, shoyu {natural shoyu, shoyu, Chinese
soy sauce, synthetic or chemical soy sauce}, sugar, vinegar,
monosodium glutamate {MSG}), Japanese kitchen tools
(each illustrated), preparatory techniques (salt rubbing,
rinsing and pressing leeks and onions, soaking burdock root,
reconstituting dried sea vegetables {dried hijiki, wakame,
agar}, wheat gluten and kampyo [kanpyo], parboiling,
cutting tofu and vegetables, using sesame seeds, toasting
nori, preparing a steamer), basic recipes (soup stocks and
broths {dashi}, basic shoyu dipping sauces {tsuke-jiru},
miso toppings {sweet simmered miso / nerimiso, miso sauté /
abura miso, special miso toppings and dipping sauces, finger
lickin’ miso, and regular miso}, miso salad dressings, nut
and seed butter toppings (incl. sesame butter or tahini, peanut
butter), spreads and dressings, basic sauces, rice, noodles and
other basic preparations).
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Our favorite tofu recipes (lists about 80 recipe names for
each of the different types of tofu, plus soymilk, yuba, whole
soybeans, gô, okara, and curds; very favorites that are also
quick and easy to prepare are preceded by an asterisk).
Part II. Cooking with tofu: Recipes from East and
West (500 recipes). 4. Soybeans: History of soybeans and
“soybean foods,” cooking with whole dry soybeans, roasted
soybeans (iri-mame), fresh green soybeans (edamame,
incl. a recipe for “Sweet emerald bean paste {Jinda}),”
kinako (roasted full-fat soy flour, incl. Japanese health food
treats such as kinako amé, gokabo, kokusen, kankanbo,
and abekawa mochi), soybean sprouts (daizu no moyashi),
natto (“sticky fermented whole soybeans,” with “gossamer
threads”), tempeh (fermented soybean cakes), Hamanatto
and Daitokuji natto (raisin-like natto), modern western
soybean foods (natural soy flour [full-fat], soy granules,
defatted soy flour and grits, soy protein concentrates, soy
protein isolates, spun protein fibers, textured vegetable
protein {TVP}, soy oil products). 5. Gô (a thick white puree
of well-soaked uncooked soybeans). 6. Okara or Unohana. 7.
Curds and whey. 8. Tofu (includes history, and preparatory
techniques: Parboiling, draining, pressing {towel and
fridge method, slanting press method, sliced tofu method},
squeezing, scrambling, reshaping, crumbling, grinding,
homemade tofu (basic, from powdered soymilk, fermentation
method related to soymilk yogurt), tofu quick and easy {incl.
Chilled tofu–Hiya-yakko}, tofu dressings, spreads, dips and
hors d’oeuvre {incl. Creamy tofu dressings and dips, Tofu
mayonnaise dressing, Tofu tartare sauce, Tofu cream cheese,
Tofu sour cream, Tofu cottage cheese, Tofu guacamole}, tofu
in salads {Western style and Japanese style salads incl. Shiraae}, tofu with sandwiches and toast, tofu in soups {Western
style and Japanese style soups, incl. miso soup}, tofu in
sauces, tofu in breakfast egg dishes, tofu baked, tofu sautéed,
stir-fried or topped with sauces {incl. Mabo-dofu [Ma Po
doufu]}, deep-fried tofu, tofu with grains, tofu broiled
{incl. Tofu dengaku}, tofu simmered in one-pot cookery
and seasoned broths, tofu steamed, tofu desserts {incl. Tofu
whipped cream or yogurt, Banana tofu milkshake, Tofu
icing, Tofu ice cream, Tofu cheesecake, Tofu-peanut butter
cookies}).
9. Deep-fried tofu: Thick agé or nama-agé (incl. atsuagé meaning “thick deep-fried tofu,” “three-cornered agé”
{sankaku-agé} in Kyoto, agé cubes {kaku-agé}, “five-color
agé” {gomoku-agé}), ganmo or ganmodoki (incl. hiryozu /
hirosu, “Flying Dragon’s Heads,” “treasure balls,” “Ganmo
treasure balls”), agé or aburagé (incl. kiji, “agé pouches,”
“crisp agé”, kanso aburagé, “agé puffs,” “fried soybean
cakes,” “hollow agé cubes,” “Smoked tofu,” p. 189-91, 197).
Note 1. This is the earliest English-language document
seen (April 2013) that contains the following terms related
to deep-fried tofu (p. 180-90): “Thick agé,” nama-agé, atsuagé, Hiryozu, “Dragon,” “Flying Dragon’s Heads,” “treasure
balls,” “five-color agé,” gomoku-agé, “Ganmo treasure

balls.” “fresh or raw deep-fried tofu,” “three-cornered agé,”
sankaku-agé, “agé cubes,” kaku-agé, kiji. “agé pouches,”
“crisp agé,” kanso aburagé, “agé puffs,” “fried soybean
cakes,” or “hollow agé cubes.”
10. Soymilk. 11. Kinugoshi (“Kinu means ‘silk’; kosu
means ‘to strain’; well named, kinugoshi tofu has a texture
so smooth that it seems to have been strained through silk.”
It is made from concentrated soymilk). 12. Grilled tofu
(incl. sukiyaki). 13. Frozen and dried-frozen tofu. 14. Yuba
(incl. many meat alternatives such as Yuba mock broiled
eels, Buddha’s chicken, Buddha’s ham, sausage). 15. Tofu
and yuba in China, Taiwan, and Korea (incl. Savory tofu
{wu-hsiang kan}; see p. 258 for illustrations of many meat
alternatives, incl. Buddha’s fish, chicken, drumsticks, and
duck, plus vegetarian liver and tripe, molded pig’s head, and
molded ham). One type of Korean soybean miso is called
kotsu jang [sic, kochujang]. When tofu is served with miso
[Korean-style, Tenjang] as the dominant seasoning, and with
rice, “it becomes the popular Tenjang Chige Pekpem” (p.
262). 16. Special tofu.
Note 2. This is the earliest (and only) English-language
document seen (March 2009) that uses the word “Tenjang”
to refer to Korean-style soybean jang (miso).
Part III–Japanese farmhouse tofu: Making tofu for more
and more people. 17. The quest. 18. Making community
tofu. 19. The traditional craftsman. 20. Making tofu in the
traditional way.
Appendices: A. Tofu restaurants in Japan; many are
vegetarian: In Tokyo: Sasa-no-yuki / Sasanoyuki, Goemon,
Hisago, Sanko-in, Shinoda-zushi, Dengaku (south of Tokyo
in Kamakura). In Kyoto: Nakamura-ro, Okutan, Takocho,
Izusen, Junsei, Nishiki, Hakuun-an, Rengetsu, Sagano,
Sorin-an. Tea ceremony cuisine (Kaiseki ryori), Zen temple
cookery or Buddhist vegetarian cookery (Shojin ryori), Tea
ceremony cookery from China (Fucha ryori), Wild gathered
cookery (Sansai ryori). A directory of these and others, with
addresses and phone numbers, is given (p. 312).
B. Tofu shops in the West (Directory of 43 shops in
the USA, 3 in Europe, and 3-7 in Latin America {Mexico
City, Rio de Janeiro and Sao Paolo, Brazil}). C. People and
institutions connected with tofu. D. Table of equivalents.
Bibliography. Glossary. Index. About the authors
(autobiographical sketches; a photo shows Shurtleff and
Aoyagi, and gives their address as New-Age Foods Study
Center, 278-28 Higashi Oizumi, Nerima-ku, Tokyo, Japan
177). Sending tofu in the four directions.
Pudding recipes include: Rice pudding with gô and
apple (p. 76, incl. 2 cups soymilk). Tofu chawan-mushi
(p. 147; Steamed egg-vegetable custard with tofu). Tofu
fruit whips (p. 148). Tofu rice pudding (p. 150, incl. 1 cup
soymilk). Tofu custard pudding (p. 152). Soymilk custard
pudding (p. 208). Brown rice pudding (p. 208, with 2 cups
soymilk). Soymilk chawan-mushi (p. 209). Chawan-mushi
with yuba (p. 249).
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Dessert recipes include: Tofu whipped cream or yogurt
(p. 148; resembles a pudding or parfait). Tofu ice cream
(p. 149, with chilled tofu, honey, vanilla extract and salt).
Banana-tofu milkshake (p. 149). Tofu cream cheese dessert
balls (p. 149). Tofu icing (for cake, p. 149). Tofu cheesecake
(p. 150). Tofu-pineapple sherbet (p. 151). Also: Soymilk
yogurt (cultured, p. 205). Healthy banana milkshake (p. 206).
On p. 160 is a recipe for “Mock tuna salad with deep fried
tofu.”
Note 3. This is the earliest English-language document
seen (Sept. 2013) that uses the term “Tofu ice cream” to
refer to soy ice cream or that contains a recipe for “Tofu ice
cream.”
Note 4. This is the earliest English-language document
seen (April 2013) that uses the term “Tofu Cheesecake” and
the first to give a recipe for a tofu cheesecake.
Note 5. This is the earliest English-language document
seen (Oct. 2013) that uses the term “Tofu sour cream” (p.
109) or that contains a recipe for “Tofu sour cream.”
Note 6. This is the earliest English-language document
seen (April 2013) that uses the term “tofu milkshake” or that
gives a recipe for a shake made with tofu.
Note 7. This is the earliest English-language document
seen (Jan. 2012) that uses the term “sticky fermented” to
refer to natto.
Note 8. This is the 2nd earliest English-language
document seen (April 2013) that uses the term “dried-frozen
tofu.”
Note 9. This is the earliest English-language document
seen (April 2013) that describes preparatory techniques for
tofu (p. 96-98).
Note 10. This is the earliest English-language document
seen (April 2013) that contains the term “smoked tofu.”
Note 11. This is also the earliest English-language
document seen (April 2013) that uses the term “kinugoshi
tofu” to refer to silken tofu.
Note 12. As of March 2007, the various Englishlanguage editions of this book have sold more than 616,000
copies.
Note 13. This is the earliest English-language document
seen (Aug. 2011) that contains the term “Modern Western
soybean foods” (see p. 69), a term that Shurtleff would soon
(by 1983) replace by the more accurate “Modern soy protein
products.”
Note 14. This is the earliest published English-language
document seen (Jan. 2012) that contains the term “creamy
tofu dressings” (or “dressing”).
Note 15. This is the earliest English-language document
seen (Sept. 2012) that contains the term “Soymilk yogurt.”
Note 16. This is the earliest document seen (Oct. 2012)
that contains an adequate or detailed description of how to
make yuba at home.
Note 17. This is the earliest English-language document
seen (June 2013) that contains the term “whole dry

soybeans.”
Note 18. This is the earliest published English-language
document seen (Oct. 2013) that contains the term “Tofu
whipped cream” (regardless of capitalization). This term
appears on pages 113, 148 (with recipe), 149, 153, and 179.
Note 19. This is the earliest published English-language
document seen (Oct. 2021) that contains the term “jinda” or
a recipe for making it.
Note 20. For a biography and genealogy of William
Shurtleff and Akiko Aoyagi see: The Shurtleff and Lawton
Families: Genealogy and History (2005). Free on the web in
PDF format. Address: c/o Aoyagi, 278-28 Higashi Oizumi,
Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.
1202. Shurtleff, William; Aoyagi, Akiko. 1975. Tofu,
soymilk and yuba in China, Taiwan, and Korea (Document
part). In: W. Shurtleff and A. Aoyagi. 1975. The Book of
Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336
p. See p. 250-64.
• Summary: Contents: Introduction. Three varieties of tofu.
Doufu: Known as tojo or tokua in the Philippines, or as tahu
in Indonesia. Pressed tofu (doufu-kan): Savory tofu (wuhsiang kan), soy-sauce pressed tofu (chiang-yu doufu-kan),
pressed tofu sheets (pai-yeh, incl. pressed tofu noodles or
“beancurd shreds” {doufu-ssu, kan-ssu}, pressed tofu loops
{pai-yeh chieh}, Buddha’s Chicken {su-chi} or Buddha’s
Ham {suhuo-t’ui}, salted dry tofu {doufu-kan}). Chinese
soft kinugoshi (shui-doufu, sui-doufu, nen-doufu, nan-doufu,
shin-kao doufu). Warm soymilk curds: Chinese smooth curds
(doufu-nao, dou-nao; often served for breakfast by street
vendors), curds-in-whey (doufu-hua). Deep-fried tofu (yudoufu, cha-doufu, doufu-kuo, kuo-lao doufu). Frozen tofu
(tung-doufu, ping-doufu).
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term tung-doufu or the term
ping-doufu to refer to frozen tofu.
Doufu-ru [fermented tofu]: white fermented tofu (pai
doufuru, incl. 5 different types such as red pepper, sesame
oil and red pepper, five-spice, etc.), red fermented tofu
(hung doufuru, nanru, nanyu, made by adding Chinese red
fermented rice [red rice koji] {ang-tsao} to the brining liquor
to give it a deep red color, thick consistency, and distinctive
flavor and aroma; soy sauce is generally used in place of rice
wine; another variety is rose essence fermented tofu), stinky
fermented tofu (tsao-doufu, ch’ou doufu, incl. green stinky
fermented tofu), chiang-doufu (prepared by pickling firm
cubes of tofu for several days in either Chinese-style miso
{chiang} or soy sauce).
Soymilk (doufu chiang, dou-chiang, dou-nai, dou-ru):
Widely enjoyed as a spicy hot breakfast soup (p. 204) or a
warm, sweetened beverage (p. 207). Sometimes sold bottled
by street vendors.
Yuba: Yuba is much more popular and much less
expensive in China and Taiwan than it is in Japan. There are

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 544
hundreds of yuba shops throughout Taiwan and probably
thousands in China, and yuba plays an important role in
the nutritional life of the people in home and restaurant
cookery. Called bean curd “skin” or “sheets” in most
Chinese cookbooks, yuba is known in Mandarin as doufup’i (“tofu skin”) or doufu-i (“tofu robes”). “One of the
obvious differences between the uses to which yuba is put
in China as compared to Japan is the remarkable ingenuity
and inventiveness employed by the Chinese in giving yuba
the semblance of meat. Imagine walking by the display
case of attractive restaurants or marketplace yuba shops
and seeing perfect replicas of plucked hens, roosters, and
ducks, light-brown fish (complete with fins, gills, eyes, and
mouth), juicy hams, tripe, liver and rolled meats–all made
from yuba (fig. 111). Rich red sausage links hang in rows
and deep-fried drumsticks are handsomely arranged on a
large platter–together with a life-sized pig’s head. Most of
these imitation meat dishes are prepared by pressing fresh
yuba into a hinged (wooden or aluminum) mold,” clamping
the mold closed, then steaming it until the yuba’s shape
is fixed. Served at su-tsai restaurants which specialize in
Buddhist vegetarian cookery, each has its own well-known
name: Buddha’s Chicken (suchi), Buddha’s Fish (suyu,
sushi), Buddha’s Duck (suya), Vegetarian Tripe (taoto) or
Liver (sukan); Molded Pig’s Head (tutao), Molded Ham
(suhuo), Sausage Links (enchan), Buddha’s Drumsticks
(sutsai tsui), Deep-fried Duck (suya). A full-page illustration
(p. 258) shows these products. Fresh yuba. Dried yuba (kan
doufu-p’i, incl. sweet yuba and Bamboo yuba {fuchu [dried
yuba sticks]}). Tofu and yuba in Chinese cookery: Mandarin
cookery, congee (rice porridge), “red broiled” sauces (hongsao), meatless days, vegetarian restaurants.
The Chinese tofu shop: Description of the process
for making tofu. Tofu in Korea. Recipes: Fermented tofu
dressings, spreads, dips, and hors d’oeuvre. Fermented tofu
in sauces, egg dishes, and with grains.
Illustrations show: (102) A woman cutting doufu at the
marketplace. (103) Making pressed tofu using a hand-turned
screw press. (104) Pressed tofu noodles. Buddha’s chicken.
(105) Street vendor selling soymilk curds. (106) Pressing
tofu in forming boxes using stone weights. (107) Deep-frying
agé triangles in a wok. (108) Threaded thick-agé cubes. (109)
Net-like thick agé. (110) A soymilk vendor carrying bottled
soymilk using a shoulder pole. (111) Yuba mock meats. (112)
Yuba steaming pots. (113) Steam-heated drum can cooker in
Chinese tofu shop. Doufu-ru [fermented tofu] cubes on plate,
in bottle, in can. Woman selling tofu, seated by the street
side.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the word “doufu” to refer to
Chinese-style tofu.
Note 3. This is the earliest English-language document
seen (Oct. 2012) that uses the word fuchu or the word suohuo
or the term suohuo-t’ui or the term “tofu robes” or the term

“tofu skin” to refer to yuba. Address: Lafayette, California.
1203. Shurtleff, William; Aoyagi, Akiko. 1975. The book
of tofu: Food for mankind (Illustrations–line drawings).
Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336 p.
Illust. by Akiko Aoyagi. Index. Dec. 28 cm. Rev. ed. 1977
Autumn Press, Brookline, MA. [53 ref]
• Summary: Continued: Illustrations (line drawings, both
numbered and unnumbered) show: A hearth in a traditional
Japanese farmhouse with tofu dengaku roasting around a bed
of coals in a sunken open-hearth fireplace. An old Japanese
plum tree blossoming in winter. Three pieces of skewered
tofu dengaku with a sansho leaf atop each in a special
serving box. A sprig of sansho with berries. Stylized top of
a soybean plant in a circle. Fig. (4) Tofu products available
in the West (tofu, dofu, kinugoshi, thick agé triangles, cubes,
and cake, agé and agé puffs, hollow agé cubes, soymilk, tofu
pudding, doufu-ru {white and red}, ganmo {patties, small
balls, and treasure balls}, grilled tofu, dried-frozen tofu,
instant powdered tofu, okara, dried yuba, soymilk curds,
pressed tofu, savory tofu). A wooden cutting board and
Japanese broad-bladed vegetable knife (nagiri-bôcho) with
vegetables and tofu on a woven bamboo tray.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term “treasure balls” to refer
to Chinese-style tofu mixed with various finely-chopped
vegetables, rolled into balls, and deep-fried tofu. (8) A
wooden keg of red miso and a plastic bag of barley miso. (9)
Shoyu in a metal can, wooden keg, glass bottle, and tabletop dispenser. Traditional Japanese kitchen tools: Miso-koshi
(woven bamboo strainer used in making miso soup). cutting
board, Japanese vegetable knife, wooden spatula, bamboo
rice paddle (shamoji) and spoon, woven bamboo colander or
tray (zaru), suribachi, Japanese grater (oroshi-gané), sudaré
(bamboo mat), pressing sack for tofu or soymilk, serrated
tofu-slicing knife, tawashi scrub-brush (made of natural palm
fiber), wok with draining rack and wooden lid, stir-frying
ladle and spatula, long cooking-chopsticks, mesh skimmer,
deep-frying thermometer, Chinese bamboo steamer (seiro),
charcoal brazier (konro, shichirin), broiling screen. Covered
pot steamer. Small lidded pottery pot. More kitchen tools
(p. 50-51). (10) A soybean measuring box (isshô-bako). (11)
The soybean plant. Two views of a soybean seed with seed
coat, hilum, and hypocotyl labeled. A bag full of soybeans.
Roasted soybeans in a woven bamboo tray (zaru). Edamamé
in the pods. Three shapes of kinako treats. Soybean sprouts.
Natto on a bamboo mat (sudare). Natto wrapped in rice
straw as it ferments. A hand holding chopsticks that lift natto
up from a bowl of natto–connected by gossamer threads.
Tempeh (round and square pieces). Wrapping a small packet
of inoculated soybeans to make tempeh. (15) Two Japanese
women in traditional clothing using hand-turned grinding
stones (quern) to grind soaked soybeans when making tofu.
(16) Push-pull grinding stones. (17) Motor-driven grinding
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stones. (18) Water-powered millstones. (19) Wind-powered
millstones. (20) Unohana. (21) A tofu maker sitting on a
traditional lever press that presses soymilk from the okara
in a pressing sack on a rack. A heavy iron skillet. (22)
Folding okara omelet pouches. Okara doughnuts. (23) A
bamboo colander. (24) A tofu maker weighting a colander
with a brick so that whey will collect in it. (25) Ladling
whey from curds; it foams! (27) A horse drinking whey
from a wooden vat. Soymilk curds in a bamboo mat. (28)
Ladling curds for Awayuki. (29) Fresh tofu in a plastic tub.
(30) A tofu maker placing a weight on pressing lids as tofu
is pressed in settling boxes (forming boxes). Transferring
tofu-filled settling box to sink. Cutting a block of tofu into
cakes under water. Eggplant halves in a yin-yang dance.
Preparatory techniques used with tofu (slanting press, sliced
tofu, squeezing, scrambling, reshaping, crumbling). (32)
Utensils for making tofu at home. (33) Three designs for a
homemade settling container. (34) Preparing homemade tofu
(a-l). (35) Removing tofu from a farmhouse-style settling
container (forming box). (36) Chilled tofu. Iceberg chilled
tofu. A hot, moist, white towelette (o-shibori) is used to
wipe the face and hands before (or occasionally after) a
meal. Tofu salads in three Japanese pottery dishes. Japanese
soups in three types of containers. (37) Chrysanthemum tofu.
(38) Tofu poached egg. Tofu-stuffed green peppers. A wok.
(39) Filling a wok with oil. (40) Testing oil temperature in
a wok. (41) Deep-frying tofu tempura–and (42) Serving it
in a shallow bamboo basket. (43) Making Kaki-agé. (44)
Dengaku Hoshi (from Tofu Hyaku Chin). (45) Skewered
Tofu dengaku. Preparing Tofu dengaku in old Japan (from
Hokusai’s sketchbooks). (46) A variety of skewers. (47)
Chinese firepots. (48) A Simmering Tofu wooden serving
container heated by coals from within. (49) Miso oden. (50)
Tofu wrapped in rice straw. (51) Nanzenji wrapped tofu. (52)
Gisei-dofu. (53) Serving freshly deep-fried agé. (54) The
deep-frying area of a traditional tofu shop. (55) Deep-frying
tools. (56) Wooden bamboo tray with raised sides. Chinese
cleaver. (57) Nori-wrapped sushi with agé (making and
serving; six drawings). Eating noodles from old Japan (from
Hokusai’s sketchbook). (58) Preparing homemade noodles.
(59) The Oden man on a winter’s eve. A pottery bowl of
Oden. Kombu rolls. (60) Making konnyaku twists. (61)
Nishime in a multi-layered lacquerware box. (61) Pressing
tofu for thick agé in a tofu shop. (62) Deep-frying tofu
for thick agé. (63) A tofu maker with deep-fried thick agé
triangles on screen trays.
Note 2. This is the earliest English-language document
seen (May 2012) that contains the terms “deep-fried thick
agé triangles” (p. 181) or “hollow agé cubes” (p. 23).
(64) Stuffing thick agé. (65) Thick agé stuffed with
onions. (66) Pressing tofu for ganmo. (67) Adding seeds and
vegetables. (68) Deep-frying ganmo. (69) A farmhouse openhearth fireplace with nabe kettle. (70) Preparing homemade
ganmo. Ganmo balls in a draining tray. Ganmo cheeseburger.

(71) Cutting tofu to make agé slices (kiji). (72) Deep frying
agé. (73) Opening agé into pouches. Agé treasure pouches.
Note 3. This is the earliest English-language document
seen (April 2013) that contains the term “treasure pouches”
or the term “Agé treasure pouches” They refer to a Kyotostyle delicacy made with deep-fried tofu pouches.
(74) Agé pouches sealed with foodpicks. Inari shrine
with Shinto torii. (75) Kampyo-tied pouches [kanpyo]. (76)
Making rolled agé hors d’oeuvre. (77) Tofu maker ladling gô
(fresh soy puree) into a cauldron. (78) Stirring down the gô.
Pressing soymilk from okara with a hand-turned screw press.
(79) Serving fresh soymilk in a tofu shop. Six Japanese
commercial soymilk products. Little girl at The Farm
(Summertown, Tennessee) seated on a small chair drinking
a cup of soymilk. Chinese breakfast soymilk soup with
deep-fried crullers (Siento-chiang with yu-chiao tsao pi).
(80) Takigawa-dofu. (81) Tofu maker pouring the soymilk
for kinugoshi tofu. (82) Adding solidifier. (83) Trimming
kinugoshi from sides of box. (84) Modern lactone kinugoshi
(with GDL). (85) Modern kinugoshi factory. (86) Sasa-noYuki’s Gisei-dofu container. (87) Kinugoshi with ankake
sauce. The entrance way to a traditional Japanese restaurant
featuring tofu. Traditional metal skewer for making grilled
tofu. (88) Traditional tofu maker grilling tofu over a charcoal
brazier (hibachi). Grilling tofu in a traditional open hearth.
(89) An early method of elaborate grilling. Pieces of tofu
on different types of skewers. Farmhouse sukiyaki with
grilled tofu. (90) Tying frozen tofu with rice straw. (91)
Drying farmhouse frozen tofu. (92) Pressing frozen tofu
at home. (93) Deep-fried frozen tofu with cheese. (94)
Making deep-fried frozen tofu sandwiches (Hakata-agé).
(95) Frozen tofu wrapped in kombu. (96) Steaming table
in a yuba shop. Ten different types / shapes of yuba. (97)
Lifting yuba away from soymilk. (98) Yuba sashimi. (99)
Yuba envelopes. (100) Deep-fried yuba dengaku. (101)
Folding yuba into bundles. Trimming half-dried yuba from
a skewer. (102-113) Tofu and yuba in Taiwan, China, and
Korea (see separate record). Sesame tofu in pottery bowl.
(114) Traditional farmhouse tofu, tied into a package with
rice straw rope. (115) Shirakawa-go farmhouses with waterpowered rice-dehusker in foreground. (116) Making seawater
tofu at Suwanose. Mortar and pestle for pounding mochi.
Making community tofu: Western metal hand mill, handturned stone mill apparatus, faces of upper and lower stones,
colander and cloth, two shapes of cooking pots, Japanese
farmhouse earthen cooking stove, cooking pot set on cutoff oil drum, ladle, two wooden paddles, pressing rack,
pressing okara, lever press, pressing sack, wooden settling
[forming] container with cloths. (117) Making nigari with
salt in bamboo colander, a traditional “salt boat” for refining
salt of nigari. (119) Country farmhouse tofu (5 illust.).
(121) Morning shopping at a tofu shop. (122) Diagram of a
tofu-shop floor plan. (123) Modern pressure with hydraulic
press. (124) Modern centrifuge with 3 soymilk barrels.
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Thirty-one unnumbered illustrations showing every step in
making and selling tofu in a traditional Japanese shop (p.
299-306). (125) Cutting tofu for Dengaku (from Tofu Hyaku
Chin). (126) Ladies busy making dengaku (from Tofu Hyaku
Chin). (127) Hearth at Nakamura-ro. (128) The garden at
Okutan. Six types of Japanese sea vegetables: Hijiki, aonori,
wakame, agar, nori, kombu. (129) Japanese vegetables (27
illustrations). Address: c/o Aoyagi, 278-28 Higashi Oizumi,
Nerima-ku, Tokyo 177, Japan. Phone: (03) 925-4974.
1204. Shurtleff, William; Aoyagi, Akiko. 1975. Soymilk
(Document part). In: W. Shurtleff and A. Aoyagi. 1975. The
Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn
Press. 336 p. See p. 199-210. Chap. 10.
• Summary: Contents: Making soymilk in a Japanese tofu
shop as part of the tofu-making process. Comparative
analysis of the composition of soymilk, dairy milk, and
mother’s milk (human), each adjusted to the same percentage
of water (88.6%) (with table). “Vegetable milks” prepared
from other nuts (almonds, peanuts, walnuts, and coconut)
and seeds (sunflower and sesame). Low cost of fresh
soymilk, in East Asia and on The Farm (Summertown,
Tennessee). Soymilk in Taiwan. History of Vitasoy and K.S.
Lo. UNICF / FAO / WHO soymilk plant making Saridele dry
soymilk in Indonesia. Smaller plants in Manila, Philippines,
and Bangkok, Thailand. History of the work of Dr. Harry W.
Miller in China (starting in 1936) and the USA (Soya Lac /
Soyalac, 1939). Current status of soymilk sold as a beverage
in Japan: Sold in tetrapak cartons or, in condensed form, in
cans.
“In the West, the growing recognition of the value of
soymilk has been greatly stimulated by the work of Dr. Harry
W. Miller, now a resident of Southern California. Strong,
alert, and very active at age 95, he is a living testimony to
the health-giving virtues of soymilk. In 1936, while working
as a medical missionary in Shanghai, Dr. Miller started the
first soy dairy where soymilk was prepared on a large scale,
sterilized in bottles, and distributed daily. Largely through
Dr. Miller’s efforts, soymilk fortified with vitamins and
minerals has finally come to be used in the United States,
too, primarily for feeding infants. His life’s dream has
been to see soymilk made available to people throughout
the world, especially to the increasing number of children
suffering from malnutrition.
“The research work of Dr. Miller and other nutritionists
around the world, based on experiments with large
numbers of infants and young children, shows clearly and
conclusively that soymilk can be used as a complete and
effective substitute for dairy or human milk. When fortified
with sulphur-containing amino acids, calcium, and vitamins
A, B, C, and D, the nutritional balance of the product
approaches its ideal as a baby food. In 1937, when Dr. Miller
patented the first such formulated drink, he was advised that
if he called it by its common and obvious name, soymilk,

he would be fought by the dairy industry; so he latinized the
name to Soyalac. The actual cost of preparing this milk in
the United States is about one-half the cost of obtaining dairy
milk (before bottling and distribution). Reports in various
publications suggest that, for this reason, the American dairy
industry may be growing increasingly concerned about the
use of soymilk and other soy products to extend, or even
replace, dairy products.
“In Japan, soymilk is prepared by a number of large
companies and sold in tetrapak cartons or, in condensed
form, in cans. Now available in a variety of flavors (plain,
honey, barley-malt, strawberry or chocolate) in virtually all
natural and health food stores and at most supermarkets;
some types are even dispensed from vending machines or
delivered door to door.
“Many Japanese tofu makers used to deliver a bottle
of soymilk each morning to a large number of their regular
customers, but the tradition has gradually declined with the
increasing availability of commercial soymilk and the postwar trend toward drinking dairy milk.
“A formulated, canned soymilk for infants (and
those allergic or sensitive to dairy milk) and at least four
varieties of powdered, spray-dried soymilk packaged in
cartons are available at most pharmacies or natural food
stores. Plain powdered soymilk contains 44 to 52 percent
protein, 28 percent fat (mostly polyunsaturated), and 12
percent carbohydrates; stored at room temperature, it will
keep its flavor indefinitely and is an excellent lightweight
ingredient for use on camping trips or picnics. One type of
powdered soymilk, called Bonlact, is especially formulated
for infants and growing children. Another, used primarily
as a health food by adults on low-fat or reducing diets, is
fortified with lecithin and linoleic acid, methionine, fruit
sugar, plus vitamins and minerals. The most popular spraydried soymilk is packaged together with a small envelope
of lactone solidifier and sold at most food markets as instant
homemade tofu.
“Soymilk is well thought of by medical practitioners
as well as laymen. Many Japanese doctors view it as an
effective natural medicine and prescribe it as a regular part
of the diet for diabetes (because it is low in starch); heart
disease, high blood pressure, and hardening of the arteries
(because it is free of cholesterol, low in saturated fats, and
rich in lecithin and linoleic acid); and anemia (because it
is rich in iron and is thought to stimulate the production
of hemoglobin). It is also used to strengthen the digestive
system (since health-giving lactic acid bacteria thrive and
multiply in its presence) and alkalize–hence fortify–the
bloodstream (since it is among the most alkaline sources of
protein).” Address: Lafayette, California.
1205. Shurtleff, William; Aoyagi, Akiko. 1975. The book
of tofu: Food for mankind (Recipes and food types with
Japanese names). Hayama-shi, Kanagawa-ken, Japan:
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Autumn Press. 336 p. Illust. by Akiko Aoyagi. Index. Dec.
28 cm. Rev. ed. 1977 Autumn Press, Brookline, MA. [53 ref]
• Summary: Teriyaki sauce (p. 48). Ankake sauce (p. 49).
Sushi rice (Rice in vinegar dressing, p. 51). Gomashio
(Sesame salt). Gari (Sweet vinegared gingerroot, p. 51).
Budomame (Sweet soybeans, p. 62). Kombu mame, kuro
mame, gomoku mame (p. 62). Iri-mame (Roasted soybeans,
p, 63). Edamame (Fresh green soybeans, p. 63). Jinda (Sweet
emerald bean paste [made with edamame], p. 64). Kinako
(Roasted full-fat soy flour, p. 64). Abekawa mochi (with
kinako, p. 65). Kinako amé or genkotsu amé (Kinako candy,
p. 66). Daizu no moyashi (Soybean sprouts, p. 67). Natto
(Sticky fermented whole soybeans, p. 67). Hamanatto and
Daitokujinatto (also spelled Daitokuji-natto) (Raisin-like
natto, p. 69). Gô (Fresh soy purée, p. 70+). Gôjiru (Thick
miso soup with gô, p. 74). Bakudan agé (Deep-fried gô
patties, p. 76). Okara or unohana (p. 77+).
Unohana-jiru (Chilled okara soup, p. 79). Unohana
no iri-ni (Okara & vegetable sauté, p. 81). Unohana-iri
(Unsweetened fried okara, p. 82). Unohana dango (fried
okara patties, p. 82). Sushi okara chakin (Okara omelet
pouches, p. 84). Oboro (curds, p. 87). Oboro-dofu (Warm
soymilk curds, p. 90). Awayuki (homemade curd dumplings,
p. 90). Karashi-dofu (Curd dumplings with mustard, p. 90).
Gomoku-dofu (Five-color tofu, p. 105). Hiya-yakko (Chilled
tofu, p. 105). Menoha-dofu, nameko-dofu (p. 106). Ryanbandoufu (Chinese-style chilled tofu, p. 107). Imokake-dofu
(Chilled tofu with glutinous yam and egg, p. 107). Tofu
no misozuke (Tofu pickled in miso, p. 110). Kanten-dofu
(Jelled tofu, p. 114). Aemono and Shira-ae (“White salad,”
p. 114+, 160). Arare no aemono (Hailstones salad, p. 115).
Suimono (Clear soup, p. 119). Kikka-dofu (Clear soup with
chrysanthemum tofu, p. 120). Kenchin-jiru (p. 120). Tamagotoji (Japanese-style tofu, eggs & onions). Nanjen-dofu or
Iritsuke-dofu (Chinese-style egg tofu, p. 123). Kenchin-yaki
(p. 126). Iridofu [Iri-dofu] (Crumbly scrambled tofu, p.
128). Mabo-dofu [Ma po doufu] (Chinese-style tofu with red
pepper sauce, p. 128). Hao-yu doufu (Chinese style oyster
sauce & tofu, p. 129). Fanchie-dofu (Chinese-style tofu &
tomatoes, p. 129). Tofu no kara-agé (Crisp agé slices, p.
131). Unagi-dofu (Tofu mock eels, p. 132). Kaminari agé
(Thunderbolt tofu, p. 132). Agédashi-dofu [Agedashi-dofu]
(Deep-fried tofu in dipping sauce, p. 133). Tendon (Deepfried tofu with rice and broth, p. 133). Tofu furai (Breaded
tofu cutlets, p. 134). Tempura (and batter and dipping sauce,
p. 134). Zosui or Ojiya (Rice gruel, p. 138). Tofu dengaku
(p. 139). Tofu teriyaki (p. 141). Yudofu or Tofu no mizutaki
(Simmering tofu, p. 142). Nabeyaki-udon, Nabeyaki-soba,
Udon-tsuki (p. 144). Yosenabe (p. 144). Miso oden (p. 145).
Yukinabe (The snow pot, p. 148). Niyakko (p. 145). Tsutodofu or Komo-dofu (Simmered tofu wrapped in rice straw, p.
146). Tofu chawan-mushi (Steamed egg-vegetable custard,
p. 147). Nanzen-ji no Tsusmi-dofu (Nanzen-ji wrapped tofu,
p. 147). Yuzu-gama (Yuzu treasure pot, p. 147). Naruto-dofu

(Tofu spiral in butterbur leaves, p. 147). Gisei-dofu (Tofu
cheesecake-like dessert, p. 152). Datémake [Datemaki]
(Tofu-egg roll, p. 153). Noppei-jiru (Noppei soup, 163).
Kinpira (Agé with carrots and burdock root, p. 167). Yakisoba (Fried buckwheat noodles with deep-fried tofu, p. 168).
Chahan or yaki-meshi (sizzling rice with deep-fried tofu,
p. 168). Soboro (p. 169). Norimaki-zushi (Nori-wrapped
sushi with agé, p. 170). Kitsune domburi (Fox domburi, p.
172). Kitsune soba or udon (Fox noodles, p. 172). Yamakake
soba (Buckwheat noodles with grated glutinous yam and
agé, p. 172). Hiyashi-soba (Noodles & deep-fried tofu in
chilled broth, p. 172). Nikomi udon (Ganmo simmered with
homemade noodles and miso, p. 173). Kabayaki or YakiShinoda (Agé mock broiled eels, p. 174). Oden (p. 175-78).
Nishime (p. 178-79). Horoku-yaki (Thick agé stuffed with
onions, p. 183). Hiryozu (Ganmo treasure balls, p. 188).
Inari-zushi (Vinegared sushi rice in sweetened agé pouches,
p. 194). Fuku-bukuro (Agé treasure pouches with crunchy
vegetables, p. 195). Takara-zutsumi (Sacks of gold, p.
195). Shinoda-maki (Matchstick vegetables wrapped in agé
pouches, p. 195). Kinchaku and takara-bukuro (Drawstring
purses and treasure bags, p. 196).
Note: This is the earliest English-language document
seen (April 2013) that contains the term Fuku-bukuro or the
term “treasure bags.” They refers to a way of preparing deepfried tofu pouches.
Hasami-age (Mashed potatoes deep-fried in agé
pouches, p. 196). Shinoda-maki (Agé cabbage rolls, p. 197).
Shinoda mushi (Steamed agé with tofu and vegetables).
Soymilk chawan-mushi (p. 209). Yose-dofu (Jelled and
molded soymilk dishes, p. 209). Takigawa-dofu (Swirling
jelled soymilk, p. 210). Shikishi-dofu (Kinugoshi custard, p.
216). Kinugoshi tofu dishes from Sasa-no-yuki (p. 217-19):
Hiya-yakko, yuzumiso-dofu, gisei-dofu, ankake-dofu, kijoyu,
chiri-meshi, kuya-dofu or kuya-mushi, iridofu. Yaki-dofu (p.
220). Sukiyaki (p. 224-25). Koya-dofu or kori-dofu (Driedfrozen tofu, p. 226+). Tamago-toji (Frozen tofu with eggs
and onions, p. 231). Gyoza [Chinese jiaozi] (p. 232). Orandani (Deep-fried frozen tofu in lemon sauce, p. 234). Soboro
(Grated frozen tofu rice topping, p. 234). Hakata-agé (Deepfried frozen tofu sandwich, p. 235). Koya-dofu no kombu
maki (Frozen tofu wrapped in kombu, p. 236). Sanshoku
gohan (Three-color brown rice, p. 236). Fukuyose-ni (Frozen
tofu simmered in sweetened broth, p. 236). Abekawa-dofu
(Frozen tofu rolled in sweetened kinako, p. 237). Yuba (p.
238-42). Nama-yuba (Fresh yuba). Nama-gawaki or hangawaki yuba (Half-dried yuba). Kanso- or hoshi-yuba (Dried
yuba). Hira- or taira-yuba (Flat yuba sheets). Maki-yuba
(Fresh yuba rolls). Komaki (Long yuba rolls). Kiri-komaki
(Small yuba rolls). Musubi-yuba (Tied yuba). Omaki-,
futomaki- or Uzumaki-yuba (Large yuba spirals). Oharagi
yuba (Slightly flattened yuba roll tied with a thin piece of
kombu). Amayuba (Sweet yuba). Kirehashi (Fresh yuba
trimmings). Kuzu-yuba or mimi (Yuba flakes). Toyuba

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 548
(Trough-shaped yuba, p. 242). Kaori yuba (Sweet miso deepfried in fresh yuba, p. 244). Yawata-maki (Yuba-burdock
root roll, p. 245). Toji yuba (deep-fried yuba with ginkgo
nuts and lily bulbs, p. 245). Yuba no kabayaki (Yuba mock
broiled eels, p. 245). Maze-gohan or Gomoku-zushi (Fivecolor sushi rice with agé, p. 169). Suhuo-t’ui (Homemade
Buddha’s ham). Tamago-toji yuba (Raw eggs cooked over
hot yuba, p. 247). Tamago yuba (Deep-fried yuba in ankake
sauce, p. 248). Kenchin-maki (Large yuba rolls with tofu and
vegetables). Yuba shinjo (Yuba steamed with eggs, p. 249).
Sesame tofu (goma-dofu, p. 266-67). Egg tofu (tamagodofu, p. 267). Emerald tofu (Uguisu-dofu, p. 268). Address:
c/o Aoyagi, 278-28 Higashi Oizumi, Nerima-ku, Tokyo 177,
Japan. Phone: (03) 925-4974.
1206. Shurtleff, William; Aoyagi, Akiko. 1975. Tofu and
yuba in China, Taiwan, and Korea: Doufu-ru (Document
part). In: W. Shurtleff and A. Aoyagi. 1975. The Book of
Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn Press. 336
p. See p. 255-56, 262-64.
• Summary: “Surely the most distinctive genre of tofu
prepared in China is doufu-ru, or fermented tofu. Doufu-ru,
in its many forms, is completely unlike anything prepared
in Japan or, for that matter, any food familiar to most
Westerners. Known in English as Chinese cheese, tofu-, bean
curd-, or soybean cheese, or preserved- or pickled bean curd,
it is called doufu-ru, furu, rufu, or dou-ru in Mandarin, fuyu
or funan in Cantonese (and in most Western tofu shops run
by Cantonese masters), and sufu or dousufu in Shanghai and
in most scientific literature. The latter terms, which mean
‘molded milk,’ are not at all familiar to most Chinese.”
Note: This is the earliest English-language document
seen (April 2021) that uses the term “doufu-ru to refer to
fermented tofu.
“Doufu-ru has a soft–almost creamy–consistency and
strong flavor and aroma reminiscent of Camembert cheese.
Most varieties, seasoned with minced red peppers, are quite
sharp and hot on the tongue, so that a little bit goes a long
way. Widely enjoyed as a relish and seasoning, doufu-ru is
prepared and sold in special Chinese pickle-and-miso shops
rather than in neighborhood tofu shops. Traditionally, it was
also prepared in many homes and farmhouses. The process
of fermentation and preservation in a brining liquor enables
this variety of tofu to last for as long as one to two years,
even in semitropical climates, and its low cost makes doufuru especially popular among the poorer classes. Like cheese,
wines, miso, shoyu, and many other fermented foods, doufuru gradually improves in flavor, aroma, and texture as it ages.
As mold enzymes break down and digest the protein in the
tofu, the latter’s sharp flavors mellow and its consistency
softens: well-aged doufu-ru virtually melts on the tongue.
After the tofu has ripened for 6 to 8 months, its color turns
from yellowish white to a soft light-brown, and the wineand-salt brining liquor, too, grows richer and mellower.

“Fermented tofu is the only traditional soybean
product made in the manner of Western cheeses, that is, by
ripening tofu with a mold. Although one would think that
soymilk could easily be made into cheeses similar to those
prepared from dairy milk, repeated attempts to produce such
cheeses–even in modern Western laboratories–have until
very recently met with failure. But unlike Western cheeses,
doufu-ru is immersed in an alcoholic brine during ripening
and is generally sold still immersed in the brining liquor in
pint bottles or small cans. To prepare doufu-ru, 3/4- to l¼inch cubes of doufu or firm tofu are inoculated with spores
of a mucor-type mold, then incubated in a warm place for
about 3 to 7 days until each cube is covered with a dense mat
of fragrant white mycelium. The molded cubes are immersed
in the brine, which generally contains Chinese rice wine and
red peppers (or other spices and seasonings). After ripening
for one to two months in the brining liquor, the bottled tofu is
shipped to Chinese markets where it is often allowed to age
for another two to four months before being placed on sale.
It is said that if the doufu-ru remains motionless when the jar
is spun quickly on its axis, it has been properly aged and is
ready to use.
“In China, the most popular ways of serving doufu-ru
are as a seasoning for congee (hot breakfast rice porridge)
or rice, as an appetizer or hors d’oeuvre with drinks, or as
an ingredient in stir-fried dishes or simmered sauces, used
to add zest and flavor. The brining liquor is also used in
many of these preparations. In Western cookery, doufu-ru is
delicious used like Camembert or Roquefort cheese in dips,
spreads, dressings, and casseroles. Recipes for each of these
preparations are given at the end of this chapter.
“The ideographic character for fu in doufu-ru (also
used in the word doufu) means ‘spoiled.’ The character
for ru means ‘milk.’ These characters have an unusual and
very ancient etymology. Although the Chinese had a highly
developed civilization long before the beginning of the
Christian era, they never developed the art of dairy farming
or, consequently, of making cheese. But their northerly
neighbors, the Mongols, whom the Chinese regarded as
uncivilized barbarians, were quite skilled in the preparation
of fine goat’s cheese. The Chinese called this cheese furu,
or ‘spoiled milk.’ Centuries later, the Chinese learned
how to prepare their own variety of fermented cheese, but
from soy rather than dairy milk, probably with some help
(or at least inspiration) from the Mongols. And the name
which they had used derogatorily for the Mongolian cheese
gradually came to be used for their own tofu cheese: their
insult boomeranged and remains with them to this day.
Consequently some modern Chinese and Japanese–especially
those operating expensive restaurants–write the character
fu in the words tofu, doufu, and doufu-ru with a different
character which, although pronounced ‘fu,’ means ‘affluent,
ample, or abundant.’
“Records show that doufu-ru was being produced in
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China by the fifteenth century and that it may have originated
much earlier. The technique for making fermented tofu
spread from China to Vietnam (where similar a food called
chao is now prepared) and to the East Indies (where tao
tuan is made.) A type of fermented tofu called tahuri is also
produced in the Philippines by packing large (4- by 4- by
2½-inch) cakes of firm molded tofu into cans with a large
quantity of salt. Neither sake nor brine is used in the process.
After ripening for several months, the tofu is yellowish
brown and has a distinctive salty flavor.
“The four basic types of Chinese fermented tofu are
white doufu-ru, red doufu-ru, tsao-doufu (“tofu fermented
in sake lees”), and chiang-doufu (“tofu fermented in miso
or soy sauce”). The brining liquor used for each is also a
popular ingredient in many Chinese recipes, especially
in dipping sauces. Called doufu-ru chih, it often contains
various spices or minced red peppers which make it a zesty
seasoning.
“White Doufu-ru (Pai doufu-ru): In most of China and
in the West, this is the most popular type of fermented tofu.
Unless it is specifically being contrasted with the red variety,
it is generally called simply doufu-ru. The tofu’s flavor,
color, and aroma can be modified either by changing the salt
or alcohol composition of the brining liquor or by adding
different combinations of spices and seasonings. The most
common brine contains about 10 percent alcohol and 12
percent salt; some contain little or no alcohol, while others
may contain more than twice as much alcohol as salt. One
brine of the latter type yields “drunken cheese” (tsui-fang)
and another yields “small cheese cubes” (chih-fang).
“At least five different varieties of white doufu-ru are
sold in markets and marketplaces throughout Taiwan and
China. The most popular is red pepper doufu-ru (la doufuru, la-chiao furu, or la furu). Available in the West as
Fermented Bean Curd, it contains a hearty portion of minced
red peppers which make the flavor hot and spicy while
also serving as a natural preservative. When sesame oil is
added to this type of fermented tofu it is known as sesamered pepper doufu-ru (mayu-la doufu-ru). Some milder and
particularly delicious types of doufu-ru are made in liquors
containing only rice wine, salt, and water plus an occasional
small amount of sesame oil” (Continued). Address:
Lafayette, California.
1207. Shurtleff, William; Aoyagi, Akiko. 1975. Kinako
(Roasted full-fat soy flour) (Document part). In: W. Shurtleff
and A. Aoyagi. 1975. The Book of Tofu. Hayama-shi,
Kanagawa-ken, Japan: Autumn Press. 336 p. See p. 64-66.
• Summary: This section begins: “Kinako is a tan or beige
flour made by grinding whole roasted soybeans. It has a
nutty flavor and fragrance and contains over 38 percent
protein. Many of Japan’s most popular confections are dusted
with a light coating of sweetened kinako. These confections
usually consist of a grain such as mochi (pounded glutinous

rice), or steamed, pounded millet filled with an (sweetened
adzuki bean paste). In the Kyoto area alone more than
twelve popular confections are prepared with a covering
of sweetened kinako. In a number of Japanese healthfood treats (such as kinako amé, gokabo, kokusen, and
kankanbo) kinako serves at the main ingredient; it is mixed
with mizuame to give a chewy taffy-like texture and rich
sweetness. We feel that kinako itself and a number of the
following preparations–especially Kinako Butter, Kinako
Candy, and Kinako Coffee–could be produced in cottage
industries and sold commercially with excellent results. A
delicious and inexpensive source of high-quality protein,
kinako is generally sold in ¼-pound bags and used in small
quantities.”
Recipes include: Homemade kinako. Kinako butter
[homemade soynut butter]. Creamy kinako butter. Kinakopeanut-sesame spread (with peanut butter and sesame
butter). Kinako in brown sauces and roux. Kinako in breads
and muffins. Sweetened kinako. Abekawa mochi (This is
the most popular way of using kinako in Japan). Chinesestyle kinako & peanut butter balls (“These sweet, almost
crumbly delicacies are a favorite in China where they are
sold commercially). Kinako candy (Kinako amé or Genkotsu
amé; variations: Kokusen or Kankanbo, Gokabo). Kinako
high-protein bars. Kinako coffee.
Kinako is also called for in a recipe for Abekawa-dofu
(Frozen tofu rolled in sweetened kinako) (p. 237). Address:
Lafayette, California.
1208. Shurtleff, William; Aoyagi, Akiko. 1975. Glossary
(Document part). In: W. Shurtleff and A. Aoyagi. 1975. The
Book of Tofu. Hayama-shi, Kanagawa-ken, Japan: Autumn
Press. 336 p. See p. 319-29.
• Summary: Aburae. Agar: see sea vegetables. Akame: see
beni-tade. Amazake. Aojiso: see beefsteak. Aonoriko: see sea
vegetables. Asanomi: see hemp seeds. Asatsuki: see chives.
Azuki beans. Bamboo shoots (Takenoko). Bean sprouts
(Moyashi). Beefsteak plant (Shiso): Beefsteak buds and
blossoms (Mejiso and hojiso), Beefsteak seeds (Shisonomi),
Green beefsteak leaves (Aojiso), Red beefsteak leaves
(Shisonoha). Beni-shoga: see gingerroot. Beni-tade. Biifun:
see noodles. Bonito flakes (Hana katsuo). Bracken fern
(Warabi). Bread crumb flakes (Panko). Burdock root (Gobo).
Butterbur (Fuki). Chinese cabbage (Hakusai). Chives.
Chrysanthemum leaves (Shungiku). Cloud-ear mushroom:
see mushrooms. Daikon. Eggplant (Nasu). Enokidake: see
mushrooms. Fish sausage (Neri-seihin or surumi [surimi]).
Flax seeds: see hemp seeds. Fuki: see butterbur. Gingerroot
(Shoga): Gingerroot shoots (Shin shoga or yanaka shoga),
Red pickled gingerroot (Beni-shoga). Ginkgo nuts (Ginnan).
Glutinous yam (Tororo imo). Gobo: see burdock root. Gyoza.
Hakusai: see Chinese cabbage. Hana katsuo: see bonito
flakes. Harusame: see transparent noodles. Hasu: see lotus
root. Hemp seeds (Asanomi). Hijiki: see sea vegetables.
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Hokkaido pumpkin: see kabocha. Horenso: see spinach.
Ito konnyaku: see konnyaku. Jinenjo: see glutinous yam.
Junsai. Kabocha. Kabu: see turnip. Kampyo. Kanten:
see sea vegetables. Karashi: see mustard. Katakuriko.
Katsuobushi: see bonito flakes. Kikurage: see mushrooms.
Kinako (roasted whole soy flour): see p. 64. Kinome.
Kombu: see sea vegetables. Konnyaku: Konnyaku threads
(Ito konnyaku), Konnyaku noodles (Shirataki). Kuzu. Leek
(Negi or naganegi). Lily bulb (Yurine). Lotus root (Renkon
or hasu). Mandarin orange (Mikan). Matcha. Mejiso: see
beefsteak plant. Mikan: see mandarin orange. Mirin. Miso:
see p. 31. Miso pickles: see pickles. Mizuame. Mochi (Cakes
of pounded glutinous rice). Moyashi: see bean sprouts.
Mushrooms (Kinoko): Cloud-ear mushroom (Kikurage),
Enokidaké, Matsutaké, Nameko, Shiitaké, Shimeji. Mustard
(Karashi). Myoga. Nagaimo: see glutinous yam. Nameko:
see mushrooms. Natto: see p. 67. Negi: see leek. Niboshi.
Nigari. Nira: see chives. Noodles (Menrui): Soba, Udon,
Rice-flour noodles (Biifun), Somen, Ramen. Osmund
fern (Zenmai). Panko: see bread crumb flakes. Pickles
(Tsukemono), Cha-ts’ai, Narazuké, Takuan. Powdered
green nori: see sea vegetables. Renkon: see lotus root. Rice
flour (Joshinko). Sake (Rice wine). Sansho pepper (Konazansho). Sato imo: see taro. Satsuma imo: see sweet potato.
Scallions. Sea vegetables (Kaiso): Agar (Kanten), Hijiki,
Wakame. Sesame seeds (Goma). Seven-spice red pepper
(Shichimi togarashi). Shiitake: see mushrooms. Shinachiku:
see bamboo shoots. Shiso: see beefsteak plant. Shoga: see
gingerroot. Shungiku: see chrysanthemum leaves. Snow
peas (Saya endo). Soba: see noodles. Spinach (Horenso).
Sweet potato (Satsuma imo). Takenoko: see bamboo
shoots. Taro. Teimo: see glutinous yam. Togarashi pepper.
Transparent noodles (Harusame). Kombu (Kobu or konbu).
Nori: Powdered green nori (Aonoriko or aonori). Trefoil
(Mitsuba). Tsukune imo: see glutinous yams. Turnip (Kabu).
Udo. Udon: see noodles. Umeboshi. Uri melon. Wakegi: see
leek. Warabi: see bracken fern. Wasabi. Wheat gluten (Fu).
Wild onion (Nobiru). Wonton skin. Yama imo: see glutinous
yam. Yamato imo: see glutinous yam. Yatsugashira: see
taro. Yurine: see lily bulb. Yuzu. Zenmai: see Osmund fern.
Address: Lafayette, California.
1209. Soybean Digest. 1975. Process for simulating meat.
Dec. p. 31. Summarized in Cereal Industry Newsletter. 1976.
Jan. p. 1-2.
• Summary: Describes a sesame-soy tempeh developed by
James Liggett of Foundation Foods, Inc.
1210. Product Name: Fearn Sesame Burger Mix.
Manufacturer’s Name: Fearn Soya Foods.
Manufacturer’s Address: 4520 James Place, Melrose Park,
IL 60160.
Date of Introduction: 1975.
Wt/Vol., Packaging, Price: 10 oz.

How Stored: Shelf stable.
New Product–Documentation: Erewhon catalog titled
“Erewhon Harvest ‘75.” 1975. p. 35. This product, which
contains soy flour, is now sold by Erewhon. Label purchased
in 1980. Brown, blue, green and red on orange. “Serves four.
All natural. All vegetable.” 4.2 oz. in foil pack.
1211. Bragg, Paul; Bragg, Patricia. 1975. Hi-protein meatless
health recipes: With history and reasons. Desert Hot Springs,
California: Health Science. 184 p. Illust. No index. 21 cm.
• Summary: A vegetarian cookbook. Whereas Paul Bragg
used to advocate moderate amounts of meat and fish in the
diet, he now advocates a meatless / vegetarian diet. These
recipes are free of salt and sugar. On the cover the word
“Meatless” appears in large bold letters.
Contents: Total health for the total person. Food for
thought (sayings). Introduction, by Patricia Bragg (p. 1-9.
Strongly advocates a vegetarian diet. Your health food store
can substitute for your meat market. Cured meats may cause
cancer. Animal fats can be harmful. Vegetarian gourmet
cookery). Abundant protein without meat: An arduous
journey without meat (Guatemala), health and vitality in
Africa’s Atlas Mountains [Berbers in Morocco, Algeria,
and Tunisia], Arab vegetarians in the Sahara desert, India
produces many strong people on a vegetarian diet (incl.
Gandhi, yogis. Paul was Gandhi’s friend, and they hiked
together over miles of hot, dusty roads in India), 175 years
of vegetarianism in England (George Bernard Shaw, Bragg’s
personal friend, lived into his 90s), great vegetarians of the
past, fruitarians–a type of vegetarianism, vegans–another
type of vegetarian, lacto-vegetarians–the most popular
type, vegetarians excel as athletes, degenerative diseases
in an affluent society, animal proteins and fats connected
with cancer, our malnourished youth, young people are
awakening to the importance of good nutrition, a meatless
diet must avoid protein deficiency, human individuality,
300,000 retardants born each year in the U.S., how to solve
your nutritional problems, how much protein does the body
need, protein-hungry hair, sprouts a tremendous source of
vegetable protein (incl. soybean sprouts), you must have
all the amino acids, vegetarian foods that are rich in amino
acids (incl. peanuts, soy beans), B-12 supplement essential
in vegetarian diet (soy beans have traces), raw fresh wheat
germ also essential in a vegetarian diet, how I discovered the
nutritional value of raw wheat germ, combine good nutrition
with exercise, brewer’s yeast as a vegetable protein–plus,
buckwheat leads all grains in protein, buckwheat also rich
in minerals and vitamins, here’s how to serve buckwheat,
use no salt!–its harmful, herbs and garlic add nutrition plus
beautiful flavors, the Chinese Restaurant Syndrome, no
nutritional value in MSG, Bragg Liquid Aminos (ad, p. 44;
many of the recipes in this book call for Bragg Aminos).
Mushrooms an ancient nutritional delicacy. Mushrooms
and mushroom recipes. Sesame seeds and recipes. Tahini
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and recipes. Hulled millet and recipes. Barley and recipe.
Chinese yogurt or tofu (and 4 recipes). Suggestions for using
Bragg Liquid Aminos (ad, p. 66).
Note: This is the earliest document seen (Aug. 2011)
that contains the term “Bragg Liquid Aminos.” Mexico
gives us delicious meatless protein dishes. History of corn.
Soybeans. Appetizers. Salads and dressings. Soups important
in vegetarian diet. Vegetables. Casseroles. Entrees (incl.
Soybean loaf). Egg and cheese dishes. Health beverages.
Pineapple holds the secret of protein-digesting enzymes
(smoothie recipes). Breads and grains. Sandwiches and
fillings. Spreads. Health desserts (incl. Zesty protein
confection {with 2/3 cup soy powder [protein isolate]}). Hiprotein carob brownies (with ½ cup soybean powder).
The Bragg travel diet (he takes along his own meatless
food). Sickness is expensive (between 1950 and 1979,
medical costs in the USA increased 1,568%). Very little
money spent on preventive medicine. “Getting old”–True
or false? (False, no part of the human body is more than 7
years old, and our blood is replaced every 90 days). When
you are healthy–you are happy! Individuals can extend
their lives by natural living (examples of Vilcabamba in
Ecuador, the Hunza in West Pakistan, and people in the
highlands of the Soviet Caucasus; all eat very little meat).
Natural diet and exercise the secret of agelessness. Exercise
improves circulation to all parts of the body. Why should
man die? Man is not originally carnivorous (physiology and
anatomy of the human body). The meatless way of eating
is simple. What is a balanced diet? Easy method to balance
your nutrition. Modern nutrition confuses even so-called
experts (but is basically simple. Paul was “born and reared
on a large farm in Virginia.” They grew practically all their
own foods and had their own gristmill). Health is easiest and
safest way. Your body is your closest companion (Be careful
about what you eat. The greatest thing in life is energy). Our
personal message to you. Protein research data. Protein and
calorie counter (a table showing calories, protein, and usable
protein for many basic foods). Life’s greatest treasure is
radiant health. Your health food store: The specialist that is
different (list incl. 3 Bragg products). Let your health food
store be your meatless butcher shop. Food for thought (p.
182-84; quotations, most have the author given). From the
authors (“This book was written for You... We Professional
Nutritionists join hands in one common objective... Scientific
Nutrition points the way–Nature’s Way–the only lasting way
to build a body free of degenerative diseases and premature
aging...”). My favorite recipes (mostly blank page).
Advertisements: (1) Send for important free health
bulletins. (2) Bragg live longer, live stronger selfimprovement library (list of 25 books by Bragg, with prices).
From the authors. Brief biography of Patricia Bragg (on
unnumbered page at end of book), Ph.D., Nutritionist, beauty
and health consultant. Advisor to world leaders, glamorous
Hollywood stars, singers, dancers, athletes. Lecturer and

author (She says she is the daughter of Paul C. Bragg. An
accomplished musician, dancer, tennis player, swimmer,
and mountain climber. The youngest woman to ever have
been granted a U.S. patent. Graduate of the University of
California. Lists her famous clients).
The section on “Chinese yogurt or tofu” (p. 61-65) notes
that many years ago, while Bragg was an associate editor of
Bernarr MacFadden’s famous Physical Culture Magazine,
he “made one of the greatest nutritional discoveries” of
his life. Macfadden asked Bragg to travel to Manchuria, a
long and arduous trip, to study these people well known for
their tremendous vitality, energy and health. He was well
rewarded, for there he “discovered the magic of the soybean,
the most potent of vegetable high-protein foods.” He found
that Manchurians eat low on the food chain, make soy milk
and tofu. Tofu is sold in food stores throughout Hawaii,
where he lives. Tofu is related [sic, unrelated] to spun soy
protein. He gives recipes for: Chop suey with tofu. Vegetable
casseroles using tofu. Tofu casserole supreme. Tofu &
scrambled eggs.
The section titled “Soybeans” (p. 73-81) has the
following contents: Herbs to savor soybeans (21 herbs).
Soybeans (introduction). How to make soybean sprouts.
Soybean recipes. Green soybeans. How to cook dried
soybeans. Method for cooking beans. Soy milk. Soybean
cheese (made by allowing soy milk to curdle in a warm
place, without using a coagulant). Soybean casserole.
Soybean and vegetable stew. Sauteed soybean sprouts
and onions. Boston baked soybeans. Stuffed peppers with
soybeans. Soybean sprouts en casserole. Soybean-rice loaf.
Baked soybean croquettes. Soybean patties with tomato
sauce. Soybean loaf (with soybean pulp [ground, cooked
soybeans]). Stuffed soybean peppers.
Photos show: (1) Jack LaLanne, Patricia Bragg, Elaine
LaLanne, Paul Bragg, standing together. (2) “Paul C. Bragg,
N.D., Ph.D., Life Extension Specialist,” in Hawaii, standing
and smiling in front of tropical plants (facing p. 1). Note:
This is the earliest document seen (April 2010) in which it
is claimed that either Paul C. Bragg or Patricia Bragg have
Ph.D. degrees. When and from where did they get them?
(3) “Paul C. Bragg and daughter Patricia” (p. 1). (4)
Paul Bragg with the members of the “Longer Life, Health
and Happiness Club” at Fort DeRussy on Waikiki Beach,
Honolulu, Hawaii (p. 89). (5) “Paul Bragg and daughter
Patricia” standing by the railing of a ship. They travel the
world gathering health recipes (p. 156). (6) Paul Bragg and
his daughter, Patricia, dressed in workout suits, running in
place. and looking very healthy, happy, and energetic. They
“carry out a vigorous morning exercise program every day
and keep in peak physical condition” (p. 160). (7) Paul
C. Bragg and Duncan McLean, age 83, England’s oldest
champion sprinter, running together in London’s Regent’
Park (p. 162). (8) Paul Bragg standing on Waikiki Beach
with six female members of the Longer Life, Health and
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Happiness Club; all have both hands raised high (p. 171).
Address: Health Science, Box 477, Desert Hot Springs,
California 92240.
1212. Deer. 1975. The cookbook for people really who love
animals. God’s Religion, Route 2, Box 98E, Brooksville, FL
33512. 31 p. Illust. No index. 18 x 22 cm.
• Summary: This typewritten vegan cookbook with no price
on it, copyrighted in 1975 by Burton Waldbaum, expresses
the group’s world view. The cover title is hand written below
an illustration (line drawing) of a girl kneeling down with
a cow, lamb, pig, and chicken. The book contains a good
collection of 62 vegan recipes, which are straightforward,
appetizing, and nutritious.
Contents: Introduction, by Sun. Thank you page, by
Deer. Breakfasts (12 recipes). Main dishes: Sauté (5),
Vegetable and grains (10), Potatoes (3), Variety dishes (4).
Sauces (6). Soups (6). Salads (4). Dressings (3). Healthful
treats (8). Glossary. Abbreviations. Memo section. Essential
items for cooking.
This spiritual vegan community, founded by Burton
Waldbaum (who is also called “Light”), was later renamed
“World of God,” and after that “Gentle World.”
The Introduction begins: “The Human Race (that is, the
race to reach human perfection) has evolved to an exciting
point; at least this is true of these who are in the lead. There
is a world of truly gentle people on this planet, growing
stronger, and surer, and healthier, and happier, and higher
every day. And it’s time for the rest of the race to have a
good look at them, and to see that it’s their gentleness that
allows them to run faster and better; so that everyone can
eventually reach the goal of evolving; so that everyone can
win its rewards.
“In spite of all the pessimism, all the cruelty, all the
brain dirtying, all the lies, all the injustice and all the
hypocrisy; in spite of all the internal and external pollution
that men and women have been heir to, there is a new breed
emerging, and it’s rising clear and sweet and free. Never
before, in the history of the world, have so many people
stood up in front of each other and announced, very bravely,
‘I don’t eat meat anymore.’ And that standing up has been as
a seed that has been nourished and spread, and that will bear
much fruit in the New World–a world in which all creatures
are gentle; all creatures are unafraid.
“... which is leading the world to a new, much higher,
loving and understanding of GOD. Gentleness is the
necessary beginning for a new world, but it is only the
beginning...”
Soy-related recipes include: Granola (with “½ cup soy
granules, {optional},” p. 5.). Bran muffins (with “1¼ cup
soy milk {1 cup water and 4 T [tablespoons] soy flour}, p.
7). Oatmeal chewies (with “2 T soy powder,” p. 7). Banana
bread (with “2 T soy powder mixed with 2 T water,” p. 7).
Soy burgers (with soy beans and tamari, p. 10). Chick pea

loaf (with soy powder, p. 11). Tahini tamari sauce (p. 19).
Tomato soup (with soy powder, p. 21). Carob ice cream (with
soy powder, p. 25). Vanilla ice cream (with soy powder, p.
25). Quick buckwheat pancakes (with soy or nut milk, and
soy powder, p. 25). Carob cookies (with soy powder, p.
27). Carob cake (with soy or nut milk, and soy powder, p.
27). Frosting for carob cake (with soy powder, p. 28). Soy
butter (Mix ¼ cup water, ½ cup soy powder or soy flour, ¼
cup oil, 1 tablespoon of sweetener, 1 tablespoon herba-mare
[seasoning salt mixture]. Delicious with muffins, bread,
or crackers). The glossary (p. 29) lists two soy products:
“Soy powder–made from soy beans. Used instead of milk
or eggs. As an egg substitute: 1 egg equals 1 tablespoon soy
powder and 1½ tablespoons water. As a milk substitute: 4
tablespoons soy powder to 1 cup water, blend.
“Tamari–made from aged soybeans, A pure soy sauce.
A definite must in all vegetarian kitchens. Used in almost
everything that you will be cooking.” Indeed, tamari is used
to season more than half the recipes in this book; most are
not specifically mentioned above. Address: Brooksville,
Florida.
1213. Harlan, Jack R. 1975. Crops & man. Madison,
Wisconsin: American Society of Agronomy. xi + 295 p.
Illust. 24 cm. Foundations of Modern Crop Science Series.
• Summary: Table 2-1 (p. 57) lists “The world’s 30 leading
food crops in terms of estimated edible dry matter” in
descending order of annual production. For each is given:
Annual production in million metric tons, annual or
perennial, ecological origins (Mediterranean, savanna,
woodlands, tropical forest, highlands, coastal, or prairie),
self- or cross-fertilizing, ploidy level. The top ten crops
are: Wheat (468), maize (429), rice (330), barley (160),
soybean (88), cane sugar (67), sorghum (60), potato (54),
oats (43), and cassava (41). The soybean (No. 5) originated
in northeastern China; it is an annual which originated in the
woodlands, is self-fertilizing, with a ploidy level of 4. A large
proportion of the maize, barley, soybean, sorghum, oats, and
rye are fed to animals in the “developed” countries, but serve
as human food elsewhere (p. 80).
Fig. 5-1 (p. 108) shows a schematic diagram of primary,
secondary, and tertiary gene pools. Since a hybrid has
been made by crossing the soybean with its wild perennial
relative, and since “embryo rescue was used, the relationship
seems to be at the GP-3 level.”
Pages 152-53 show major gene banks in the
international system. The two major soybean collections are
in the USA (USDA), and Japan (NIAS, Tsukuba).
Page 198 discusses “Recorded history.” “The soybean
is first mentioned in 664 BC in connection with tribute paid
to the Chou by the Shan-Jung (Mountain Jung) tribe.” Hemp
(Cannabis) is mentioned seven times in the Book of Odes
(Shih Ching). “The agriculture that evolved on the north
China uplands was based on the millets, soybean, and a suite
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of fruits and vegetables” (p. 199).
The section titled “Soybean” (p. 206) contains details on
the cultivated plant and its wild ancestor–which is a “small,
slender creeping vine bearing a few small pods with small,
black seeds. The plant is widely distributed from southern
Siberia, through Manchuria, throughout the eastern coastal
plain of China, and westward to Szechuan. It is rather weedy,
and is often found in city parks under the shade of trees.
Presumably, it was once a woodland or temperate forest plant
before the natural vegetation was removed for agriculture.
The changes under domestication have been enormous.
“Evolution of bush types from vines is common under
domestication... The viny ancestral types are usually retained
as well, and trailing forms of soybean are still grown for
fodder.”
The following plants are also discussed: adzuki (Vigna
angularis, p. 73), amaranth (p. 17-18, 76-77, 80, 95, 221),
Bambara groundnut (Voandzeia, 71, 182), Cannabis (hemp,
p. 55, 70, 74, 147, 198, 200), peanut (p. 57, 59, 77, 153,
187, 225, 227-28, 232), Pueraria lobata (p. 67, 75, 200; see
also Yam-bean), quinoa (p. 77, 233), sesame (15, 72, 75,
198, 213), and winged bean (p. 75). Address: Prof. of Plant
Genetics, emeritus, Crop Evolution Lab., Dep. of Agronomy,
Univ. of Illnois, Urbana, Illinois.
1214. Institute of Agricultural Research (Ethiopia). 1975.
Gojjeb Dutch Mission Farm. Crop data from 1972 to 1974.
Addis Ababa, Ethiopia: Institute of Agricultural Research. 11
p. *
• Summary: Production and yield data is given on soybeans,
groundnuts, maize, sesame seeds, haricot beans, mung beans,
lima beans, and cotton. Address: Ethiopia.
1215. Kulvinskas, Viktoras. 1975. Survival into the 21-st
century: Planetary healers manual. Omangod Press, P.O. Box
255, Wethersfield, CT 06109. 323 p. Cover illust. by Peter
Max. Introduction by Dick Gregory. Index. 28 cm. [259* ref]
• Summary: This book is about sprouts, sprouting, and a
vegetarian live-foods diet. It is a catch-all of New-Age/
dietetic ideas assembled with the uncritical journalistic eye
of a supermarket tabloid. Concerning soybeans the author
states (p. 71): “The soybean is one of the most versatile
foods. It is among the few seeds that have an alkaline ash. It
will sour just like milk. Sprouted, it makes a delicious cheese
and yogurt. It keeps well and can be bought organically
grown for as low as 16 dollars per 100 pounds. Sprout for
three days. Refrigerate. The best use of soybean sprouts is
in making yogurt.” On p. 257 is a recipe for Seed Yogurt
(1 cup seeds plus 2 cups Rejuvelac). The preferred seeds
are sunflower seeds. “A very bland, delicious yogurt can be
made from sunflower alone, or from a mixture of cashew,
almond, soy, pumpkin, and/or sesame... If using soybeans,
soak them for at least 24 hours, changing water every 4
hours, finally draining. Blend to a creamy consistency using

equal parts water and soybeans. The ferment has a delicious,
sour taste. It is nutritionally superior to tofu and much less
expensive.” A recipe for Rejuvelac is given on the same
page.
Page 248: “Dulse should be soaked in water (this is true
for all sea vegetables) to soften it and to wash away the sea
salt. Kelp, wakame, nori, kombu, hiziki can be found in most
macrobiotic stores. Sea vegetables are food and seasoning.”
On p. 249 is a recipe for Soy Loaf using 2 cups soy bean
sprouts. Copyright 1975 but published until 1979. Photos
(on p. 323 and the inside back cover) show Kulvinskas. He
was born in Lithuania, and received his MSc degree in pure
mathematics from the University of Connecticut, where he
later taught math. For 6 years he was a computer consultant
for Harvard Univ., MIT, Smithsonian Astrophysical
Observatory, Appolo Project, etc. He retired in 1968 at
age 29. He was co-founder with Dr. Ann Wigmore, of the
Hippocrates Health Institute in Boston. He is presently
director of the Survival Foundation, established in 1977.
Address: Wethersfield, Connecticut.
1216. Pirie, Norman Wingate. ed. 1975. Food protein
sources. Cambridge, London, New York, Melbourne:
Cambridge University Press. xx + 260 p. Index. 24 cm.
Series: International Biological Programme 4.
• Summary: Includes 26 chapters by various authors,
including: Contents: List of contributors. Preface, by N.W.
Pirie. Part I: Sources edible after minimal processing. 4. The
Spirulina algae, by N.W. Pirie. 6. Green micro-algae, by H.
Tamiya.
Part II: Concentrates made by mechanical extraction. 8.
Soybeans and soybean products, by S.J. Circle & A.K. Smith
(cited separately). 10. Sunflower, safflower, sesame and
castor protein, by A.A. Betschart, et al. 11. Groundnut, by
O.L. Oke, et al. 12. Broad bean, by A. Hagberg & J. Sjödin.
14. Leaf protein, by N.W. Pirie. 15. Industrial production of
leaf protein in the USA, by G.O. Kohler & E.M. Bickoff.
Part III: Concentrates made by biological conversion.
23. Yeasts grown on hydrocarbons, by C.A. Shacklady.
24. Variation in the composition of bacteria and yeasts and
its significance to single-cell protein production, by C.L.
Cooney & S.R. Tannenbaum.
Part IV: The use of novel foods. 25. Quality standards,
safety and legislation, by F. Aylward. 26. Acceptance of
novel foods by the consumer, by R.P. Devadas.
Note: With advice from M.S. (Monkombu Sambasivan)
Swaminathan, Indian Council of Agricultural Research, New
Delhi, India. Address: Rothamsted Experimental Station,
Harpenden, Herts., AL5 2JQ, England.
1217. Rombauer, Irma S.; Becker, Marion Rombauer. 1975.
Joy of cooking. Indianapolis/New York: Bobbs-Merrill
Co. 915 p. Illust. by Ginnie Hofmann and Ikki Matsumoto.
Index. 25 cm.
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• Summary: One of the great American cookbooks. A
classic and an all-purpose cookbook, this is the last edition
revised by Marion Rombauer Becker. Soy-related recipes
and descriptions include: Soy or lima bean casserole (p. 25556). Soy cakes (“patties” of mashed cooked soybeans, rice,
vegetables and eggs, rolled in sesame seeds and sauteed, p.
256). About fresh beans–edible soy beans (p. 284-85, with
illustration {line drawing}). Green soybeans (cooked, p.
286; “Use the edible vegetable type, not field varieties of
beans”). Low-fat tofu dressing (p. 369). About vegetable
and nut milks: These are all nutritionally inferior to animal
milks, “as their protein is of lower biologic value and their
vitamin content is different.” Almond and walnut milks have
long been known in Europe. Native Americans used hickory
and pecan milk. These milks, and coconut milk, with their
delicate, fragile flavors “are a great delicacy in sauces and
puddings.” Gives recipes for almond milk, soybean milk
(p. 534-35). Soybean curd or tofu (homemade, p. 535; “For
other suggestions, see The Book of Tofu, by William Shurtleff
and Akiko Aoyagi). Soybean paste or extender (cooked
soybeans pressed through a colander, p. 535). Alternate or
engineered foods (p. 535-36; textured vegetable proteins,
“TVPs,” CSM, WSB). Soy flour (p. 549). Soy meal (p. 54950; coarser than flour). About seeds, grains, beans and peas–
Roasted soybeans (p. 564). About commercial sauces–Soy
sauce and shoyu (p. 574). Soy whole wheat bread (with soy
flour, p. 608).
In the long, excellent section titled “Know your
ingredients” (p. 519+), under “The capers and caperlike buds
and seeds” (p. 580) we read: “Similar in Use are Chinese
fermented black beans, or toushi, which are available in
cans;...”
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “Chinese fermented
black beans” or the word “toushi” to refer to fermented black
soybeans.
As of April 1996 the book has not been revised since
1975. It is now a Scribner book published by Simon &
Schuster. Hardcover price: $24.00. Address: Jennifer Becker,
38537 S.E. Hudson Rd., Sandy, Oregon 97055.
1218. Silverstein, Alvin; Silverstein, Virginia B. 1975.
Beans: All about them. Englewood Cliffs, New Jersey:
Prentice-Hall, Inc. 86 p. Illust. by Shirley Chan. Index. 22
cm. Summarized in Soybean Digest, Sept. 1975, p. 43. [7
ref]
• Summary: This excellent book for children discusses beans
in legend and history, how to grow them, and their future as
a low-cost protein supplement. Includes experiments, bean
recipes, and games.
Contents: Beans. The story of beans. The history of
beans. Beans in legend and lore. The life story of the bean.
Kinds of beans. Beans in the garden and the marketplace.
Beans for the future. Fun with beans. Beans for good eating.

Page 2: “Kuan Yu, a great war god in Chinese folktales,
was a bean curd [tofu] seller in his youth.”
Pages 12-13, a brief (and partially accurate) history of
the soybean, begin: “Soybeans are native to eastern Asia.
The oldest written records of them date back to 2838 B.C.
[sic], when Emperor Shen Nung of China wrote a description
of the plant.” Also mentions: The five sacred grains, soybean
“milk,” tofu, yuba, [soy] sauces, soybean paste, soybean
sprouts, soybean oil, Engelbert Kaempfer, first introduced
“to the United States around 1800 when a ship brought some
to Philadelphia [Pennsylvania], Commodore Perry (1854),
USDA tested about 10,000 different kinds. Now soybeans
are the number one U.S. cash crop, accounting for more
then 75% of the world’s soybean supply. Soybeans are used
as foods for humans (in the form of oil, flour, soy sauce,
“milk substitutes, and meat substitutes and ‘extenders’”) and
feeds for animals. They are also used in the manufacture of
more than 250 industrial products, including paints, soaps,
lubricants, adhesives, and fertilizer.
Page 16: “In China, beans were a good luck symbol.
A person who wore a string of soybeans hidden around his
neck was believed to possess magic powers to do amazing
feats. Three dark soybeans soaked in sesame oil for three
days were used to foretell the future.”
The chapter “The life story of the bean” (p. 18-29) gives
(with illustrations) a simple and accurate description of the
bean seed and how it grows, discussing the hilum or seed
scar, the micropyle or tiny hole at one end of the hilum, the
seed coat, the two cotyledons in which food for the young
growing plant are stored, the embryo nestled (a plant in
miniature) between the cotyledons, with its two tiny leaves
(the plumule), a little root (the radicle), and a stemlike part
connecting them (the hypocotyl). When the seed is planted,
and it germinates or sprouts, the “embryo root pokes its tip
out through the micropyle and grows out into the soil. Tiny
root hairs form along the growing root. They take in moisture
and dissolved minerals from the soil.” The hypocotyl grows
until it “suddenly pushes up out of the soil–the first part of
the seedling to emerge. It is bent over, for the cotyledons are
still buried in the soil.” The hypocotyl continues to grow.
In a day or so the seed coat splits, then the top of the plant
pops up out of the soil. “The empty seed coat is left behind,
buried beneath the surface.” Now the young bean seedling
is growing straight up. The two seed leaves at the top unfold
and grow quickly. Below them on the stem are the two
cotyledons. As sun shines on the growing plant, its leaves,
cotyledons, and stem begin to turn green–a turning point in
the life of the plant.
For a while, the growing plant takes the food it needs
from the reserves stored in the two cotyledons. But as these
reserves are used up, they shrivel and finally fall off. Now
the young plant must create its own food using chlorophyll
and photosynthesis.
Chlorophyll traps energy from the sun. When examined
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under a magnifying glass, one can see that the surface of
a plant leaf contains many tiny openings called stomates,
which are usually open during the day and closed at night.
“When the stomates are open, gases from the air pass freely
in and out.” Air is about 80% nitrogen, 20% oxygen, plus
smaller amounts of carbon dioxide, water vapors, and
others gases. In the leaves, “carbon dioxide and water are
combined, using the sunlight energy trapped by chlorophyll,
into sugar, starches, and other complicated chemicals.
Scientists call this process photosynthesis (photo means
light, and synthesis means a putting together).” The byproduct, oxygen, passes out into the air through the stomates;
it is the gas that humans and other mammals need to breathe.
Describes the underground activities related to plant
growth, nodules, bacteria that live symbiotically in the roots
and fix ammonia and nitrogen. Also describes the bean
flower, its parts, self-pollination, the key role of bees, and
how the seeds are formed from the flower.
The chapter “The soybean–Number one” (p. 36-39)
describes the current status of the soybean in the USA.
The chapter “Beans for the future” discusses modern
developments such as CSM, soyfoods such as sufu, tempeh,
miso, spun soy protein fibers, soybean meat analogs, textured
vegetable protein (TVP).
When a bean seed sprouts, how does it know which
way is “up”? “Could you ever get a seedling with its roots
pointing up in the air and its shoot poking down into the
soil?” Supposing you cut off all sunlight? No, plants have
a built-in gravity sense which scientists call “geotropism.”
A plant hormone called an auxin causes the plant to bend
upward–and toward the light (heliotropism). In 1888, the
symbiotic partnership between legumes and nitrogen fixing
bacteria was first discovered by Hellriegel and Wilfarth.
There are short-day plants, long-day plants, and day-neutral
plants; flowering will not begin until the length of days
and nights is just right (p. 54-59). Bean recipes (p. 70-75).
Address: 1. Prof. of Biology, Staten Island Community
College, New York City; 2. Translator of Russian scientific
materials.
1219. Yuchi Pines Institute. 1975. “Blessed art thou, o
land, when... thy princes eat... for strength, and not for
drunkenness.” Ecclesiastes 10:17. Seale, Alabama: Yuchi
Pines Institute. 222 p. Undated. Illust. Index. 26 cm.
• Summary: A natural foods and vegetarian cookbook,
with considerable nutritional information. On spine: “Eat
for strength.” Chapter III, titled “Dairy product substitutes”
(p. 43-59) contains numerous recipes that use soy as an
ingredient. Soy-related recipes include: Soy bread (p. 15,
with soy flour). Soy-bran crackers (p. 25, with soy flour,
lecithin, whole wheat flour, and bran). Soy crackers (p. 27,
with whole soaked soybeans and lecithin). Soy noodles (p.
28, with Soy Base–see p. 46). Soy waffles (p. 41, with whole
soaked soybeans). Double strength soy milk for cream (p.

45–Save pulp [okara] to use in Soy Crackers. Use rich soy
milk as a base for Mayonnaise or Sour Cream, as Soy milk,
or as Soy yogurt). Sour cream (p. 45, made with soy milk).
Madison milk (p. 46, with whole dry soybeans). Banana
soy milk (p. 46). Soy base and milk with various flavors (p.
46). Soy sour cream (p. 47). Vegetarian cream (p. 47, with
double strength soy milk). Sesame spread (p. 48, with soy
base). Soy cottage cheese (p. 52, with soy grits). Scrambled
tofu–Soy cheese (p. 53). Tofu (homemade, 3 methods,
from soy flour or whole soybeans). Soy yogurt (p. 54, from
soy milk). Simple soy butter (p. 55, with soy flour or dry
soybeans). Food yeast butter (p. 55, with Soyannaise). Soy
butter (p. 57, with soy flour, lightly browned). Margarine
[non-hydrogenated] (p. 58, with coconut oil, oil, hot water,
lecithin, lemon juice, and onion salt). Carrot pie (p. 69, with
soy milk and soy flour). Banana cream toast (p. 72, with
soy or nut milk). Carob drink (p. 74, with soy or nut milk).
Bread pudding (p. 75, with Soy base). Soaked soybeans (p.
85, 210). Soynuts I and II (p. 85-86). Soy patties I and II (p.
86, with mashed soybeans and peanut butter). Soy loaf (p.
87, with soaked soybeans). Soy cheese balls (p. 88, with Soy
cottage cheese or chopped Tofu). Soy soufflé (p. 88, with
soaked soybeans). “Salmon loaf” (p. 90, with soy flour).
Soy corn chowder (p. 105, with Soy milk or Basic Cream
Sauce). Cucumber soup (p. 106, with Soy milk or Basic
Cream Sauce). Fresh cream of corn soup (p. 107, with Soy or
nut milk). Vichyssoise (p. 109, with Soy or nut milk). Corn
chowder (p. 110, with Soy or nut milk). Rice and soybean
loaf (p. 119, with cooked soybeans). Basic cream sauce (p.
127, with Soy base). Soyonnaise I-IV (p. 133-34, incl. with
Soyagen or canned Soyalac).
Recipes containing peanuts or wheat gluten: Nut cheese
(p. 54). Emulsified peanut butter (p. 55). Peanut butter balls
(p. 65). Peanut butter loaf (p. 86). Peanut butter Creole (p.
89). Chinese pepper steak (p. 93, with gluten). Nuttose (p.
95, with nut butter). Gluten (p. 96). Peanut butter gravy (p.
126). Grandmother’s gravy (p. 126, with peanut butter).
A table titled “Irritating substances” (p. 123) lists
the name of the substance, the chemical, and the effect.
The substances are: Black pepper, chili peppers, cayenne,
horseradish, cloves, cinnamon, mustard seed, ginger, nutmeg,
vinegar, baking soda, baking powder, salt (sodium chloride).
On the facing page is a list of 25 “Safe herbs.”
Note: A later edition of the book was copyrighted in
1979, then revised in 1983. The title was changed to “East
for Strength” and the author was listed as Dr. Agatha Thrash.
Yuchi Pines Institute (renamed Uchee Pines Inst. in the late
1980s or early 1990s) was founded in 1970 by Drs. Agatha
and Calvin Thrash, who are both physicians and Seventh-day
Adventists. As of April 1992 both are still living at Uchee
Pines.
Talk with Dr. Agatha Thrash. 1999. June 4. This book
was first published (with the above title) in 1975. They
copyrighted it in 1979. Address: Route 1, Box 273, Seale,
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Alabama.
1220. Mane, Pratap V. 1976. Soyabean: Solving protein
problem. Oils and Oilseeds Journal (Bombay) 28(3):23-25.
Jan/March.
• Summary: “In recent years, India has been importing about
one lakh tonnes [1 lakh = 100,000] of soyabean oil for us
in the manufacture of hydrogenated oils (vanaspati ghee).”
Moreover, soyabean has “suddenly gained importance
because of its possible utilisation for production of artificial
milk and other milk products.
Tables show: (1) Area, production and yield per hectare
of oilseeds in India. In descending order of production
(in million metric tons) they are: Groundnut (6.00), rapemustard (1.90), sesamum (0.52), linseed (0.47), castor (0.14),
soyabean (0.07), sunflower (0.35).
1221. Longacre, Doris Janzen. 1976. More-with-less
cookbook. Scottdale, Pennsylvania: Herald Press. 328 p.
April. Illust. Index. 22 cm. Introduction by Mary Emma
Showalter Eby. Spiral bound. [30* footnotes]
• Summary: Commissioned by the Mennonite Central
Committee. On the cover: “Suggestions by Mennonites on
how to eat better and consume less of the world’s limited
resources.” However, this is not a vegetarian cookbook.
Contents: Introduction. Part I: More with less. 1. Less
with more: World shortages, North America: Five times as
much, overspending money, overeating calories, overeating
protein, overeating sugar, overcomplicating our lives. 2.
Change–An act of faith: Does it really help anyone if I cut
back?, it seemed inadequate, we liked it better the second
time. 3. Building a simpler diet: The protein question, what
is complete protein?, amino acid teamwork, no-meat, lowmeat, and which meat, increasing protein content in foods.
II. Sharing the recipes. Soy-related recipes (all use
whole soybeans unless otherwise stated): Nameless soybeans
(p. 47). Soybean granola (with roasted soybeans, p. 91).
Section of soybean recipes (p. 96-98, 109-15): Savory baked
soybeans. Soybean loaf. Soybean hamburger casserole (with
ground beef). Soybean casserole. Fresh soybean-cheese
casserole (with “fresh green soybeans”). Soybean pie.
Refried soybeans. Soybean soufflé. Sweet and sour soybeans.
Marinated soybeans. Soybean sandwich spread. Basic
soybean spread or dip. Soybean curd sauté (with bean curd
[tofu]). Gather up the fragments. Soy, cheese and meat loaf
(with “vegetable-protein meat extender, p. 166). Basic burger
mix (p. 166). Quick soybean soup (p. 211). Soybean salad (p.
259). Roasted soybeans (3 recipes, p. 305).
Soy is also mentioned elsewhere: Soybeans contain
complete protein (p. 28). Protein complementarity: In
Indonesia fermented soybean cakes go with a rice meal.
Chinese and Japanese use bean curd [tofu] and bean sprouts
with rice (p. 29) Use soybeans or soy flour to increase
protein content of foods (p. 31). Table showing protein and

calorie content of some common foods (low fat soy flour,
dry soybeans, immature cooked soybeans, mature cooked
soybeans, p. 34). Table showing comparative costs of protein
sources (dry soybeans {the least expensive of all!}, textured
vegetable protein meat extender, soybean breakfast sausage,
soy flour, p. 37). Soybeans and soy flour (p. 45). Cook large
amounts of soybeans and freeze them to save time (p. 48).
Soybeans contain fewer calories per gram of protein than
common white beans (p. 49). When making granola, add soy
flour, soy grits, roasted soybeans, or soaked soybeans (p. 88).
Address: Akron, Pennsylvania.
1222. Product Name: The “Billy Biggins,” and the
“Weymouth Whitney” (Wheatmeat Sandwiches).
Manufacturer’s Name: Wheatmeat Co. Renamed
Vegetable Protein Co. later in 1976.
Manufacturer’s Address: Waltham, Massachusetts.
Date of Introduction: 1976 May.
Ingredients: Incl. pita bread, seitan, vegetables.
Wt/Vol., Packaging, Price: Saran-wrapped.
How Stored: Refrigerated.
New Product–Documentation: Talk with Johnny
Weissman. 1992. March 31. After introducing larger
Wheatmeat sandwiches, John introduced a new line of
smaller seitan sandwiches, in hamburger-sized pita pockets.
They were named after people he knew.
Letter from John Weissman. 1992. June 25. In the
spring of 1976 John moved the kitchen to a location behind
a bar in Waltham, Massachusetts. With friend Robert Allen,
they introduced a new line of smaller seitan sandwiches, in
hamburger-sized pita pockets. They were named after people
he knew, like the “Billy Biggins,” a Wheatmeat sandwich
with grated carrots and tahini sauce, etc. Billy Biggins
owned the bar. Then they rented space in a basement “mall”
in Central Square, Cambridge, to begin a restaurant featuring
Wheatmeat, Tan Pops and waffles. The developers ran
away after somehow failing. John named another pee-wee
sandwich the “Weymouth Whitney,” after the construction
manager. It contained Wheatmeat, sauerkraut, caraway seeds,
and Russian dressing made with Hain eggless mayo. These
little sandwiches didn’t sell very well.
1223. Harmony Foods. 1976. The bulk price list. London,
England. 8 p. Sept. 16 by 20 cm. Stapled.
• Summary: Printed with black ink on light yellow paper. On
the bottom half of the cover is a photo of two people and a
horse walking along a trail in some woods.
A running table shows: (1) Product name. (2) Contents
of each case. (3) Cost [Price] of each case. (4) Unit.
Newstime (page 2 & 7). Product categories: 1. Whole
cereals: 11 products. 2. Cereal products: 9 products. 3. Seeds
and pulses: 10 products, incl. Aduki beans. Soybeans, No.
10. Soybeans, yellow No. 1. Roasted peanuts, Bombay or
Natal. 4. Sauces and spreads: 6 products incl. Peanut butter,
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crunchy. Tahini sesame cream, dark. Tamari soy sauce. Miso
soy puree, mugi. Miso soy puree, Hatcho.
5. Seaweeds: Wakame. Hiziki [hijiki]. Kombu. 6.
Ginseng and teas. 7. The rest. 8. Cases and books: Incl.
“Seed” magazine (monthly).
On the back cover: “The History of Harmony: We
actually began in 1967 deep in a sprawling basement in
Paddington with a restaurant called Seed. It was here that
natural foods were first offered to a select group of the
British public, the flower power followers of 1967. A typical
daily menu (‘Tomorrow’s You’) featured the Special of
bean salad, whole oat groats, rice fritters, and carrot sesame,
followed by apple cake and a cup of bancha–all at 7/6 (that’s
37p).
“By 1970 we’d also opened a small shop in All Saint’s
Road called Ceres which was the first place to carry under
one roof all the cooking elements of a wholefood diet. What
we couldn’t get from local ethnic food merchants we had
to import ourselves–things such as good Tamari and Miso,
organic brown rice, and patchouli oil.
“Of course, buying in shipments from Muso Shokuhin
(Osaka, Japan) and importing five tons of rice for one little
shop proved unwieldy and expensive, The answer seemed
to be to share what we brought in with other shops and this
is how, in 1971, Harmony Foods was born; Our first ever
list had ten products: whole rice, buckwheat flour, tamari,
miso, mu tea, sesame seeds, aduki beans, umeboshi plums,
patchouli, and unleavened bread. As there weren’t any
natural food-shops besides Ceres we sent it out by BRS to
health shops, As this side of things got under way a few
more pioneers opened up shops like Infinity, Harvest, Acorn,
Community, On the 8th Day, and Arjuna. These shops buy
in bulk and sell at low prices. Since you’re getting this list
you’re probably one of the hundreds of others who have
opened up across the country in the last five years.
“At Harmony we’ve been flat out for these five years
trying to keep up with this growth. We’ve had to become
stone millers, bakers and peanut butter makers. Others
have opened up wholesale outlets to help fill this demand
and many shops have organized into local groups to share
information on buying and availability of quality foods,
“We’re here because of you and our major priority will
always be to service your needs with the finest foods at the
best prices we can manage. Because of this we always value
your comments and advice on the products we carry and we
should be carrying.
“Keep in touch,...” Address: 1-19 Earl Cottages, Earl
Road, London, S.E.1. Phone: 01-237-8396/7.
1224. Achaya, K.T. 1976. Standards for protein based foods
in developing countries. J. of the American Oil Chemists’
Society 53(6):316-20. June.
• Summary: Contents: Abstract. Introduction. Organizations
concerned with standards. Products based on milk proteins.

Protein raw materials other than milk (incl. medium-fat and
low-fat soy flours made in India). Foods permitted blending
proteins. Beverages and related products. Concentrated
nutrient supplementary foods. Methodology. Related
standards.
Table 1 shows the “Status of Indian Standard (IS)
specifications for protein based foods and related matters.”
India now has standards for two types of edible groundnut
flour, edible groundnut protein isolate, edible full-fat soy
flour, edible medium-fat soy flour, edible low-fat soy flour,
edible soy protein isolate, edible sesame flour (expeller
pressed or solvent extracted), etc. Drafts are in progress
for protein based beverages, non-dairy yogurt, non-dairy
ice cream, etc. A portrait photo shows K.T. Achaya.
Address: Executive Director, Protein Foods and Nutrition
Development Assoc. of India, Bombay.
1225. Langstraat, A. 1976. Characteristics and composition
of oil-bearing materials. J. of the American Oil Chemists’
Society 53(6):241-47. June. [27 ref]
• Summary: A superb overview. Contents: Abstract.
Introduction. Origin and occurrence: Coconut, oil palm,
olive, babassu, soybean, sunflower, groundnut, cottonseed,
rapeseed. Characteristic and composition of vegetable oils:
Laurics, palm oil, oils high in oleic acid, oils with medium
essential fatty acid content (soybean oil may contain as
much as 2.5% phosphatides [such as lecithin]), oils high in
essential fatty acids, oils high in erucic acid. Protein content
and composition. The future.
Figures show: (1) Graph: World production of vegetable
oils in million tons (Mt); the y axis is a log scale, so this is
a semi-log graph. The linear graph shows that production
is increasing exponentially. (2) Bar chart: Per capita
consumption of edible oils in several countries: The top four
countries are The Netherlands, USA, Sweden, and Spain.
(3) Bar chart: Per capita consumption of protein in several
countries; The top four countries are USA, The Netherlands,
Sweden and Spain. (4) Bar chart: Relative efficiency of
protein production in terms of utilization of land for various
protein sources: Edible soybeans 1.00. Split peas 0.80.
Edible dry beans 0.50. A small portrait photo shows A.
Langstraat.
Tables show: (1) Approximate production (1974) of
commercially important oil-bearing fruits, nuts and seeds–
expressed as the crop and its oil. The top 6 oils soybean (9.2
million Mt), sunflowerseed (3.8), groundnut (3.0), cottonseed
(2.9), palm fruit (2.7) and coconut (2.4).
(2) Rise in average yield of oil from sunflowerseed in
Russia, from 29% in 1940 to 46% in 1971. (3) Oil content of
a number of oil-bearing materials. The top ones are: Copra
65-68%, babassu 60-65%, sesame 50-55%, palmfruit 4550%, groundnut 45-50%. The lowest is soybean 18-20%.
(4) Major fatty acids of vegetable oils. (5) Major
vegetable oil categories. (6) Protein content of various
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oilseed meals: Soybean is highest 45-50%, groundnut 5055%, cottonseed 40-45%.
(7) Protein content of some cereals, legumes, and pulses:
Wheat 10-13%, maize 8-11%, rice 8-10%, peas 21-28%,
beans 23-32%.
(8) World protein supply: Grains 49%, pulses, oilseeds
and nuts 13%, meat and poultry 13%, dairy products 11%.
(9) Limiting amino acids of some oilseed proteins. Address:
Development Manager, Van den Bergh and Jurgens B.V.
(Univlever), Rotterdam, The Netherlands.
1226. Doorn, Wil van. 1976. Lima, the European Erewhon.
East West Journal. Aug. p. 21-22, 24-25. [Eng]
• Summary: This is an interview with Pierre Gevaert, coowner and manager of Lima natural food factories in St.
Martens, Latem, Belgium. Gevaert was working for world
peace before George Ohsawa visited in May 1957. In early
1959 Gevaert started to produce large quantities of miso and
tamari soy sauce at St. Martens Latem, Belgium, with the
help of two Japanese specialists that Ohsawa had sent. The
company, named Lima, was officially started in March 1960,
though they had been producing food for almost 3 years
under the name “Sesame.”
In 1962 Lima started to contract with farmers to grow
grains organically; they were the first company in Europe to
do this, in part because they were so familiar with organic
agriculture themselves. “Using the knowledge gained from
our own experience, we taught many farmers to grow
their produce organically again in the traditional manner.”
Brown rice was grown in the south of France. In 1967,
after operating at a loss for many years, a businessmanconsultant named Edouard van der Seelen advised them to
halt production of miso and tamari. Sales were good but the
products took 3 years to mature.
Pierre is a Catholic who has practiced macrobiotics for
19 years.
Note: This is the earliest document seen (Feb. 2019)
concerning the soyfoods movement in Europe.
1227. Chicago Tribune. 1976. Stocking your Mandarin
pantry: A grocery list for Mandarin cooks. Sept. 16. p. D1.
• Summary: There are four basic categories of supplies:
Dried, canned, condiments, and produce. Under “Dried”
we find: “Fermented black beans–Also called salted black
beans. Sold in plastic bags, slightly moist; store in covered
container in refrigerator.”
Under “Canned” are Hoisin sauce, and Hot bean paste.
The latter is “Essential to Szechwan dishes... (Don’t buy
sweet bean paste, yellow bean paste, or soy bean paste by
mistake).
Under “Condiments”–”Light soy sauce–The kind you
are used to. Buy the ubiquitous brand all Chinese stores
and restaurants use, Kikkoman; buy at least a pint.” “Dark
or black soy sauce–Used as flavoring. Thicker than regular

soy, it has a molasses-like quality and is a necessity in
many dishes. Measure carefully, though, because it can be
overpowering.” Also rice vinegar, and sesame oil made in
Taiwan or Hong Kong, rather than Japan.
Produce: “Fresh bean curd [tofu]–Sold as produce in
plastic containers in a chunk covered with water. Keeps a
week in the refrigerator with two or three water changes.
(Don’t buy dried bean curd, unless your recipe specifies it).”
A photo shows a man walking down South Wentworth
Avenue with many Chinese signs and shops in the
background.
1228. Shurtleff, William; Aoyagi, Akiko. 1976. The book
of miso (Illustrations–line drawings) (Document part).
Hayama-shi, Kanagawa-ken, Japan, Soquel, California, and
Brookline, Massachusetts: Autumn Press. 256 p. Sept. Illust.
by Akiko Aoyagi. [60 ref]
• Summary: Continued: Illustrations (line drawings, both
numbered and unnumbered) show: The two Japanese
characters for miso. Three men “Putting Hatcho miso to
bed” by piling nearly round river stones on top of a huge vat;
the pyramid shape makes the pile earthquake proof. A child
holding a sheaf of grain. A round zaru (woven split bamboo
tray) with a circle of salt in the middle. A square wooden
measure (isshô-baku) filled with soybeans. The top of rice
and barley plants showing grains and leaves. A wooden
vat of red miso tied with rice-straw ropes. A miso maker
standing by large wooden vats of two different sizes, with
braided bamboo hoops. A well stocked miso shop in Japan
(at Kichijoji train station, Tokyo). A woman standing behind
two deep earthenware crocks filled with miso; balls of miso
are in a basket. A sunken open-hearth fireplace (irori) in a
traditional Japanese farmhouse with a pot hanging over the
coals on a hook (jizai kagi) and tofu dengaku being grilled
around the coals, their skewers stuck into the ash.
Nine wooden kegs of different kinds of miso piled up
on 3 levels. A field of soybeans planted in rows. A hand
holding soybeans pods still attached to the stem. A soybean
pod split open to show the beans. (1) Bar chart of protein
from different sources vs. protein returned. (2) Diagram of
energy flow through two different food chains, one with a
steer in the middle, the other with direct consumption of
soy and grains. (3) Development aid from affluent nations
as a percentage of GNP (1960-1971). Stylized soybean
plant growing out of a stylized Planet Earth. Miso gift
pack, with poly bags of rice, barley, and Hatcho miso. A
Japanese pipe kiseru. (6) Graph of intestinal cancer vs. meat
consumption among females in selected countries; the more
meat consumed, the more cancer. Miso aging (from Miso
Daigaku). (7) The varieties of miso and their characteristics
(full-page table). (8) The percentage of salt in different miso
varieties.
(9a) Map of Japan showing where the different types
of miso originate. (9b) Map of Japan showing geographical
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miso preferences. A head of rice. (10) Famous sub-varieties
of salty rice miso. Two heads of barley. Table about two
types of barley miso. Two sets of soybean leaves with pods.
Table about three types of soybean miso. The Japanese
characters for Hatcho Miso. (11) A wooden sign in a Hatcho
miso office: “Supplier to the Imperial Household.” (12) Two
cross-section views of a tamari miso vat. A small pottery
crock of sweet simmered miso (Nerimiso). Packages of
different types of modern miso: Peanut miso, akadashi
miso, low-salt, high protein miso, Instant miso soup with
dried frozen tofu, leeks, wakame. (14) Different types of
miso packaging, both traditional and modern. A sample
miso label. (13) Varieties of miso available in the West, plus
characteristics of each. Squeezing a bean of miso out of the
cut corner of a plastic bag. Three different shoyu containers.
Six different types of tofu on a cutting board. (15) Oriental
kitchen tools (utensils; full page). A small crock of salt with a
wooden spoon in it.
Suribachi and modern sesame seed grinder. Tofu
preparatory techniques. Broiling tofu with chopsticks on a
broiling screen. Four forms of kombu. Two stylized crossed
sheaves of rice. A traditional farmhouse kamado (raised
earthenware cooking area). Pottery crock. Black and white
sesame seeds and plant. Yuzu. Sprig of kinome. Head of
garlic. Two burdock roots. Two leeks (negi). Making broiled
miso. Hoba miso. Kaiyaki miso. Yubeshi miso. Wakame
plant. A bowl of miso soup. A woman drinking hot miso soup
next to a vending machine. Vegetables cut for miso soup (mi
or gu). Table of the most popular ingredients in miso soup.
How to make miso soup at home (4 views). Miso-koshi
(woven bamboo strainer). Mad monks grinding miso. (19)
Full-page table of miso soup throughout the four seasons.
Shiso / beefsteak leaves. Kabocha. Daikon. Irori and jizai
kagi (sunken farmhouse fireplace and overhead hanging
hook). Woman serving miso by a sunken / open hearth
fireplace. Woman kneeling, grinding miso with a pestle (suri
kogi) in a suribachi (serrated earthenware mortar / mixing
bowl).
(20) Rice patties with nori (o-musubi, o-nigiri). Bamboo
noodle tongs. Homemade noodles in a pot. (21) Broiled
mochi wrapped with nori. (22) Steamed tofu. A Chinese
cleaver, with its tip stuck into a chopping block. Cultivated
shiitake mushrooms growing on a log. Kabocha. Daikon.
(23) Miso oden. Doténabé [Dotenabe]. Konnyaku twists.
Dengaku Hoshi. Tofu dengaku (2 pieces, skewered; 3 pieces
skewered in a box). Japanese eggplant (nasu) scored and
Shigiyaki. Deep-frying with a wok. Lotus root stuffed with
miso. (24) Deep-fried sandwiches. (25) Gashouse eggs.
(26) Layered omelets. Japanese bamboo steamer. Kashiwa
mochi. Selling miso pickles. Two pickling containers. (27)
Salt-pressing. Air-drying daikon and turnips (kabu). Miso
pickles with tea and chopsticks. Amazaké at the Nakamuraro restaurant.
Note: This is the earliest English-language document

seen (Oct. 2021) that uses the term “Amazaké” to refer to
amazake.
How to make miso at home: Utensils, ingredients, and
process (7 figures). (29) Miso fermentation crocks. Corona
hand-mill. Soft mat koji.
(30) Proportions by weight of basic ingredients for
various homemade misos; full-page table. (32) Utensils
for homemade koji and koji starter. (33) Miso flow chart.
(34) Composition of nutrients in 100 gm of basic miso
ingredients. (35) Process for homemade rice koji (9 figures).
(36) Graph of changes in koji temperatures. Woman leaning
over miso vat.
Japanese farmhouse miso: Traditional country
farmhouses (2 views). Raised farmhouse kitchen hearth,
caldrons and earthenware dais (kamado). (38) Farmhouse
floor plan. A kura (family treasury and storehouse). Two
bamboo colanders. Pounding miso at Suwanose. Making
miso in a traditional farmhouse (9 figures). Farmhouse
soybean miso made with miso-dama (miso balls) (5 figures).
The traditional miso shop: (39) A 17th century
workplace (2 figures). (40) Tsujita shop floor plan. Koji
trays. (41) Insulated fermentation box. (42) The small tools
(full-page). (43) Shop with 2 cauldrons. (44) Steamer and
cauldron. (45) A fermentation vat. (46) Shop floor at vat’s
rim. Preparing traditional rice miso (31 figures). Making koji
using natural mold spores. Stacked koji trays. Making miso
in a semi-traditional shop (5 figures). Hatcho miso; company
and vats (2 views).
The modern factory (2 figures).
A brief history of chiang, miso, and shoyu (incl.
evolution of Chinese characters). Hideyoshi Toyotomi and
a robber on the bridge (Hatcho miso history). Making misodamari. Inside a Kikkoman shoyu factory around 1900.
Traditional shoyu seller.
Chinese chiang in earthenware jars in a courtyard.
Korean jang; selling it and making at home. The koji mold
life cycle. Conidiophores of Aspergillus and Penicillium.
(48) The interaction of basic miso components during
fermentation. (49) Temperature control curves for four quick
misos. Edo period shoyu production. Woman cutting tofu for
Dengaku and women busy making dengaku, both from the
book Tofu Hyaku Chin. Cartoon of a man pouring himself
sake, yet thinking of miso soup. Ebisu with fishing rod and
big fish under left arm. Tamari shoyu pouring out of spigot
at base of miso vat. Traditional Japanese kitchen utensils.
Sunken fireplace (irori) with huge carved wooden overhead
hook hanging from braided rice straw rope. Photo (in
Nerima-ku, Tokyo) with brief biography of William Shurtleff
and Akiko Aoyagi. Address: 790 Los Palos Dr., Lafayette,
California 94549.
1229. Erewhon, Inc. 1976. Erewhon. Autumn 1976. Boston,
Massachusetts. 17 p. Catalog and price list.
• Summary: On the front cover is a photo of five adults and
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three children standing atop the Erewhon warehouse building
at 33 Farnsworth Street in Boston. In the background are
skyscrapers and the Boston skyline. The people are: Front
row (left to right): Maureen Trail Young (sister of Rosemary
Trail), Richard Young, Holly Young (youngest child), Tansy
Young, Lori Young. Back row (left to right): David Simon,
Jeanne Bleiweiss, Tom Herzig.
On the first page, Tyler Smith, writes about this catalog
and upcoming events. “To help stimulate our customers,
in the late Fall, Erewhon will present a lecture and
demonstration day in both the New York and Boston areas
which will feature as the main teacher, Mr. Bill Shurtleff,
author of The Book of Tofu and The Book of Miso. He will be
coming to this area on a lecture tour from Japan.”
Contents: Grains. Cereals. Flour. Pasta. Juices.
Beverages. Spring water. Natural sodas. Nik’s snaks.
Barbara’s bakery. Bliss pastries (whole-grain, sweetened
with unfiltered honey, made at Cable Springs Bakery).
Donna’s butter cookies, Butterchews, Lind’s candy bars.
Chico-San candies (Yinnies, Yinnies San-Wich). Crackers
& Chips (incl. tamari corn chips or corn tortilla chips).
Rice cakes & bread. Cheese. Butter. Yogurt. Kefir. Produce.
Dried fruit. Seeds & nuts (incl. alfalfa seeds unsprayed,
almonds, Brazils, cashews, peanuts, pecan halves, pistachios,
pumpkin seeds, sesame–brown, sunflower seeds, walnuts).
Granola. Beans (incl. aduki [azuki], organic black soybeans
or yellow soybeans from New York, and black soybeans
from Japan). Seed & nut butter (almond butter, cashew
butter, peanut butter {Erewhon or Deaf Smith–crunchy,
or unsalted}, sesame butter, sesame-peanut butter, sesame
tahini, sunflower butter). Fruit butters. Oils: Erewhon oils,
Arrowhead oils (incl. Soy oil). Condiments-sauces: Erewhon
sauces (incl. 4 sizes of tamari soy sauce), Erewhon miso
(kome {rice & soy}, Hacho {soy only}, or mugi {barley
& soy}–each in 3 sizes), Erewhon Japanese imports (incl.
shiitake mushrooms, barley kogi [sic, koji] to make mugi
[miso], kuzu arrowroot powder, tekka seasoning, nigari (to
make tofu), umeboshi), salt (incl. Herbamare salt, unrefined
sea salt from France), olives, pickles, sauerkraut, brown
rice vinegar (from Japan), Pure and Simple vinegar (Honey,
red wine, apple cider natural), mulled cider spices. Baking
(incl. barley malt syrup). Niblack’s. Fearns [sic, Fearn’s]
(incl. Rich Earth wholewheat & soy pancake mix, Soya
powder natural). Honey-syrup. Erewhon packages: Beans,
grains & seeds (incl. soybeans yellow organic), hot cereals,
flours (incl. soybean full-fat organic), baking. Arrowhead
packages. Sea vegetables (agar-agar, hiziki [hijiki], kombu,
nori, flavored nori with tamari, wakame, dulse). Fmali
ginseng. Teas: Erewhon, Celestial Seasonings. Body care:
Cattier clay, Dr. Bronner’s, Natural Living, Nature’s Gate,
Orjene, Tom’s, luffas. Cookware (incl. soy dispenser glass).
Readables: Magazines, books, posters, flyers-recipes.
Apparel. Discontinued–sale. New products (Bob Swanson
was the former owner and creator of Llama, Toucan and

Crow, a New England distributor; Chico-San’s organic rice
cakes).
Erewhon’s New York / New Jersey office is located at
303 Howe Ave., Passaic, NJ 07055. Address: 33 Farnsworth
Street, Boston, Massachusetts 02210. Phone: 617-542-1358.
1230. Rama Murthy, M.K.; Bhat, G.S. 1976. Iodine number
determination of milk fat and vegetable fats by refractometry.
J. of the American Oil Chemists’ Society 53(9):577-80. Sept.
[5 ref]
• Summary: Contents: Abstract. Introduction. Materials
and methods. Table 4, titled “Iodine numbers and refractive
indices of vegetable fats, before and after iodination,” gives
values for peanut, rapeseed, soybean (124-129), niger [seed]
(129-133), sesame, sunflower, coconut, linseed (175-177).
Address: Dairy Chemistry Dep., Southern Regional Station
of National Dairy Research Inst., Hosur Rd., Bangalore 5600
30, India.
1231. Shurtleff, William; Aoyagi, Akiko. 1976. Appendix B:
Varieties of Chinese chiang, Korean Jang, and Indonesian
Tao-tjo [Tauco] (Document part). In: W. Shurtleff and
A. Aoyagi. 1976. The Book of Miso. Hayama-shi,
Kanagawa-ken, Japan, Soquel, California, and Brookline,
Massachusetts: Autumn Press. 256 p. See p. 277-331. Sept.
Illust. by Akiko Aoyagi. Revised ed. 1981. New York, NY:
Ballantine Books, 620 p.
• Summary: Contents: Introduction. Note: Of the romanized
Chinese names given in curly brackets below, the first is
in the Wade-Giles transliteration; the second is in the more
modern pinyin transliteration.
Chinese chiang: Introduction, Red or regular chiang
(chunky chiang, hot chunky chiang, Szechwan red-pepper
chiang, Hamanatto chiang, Cantonese red chiang, great
chiang, yellow-red chiang), black chiang (sweet wheat-flour
chiang, black chiang), assorted chiangs (introduction, redpepper chiang, Canton sweet simmered chiang, dried chiang,
other varieties (none of which contain soybeans or grain
koji; sesame chiang, peanut chiang, umeboshi chiang, shrimp
chiang, corbicula chiang, tangy chiang, semi-fermented
chiang)), chiang sauces (bean sauce, hoisin sauce {hai-hsien
chiang, haixiang jiang}, oyster sauce, barbecue sauce, other
chiang sauces, none of which contain soybeans or grain
koji; shrimp sauce, Chinese Worcestershire sauce, Chinese
ketchup). Note 1. The Chinese (Wade-Giles) names and
characters for each of these sauces are given on page 230.
Korean jang: Introduction, Korean soybean jang (doen
jang), Korean red-pepper jang (kochu jang), Mild red-pepper
jang (mat jang), Chinese sweet black jang (cha jang or
chungkuk jang), Japanese red jang (wei jang or ilbon jang).
Note 2. This is the earliest English-language document
seen (March 2009) that uses the word “kochu jang” (or
“kochu-jang”) to refer to Korean-style red pepper and
soybean paste (miso).
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Indonesian tao-tjo: Summary.
Note 3. This is the earliest English-language document
seen (Jan. 2012) that uses the term “chungkuk jang” to refer
to a fermented Korean soyfood or seasoning. Actually, the
term refers to Korean-style natto which, although it is a
salted paste, is fermented using bacteria (Bacillus subtilis)
and therefore does not belong in a book about miso. Address:
790 Los Palos Dr., Lafayette, California 94549.
1232. Shurtleff, William; Aoyagi, Akiko. 1976. Korean jang
(Document part). In: W. Shurtleff and A. Aoyagi. 1976. The
Book of Miso. Hayama-shi, Kanagawa-ken, Japan, Soquel,
California, and Brookline, Massachusetts: Autumn Press.
256 p. See p. 230-31; 69, 71, 116, 118, 121, 123. Sept.
Illust. by Akiko Aoyagi. Revised ed. 1981. New York, NY:
Ballantine Books, 620 p. [60 ref]
• Summary: “As in China, both Korean-style miso (daenjang [doenjang]) and Korean soy sauce (kan jang [kanjang])
are widely prepared in farmhouses and urban dwellings; each
family is allotted 6 pounds of free salt per year for just this
purpose. A typical downtown high-rise apartment in Seoul
will have six to eight brown earthenware crocks containing
homemade jang and kan jang on 80 to 90 percent of its
balconies. For this reason, jang is sold on only a relatively
small scale at the miso-and-pickle sections of outdoor
markets and food stores. Jang is widely used in hot spicy
soups (chigé [jjigae / chigae]) which are generally thicker
than Japanese miso soups. Kan jang, sweeter and stronger
than Japanese shoyu, is made with soybeans, salt, and water,
without the use of koji grain.
“Korean Soybean Jang (daen jang or doen jang): The
only traditional Korean jang, this variety is light grayish
brown and slightly chunky from the small proportion of
uncrushed soybeans it contains. Two varieties of this salty
and very strong-flavored jang are found in traditional
markets; neither contains grain koji and one is slightly more
salty and lumpy than the other. Most of this jang is still made
in private homes, even that which is sold commercially, since
most Koreans prefer the homemade product.
“To prepare daen jang, cooked soybeans are pounded
and mashed in a mortar, shaped into balls (like Japanese
miso dama, p. 193), wrapped in rice straw, and hung under
the rafters until each ball is covered with a white bloom
of natural mold. The balls, called mezu [meju], are then
crushed and mixed with salt and water (and sometimes
with sesame seeds or sesame leaves) and placed in an
earthenware container of 1 to 10 gallons capacity. The
container is covered (but has no pressing lid) and placed
outdoors on the balcony or rooftop, or in a courtyard. The
fermentation period generally lasts for six months, from
March to September. At present mezu is sold in marketplaces
and used as the basis for some homemade jang. And some
families have recently begun to inoculate the cooked beans
with koji starter (tané koji) mixed with a little wheat flour;

the inoculated beans are placed in a warm place (79ºF to
86ºF) for about 24 hours, or until they are covered with white
mold. They are then dried, crushed, and mixed with salt and
water as above.
“In the United States a commercial variety is now
available in 1-pound cans at Japanese and Korean food
markets. Labeled “Bean Mash” (doen jang), it contains
soybeans, wheat, salt, and water.
“Korean Red-pepper Jang (go-chu jang [gochujang]
or kocho jang): This hot-and-spicy jang is bright brownish
red, has a smooth texture, and is somewhat softer than
Japanese miso; each of the three main varieties contain
slightly different amounts of red peppers. Boiled soybeans
are mashed, hung up in rice-straw sacks, and cured for 2 to 3
months. This material is then broken up, dried in the sun, and
ground to a fine powder, usually in a hand-turned stone mill.
The powder is combined with finely-ground red peppers,
salt and water, mixed well, placed in crocks and allowed to
ferment for 2 to 3 months. In some areas, rice flour is mixed
with water to form dumplings which are dropped into boiling
water and cooked. These are mashed together with mezu
[meju] (see above) and powdered red peppers. One third of
the salt is added each day for three days. The red-pepper jang
may be served on the fourth day, but is usually fermented for
6 months. It is said that some varieties are also prepared from
rice koji and wheat flour, or from glutinous rice (mochigomé)
or mochi and soybeans.
“Many Korean families prepare homemade red-pepper
jang. It is a favorite base of a thick soup or stew containing
thinly sliced or ground meat and sweetened lightly with
sugar.
“In the United States, a commercial variety is now
available in 1-pound cans at Japanese and Korean food
markets. Labeled “Hot Bean Mash” (kocho jang), it contains
rice, red pepper, soybeans, salt, and water.
“Mild Red-pepper Jang (mat jang): This variety is
similar to Korean Red-pepper Jang but contains more mezu
[meju], less red pepper, and less salt. Glutinous rice is often
used to add natural grain sugars and a sweet flavor. The jang
is wrapped in blankets and fermented in a warm place for a
relatively short time (about 2 weeks). Like Japanese Finger
Lickin’ Miso, it is often served with fresh vegetables or tofu
as a dip, topping, or garnish.
“Chinese Sweet Black Jang (chajang or chungkukjang
[Korean natto]): This soft, jet black miso is a close relative
of Chinese Sweet Wheat-flour Chiang (p. 228). Most of the
Korean varieties are made by Chinese in Korea or imported
from China. It is most popularly served with noodles in a
dish called Cha Jang Mien (p. 126). The words cha and
chungkuk both mean “Chinese.”
“Japanese Red Jang (wei jang or ilbon jang): This is a
salty red rice miso similar to Japanese Sendai miso but with a
flavor adapted to Korean tastes. It is saltier than the Japanese
product. A smooth, reddish brown jang, it originated in Japan
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and was sold during the 36 years of Japanese occupation. It
is now produced in large quantities in Korea. The words wei
and ilbon both mean “Japanese.” Address: 790 Los Palos Dr.,
Lafayette, California 94549.
1233. Winarno, F.G.; Karyadi, Darwin. 1976. Nutrition and
processing of soybeans. INTSOY Series No. 10. p. 13742. R.M. Goodman, ed. Expanding the Use of Soybeans
(College of Agric., Univ. of Illinois at Urbana-Champaign).
[21 ref]
• Summary: Contents: Introduction. Nutritional status.
Soybeans as source of good-quality protein: Chemical
composition, nutritive value, other components. Storage
of soybeans. Processing and its effects on nutritive value:
Effects of heating on nutritive value, effects of heating on
flavor, soybean varieties and processing methods. High
protein food mixtures: Saridele, Tempeh-fish-rice, soya-rice
baby food, soybean residue-fish-rice (with okara), other food
mixtures. Conclusion. Discussion.
“In 1952 the Institute of Nutrition started a study of
soybean milk. As a result of the study, a factory was set
up in Jogyakarta in 1957 with the assistance of FAO and
UNICEF. The product, which was called Saridele, was made
from soybeans, peanuts, and sesame seeds, and was fortified
with minerals and vitamins. The nutrient composition of
Saridele compared with that of cow’s milk is shown in Table
6. The production of Saridele was discontinued after 1966
because of the irregular supply of soybeans and marketing
problems.” Address: 1. Agricultural Engineering and Product
Technology, Bogor Agricultural Univ., Fate Meta, Jl. Gu
Gede; 2. Nutrition Research and Development Centre. Both:
Bogor, Indonesia.
1234. Pearce, Jean. 1976. Jean Pearce’s How to get things
done in Japan. Vol. 2. Tokyo: Japan Times. [v] + 295 p. Dec.
Company and organization index. General index. 19 cm.
[Eng]
• Summary: The preface begins: “Dear friends, Over the
past twelve years, I have been answering letters from both
Japanese and foreign readers about this always interesting,
often baffling, country.” This book is a compilation of those
answers / columns, with two helpful indexes. Under each
title will be found at least one (but sometimes more) of
Jean’s responses–but no date and no initial writer’s name.
“Sing a song of soybeans” (p. 35-37, two answers). “An
American here is dependent upon a Japanese tofu maker for
his supply of soybeans. He would like to find a commercial
source. Somehow it doesn’t seem right to buy soybeans from
a tofu maker to make one’s own tofu. By the time he reads
this he may have found a 15-kilo bag of soybeans at his
door. Yoshida Bungo Shoten, one of the largest wholesale
dealers in soybeans, is the most cooperative company I’ve
contacted.”
“Another man who appreciates soybeans is Rinshiro

Kato. He is marketing a soybean derivative called Togen, a
powder made from the most nutritious parts of the soybean
mixed with wheat flour with similar food values. A 500-gram
can costs ¥3,000 and provides a month’s supply” at the rate
of 3 spoonfuls a day. “The company also makes a Togen
cookie with sesame seeds, konbu and honey.”
“Learn a little” (p. 170-71): “Tofu. I’ve been using it for
years in all kinds of ways. Yet I never knew about pressing
it. This removes the water. Japanese would have you wrap
a square of regular (momengoshi) tofu (it won’t work with
the finer textured kinugoshi) in a tenugui [thin towel] and
gently squeeze out the water. I wrap mine in a towel and put
a breadboard on top with a filled teakettle to weight it down.
An hour or so later the tofu has an entirely different texture.”
Note: This is the earliest document seen (April
2013) that contains the word momengoshi (regardless of
hyphenation); it refers to regular or “cotton” tofu.
There are three basic types of soy sauce: Koikuchi is by
far the most widely used. Usukuchi is light tan–the choice for
lighter color foods like tofu and white fish. The taste is about
the same as koikuchi. Tamari is slightly thicker, slightly
stronger, and frequently used for sashimi. “It is made without
wheat and is the favorite in the Nagoya area.”
“Tofu” (p. 228-29): “A man asks for an unusual recipe
that may appeal to those who don’t like tofu.” If all the
traditional and Western ways leave you cold, try this: “Cut
tofu in one-inch cubes. Put in a jar and cover with gin. Let it
age for two weeks or so, and then you have tofu cheese.”
The residue [okara] left after grinding and straining tofu
is high in food value. You can buy a plastic bag full for ¥20
of so early in the morning from your favorite tofuya-san. Use
it as a food or “put it in a cloth bag and polish your floors. In
the old days that was how the Japanese achieved that lovely
soft finish we all admired.”
Good tofu restaurants in Tokyo are Sasa-no-Yuki not far
from Uguisudani station and Goemon, in Bunkyo-ku, up the
hill from the Hakusan subway station.
Good books about tofu are The Art of Just Cooking, by
Lima Ohsawa. Tofu Recipes, by Grace Kikuchi. The Book of
Tofu, by Shurtleff & Aoyagi. Address: [Tokyo, Japan].
1235. Product Name: Brown Rice (Genmai) Miso.
Manufacturer’s Name: Erewhon (Importer). Made in
Japan by Sendai Miso Shoyu Co.
Manufacturer’s Address: 33 Farnsworth St., Boston, MA
02210.
Date of Introduction: 1976.
Ingredients: Brown rice, soybeans, water, sea salt.
Wt/Vol., Packaging, Price: 16 oz.
How Stored: Refrigerated preferably.
New Product–Documentation: Ad in East West Journal.
1977. “Erewhon: Our traditional foods are the foods of the
future.” “Recently a brown rice (genmai) miso has been
added to the Erewhon line of imported foods. Based on the
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traditional techniques and standards, this new variety was
two and a half years in development before Mr. Ko Haga,
brewmaster of Sendai [Miso Shoyu K.K.] produced what he
considered a successful brown rice koji, or starter.” Sendai
“produced a huller which merely scratches the bran along the
ridges of each grain; even though only 1% of the grain is lost
in the process, this is sufficient to permit spores to enter the
inner starches. You will find genmai miso much sweeter than
the kome [white rice] variety, due to the higher ratio of rice
to soybeans in this special product. Sendai uses a regionally
grown rice, called Sasanishiki, which is highly regarded in
Japan, and the soybeans used are the ‘Prize’ variety grown
organically in Minnesota by farmer Ed Ricke. Genmai miso
is more expensive than the other varieties Erewhon offers.
Besides being the first miso made with organic soybeans,” it
also undergoes an 18-month fermentation.
Shurtleff & Aoyagi. 1983. The Book of Miso. 2nd ed. p.
236. In 1968 Erewhon started to import miso and shoyu from
Japan. “A wholesale and distribution company was started
that year and soon it was trucking a line of fine Japanese
imported red, barley, and Hatcho misos to a growing number
of natural food stores.” By 1970 sesame miso and tekka
miso were added to the Erewhon line. By 1976 brown rice
(genmai) miso was added.
Ad (7.5 by 13 inches, full color) in Natural Foods
Merchandiser. 1989. Feb. p. 25. There are now 4 varieties
of miso under the Erewhon brand: Hatcho (note new correct
spelling), genmai, kome, and mugi. Note that all still use the
esoteric Japanese names. Plastic bag packages are colorful
and attractive. On each is the prominent endorsement:
“Recommended by Michio Kushi. Macrobiotic quality.”
1236. Product Name: [Maxten, and Temptein {Extruded
Textured Soy Protein}; Pro-Lean].
Manufacturer’s Name: Productos Nutricionales S.A.
(Pronasa). Subsidiary of Miles Laboratory.
Manufacturer’s Address: A Garcia y Flo. Juarez, Celaya,
Guanajuato, Mexico. Offices at Lago Muritz 84-A, Mexico
17, DF.
Date of Introduction: 1976.
New Product–Documentation: Soybean Digest Bluebook.
1976. p. 38; 1977. p. 37. Talk with Gil Harrison of American
Soybean Assoc. 1989. April 21. This company was run by
Donald Reese, a graduate of Stanford University. He made
defatted soy flour, and cereal-soy blends. General Mills was
the first company to make a defatted soy flour in Mexico.
They had had their own little cereal-soy mixing plant. Their
first experiments were done with a soy beverage (made from
defatted soy flour and flavor) served to government dam
workers. They probably started in the late 1960s and were
definitely there by 1971. When they couldn’t make it go,
Don Reese purchased all the machinery from General Mills.
He wouldn’t let Gil Harrison into his plant on Lago Muritz
in 1971. He made cereal-soy blends and a soy beverage,

both containing sesame. He ended up making all the infant
formulas for Mead Johnson and others. The plant finally
closed over a labor dispute. He is still is in Mexico but is no
longer doing soy.
1237. Product Name: Tofu Creme Pie [With Blueberry, or
Strawberry Topping].
Manufacturer’s Name: Sprucetree Baking Company.
Manufacturer’s Address: 6657 Belair Road, Overlea
(suburb in northeast Baltimore), Maryland.
Date of Introduction: 1976.
New Product–Documentation: Shurtleff and Aoyagi. 1979,
Jan. The Book of Tofu (Ballantine Books edition). p. 209-10.
The introduction to “Tofu Cheesecake with Fruit Topping”
notes that “A close relative of this delectable recipe was
developed by the Spruce Tree Baking Co, in Belair [sic,
Bel Air], Maryland, and is now a favorite throughout New
England.” The recipe features sesame tahini, maple syrup,
and lemon juice together with the tofu.
Marc Medoff. 1986. Whole Life. April. p. 56-57,
60. “A guide to the best tofu ‘cheesecakes’ in New
York. Cheesecakes–Gone but not forgotten.” “The first
commercially available (on a large scale) tofu cheesecake
sold in the United States was put out by the Sprucetree
Baking Company of Baltimore, Maryland. Sprucetree began
marketing their two varieties of non-dairy tofu cheesecakes
(strawberry and blueberry) way back in 1976. The product
was sold in stores along the east coast and as far west
as West Virginia, and enjoyed a good deal of popularity.
Sprucetree founder and current President Howard Grundland
recalled that his product was a first, and attracted a faithful
following. But in 1983 a number of technical problems arose
(including the fact that Sprucetree could not get a dependable
supply of kosher tofu) and the company had to suspend its
cheesecake production.” Grundland says he would like to reintroduce his tofu cheesecake. “Anyone interested in buying
into Sprucetree or just buying one of their original recipe
tofu cheesecakes, can contact: Sprucetree Baking Company,
4200 Mortimer Avenue, Baltimore, Maryland 21215. Phone:
(301) 358-8040.”
Interview with Howard Grundland. 1994. Sept. 11.
Which see.
1238. Product Name: Solar Burger (Sandwich with
Wheatmeat-Based Solar Burger Patty), and Smoke Flavored
Spread sandwich.
Manufacturer’s Name: Sunrise Sandwiches.
Manufacturer’s Address: Massachusetts.
Date of Introduction: 1976.
How Stored: Unrefrigerated and perishable.
New Product–Documentation: Talk with Joel Wollner, a
clerk at the Erewhon retail store on Newbury St. in Boston
in the mid-1970s, and manager of the store in the late 1970s.
1991. Nov. 18. Joel recalls that two sandwich companies in
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the Boston area bought Wheatmeat or seitan from Johnny
Weissman of the Vegetable Protein Company, then used it
to make sandwiches. One sandwich was an ethnic variety
on whole wheat bread made by Baldwin Hill Bakery, with
sauerkraut and mustard. The other was on light, semi-whole
wheat bread with lettuce, mayonnaise, and mustard; it
resembled a roast-beef sandwich.
Letter from John Weissman. 1992. June 25. Sunrise
Sandwiches owned by Tom Iglehart introduced Solar Burger
sandwiches in 1976 or 1977. They also introduced a popular
smoke flavored spread sandwich. The spread used John’s
Smoky Soy Bits, tahini, and other ingredients that Tom might
remember.
Note: This is the earliest commercial soy product seen
(Feb. 2022) that is a sandwich (one of two such products).
1239. Bayramian, Mary. 1976. Around the world vegetarian
cookbook. San Francisco, California: Troubador Press. 120
p. Illust. by Patricia Kinley. Recipe index. 21 cm.
• Summary: Soy-related recipes include: Japanese [mung]
bean sprouts and cucumbers with sesame dressing (Moyashi
no goma su ae) uses 1 teaspoon of soy sauce (p. 74). Korean
watercress salad-relish (Namul) uses 2 tablespoons of soy
sauce (p. 74). Soy is not used in any other recipes. The
author was born 1921.
1240. Cunard, A.C. 1976. Grain legumes in Malaysia. In:
M.A. Rifai, ed. 1976. ASEAN Grain Legumes. Bogor,
Indonesia: Central Research Institute of Agriculture. v + 225
p. See p. 9-15. [6 ref]
• Summary: Soybeans are used for the preparation of soy
products such as bean curd, sprouts and sauces. In 1971
Malaysia imported 20,699 tons of soybeans, 3,155 tons of
soybean flour, 673 tons of soybean oil, and 21,744 tons of
oil cake of soybeans [soybean meal]. The peanut is much
more widely grown in Malaysia than the soybean; 83% of
the soybeans grown in Malaysia are grown in the state of
Pahang. Address: MARDI, Kuala Lumpur, Malaysia.
1241. Farr, Barbara. 1976. Super soy!: Delicious protein
without meat. New Canaan, Connecticut: Keats Publishing
Co. 151 p. Index of recipes. 21 cm. [9 ref]
• Summary: Contents: 1. Magic bean. 2. Soybeans and
nutrition. 3. A glossary of soy (and other things)–With a
table giving nutritional information for each; wheat bran,
dried soybeans, green soybeans, lecithin, miso, nutritional
yeast, sesame tahini, soy granules or grits (toasted), soybean
oil, soybean powder (also called soybean flour; full-fat soy
powder, low-fat soy powder, defatted-fat soy powder), soy
protein isolate, soy sauce, soybean sprouts, tofu, yogurt (soy
or dairy).
4. Basic techniques with soybeans. 5. Appetizers and
snacks. 6. Soups and breakfast dishes. 7. Main dishes. 8.
Breads, etc. 9. Sweet things. Bibliography. Note: Contains

many recipes.
Dedication: “This book is dedicated to the most
inspiring health-seeker: Gayelord Hauser.”
1242. Lee, Calvin B.T.; Lee, Audrey Evans. 1976. The
gourmet Chinese regional cookbook. Secaucus, New Jersey:
Castle Books, a division of Book Sales Inc. 322 p. Illust.
Map. General index. Recipe index. 24 cm.
• Summary: This book divides China into four regions
(East, north, west and south). A detailed description of the
food of each region is given. The recipes are placed in the
appropriate region. Thereafter, there are chapters on: Chinese
cooking at home. Ingredients for Chinese cooking. Chinese
groceries that accept mail orders.
East China (characterized by Shanghai): Soy sauces are
widely used (p. 33). “The Hakkas, or ‘guest people,’ who
migrated to Fukien centuries ago from Honan in the north...
Not surprisingly more than one hundred languages and
dialects may be found in Fukien alone.” “Although Fukien
is known for its fine soy sauces, very little is used in any one
dish.
Soy-related dishes: Red-cooked chicken (with 1¼ cups
light soy sauce” and “1 cup dark soy sauce,” p. 35). Braised
pork and bean curd (with “3 bean curds,” p. 51). Ningpo
fried fish roll with bean curd sheets (the sheets “are dried,
thin, and fragile. When deep-fried, as in this recipe, they
become very flaky and crisp.” With 2 sheets dried bean curd
[yuba], p. 59). Crab meat, watercress, and bean curd soup
(with “2 bean curds,” p. 77). Shanghai spring rolls (with “2
pressed bean curds,” p. 81). Red wine sediment paste (with
1½ tablespoons red bean paste,” p. 83).
North China (Kansu, Shensi, Shansi, Honan, Hopeh,
Shantung; this is China’s ancient heartland). Recipes: Peking
fried bean curd (with “2 bean curds,” p. 115). Lamb soup
with dried bean curd (with “2 ounces dried bean curd {sliced
type},” p. 118).
West China (Szechwan, Yunnan, Kweichow, Hunan,
Hupeh; this is a world unto itself), Recipes: Spicy ground
pork and bean curd (p. 147). Chunking beef with black bean
sauce (“Like the Cantonese, the western Chinese appreciate
the salty pungency of fermented black beans” With “2
tablespoons black [soy] beans,” p. 153). Yunnan lamb with
curry and black beans [fermented black soybeans], p. 156.
Yunnan steamed fish, with curry and black bean sauce (with
“2 tablespoons [fermented] black beans,” p. 162). Scallops
with black bean sauce, p. 166. Ma Po bean curd (also called
“Grandmother Pockmark’s bean curd,” with “4 bean curds,”
p. 170).
South China (Kwangtung and Kwangsi; Canton has
long been a city of trade, starting in about AD 300 when
the first Arab merchants arrived). Recipes: Pork with black
beans and broccoli (with “2 tablespoons black beans,” p.
199). Steamed spareribs with black beans sauce, p. 206. Beef
with asparagus and black beans (with “2 tablespoons black
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beans,” p. 209). Beef with bean curd and oyster sauce, p.
214. Fried fish with bean curd, p. 223. Steamed stuffed bean
curd (with “6 bean curds,” p. 235). Bean curd soup, p. 240.
The section titled “Ingredients for Chinese cooking”
(with Cantonese romanization, p. 281-305) includes: Bean
curd (dow foo). Black beans (dow see, they have a strong
affinity for garlic. Sometimes called “fermented black
beans). Dried bean curd (tiem jook [sweet dried yuba
sticks]. “This dried soy milk sediment comes in thick, shiny
sheets”). Dried bean curd sheets (these fragile semicircles
come packaged in a large envelope). Hoisin sauce (Hoi sin
jeung). Ketchup (“Curiously enough, the word ‘ketchup’ is
derived from the Chinese words meaning ‘brine of pickled
fish’). Monosodium glutamate (Mee jing). Peanut butter: See
sesame paste. Peanut oil (Far sung yow. Lard is the principal
cooking fat or oil in China. “It has the advantage of giving
a clear color and a rich flavor to whatever is cooked in it. It
unfortunately has disadvantages as well... Peanut oil, on the
other hand, tastes very much the same as the best Chinese
lards and has none of lard’s disadvantages). Pressed bean
curd (dow foo gon [doufu-gan]). Red bean curd (nom yu
[fermented tofu]). Roasted peanuts. Sesame oil (Ma you; add
small quantities just after the dish is removed from the heat).
Sesame paste (Jee ma jeung): “Substitute creamy peanut
butter thinned slightly with sesame oil.” Sesame seeds (Jee
ma; white or black). Soy sauces (“Soy sauce is certainly the
most frequently used ingredient in Chinese cooking It is also
one of the most variable, ranging from light to dark, from
thin to rich, from salty to almost sweet.” Light soy sauce is
Sang chau, and dark soy sauce is See au, sometimes called
black soy sauce).
Calvin Lee was born and raised in New York City. His
entry into the world of gastronomy occurred at age 17, as
a result of his father’s death, leaving him as the general
manager of Lee’s Restaurant, at that time New York’s
oldest Chinese restaurant. Address: 1. Chancellor, Univ. of
Maryland, Baltimore.
1243. Leung, Mai. 1976. The classic Chinese cook book.
New York, NY: Harper’s Magazine Press. xv + 363 p. Illust.
(line drawings by Claude Martinot). Map. Index. 24 cm.
• Summary: A remarkable book by a excellent cook and
writer with much experience in China (where she was born
and raised), Hong Kong (with outstanding chefs), and New
York (with more fine chefs). An interesting map of China
shows the major culinary regions. The illustrations contribute
greatly to the book.
Each recipe is accompanied by its Chinese characters
but with no romanization / transliteration. MSG is an
optional ingredient in many recipes. Soy related recipes:
Chicken with walnuts in hot bean sauce (the sauce mixture
includes “6 teaspoons ground bean sauce, 4 teaspoons hoisin
sauce, 4 teaspoons black soy sauce,” p. 56-57). Soy sauce
chicken (with “½ cup black soy sauce,” p. 66). Chicken in

hoisin sauce (the sauce mixture includes “6 tablespoons
hoisin sauce, 2 tablespoons black soy sauce,” p. 67). Egg
yolk fish cakes with soy vinegar dip (p. 87-88).
The chapter titled “Duck” (p. 91-93) describes how
Peking ducks are a different breed from other ducks, how
they are raised and force-fed in Hong Kong before being
killed. The recipe for Peking duck (p. 109-11) describes the
origin of Peking duck in about 1855 in Peking. “Pen Yee
Inn, a restaurant specializing in chicken and duck dishes,
created the method that made Peking duck a star. The dish
was purely for the very rich, and the primary interest was
the crisp skin.” Traditionally it required “three months of
training just to learn to kill and dress the duck correctly.”
This recipe calls for either Hoisin sauce dip or Bean sauce
dip. The next recipe is Red-cooked duckling with lettuce in
soy sauce (p. 111-12).
The recipe titled “Childbirth ginger” explains: “In
Kwantung [Guangdong] Province, after a woman gave birth
to a child, it was the duty of the mother-in-law to prepare
a big pot of this ginger for her daughter-in-law to regain
her strength.” Rich in calcium, the supply had to last for a
month.
More soy related recipes: Beef with baby corn
and Chinese mushrooms in black bean sauce (with “2
tablespoons salted black beans: rinse in hot water, drain, and
mash into paste,” p. 158-59). Fish slices in garlic and black
bean sauce (p. 183-84). Fried mock plums (“For this dish,
shrimp paste is rolled up in bean curd skin to form a long
cylinder.” With “2 pieces dried bean curd skin, each 5 by 10
inches,” p. 184-85). Soft shell crabs in black bean and chili
sauce (p. 202-03).
The chapter titled “Vegetables and bean curd (p. 205-31)
begins: “I do not understand why so many Westerners cook
their vegetables as if they were cooking potatoes.” They are
“cooked so much that they all taste the same, like cooked
potatoes–dull, mushy, and lifeless.” “Fresh bean curd is made
of soybeans... [sold in] cakes 1 inch thick and 2 to 4 inches
square. Smooth, fragile, custardlike, and ivory colored, bean
curd itself is bland in taste, but it quickly absorbs flavor from
other ingredients with which it is cooked. As it is inexpensive
and high in protein, bean curd serves the purpose of meat
and milk for many Chinese in addition to being used as a
vegetable. Bean curd is a nutritious and well-loved food.
My grandmother used to say, ‘Eat bean curd every day and
your eyes will shine like the autumn moon, your skin will be
smooth, and your hair soft and black.’ Generally available
in Oriental grocery stores, bean curd is carried in relatively
few supermarkets. The canned variety is not acceptable as
a substitute for fresh bean curd. Store in a jar, cover with
water, and change water daily. It will keep for a week or
more.” In recipes that call for bean sprouts, Chinese prefer
mung bean sprouts that are fresh, white, firm, and dry–not
brownish, limp and watery. Never, never used canned bean
sprouts.
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Buddhist delight (vegetarian, with “4 fried bean curd
puffs: cut each into 4 pieces,” p. 225-26).
Note: This is the earliest English-language document
seen (April 2013) that contains the term “fried bean curd
puffs.” Pockmarked woman’s spiced bean curd [Mapo
doufu] (“It is said that the wife of a cook named Chan,
who lived in Szechwan [Sichuan] more than a century
ago, created this bean curd recipe. Mrs. Chan’s face was
pockmarked.” With “1 pound fresh bean curd: rinse in cold
water, cut into ½-inch cubes,” p. 228-29). Hakka stuffed
bean curd (“Hakka cooking is well known for its bean curd
dishes. This stuffed bean curd is one of the most popular and
well-loved among Chinese.” With “3 pieces fresh bean curd,
each about 3 inches square: pat dry with paper towels, cut
each square into 4 triangles, slice some bean curd out of the
middle of one side of triangle to make pocket for stuffing,” p.
229-30). Stir-fried bean curd with pork shreds (p. 231).
The chapter titled “Sauces and dips” includes: Bean
sauce dip (with “4 tablespoons Szechwan sweet bean sauce
or ground bean sauce,” p. 305). Fresh chili-soy dip (with “6
tablespoons black soy sauce,” p. 308). Hoisin sauce dip (p.
309). Soy-chili dip. Soy-sesame dip. Oil-oyster sauce dip
(with “6 tablespoons oyster-flavored sauce,” p. 310). Soyvinegar dip (with “4 tablespoons thin soy sauce,” p. 311).
The chapter titled “Chinese cooking ingredients with
information on storing” is an expanded glossary. Each
entry is accompanied by its Chinese characters but no
romanization. It includes: Bean curd (fresh). Bean curd
cheese (red) (“Labeled as red bean cheese, 2 inches square
and about 1 inch thick”). Bean curd puffs (fried) (“Golden
color, fluffy and spongy, cushionlike square cakes”). Bean
curd skins [yuba] (plain, dried) (“Shiny, light yellow,
approximately 6 by 10 inch paper-thin skin, dried and
brittle. It is the rich cream that floats atop the” soybean milk
made from yellow soybeans). Bean paste (sweet red) [azuki
an] (“Made from puréeing Chinese red beans, sugar and
shortening”).
Bean sauces: (1) Ground bean sauce “Also known as
brown bean sauce or brown bean paste. Brown, thick, puréed
sauce made from yellow soybeans, flour, salt, and water;
salty and pungent. Sold in cans.” (2) Szechwan chili bean
sauce. (3) Szechwan sweet bean sauce. “Labeled as sweet
bean paste sometimes. Not sweet, but salty and pungent.”
Black beans (salted) (“Black [soy] beans preserved in
ginger, garlic, salt, and spices; used as seasoning”). Hoisin
sauce (“Means ‘seafood sauce’ in Chinese. Made from
soybeans, water, garlic, chili, flour, and spices”). MSG
(“Monosodium glutamate, which the Chinese call ‘taste
powder.’ The Chinese extracted it from soybean protein and
have been using it for at least a century... It should be used
sparingly. Sold under the brand name Accent”). Oil (Chinese
prefer to use peanut oil. “But I find corn oil equally good in
the United States”). Oyster-flavored sauce (No mention of
soy as an ingredient). Sesame seed oil (“Savory, aromatic,

topaz-colored [brown] oil made from roasted white sesame
seeds”). Sesame seed paste (Since most imported products
have lost their taste, “it is much better to use peanut butter.
In China, peanut butter and sesame seed paste are used
interchangeably in cooking”). Soy sauces (“The most
important seasoning in Chinese cooking. Varieties and grades
are many... Knowing their differences and using the right
kind is the key to good-tasting dishes.” The following two
types are most frequently used): (1) Black soy sauce (“Also
known as dark soy sauce; extract from fermented soybeans,
caramel, flour, salt and water; darker and heavier than thin
soy sauce, salty but with a slightly sweet taste. Do not buy
one labeled ‘double dark soy sauce.’ It is to salty”). Thin soy
sauce (“Also known as light soy sauce; liquid extract from
soybeans, flour, salt, and water after slow fermentation under
the sun. The first extraction, which is commonly sold in the
States, is the best”).
The “Shopping list” chapter (p. 343-48) contains an
expanded alphabetical list of the English names of Chinese
ingredients followed by the name in Chinese characters.
Address: Madison, New Jersey.
1244. Lin, Florence. 1976. Florence Lin’s Chinese vegetarian
cookbook. New York, NY: Hawthorn Books. xix + 236 p.
Illust. by Nai Gi. 24 cm.
• Summary: Contains a great deal of information on and
recipes using soyfoods. Chinese food expert Barbara Tropp
says this book has the best glossary available, and has very
creative and interesting but drab recipes.
Hoisin sauce is a ground bean sauce to which sugar,
garlic, and other flavorings have been added. It is the most
popular commercially prepared flavored bean sauce.
Civilized Chinese patterns of eating were established by
Confucius. The second great influence was Taoism, which
advocated a simple diet, natural foods, and the basic belief
that proper eating leads to good health. The third great
influence was Buddhism, which was opposed to killing, so
advocated a vegetarian diet. The art of vegetarian cookery
was initially developed mainly in Buddhist monasteries; later
it spread to private homes and restaurants.
To make good meatless broths use soybeans, soy
sprouts, tough or wilted vegetables, mushrooms, and / or
bamboo shoots. To make soy sprouts, it is best to use newcrop soybeans, which have the highest germination rate. This
book contains many recipes that call for sea vegetables. Soy
sauce is widely used in Chinese vegetarian recipes.
Chapter 3, titled “Soybeans, soybean products, and other
legumes” contains much useful information and recipes. A
diagram titled “Chart of soybean products” (p. 53) shows
the complex relationships, includes Chinese characters for
each product, and shows a few soy products that are not in
the Glossary: Fermented soybean curd (Fu ju), comes in
white (pai), red (hung) and spiced (la). The many interesting
recipes, each with a Chinese name (with Chinese characters)
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and an English name include: Su huo t’ui and su chi (Mock
ham), Su ya (mock pressed duck), and Wu hsiang tou fu kan
(Seasoned pressed bean curd).
Glossary (soybeans, soybean products, and legumes,
p. 208-13; Chinese characters are given): “Fresh young
soybeans–Mao tou:” Delicious. They are in season in the
early fall. “They come in dark fuzzy pods and are sold by
weight. Young soybeans are like corn and should be eaten as
soon as they are picked from the plant. They may be cooked
with or without the pods.”
“Dried soybeans–Huang tou:” Yellow soybeans.
“Soybean sprouts–Huang tou ya:” Sold by weight. Best
when made in cooler weather. “When bought fresh, they will
keep in the refrigerator for 2-3 days, or longer if kept in a
brown paper bag inside a plastic bag.”
“Soybean milk–Tou chiang:... usually served hot as a
beverage with breakfast.”
“Soybean milk skin–Called by many names [Fu yi,
fu p’i; see p. 53]. Each region has a different name for it,
as does each food processor, and the thickness shape and
wrapping may be different.” Four kinds are readily available
in Chinese food stores” (1) Erh chu is “cut into rectangles
1½ x 4 inches and 1/8 inch thick. The pieces some stacked
and wrapped in paper, in half- or one-pound packages.”
(2) Yüan chu comes in sticks [dried yuba sticks]. When
reconstituted, its thickness is about the same as erh chu. (3)
San pien fu chu is half-moon shaped. When still soft, it is
folded into 6 x 10-inch rectangles then dried. It is thinner
than erh chu. (4) Fu yi “is the thinnest of the bean milk skins.
It is paper thin and almost transparent. When dried it is very
brittle, and must be handled very gently. It is used mainly to
wrap fillings. It comes in stacks of 8-10 sheets...”
“Soybean milk residue–Tou fu cha;” [okara]. Can be a
delicious ingredient in cooking. “What is not used for food
is made into a feed for animals or put into the ground as
fertilizer.”
“Curdled soybean milk–Tou fu hua:” Hua means
“flowers.” These very tender curds are “eaten hot with soy
sauce or cold with syrup as a snack.” It is “sold only in bean
curd factories by the pint.”
“Bean curd coagulant–Shou shih kao” [calcium sulfate]:
A “white substance which comes in powdered form. It is use
to coagulate soybean milk to make tou fu (bean curd).”
“Tender soybean curd–Nen tou fu: When some water
is removed from the curdled bean milk, it is known as fresh
tender bean curd. It is cut into squares 4 x 4 by 1½ inches.
“Firm soybean curd–Lao tou fu: When a coagulant is
added to the boiled bean milk of a different concentration
and some of the water is removed, the milk becomes firm
bean curd. It is firmer than the tender bean curd and is cut
into 3 x 3 x 3/4-inch squares.
“Pressed bean curd sheet–Pai yeh: Fresh bean curd sheet
looks almost like a sheet of unbleached muslin. When it is
frozen, the color turns darker, to a light brown. It is made

into square sheets of various sizes. It is used to wrap fillings
and it is also sometimes cut into short strips and cooked in
dishes along with seasoning vegetables. Pressed bean curd
sheet is best eaten fresh...”
“Pressed soybean curd–Tou fu kan–plain: When even
more water is pressed out of firm bean curd, it becomes
pressed bean curd... it is almost like a firm cheese.” It may be
bought either plain (Pai tou fu kan) or seasoned (Wu hsiang
tou fu kan). “The seasoned curd is cooked in soy sauce and
star anise [pa chiao], giving it a brown color.” “The white
pressed bean curd should be soaked in salt water (made of 1
tablespoon salt to 4 cups water) in a covered container. The
seasoned pressed bean curd should be soaked in salt water
and soy sauce. If stored in the coldest part of the refrigerator,
they will keep for several weeks.”
“Fried soybean curd–Yu tou fu:... The bean curd is cut
into 1½ inch cubes and deep fried in oil until a golden crust
forms outside, which the inside... remains soft.” It “is sold by
weight, usually in half- or one-pound bags.”
“Wheat gluten–Mien ching:” (p. 217). “Deep-fried
gluten–Yu mien ching:” “Fresh or dried wheat gluten–K’ao
fu:”
Glossary (condiments and seasonings, p. 219-23): “Soy
sauce–Chiang yu:” The “most important seasoning liquid in
Chinese cooking. Comes in light or dark, thick or thin. Dark
or thick is Lao ch’ou. Light or thin is Sheng ch’ou. Soy sauce
also comes in different “flavors, such as mushroom soy sauce
and, for nonvegetarians, shrimp roe soy sauce. Flavored soy
sauces are used mainly for dips and for special flavors in
salads, noodles, and as a final touch to a dish.”
Note: This is the earliest document seen (April 2012)
that uses the term “mushroom soy” or the term “mushroom
soy sauce” to refer to a type of dark soy sauce flavored with
mushrooms, or that uses the term “Lao ch’ou” to refer to
dark or thick Chinese soy sauce.
“Salted black beans–Tou shih:” These beans [fermented
black soybeans] are “used to flavor bland foods, such as
eggplant or bean curd.” They are never eaten alone.
“Brown bean sauce–Yüan shai shih:” Made from
“fermented soybeans and wheat flour mixed with salt and
water. The beans in the sauce may be either ground (to make
ground brown bean sauce–Mo yüen shih), or left whole.
To this basic beans sauce, spice and other seasonings are
added [in different proportions], creating many varieties” in
“different regions of China. In Szechuan, large amounts of
hot peppers and crush Szechuan peppercorns are added; in
the northern provinces, garlic and scallions are used;...”
“Hoisin sauce–Hai hsien chiang:” A “ground bean sauce
to which sugar, garlic, and other flavorings have been added.
It is the most popular commercially prepared flavored bean
sauce. It is used for cooking, or very often as a dip for deepfried batter-dipped vegetables.”
“Sesame paste–Chih ma chiang:” “Sesame oil–Ma yu:”
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1245. Liu, Christine Y.C. 1976. Nutrition and diet with
Chinese cooking. [Ann Arbor, Michigan?]. [ix] + 319 p.
Illust. (by Jacqueline Sharp). Recipe index. General index.
23 x 19 cm. Reprinted in 1977. [26 ref]
• Summary: Contents: Acknowledgment. 1. Introduction.
2. Is Chinese food nutritious?: The protein facts, other
advantages. 3. About monosodium glutamate (MSG) (many
recipes contain 1/8 teaspoon MSG–optional). 4. Custom,
chopsticks and tea. 5. Method of preparation and cooking. 6.
Cooking utensils. 7. Menu planning. 8. Recipes: Soup, meat,
poultry, seafood, vegetables, bean curd (to fu), rice, noodles
and Chinese steamed bread, eggs, desserts and snacks.
9. Chinese ingredients and seasonings. 10. Tables
and charts: Measurements and abbreviations. sources of
important nutrients, desirable weight for selected heights
(for men and women, small, medium or large frame.
Source: Metropolitan Life Insurance Co.), minimum daily
requirement of calories, certain vitamins and minerals,
calories, protein, fat and carbohydrate value of foods used.
11. Recipe index. 12. References. General index. Order
forms.
The chapter on “Bean curd “(to fu)” (p. 191-217)
contains 22 recipes, each with the English name in bold
characters, and the Chinese name both romanized in pinyin
and written in Chinese characters. The first of these is a
recipe for homemade tofu made from 1 cup soy beans and
a choice of five different coagulants. The 2nd recipe in this
chapter is “Fried bean curd (to fu), plain fried (You dou fu).
Note: This is the earliest English-language document
seen (April 2013) that contains the term You dou fu
(regardless of hyphenation).
For each recipe, the calories, protein, carbohydrates, and
fat are calculated. Most recipes call for either “fresh bean
curd” or “dry bean curd” (dou fu gan). A typical ingredient
listing would be “1 lb bean curd, diced.”
Other recipes include: Those calling for soy bean sprouts
(p. 40, 73, 185 {home grown}). Steamed fish with black
beans (Dou chi zheng yu, with “3 T black beans {about one
ounce}, p. 141). Lobster Cantonese style (with “1½ T black
beans, minced,” p. 154). Wheat gluten (vegetable steaks)
(mian jing, p. 186). Vegetarian’s delight (Su shi jin, with “2
oz. dried bean curd sticks [dried yuba sticks], soaked and
cooked.” “Soak the dried bean curd sticks with 1 t [teaspoon]
soda in hot water for 1 hour; drain. Add fresh cold water and
bring to a boil. Drain and cut into 1 inch long pieces”) (p.
189-90). Red bean paste (dou sha) (p. 269). Many recipes are
seasoned with soy sauce.
The section on “Chinese ingredients and seasonings”
[glossary] includes: Bean curd or to fu, bean sprouts
(the sprouts of mung beans or soy beans), black beans
(“Fermented and highly seasoned black soy beans”), calcium
sulfate, ginger root, hoisin sauce, monosodium glutamate,
mushroom soy sauce (“A newly imported soy sauce from
the People’s Republic of China... The flavor is excellent...”),

oyster sauce (can be used like soy sauce but oyster sauce is
saltier), sea weeds, sesame oil, soy sauce.
“About the author: Born and raised in Shanghai,
Mainland China, Mrs. Liu completed her education at
the National Taiwan University. It was there she met and
married her husband, Stephen Liu, presently professor of
Microbiology at Eastern Michigan University.
“After the birth of their eldest son, the Lius lived awhile
in the United States, then moved to San Paulo, Brazil, where
they remained for some years. The Chinese community in
Sao Paulo was sizeable and affluent and their cuisine was
quite popular. It was during this time that Mrs. Liu kindled
her latent interest in cooking which ultimately led to the
writing of this book.
“In 1965 the Lius returned to the United States and
settled in the Ypsilanti-Ann Arbor area. Mrs. Liu further
developed an interest in and took up the study of nutrition at
the University of Michigan. She received her Masters degree
of Nutrition in the School of Public Health in 1971.
“For some eight years Christine Liu has contributed her
cooking and teaching talent to the Ann Arbor community by
teaching Creative Chinese Cooking and Nutrition & Diet at
the Continuing Education Department of Ann Arbor Public
Schools...” The Lius have four children: Ted, Paul, Becky,
and Peter. A photo shows Christine Liu. Address: M.P.H.,
P.O. Box 1332, Ann Arbor, Michigan 48104.
1246. Ortiz, Elisabeth Lambert; Endo, Mitsuko. 1976.
The complete book of Japanese cooking. Philadelphia,
Pennsylvania: M. Evans and Co., Inc.; Dist. by Lippincott.
viii + 250 p. Illust. by Marion Krupp. Index. 24 cm.
• Summary: A very interesting, well researched, and
accurate Japanese cookbook. The illustrations are excellent.
Each recipe has its Japanese name in large bold letters and
a translation directly below in smaller letters. A hallmark
of her writing is that she prefers to use the native language
words and terms (e.g., shôyu) rather before giving her
translation of them (e.g., soy sauce). This is helpful, since
many of her translations have not withstood the test of time.
In some cases, however, she fails to catch nuances or chooses
to ignore them; e.g., momen tôfu should actually be momendôfu, and kinugoshi tôfu should actually be kinugoshi-dôfu.
Unfortunately, she uses the term “bean paste” to refer to two
very different foods: miso and azuki-an (see p. 214, 242). A
large number of recipes call for various types of tôfu (“bean
curd”) or miso (“bean paste).”
Seaweeds (p. 4): “The one single thing that distinguishes
Japanese cooking is the use of seaweeds.” Kombu is used to
make dashi. Nori and wakame are use in many ways.
“The soy bean plays a dominant role in the Japanese
kitchen. It comes in the form of shôyu (soy sauce), usukuchi
shôyu (light soy sauce), momen tôfu (bean curd), kinugoshi
tôfu (silky bean curd), yakidôfu (broiled bean curd), koyadôfu
(freeze-dried bean curd), red and white miso (bean paste),

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 569
and so on. Despite their common origin, the products of this
versatile bean manage to be very different.
Note 1. This is the earliest document seen (April 2013)
that uses the word “silky” or the term “silky bean curd” to
refer to kinugoshi tôfu.
Note 2. This is the earliest English-language document
seen (April 2013) that uses the term koyadôfu or the term
“freeze-dried bean curd” to refer to dried-frozen tofu.
Soy-related recipes include: Asparagus with malted
bean paste (with “moromi miso” and “usukuchi shoyu,” p.
27). Dengaku (Bean curd with bean paste, p. 28). Stuffed
lotus root (with white miso and mustard, p. 30). Noppeijiru (vegetable and fried bean curd soup, with “1 namaage
{type of fried bean curd}” or “2 pieces aburaage {fried
bean curd}, p. 35). Kenchin-jiru (vegetable soup, with “1
momen tôfu {bean curd} weighing about 8 ounces,” and “4
tablespoons miso {bean paste}, p. 36). Clear soup (suimono)
with okra and bean curd (p. 38). Clear soup with bean curd
and wakame (p. 38). Satsuma-jiru (Miso soup with mixed
vegetables, incl. red and white miso, p. 45). Miso soup with
tofu and shungiku (p. 46). Miso soup with wakame (incl.
red and white miso, p. 46). Miso soup with oysters and bean
curd (p. 47). Sekihan (pink rice with azuki beans, p. 57).
Miso udon (p. 63). Kitsune udon (noodles with aburaage,
p. 67). Inari-zushi (fried bean curd stuffed with vinegared
rice, p. 79). Sole with bean curd and mushrooms (p. 88).
Salmon steamed with bean curd (p. 90-91). Mackerel with
red miso (p. 95). Fish marinated in miso (p. 102). Clams
in miso, mustard, and vinegar sauce (p. 105). Oysters in
vinegared miso sauce (p. 106). Satsuma-agé (with mackerel
and bean curd cakes, p. 116-17). Oden (with “4 ganmodoki
{fried bean curd balls}” and “1 yakidôfu {broiled bean
curd}, about 7 ounces drained weight,” p. 120-21). Kaki
no dotenabe (oysters with bean paste, p. 124-25). Yudofu
(simmered bean curd, p. 130). Sukiyaki (Sautéed beef and
vegetables, with “2 yakidôfu {broiled bean curd}, 134-35).
Grilled beef with bean paste (p. 146). Nikumiso (chicken and
vegetables pickled in bean paste, p. 159). Eggplant with bean
paste (p. 163). Green beans with bean paste (p. 168). Daikon
with fried tofu (p. 171). Turnips with bean paste (p. 173).
Cucumber and soy bean sprouts with sesame seeds (p. 183).
Spinach salad with tofu (p. 186).
A short section titled “Bean curd dishes” (p. 187) notes
that “the soy bean is the youngest of the bean family, going
back only to about 3500 B.C.” Beans in the Middle East go
back to 7000 B.C. and in Mexico they go back to 5000 B.C.
But the soy bean “makes up in versatility what it lacks in
age.”
Recipes Fried bean curd with hijiki (with “2 pieces
aburaage {fried bean curd},” p. 187). Sole with bean
curd (188-89). Deep-fried bean curd with bonito flakes (p.
190). Dried bean curd with vegetables (with “4 kôyadôfu
{dried bean curd}” and “2 teaspoons usukuchi shôyu {light
soy sauce}, p. 191). Kûya-mushi (bean curd, chicken,

and vegetable custard, p. 192-93). Simmered bean curd
and chicken (p. 193). Takara bukuro (treasure bags with
aburaage, p. 194). Tofu no shirô-ae (p. 195). Hiya-yakko
(garnished cold bean curd, p. 196; Kinugoshi tôfu {silky bean
curd} may be used). Chrysanthemum flower bean curd (p.
197). Nabeyaki Denraku [Dengaku?] (bean curd with white
and red bean paste, p. 198). Pork with bean curd (p. 19899). Ni-yakko (bean curd with dried bonito flakes, p. 199).
Sokuseki misozuke (instant pickled vegetables with bean
paste, p. 210). Koshi-an (red bean paste, with “1½ red azuki
{adzuki} beans,” p. 213-15). New year dishes: Kuromame
(black soy beans simmered in soy sauce and sugar, p. 220).
Glossary (excellent, p. 228-36)–Soy-related terms:
Aburaage, azuki bean, fu (wheat gluten cake), ganmodoki,
kinako, kinugoshi tôfu, kôji, koshi-an (powdered azuki
paste), kôyadôfu, kôridôfu, kuzuko, mirin, miso, misozuke,
mochi, momen tôfu, moromi miso, namaage, nattô, shôyu,
teriyaki (“a technique of glazing foods in a soy sauce and
mirin mixture either in a skillet or on a grill”), tôfu (“soy
bean curd, usually refers to momen tôfu”), umeboshi,
usukuchi shôyu, yakidôfu, yuba. Address: Both: New York.
1247. Ranill, June. 1976. The El Molino cookbook: Natural
wholegrain foods from El Molino & CaraCoa. El Molino
Mills, A division of ACG Co., Box 2250, City of Industry,
CA 91476. 144 p. Illust. Index. 22 cm. Spiral bound.
• Summary: Contents: Part I: Description of grains, seeds,
legumes & carob (1-2 pages about each with an illustration;
barley, buckwheat, corn, millet, oats, brown rice, rye,
triticale, wheat, alfalfa seed, chia seed, flaxseed, pumpkin
seed, sesame seed, sunflower seed, lentils, mung beans, split
peas, soybeans {p. 22-23}, carob, El Molino and CaraCoa
products).
Part II: How to use and enjoy whole grains, seeds,
legumes. Part III: Recipes (by Alice Walter).
This year El Molino Mills celebrates its 50th
anniversary; thus it was founded in 1926. Soya powder
is like soya flour, but it is more finely ground for use in
beverages. “Soy flour is made from the raw bean, while soya
flour is made from soybeans that have been lightly toasted.
This ‘toasting,’ actually a moist heat treatment, enhances the
flavor.” El Molino soya flour is full-fat flour.
El Molino products (p. 26) include Soybeans (whole
cooks best), and Carob coated soynuts. No soy flour or
powder is mentioned.
Soybeans, soya flour, grits, and powder are used
extensively throughout his book. White bread (with soy flour,
p. 46). Honey oatmeal bread (p. 48). Cornell bread (p. 50).
Soya bread (p. 51; 4.5 cups wheat flour and 1.5 cups soya
flour, so 25% soya flour). Improved quickbreads (p. 68).
Crunchy muffins (with soya grits, p. 70). Homemade muffin
mix. Soya muffins (p. 72). Gluten sesame thins (p. 74).
Homemade Granola (with 1 cup El Molino soya flour, p. 75).
Soy nuts. Garlic soy nuts. Roasted soybeans (p. 85). Carob
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breakfast drink (with 1 tablespoon El Molino soya powder, p.
88). Bean salad (featuring soybeans, p. 92). Meatloaf (with
soya grits, p. 97). Soybean loaf. Baked soybeans. Soybean
chili (p. 101).
The section titled “Meatless dishes” (p. 102-112)
features many soy and many gluten recipes: Soybean medley.
Cooked soybeans (Basic). Soy cakes. Soybean paste (ground
cooked soybeans). Stuffed peppers. Stuffed tomatoes (both
with soybean paste). Baked soybean croquettes. Softened
soya grits. Stuffed zucchini (with softened soya grits). Tofu
(from soybeans curded with lemon juice). Soy cheese (made
from soya powder). Cooked gluten (homemade, p. 110).
Gluten cutlets. Gluten patties. Gluten roast. Eggs and soya
grits.
Soya milk (from soya powder, p. 115). Pineapple soya
cocktail (with soya powder, p. 116). Soya applesauce cake
(with soya flour or powder, p. 119). Improved cakes (p. 122).
Peanut butter cookies (with soya flour, p. 125). Improved
cookies (p. 128). Cookies for your puppy dog (p. 130).
Sesame carob balls. Carob nut log (p. 137).
Sesame seed: On page 17 is a full page about sesame
seeds and their uses, with an illustration of the sesame plant
and its seeds. The Index contains more than 45 entries for
“Sesame” including: Sesame butter (p. 17, 87). Sesame
granola bars (p. 84). Sesame halvah (p. 17). Sesame milk (p.
17, 115). Sesame in muesli (p. 76). Sesame tahini dressing
(p. 93). Address: City of Industry, California.
1248. Solomon, Charmaine. 1976. The complete Asian
cookbook. New York, NY: Summit Books. 511 p. Illust.
Color plates. Index. 29 cm.
• Summary: This artistic cookbook is loaded with fullpage color plates plus a good glossary. Soy-related recipes
include: Bean curd omelettes (Tahu telur, from Indonesia,
p. 188). Fried bean curd with peanuts (Tahu goreng kacang,
from Indonesia, p. 204). Fried bean curd with soy sauce
(Tahu goreng kecap, from Indonesia, p. 204). Fried fish
with salted soya beans [miso] (Ikan goreng tauceo, from
Malaysia, p. 224). Bean curd in salted soya bean paste [tofu
in miso] (Taukwa tauceo, from Malaysia, p. 233). Bean curd
and bean sprouts [probably mung bean sprouts] (Taukwa
dan taugeh, from Malaysia, p. 233). Stuffed soy bean cake
[with fried tofu] (Tauhu sod sai, from Thailand, p. 316).
Glutinous rice and soybean sauce (Nuoc leo, from Vietnam,
p. 341). Soup with bean curd (Canh dau hu, from Vietnam,
p. 342). Misu tomato sauce (with red misu = red miso, from
the Philippines, p. 351). Bean curd in barbecue sauce (Chu
hau jeung mun dau fu, from China, p. 414). Bean curd with
crab sauce (Hai yook par dau fu, from China, p. 414). Ginger
soy sauce (See yau ghung jeung), Chilli soy sauce (See yau
laht jiu jeung), Black bean sherry sauce (Dau see sheung
jing jeung, with canned salted black beans = fermented
black soybeans), Black bean garlic sauce (Suen tau dau
see, with fermented black soybeans) (from China, p. 431).

Sesame seed sauce (Cho kanjang, from Korea, p. 451, with
“4 tablespoons light soy sauce”). Dumpling soup (Mandoo,
from Korea, p. 453, with “1 square fresh bean curd” and
“2 tablespoons light soy sauce”). Soup of soybean sprouts
(Kong namul kuk, from Korea, p. 453, with 500 gm soy bean
sprouts and 1 tablespoon soy sauce). Rice with fried bean
curd (Kitsune domburi, from Japan, p. 460). Steamed egg
custard with tofu (Kuya mushi, from Japan, p. 471). Bean
paste soup (Miso shiru, from Japan, p. 477). Sushi in fried
bean curd (Inari-Zushi, from Japan, p. 480).
Soy-related glossary entries (p. 485-502) include:
Aburage. Akamiso. Black beans, salted (Chinese: dow see
= salted black beans). Bean curd (Chinese: dow foo; incl.
yellow bean curd, dried bean curd, red bean curd). Chinese
bean sauce (ground = mor sze jeung or chunky = min sze
jeung similar to Malaysian taucheo or tauceo). Dow foo
pok (Chinese-style fried bean curd). Miso. Mushroom soy
(Soy sauce flavored with mushrooms during the last stage of
processing). Soy sauce (light or dark, shoyu, kecap manis).
Yellow beans, salted (=salted yellow beans). Yellow bean
paste.
Note 1. It is also the earliest document seen (April 2012)
that uses the term kecap manis to refer to sweet Indonesian
soy sauce.
Interesting glossary entries (p. 485-502): Aburage, bean
curd (fresh, yellow, dried, red), black beans, salted (Chinese:
dow see; made from soy beans, heavily salted and sold in
cans and jars), Chinese bean sauce (ground or chunky, like
Malaysian taucheo or tauceo), fish sauce (Vietnamese: nuoc
mam. Burmese: ngan-pya-ye. Thai: nam pla. Tagalog: patis).
Miso. Mushroom soy (Soy sauce flavored with mushrooms
during the last stage of processing). Red misu (See miso).
sesame seed (Hindi: till. Sinhalese: thala. Malay: bijan.
Chinese: chih mah. Japanese: goma. Indonesian: wijen).
Sesame oil (“The sesame oil used in Chinese cooking is
extracted from toasted sesame seeds...”). Sesame paste
(“Sesame seeds, when ground, yield a thick paste similar to
peanut butter. Stores specialising in Middle Eastern foods
sell a sesame paste known as tahini, but this is made from
raw sesame seeds, is white and slightly bitter, and cannot
be substituted for the Chinese version–which is made from
toasted sesame seeds, and is brown and nutty”). Wakame.
Wasabi or wasabe. Yellow beans, salted (Very similar to
canned salted black beans, but lighter in color). Yellow bean
paste (It is not really yellow, but brown. Sold in cans).
Note 2. This is the earliest English-language document
seen (March 2009) that uses the word “tauceo” to refer to
Indonesian-style miso.
1249. Brody, Jane E. 1977. Personal health. New York Times.
March 2. p. 55.
• Summary: Discusses the basics of a balanced vegetarian
diet, including food combinations that increase protein
quality using “complimentary plant proteins”–where one
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supplies the amino acids deficient in the other, and vice
versa. Examples include a peanut butter sandwich, and
soybeans with sesame seeds. Even on a “strict vegetarian
diet,” adults rarely have difficulty getting enough protein to
maintain good health.
The National Academy of Sciences recommends that
vegetarians consume 2 servings a day of “high-protein meat
alternatives,” such as legumes, nuts, peanut butter, dairy
products, eggs, or “meat analogs.” A wide variety of such
analogs, or “pretend” meats, made from vegetable protein,
are now commercially available. Vegetarians who consume
no animal products risk a vitamin B-12 deficiency; they
can drink “fortified soy milk or take a B-12 supplement to
prevent anemia and neurological damage.”
1250. Product Name: Island Spring Delicious Steamed
Tofu in Sauce.
Manufacturer’s Name: Island Spring, Inc.
Manufacturer’s Address: P.O. Box 747, Vashon, WA
98070.
Date of Introduction: 1977 March.
Ingredients: Tofu, soy sauce, soy oil, sesame seeds, honey,
ginger powder, garlic powder, cayenne pepper, black pepper.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Refrigerated.
Nutrition: Per 3 oz.: Calories 88, protein 10.3 gm,
carbohydrate 2.9 gm, fat 7 gm.
New Product–Documentation: Label. 1979. 2 by 1 inch
oval. Self adhesive. Black on gold. “Serve Hot Or Cold.”
Leviton. 1981. Soyfoods. Winter. p. 43. “One thousand
pounds of tofu a week are converted into Delicious Steamed
Tofu, fresh griddled slabs of tofu packed in soy sauce.”
Label. 1982. 6 by 5 inches. Plastic film. Brown and
yellow on clear. “Delicious steamed tofu is good served hot
or cold for snacks, sandwiches, hors d’oeuvres, or as a main
course.” Talk with Luke Lukoskie. 1987. Oct. 19. “Suni [his
wife, and a Korean-American] joined Island Spring in March
1977, and we started our flavored tofu at that time.” Form
filled out by Yvonne Kuperberg. 1988. Oct. 1. Lists original
ingredients. Label. 1986. 5 by 4 inches. Pink, green, blue,
and black. Shows moon rising over mountains and water
with sprig of plum blossoms in left foreground. “A fitness
food from the Pacific Northwest, USA.”
1251. Product Name: Loveburger. The Classic Vegeburger.
Manufacturer’s Name: Love Natural Foods.
Manufacturer’s Address: 3 Masada Dr., Cohutta, GA
30710. Phone: 404-694-8179.
Date of Introduction: 1977 April.
Ingredients: Sesame seeds, soy flour, oat flour, bran,
potato flour, nutritional yeast, naturally fermented soy sauce
(from soybeans, wheat, sea salt), onion powder, basil, garlic
powder, marjoram.
Wt/Vol., Packaging, Price: 1 lb box.

How Stored: Shelf stable.
Nutrition: Per 2 oz.: Calories 245, protein 17 gm,
carbohydrates 20 gm, fat 11 gm, crude fiber 2 gm.
New Product–Documentation: Label. 1987. 5.5 by 8 by
2 inch box. Blue, black, and red on tan. Color photo of a
child leading a cow, lamb, and lion. “Easy. All Purpose.
Vegetarian. Quick and easy preparation. Makes two pounds.”
Recipe on back. Several quotes about love and God. Ad for
“Love animals, don’t eat them T-shirts.” Form filled out by
David Nazar. The product is 1/3 soy. They now make 5,000
lb/month.
Color ad in Vegetarian Times. 1988. Nov. p. 63.
“Loveburger. The Classic vegeburger.” Ad in Vegetarian
Times. 1990. March. p. 49. “Loveburger: The delicious way
to get the fiber you need. With over 14% fiber, Loveburger
has almost as much as oat bran... Vegetarian Times rated
Loveburger the most meat-like of the dry mix vegeburgers...
Enjoy Loveburger for life.”
1252. Harmony Foods. 1977. Bulk price list. London,
England. 8 p. May. 16 by 20 cm. Folded (not stapled).
• Summary: Printed with black ink on light green paper. On
the bottom half of the cover is an illustration of a big-bellied
Buddha (or perhaps Bodhidharma) walking with both hands
resting on a rod behind his neck.
A running table shows: (1) Product name. (2) Contents
of each case. (3) Cost [Price] of each case. (4) Unit. Product
categories: 1. Whole cereals. 2. Cereal products. 3. Seeds and
pulses 4. Sauces and spreads: 6 products incl. Peanut butter,
crunchy. Tahini sesame cream, dark. Tamari soy sauce. Miso
soy puree, mugi. Miso soy puree, Hatcho.
5. Oils. 6. Drinks and ginseng. 7. Specialties, salt,
and apricots. 8. No-foods. 9. ‘Harmony’ packets and jars.
Seaweeds: Wakame. Hiziki [hijiki]. Kombu. 6. Ginseng.
Note: No books or magazines. On the back cover is an aerial
map of Harmony Foods. Address: 1-19 Earl Cottages, Earl
Road, London, SE1 5HG. Phone: (01) 237-8396/7.
1253. Birnbaum, Alfred. 1977. Re: Homemade natto and
natto recipes. Letter to William Shurtleff at New-Age Foods
Study Center, June 11. 5 p. Handwritten (in pencil) and
signed.
• Summary: “Dear Bill–I enclose more in the way of nattô
recipes, which I hope will prove of interest to you. I also
wish to clarify some things in my description of the nattomaking process: namely that the bacteria are aerobic and
so the fermenting beans should not be placed in air-tight
containers (I place my bean-cultures in plastic tofu tubs
and cover–but I do not seal–with foil or plastic bags before
putting in any insulated environment e.g., wrapping with
towels and placing in unheated oven); secondly, more
cooking than the cited 3-4 hours may be necessary to achieve
the desired degree of softness in the soybeans depending on
the pre-soaking time and cooking flame (an all-day ‘slow-

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 572
cooker’ crock-pot might prove the ideal in cooking the beans,
although extremely energy consuming).
“I hope that your research in Indonesia went well
and that the upcoming conference on seaweeds will prove
equally successful.
“Please let me know if there is anything I might be able
to do for you, I hope I will be able to meet you sometime.
Gasshô, Alfred.
“P.S. I made my first tofu with the Learning Tree kit
from the New-age Center. I know of few investments better
than those of acquiring self-sufficiency skills–your teaching
has let me know the rewards of making tofu. Thank you.”
“Further suggestions for natto: Use in Okonomiyaki
[savory Japanese-style pancakes]. Roll in hakusai [cabbage]
leaves in a sudare and top with goma-ae [ground sesameseed] dressing.”
On pages 2-5 are some of Alfred’s favorite natto recipes:
(1) Nattô “cutlets” á la Pokarski–Adapted from a traditional
Russian dish. With Paprika sauce. It calls for “1½ c. nattô,
ground or blended in a blender or suribachi to a paste (‘nattô
butter’).”
“Yaki nattô or Nattô agé-yaki: Perhaps my favorite nattô
dish, enjoyed even by persons who normally dislike the taste
of nattô. Spoon natto by the tablespoonful into agé [deepfried tofu] pouches (4 tablespoons each on the average) and
pan-fry in oil or butter over medium heat approximately 3-5
minutes on each side. Drain on drip-screen or paper towels.
Serve while still steaming hot with a dip of shoyu, karashi
[Japanese-style mustard] and chopped green onions, or
grated daikon and ginger.”
Chilaquiles con nattô: An adaptation of a Mexican
“platillo pobre” (poor-person’s dish). Sauces for Chilaquiles:
Salsa verde (green enchilada sauce), salsa roja (red enchilada
sauce), molé poblano (a dark rich chile sauce...).
“I assume that you already have or can easily obtain
recipes for the following standard nattô dishes: Nattô shiru
[soup]. Iwate nattô mochi (mochi-wrapped nattô). Nattô
maki-zushi [natto in sushi]. Nattô-kake soba” [Natto over
buckwheat noodles].
Nattô oroshi agé. Nattô aé [six different combinations].
Address: 1048 West 39th Place, Los Angeles, California
90037.
1254. Pomeranz, Y.; Shogren, M.D.; Finney, K.F. 1977.
Flour from germinated soybeans in high-protein bread. J. of
Food Science 42(3):824-27, 842. May/June. [21 ref]
• Summary: Fascinating scanning electron micrographs
(photos) show: (1) Soy milk. (2) Germinated soy flour. (3)
High temperature soy flour. (4) Ardex 550 (soy flour from
ADM). Address: U.S. Grain Marketing Research Center,
USDA ARS, Manhattan, Kansas 66502.
1255. Harwood, Maureen. ed. 1977. The Lifestream
cookbook. Richmond, BC: Lifestream Natural Foods Ltd. 52

p. Illust. by Elizabeth Scott. Index. 22 cm.
• Summary: Contents: Nutritional information: Protein and
the vegetarian diet. Grains. Whole grain pasta. Beans. Tofu.
Corn tortillas. Flakes and cereal. Whole grain flour. Seeds
and sprouts (Alfalfa seeds, mung beans, lentils, sunflower
seeds–unhulled, chick peas, fava beans, soybeans, wheat
kernels, alfalfa seeds in Vita salad, sesame seeds in gomasio,
pumpkin seeds), Nut butters and miso (incl. Miso honey
dressing, Miso soup. Almond butter, cashew butter, peanut
butter, sesame butter / Tahini). Cashew butter & Engevita
yeast. Dried fruit. Carob. Address: [Richmond, BC, Canada].
1256. Allen, Kenneth G.D.; Klevay, L.M.; Springer, H.L.
1977. The zinc and copper contents of seeds and nuts.
Nutrition Reports International 16(3):227-30. Sept. [16 ref]
• Summary: As a class, nuts and seeds are concentrated
sources of copper and zinc, which are required in the human
diet. Those highest in copper are cashews (21.7 micrograms/
gram), poppy seeds (21.5), and sunflower seeds (19.5). Those
highest in zinc are poppy seeds (68.7 micrograms/gram),
sesame seeds (60.0), caraway seeds (55.6), sunflower seeds
(54.8) and cashews (51.2). Address: USDA ARS Human
Nutrition Lab., Grand Forks, North Dakota 58201.
1257. Fichtner, Margaria. 1977. Bone appetit! Treats for your
dog. Austin American-Statesman (Austin, Texas). Oct. 20. p.
C1, C6.
• Summary: This article is in the “Life/Style” section of this
newspaper.
“He is by deep-rooted and holy tradition, your best
friend–”
Page C6: A recipe for “Big Burger Bits” is given. The
last paragraph states: “Dish can be sliced or cut into little bits
and served warm or cold. For a special treat, pour sesame
milk or sunflower seed milk over bits.”
Note: This is the earliest English-language document
seen (Jan. 2020) that contains the term “sunflower seed
milk.” Address: Knight News Service.
1258. Katzen, Mollie. 1977. The Moosewood cookbook:
Recipes from Moosewood Restaurant, Ithaca, New York.
Berkeley, California: Ten Speed Press. 222 p. Illust. Index.
28 cm.
• Summary: One of the best and most popular American
vegetarian cookbooks of the 1970s and 1980s, this handlettered work contains 7 tofu recipes, and 1 each using
miso and whole dry soybeans, as follows: Shopping list
(p. xiii) describes tamari and tofu (“Tofu is soybean curd.
It resembles very soft cheese and has a mild flavor. It is an
excellent protein food and very charming. Buy it by the
pound or individual cake at oriental food shops. Also, some
supermarkets are beginning to carry tofu now. It’s usually
in pound packages in the produce department.”). Miso soup
(p. 9; with chunks of tofu). Perfect protein salad (p. 49; uses
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whole dry soybeans and wheat). Tofu salad (p. 52). Gadogado (p. 104; an Indonesian dish with a spicy peanut sauce
and tofu chunks, either raw or sauteed in oil with sesame
seeds). Ode to Chang Kung (p. 126; with tofu). Szechwan
eggplant & tofu (p. 135; an entree). Sauté, Chinese style (p.
149; with tamari-ginger sauce and tofu [though tofu was
accidentally omitted from the list of ingredients]).
Note: Molly writes in 1990: “I first learned about
tofu in 1970 from a Chinese restaurant in San Francisco.
They called it ‘bean cake’ soup. I was intrigued–and not
disappointed. The current edition of this book has a revised
index, correcting the error relating to page 221.” Address:
Moosewood Restaurant, Dewitt Building, Ithaca, New York.
1259. Betbeze, Merrie. 1977. Pesky kudzu has culinary
merits. Tuscaloosa News (Alabama). Nov. 20. p. 2C, 14C.
• Summary: This is a review of The Book of Kudzu, by
Shurtleff and Aoyagi. Most people in the Deep South see
kudzu as “a green menace that strangles and destroys the
crops and gardens they have worked so hard on.
“But surprisingly to some (maybe most) Americans,
kudzu is a useful product that has been an important part of
the Chinese culture for over two thousand years, accordingly
to a recently published book on kudzu.
“Kudzu has been used for weaving, cooking, and healing
in the Chinese and Japanese cultures, according to a book by
William Shurtleff and Akiko Aoyagi.
“Today the kudzu root is being made into a powder and
used by some Americans mainly for cooking, the author
said.” It is now being sold in natural food stores throughout
the United States–although there is not much demand for it
in Tuscaloosa.
Recipes are given for: Kudzu, shoyu and vegetable
sauce. Fried eggplants with kudzu and sesame sauce. Mock
cheesecake. Egg and onion miso soup. Corn soup with
kudzu. Fragrant kudzu-thickened clear soup (with tofu).
Fresh fruit jelled salad. Guacamole jelled salad. Deep-fried
rice balls. And more.
A large photo shows kudzu vines that cover poles, trees,
and shacks. Address: Staff writer.
1260. Brooks, Charles D. 1977. Tips for stocking a Chinese
kitchen. Christian Science Monitor. Nov. 23. p. 32.
• Summary: This is a list of important ingredients with
a description of each and recommendations: Soy sauce:
Chinese soy works best for Chinese cooking. Avoid most
brands made in the USA and Hong Kong. “Some of the
best soy I’ve ever tasted comes from mainland China.” He
especially favors a brand that is flavored with either shrimp
or mushroom essence.”
Sesame oil: This nutty-tasting oriental oil, pressed from
toasted sesame seeds, is used sparingly as a condiment. Do
not confuse it with the relatively light-colored oil [pressed
from untoasted sesame seeds] sold mainly in health food

stores. Beware that Japanese sesame oil is often flavored
with red pepper. Keep all sesame oil refrigerated.
Ginger: Always use fresh ginger root, never the dry
powder. Keep uncovered in a cool place. Freeze surplus
ginger.
“Hoisin sauce: This sweet and pungent sauce gives
Chinese roast pork its color and flavor.” Chee hou and chap
kam are simply hoisin sauce with slight variations.
“Oyster sauce: is the Cantonese. It is made by cooking
down oysters in soy sauce. Common tofu is made noble
when accompanied by this savory sauce.”
“Salted and fermented black beans: These zesty little
beans are called dow see by the Cantonese who invented
them.” Black beans used sparingly with steamed fish make
an excellent dish. Keep refrigerated in a covered jar.
Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “Salted and fermented
black beans” to refer to fermented black soybeans.
A recipe for “Fragrant soy sauce chicken” has
ingredients that include: “1/3 cup soy sauce.”
Note: This is the earliest English-language document
seen (April 2012) that contains the term “fragrant soy
sauce.” It appears to be a kitchen preparation rather than a
commercial product. Address: San Francisco.
1261. Product Name: Fried Rice & Tofu Sandwich (In a
Chapati). Renamed Brown Rice & Tofu Sandwich in late
1978 by Chris Smith.
Manufacturer’s Address: Sleeping Lady Cafe, 58 Bolinas
Rd., Fairfax, CA 94030.
Date of Introduction: 1977 November.
Ingredients: Brown rice, tofu, tamari, alfalfa sprouts,
spread (sesame butter, barley miso, scallions), seasonal
vegetables (carrot or cucumber), lettuce, whole grain chapati.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Unrefrigerated and perishable.
New Product–Documentation: Talks with Paul Duchesne
between 8 Oct. 1988 and 18 Aug. 1989. His Brown Rice
& Tofu Sandwich (BRTS) was developed in Fairfax in late
October or early November 1977. He made 200 of them at
home and sold them to participants at a macrobiotic seminar
led by Michio Kushi in Marin County. Donna Gayle helped
him make them.
In Jan. 1978 he started making these sandwiches at the
Sleeping Lady Cafe in Fairfax (Marin County) and selling
them at the Good Earth Natural Food Store in Fairfax. He
bought his tofu (made by Quong Hop & Co. in South San
Francisco) at Good Earth. In Feb. 1978 he began to distribute
them to many natural food stores throughout Marin County.
One of America’s early second generation tofu products,
the sandwich was made as follows: Saute brown rice with
onions, sesame oil, and tamari. Boil a cake of tofu in water
with a little salt, then slice it into 4 pieces each about 3
inches square and 1/8 inch thick. Onto a whole wheat chapati
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(not bread) spread a mixture of sesame butter, barley miso,
and scallions. Over that spoon on the fried rice, then place
on top one slice of tofu, a long strip of parboiled carrot,
some alfalfa sprouts, and romaine lettuce leaf. Fold over two
edges of the chapati, wrap it in shrink wrap, and sell it fresh
(unrefrigerated) in a wicker box with a calligraphy sign (that
showed how to eat it like a banana) on the front counter of
natural- and health food stores. One key to the flavor was
sesame-miso spread, learned from George Ohsawa’s 1966
book Zen Cookery #203 “Miso Spread.”
While in California in 1978 Duchesne and Chris Smith
gave their recipe and production techniques to Joe Nixdorff,
who made the Samurai Hero in Berkeley, to Roy Steevensz,
who made the BRTS in Los Angeles.
In September 1978 Paul went to Boston to study
macrobiotics, so he gave his Fairfax sandwich business
(which still had no name) to Chris Smith, a local friend
interested in macrobiotics. Paul had first offered his business
to Ron Harris, but Ron declined since he was getting
involved in seitan. The California Department of Health
came in and helped Smith’s unlicensed food operation to
get licensed. A month later, in October 1978, Chris stopped
frying the brown rice and renamed the product, coining the
now-famous name “Brown Rice & Tofu Sandwich.” At the
same time he named his business Wildwood Natural Foods.
The product’s original Label (sent by Paul Duchesne.
1989. Aug. 11 and printed before Wildwood was
incorporated) is 4.5 by 2 inches. The maker is Wildwood
Natural Foods at 58 Bolinas Rd. The ingredients, listed
above, are the same as those in the original 1977 edition, but
cucumber was never used. The color is black on goldenrod
yellow (THE counter-culture color of the late 1970s).
Paper. The text reads: “Fresh daily. All organically grown
ingredients (whenever possible). Seasonally cooked, spring
water. Enjoy your meal... Unwrap one end and peel down as
you eat.” In Boston, Duchesne started Rice House, where he
continued to make the sandwich.
In May 1979 Duchesne and Chris Smith traded places
and companies. Paul took over the company he had started
originally (now named Wildwood) in Fairfax. For more
details see Development of the Brown Rice and Tofu
Sandwich, and early history of Wildwood Natural Foods
(Duchesne 1988).
Leviton. 1981. Soyfoods. Winter. p. 61. “Putting tofu
in the lunch boxes of America.” “Wildwood produces a line
of eight packaged vegetarian sandwiches including Brown
Rice and Tofu Sandwich (with vegetables in a whole wheat
bun)...”
Note 1. This is the earliest record seen (June 2021)
concerning Wildwood Natural Foods.
Note 2. This is the earliest commercial soy product seen
(May 2019) with the word “Sandwich” in the product name.
by Wildwood Natural Foods.

1262. Swan Food Corp. 1977-1978. Introducing the
Soybeanery–Natural food deli & bakery: Now open. Miami,
Florida. 3 p. Undated. 28 cm. Catalog and price list.
• Summary: This retail catalog lists the company’s soy
products, iced herbal beverages, and baked goods & pastries–
with prices. Serving take out orders–Soy products include:
Sandwiches (made with wholewheat pita–pocket bread; all
sandwiches served with fresh organic salad vegetables):
Tofu–baked, regular, marinated, or caraway: $1.40. Eggless
egg salad: $1.40. Tofu cream cheese: $1.05. Salads: House
salad with sprouts plus tofu–baked, regular, marinated,
or caraway: $1.35. Eggless egg salad: $1.35. Hot food:
Soyburger sandwich: $1.30. Desserts (per slice): Mary’s tofu
cheese cake: $0.75. Mary’s marble swirl cake: $0.75. Mary’s
devil’s food cream cake: $0.75. Mary’s carob cream cake:
$0.75. Rice pudding [made with organic brown rice, soy
melk, raisins, maple syrup, sea salt]: $1.10. Carob pudding:
$1.10. Vanilla pudding: $1.10. Soyogurt: Strawberry,
peach, plain (more flavours to come): $0.45. Granola: With
soyogurt: $0.45. With soymelk & banana: $0.75. Drinks: Soy
shake (carob, vanilla, strawberry). Soymelk. Non-soy: Herb
teas. Coconut juice. Pinacolada. Smoothie (apple-banana).
Sweet rice cookie. Oatmeal cookie. Hummus sandwich.
A page titled “Retail price list” lists many of the
products shown above but at slightly higher prices. In
addition: Tofu–regular: $1.00. Tofu–baked: $1.95. Tofu–
marinated: $1.60. Tofu–caraway: $1.60. Soymilk [plain]:
Quart: $1.00. Pint: $0.45. Soymilk (sweetened): Quart:
$1.25. Pint: $0.45. Tofu cakes and pies (all 7-inch rounds):
Tofu pie–cashew: $4.50 Mary’s devil food cream cake:
$4.50. Tofu chip dip: $1.25. Whole grain soyburgers: $1.15.
Tofu vegetable stew: $1.15. Soyogurt–plain or with fruit:
$0.45. Soy shakes–Carob: $0.85. Vanilla: $0.95. Strawberry:
$1.05. Mary’s eggless egg salad: $1.40. Also–Nori roll.
Nectarel ginseng.
Note 1. This is the earliest English-language document
seen (Dec. 2003) that contains the term “soy shake.”
Note 2. This is the earliest English-language document
seen (May 2003) that uses the word “Hummus” (or
“Hummous”), which is a paste of pureed chickpeas usually
mixed with sesame tahini and/or sesame oil (plus seasonings
or spices) and eaten as a dip or sandwich spread.
Note 3. This is the earliest English-language document
seen (Sept. 2012) that uses the word “Soyogurt” to refer to
soy yogurt.
Note 4. This is the earliest English-language document
seen (Feb. 2013) that contains the term “Eggless egg salad”
or the term “Mary’s eggless egg salad.”
Talk with Danny Paolucci. 1997. Dec. 1. Danny worked
for Swan Foods from 1977 to 1978. He knew Robert Brooks
and Mary Pung very well. He last saw Mary about 8 years
ago. The foods described above were sold in a little (10 by
12 foot) storefront retail store and deli that was located in the
same building as the tofu factory but faced the sidewalk on
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Bird Road. A young lady named Penny, from England, ran
the store. It was take-out only–no tables, chairs, or sit-down
space. There was one large glass deli case, from which they
sold a great many of Mary’s delicious tofu pies. Danny used
to have all the recipes for those pies, but he loaned them to
his yoga teacher. They also sold lots of herb teas in Pure-Pak
quarts, plus many Wah Guru Chew bars–made by another
company that was probably also run by disciples of Guru
Maraji. Address: The Soybeanery, 5758½ Bird Rd., Miami,
Florida, 33155. Phone: 305-667-7141.
1263. Product Name: Tofu (Marinated). Organic Soybean
Curd.
Manufacturer’s Name: Swan Foods Corporation.
Manufacturer’s Address: 5758½ Bird Rd., Miami, FL
33155.
Date of Introduction: 1977.
Ingredients: Organic soybeans, pure water, nigari (a natural
solidifier), tamari, garlic, onion powder.
Wt/Vol., Packaging, Price: 14 oz. wholesales for $0.85
(April 1978).
How Stored: Refrigerated.
New Product–Documentation: Label. 1977. 3 by 3.5
inches. Self adhesive. Yellow, blue, and red on white. “No
additives. No preservatives.” Illustration of a swan. “Swan
Food Corp.” order form and price list for distributors. 1978.
April.
Ad (full page, black-and-white) in Alternatives
magazine (Miami, Florida). 1978. July/Aug. p. 49.
“Remember the name!” “Marinated Tofu.” Recipe given by
Shurtleff & Aoyagi. 1979. Tofu & Soymilk Production. p.
166. Firm tofu. Marinade: Shoyu, water, honey, powdered
ginger, garlic powder, dark (toasted) sesame oil, prepared
(wet) mustard, cayenne.
1264. Product Name: Okara Burgers.
Manufacturer’s Name: Swan Foods Corporation.
Manufacturer’s Address: The Soybeanery, 5758½ Bird
Rd., Miami, FL 33155.
Date of Introduction: 1977.
Ingredients: Brown rice, okara, carrots, onions, garlic,
whole wheat flour, corn oil, sesame seeds, rolled oats, sea
salt.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1977. 2.75 by 3.5
inches. Self adhesive. Yellow, blue and orange on white.
Swan logo. Recipe given by Shurtleff & Aoyagi. 1979. Tofu
& Soymilk Production. p. 170.
1265. Brockman, F. 1977. Tanzania National Grain Legume
Research Program. Tropical Grain Legume Bulletin No. 8. p.
67-76.
• Summary: “After the failure of the Overseas Food

Corporation Groundnut Scheme in the 1950’s, soybeans
were produced on a considerable scale in the Nachingwea
area in the southeastern part of Tanzania. Production reached
a maximum in 1963 when 2,400 ha were under soybean.
A breeding program was initiated at Nachingwea in 1955
in support of this scheme. Before its completion in 1963,
this program resulted in release of a number of varieties for
low altitudes (below 1,200 meters)... Soybean production at
Nachingwea ceased in 1963 due to a change in organization,
but has been resumed in recent years. Currently, 750 ha
are being grown on a parastatal and a prison farm. Plans
are being developed to expand large scale mechanized
production in the area to 8,000 ha over the next five years
and to construct an oil mill at Nachingwea which will
process soybeans, sesame, and groundnuts. Soybeans would
appear to hold promise as a cash crop for ‘ujamaa’ village
production.” The National Grain Legume Research Program
became operational in the 1974/75 growing season. Address:
Ilonga Agricultural Research Inst., Private Bag, Kilosa,
Tanzania.
1266. David, Elizabeth. 1977. English bread and yeast
cookery. London: Allen Lane. xxii + 591 p. Illust. by Wendy
Jones. Index. 22 cm. [161* ref]
• Summary: The section on “Miscellaneous bread flours”
(p. 72-73) mentions soya flour, which can be used in much
the same way as malted meal “and is regarded as a valuable
enriching agent in bread dough.” It can be purchased from
health-food stores. “An emulsified form of soy bean extract
is used in the bakery trade as a dough improver.” Also
mentions chickpea flour and buckwheat flour.
Olive oil is considered best for making bread or pizza.
Alternatives are “sesame-seed, sunflower-seed, and tasteless
arachide or peanut oil. Corn oil has its adherents” (p. 131).
Some wholewheat loaves sold in English health-food
stores are decorated with sesame seeds (p. 146), but no
sesame seeds or poppy seeds are called for in recipes in this
book.
In the section on “Toast” (p. 540-45) is a long quotation
from César Ritz, Host to the World, by Marie Ritz (1938,
London: Harrap), which describes the origin of Melba Toast–
about which Elizabeth David is skeptical for two reasons: (1)
Escoffier did not invent, and never claimed to have invented,
the method of slicing a piece of toast in half then toasting the
untoasted sides. Miss Marian McNeill described the process
in 1929. (2) Melba toast is now usually understood to consist
of very thin slices of bread toasted or dried in an oven until
they begin to curl. That is surely a much easier and better
method “than all that slicing business.”
Contains an excellent bibliography. Address: 24 Halsey
St., London SW3, England.
1267. Farthing, Bill. 1977. Odiyan country cookbook.
Emeryville, California: Dharma. xii + 211 p. Illust. by
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Denise Anderson. Photos by Peter Ogilvie. Index. 20 cm.
• Summary: This lacto-ovo vegetarian cookbook is dedicated
to Tarthang Tulku, Rimpoche, a Tibetan Buddhist teacher
who is head of the Nyingma Institute, founded in 1969 in
Berkeley, California, and of Odiyan, the Institute’s country
retreat center being built on a redwood forested mountain
above the Pacific Ocean in northwestern Sonoma County,
California. Odiyan is a transliteration of the Sanskrit name
for the birthplace of Padmasambhava the great teacher who
brought Buddhism to Tibet.
The Foreword notes: “Although our chickens produce
many eggs, we are essentially on a correct balance of
grains and beans or soy-dairy products to provide protein.”
A chapter titled “Home-Made Proteins” (p. 112-19)
includes various soy-related recipes: Homemade soymilk.
Homemade tofu. Kinugoshi. Tofu-nut butter (with ground
walnuts, peanuts, almonds, or sesame seeds). Tofu and stirfried vegetables. Sprouted soybean puree. A large photo
shows community scale tofu-making equipment plus the
observation: “If you enjoyed making your own bread, then
you may find the soy-dairy a very rewarding aspect of
cooking to explore.”
Other soy-related recipes include: Soy-bean patties
(p. 95). Miso and tahini spread (p. 130). Soymilk dressing
(p. 131). Soy carob milk (p. 196). Soymilk lassi (p. 197).
Nutmilk (made with 2 cups soymilk plus ½ cup almonds,
walnuts, or cashews). Address: California.
1268. Hsu, Vera Y.N.; Hsu, Francis L.K. 1977. [Food in]
Modern China: North. In: K.C. Chang, ed. 1977. Food in
Chinese Culture. New Haven, CT, and London: Yale Univ.
Press. 429 p. See p. 295-316. [2 ref]
• Summary: “Soybean grows easily as a companion crop
with kaoliang or corn. It is consumed all over China” in
various forms; as bean curd [toufu], soybean milk, tou fu
nao (“bean brain”–slightly coagulated soymilk, softer than
tofu), tou cha [okara] (“the finer remains of the soybean from
which the bean milk has been extracted is usually fed to pigs,
but can be the poor mans ta’si [side] dish”).
Young soybeans in pods, freshly picked from the field,
are boiled in water or baked on the fire and consumed as
snacks. They are served with soy sauce and sesame oil and
eaten by using the teeth to scrape the beans into one’s mouth.
Other soybean products consumed in north China
include: soybean sprouts (eaten after submersion in boiling
water for 1-2 minutes), “fermented bean curd (fu ju), molded
bean curd (ch’ou tou fu), dried bean curd [pressed bean curd]
(tou fu kan) (p. 301).
Note: This is the earliest English-language document
seen (Oct. 2011) that uses the term ch’ou tou fu or the term
“molded bean curd.” Address: 1. Evanston, Illinois; 2. Prof.
of Anthropology, Northwestern Univ.
1269. Kinderlehrer, Jane. 1977. The art of cooking with

love and wheat germ (and other natural foods). Emmaus,
Pennsylvania: Rodale Press. ix + 355 p. Index. 23 cm.
• Summary: In the chapter titled “If you plan to be a
vegetarian” are various soy recipes:
Page 108: Soya cheese (bring soy milk to a boil and curd
with 3/4 tablespoon of fresh lemon juice). This could also be
called fresh soymilk curds.
Pages 108-109: Soy sesame pancakes (with whole wheat
flour and ½ cup soy flour).
Page 110: Soy balls (with soy powder, etc; made into
dumplings).
Pages 111-12: Soy cheeseburgers (with 3/4 to 1 cup
soybeans, preferably small variety; the soybeans are soaked,
mixed with other ingredients, shaped into patties, and pan
fried). Page 112 briefly discusses toasted soy grits and soy
meal.
Pages 138-41 discusses how to sprout seeds. On pages
139-140 is a recipe for Sprouted soybean curry that calls for
“3 cups sprouted soybeans,” 2 tablespoons soy flour, and
other ingredients. It is part of a chapter on low-cost cooking.
“At 22¢ a pound for soybeans that give you three pounds
of sprouts, a cup of soybeans costs you less than a penny.”
What other food can give you so much nutrition for such a
small cost?
On the rear dust jacket is a half-page “About the author.”
Address: Emmaus, Pennsylvania.
1270. Mote, Frederick W. 1977. Yüan and Ming. In: K.C.
Chang, ed. 1977. Food in Chinese Culture. New Haven, CT,
and London: Yale Univ. Press. 429 p. See p. 193-257. [38
ref]
• Summary: The Yuan (Mongol) dynasty (when China was
under alien Mongol rule) lasted from +1271 to 1368. The
Ming dynasty (when China was again ruled by Chinese)
lasted from +1368 to 1644. In 1644 the Ming fell to the
bandit Li Tzu-ch’eng, and Manchu invaders from the
north [Manchuria] captured Peking, then soon conquered
the rest of China–ushering in the Ch’ing dynasty (16441912). Note: The Ming period is one of the great eras of
orderly government and social stability in human history. A
population averaging around 100 million people lived during
276 years in comparative peace.
Page 212 notes that the growth of the palace eunuch
staff is an important feature of early Ming government.
The Huang Ming tsu-hsün-lu (Ancestral Admonitions),
issued first in 1381 during the reign of the Ming founder,
stipulated that separate bureaus within the palace eunuch
staff be designated. The imperial wine bureau oversaw the
production of wines, soybean meal, tofu, etc.
Page 200 notes that during this period “consumption
of meat was very low and seems to have remained stable at
low levels for many centuries... Because China also used
virtually no dairy products, to maintain nutrition they had
to supply protein, calcium, fats, and vitamins in many ways
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quite different from those our society employs. Vegetables, in
one way or another, supplied all of those things. The soybean
undoubtedly was the most important diet adjunct, being
richer in protein than equivalent weights of red meat, richer
in digestible calcium than equivalent amounts of milk, and
also being an important source of oil and certain vitamins.
Excellent cooking oils also were made from sesame seed,
rape seed, and other plant materials (T’ien-kung k’ai wu,
trans. by Sun and Sun, 1966, p. 215-21).”
Pages 240-41 note, under “Special ingredients: The
Japanese specialist in the history of Chinese food and eating,
Shinoda Osamu,” has remarked that “Traditional China’s diet
was strikingly different from the Japanese in two respects:
the consumption of oils and fats was four or five times
higher in China, and everyday cooking demanded more basic
materials. The things required to keep an ordinary kitchen
going day by day in Yüan and Ming times are sometimes
enumerated in the entertainment literature, encapsulated in
the formula of ‘the seven things.’ Shinoda refers to ‘Yüan
drama’ for one enumeration of those, probably having
in mind the line spoken by a busy housewife: ‘From the
moment I get up in the morning, I’m busy with the seven
things–fuel, rice, oil, salt, soy sauce, vinegar, and tea’ (Sanshih chung, p. 261).”
Also discusses: Peanuts (p. 198). Notes that during the
last century and a half of the Ming period, from roughly
1500 to 1650 a number of important new crops entered
China: Maize, sweet potatoes, peanuts, and tobacco.
Vegetarianism (p. 221-25, 242). At private ceremonial
banquets, vegetarian foods resembling forbidden meat dishes
were served.
Pages 201 states: “Fish were commonly farmed in the
ponds, regularly harvested, and sold live in the markets.”
However no mention is made of soybeans being fed to the
fish. Address: Prof. of East Asian Studies, Princeton Univ.,
Princeton, New Jersey 08540. Phone: 609-452-4284.
1271. Schafer, Edward H. 1977. T’ang. In: K.C. Chang,
ed. 1977. Food in Chinese Culture. New Haven, CT,
and London: Yale Univ. Press. 429 p. See p. 85-140. [34
endnotes]
• Summary: The T’ang dynasty lasted from +618 to 907.
Contents: Introduction. Foodstuffs. Sweeteners. Condiments
and spices (incl. salt). Pickles and preservatives. Cooking.
Beverages. Utensils. Visual aspects. Geographical
differences. Taboos and prejudices. Food in ceremonies
and special occasions (incl. feasts and festivals). Inns and
taverns. Footnotes (34).
Legumes (tou) were an important part of the Chinese
diet in T’ang times. Soybeans (ta tou = large beans) had a
variety of uses and received considerable attention from the
T’ang pharmacologists, who claimed to have discovered
that the beans had different effects on the body depending
on the way they were prepared. For example, when stir-

roasted they were excessively heating, boiled they were too
chilling [cooling], made into a relish (shih = fermented black
soybeans) they were very cool, but pickled to make chiang
(Chinese-style miso) they were balanced. However when
stir-roasted and taken in wine, they were said to be curative
of certain kinds of paralysis. The young shoots of a variety of
soybean called “white legume” (po tou) were much admired
for their flavor, either cooked or raw, and were said to be
good for the kidneys (p. 90).
Also important in the diet were “true” millet (chi;
Panicum miliaceum), foxtail millet–also called spiked or
Italian millet (su; Setaria italica), shu was the common
word for glutinous millet and no was that for glutinous rice,
various sea vegetables such as purple-leaved laver, green
laver or “sea lettuce,” and the sugary sweet tangle (p. 91),
Far Eastern eggplant or brinjal (p. 93), and the jujube–which
resembled the Western date (p. 95). Sesame seeds were
chiefly of interest as a source of oil, but they were also fried
and eaten (p. 98).
Concerning animal milk, there is the widespread idea
that a line divides East Asia into two cultural groups: One
depends on milk products (Indians, Tibetans, and many
Central Asian nomads), and the other (which includes the
Chinese) rejects them with loathing. “Indeed some evidence
for this classification can be found at every period of Chinese
history, even though warm milk was regarded as a highly
nutritious food from very ancient times (Cooper and Sivin
1973, p. 227). It seems, however, that after Han times, when
the intermingling of Chinese and Altaic customs became
pronounced to a new degree, the barrier of prejudice broke
down, and by T’ang times milk products formed a significant
part of the diet of the upper classes.” Probable reasons for
this change are given. “Milk was modified in many ways. It
was curdled to make, for instance, (ju fu), analogous to bean
curd [tofu]. Indeed. much more popular than unaltered milk
were a number of fermented or soured derivatives.” Three of
these, which formed a hierarchy, were given special attention
and spiritual significance corresponding to the development
of the Buddha spirit: kumiss (lo, the lowest), kaymak or
Devonshire cream (su), and clarified butter (t’i-hu, the
highest) (p. 105-06).
Fresh ginger had a cooling property if used with the skin
intact, but was warming if the root was peeled (p. 111).
The section titled “Pickles and preservatives” notes that
the most characteristic and traditional Chinese methods of
preserving involved fermentation processes which reduced
“proteins into their component amino acids and amides by
the action of enzymes, ferments, and molds. A very special
species of pickle was called chiang, which has been aptly
translated ‘bean-pickle.’ The word chiang appears in altered
form as the first syllable of the Americanized Japanese
expression for shoyu–soya. However in pre-modern times,
chiang was not necessarily a soybean product. Indeed the
word was sometimes applied to pickles based on meats and
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seafoods (Shih 1959, p. 84-85; Fan Sheng-chih Shu)... I
shall use the term bean-relish to represent the Chinese word
shih, the name of a popular relish of decomposed soybeans
that assumes a dark color by interruption of the hydrolytic
process or by drying at a high temperature (Shih 1959, p.
87). The name was given to a number of similar concoctions,
some prepared with wine, some with vinegar, some with
brine, and so on. The differences were frequently local. One
authority mentions a variety peculiar to a region in Honan
that was made from steamed soybeans, with salt and fagara
added. It matured in two or three days of warm weather. It
was said that this salty pickle could be kept for ten years
without spoiling.”
“The milky bean curd–also known to Westerners by its
Japanese name, tofu (Chinese tou-fu)–was a ferment made
from many kinds of beans and peas. It was an ancient and
familiar product (S.C. Li 1965 ed. of Pen-ts’ao kang-mu,
25:5).” Note: The author must be referring to fermented tofu,
which was usually made from soybeans.
In the discussion of fish farming (p. 102) no mention
is made of soybeans being fed to the fish. Address: Prof. of
Oriental Languages, Univ. of California at Berkeley.
1272. Clark, Sandra. 1978. Higher education of a decadent
cook. New York Times. Jan. 25. p. C3.
• Summary: A “Recent College Graduate” (RCG) arrives
home for the holidays. It’s 1978. She’s hip, interested in
new foodways, makes delicious stir fries, and eats with
chopsticks. She takes the author (her mother) to Chinatown
and introduces her to “the mysteries of sesame oil, bok choy
(chinese cabbage) and tofu (soy bean curd). ‘You change the
tofu water every day, it’ll keep.’”
Back in the home kitchen cooking, her mother offers
her some “soy.” “’Not that watery supermarket brine!’ she
scolds. She reaches into her backpack, produces a jar of
something black, with a lotus blossom and haiku label.
‘Tamari,’ she informs me.
She teaches her mom how to grow sprouts in a Mason
jar using alfalfa seeds and mung bean sprouts, how to rinse
them twice a week, to re-oil the wok, and to change the tofu
water.
1273. Wells, Patricia. 1978. How to increase nonanimal
protein in the daily diet. New York Times. Jan. 25. p. C6.
• Summary: It is no accident that Mexicans eat corn with
their beans, that Italians combine pasta with their beans, or
that Japanese sprinkle soy sauce on their rice. These are all
simple ways of “combining incomplete vegetable proteins
to create a balanced protein.” The idea of “complimentary
protein” is not new, but it has been popularized by the book
Diet for a Small Planet, by Frances Moore Lappe.
When baking, experiment with soy products. In recipes
calling for 2 cups wheat flour, for example, use ¼ cup soy
flour and 1 3/4 cups wheat flour.

Gives 4 recipes, including: Leafy Chinese tofu (with
sesame seeds, soy sauce, and brown rice). Vegetable rice
curry (with soy grits and peanuts). Garbanzo spread.
1274. Clough, Jean. 1978. Kitchens that dish up naturally
good food. Chicago Tribune. Feb. 3. p. A1.
• Summary: The Plowshare Cafe (6155 N. Broadway) serves
macrobiotic food and is also a health foods store. They use
foods grown locally, in season. In addition, all meat, dairy
products, tropical fruits, most sweeteners, and many spices
are not served. The Macro-plate ($2.50) includes brown rice,
miso soup and sea vegetables. Miso “is a black creamy paste
made of fermented soy beans.” The sea vegetables included
hiziki seaweed in tamari sauce. Also offered was a sandwich
with seitan (made of gluten), “tofu, soy mayonnaise, sesame
seeds, carrots, and natto miso, a less-aged miso that includes
barley and ginger. Its a granular to be sprinkled on rice or
sandwiches.”
New Earth Cafe and Mama Peaches are also vegetarian
restaurants. Address: Dr.
1275. Clough, Jean. 1978. Kitchens that dish up naturally
good food: Eats. Chicago Tribune (Illinois). Feb. 3. p. 15.
• Summary: This is a review of many natural foods
restaurants, One is: Plowshare Cafe, 6155 N. Broadway, 7610500. Macrobiotic food preparation is only one part of the
macrobiotic way of life. At Plowshare, which is also a health
foods store, you can sample the food prepared in accordance
with the standard recommendations for a macrobiotic diet.”
Both land vegetables and sea vegetables are served.
“Also offered were beans du jour (75 cents), a bean
pate sandwich ($1), and seitan sandwich ($1.05). Gluten, a
high protein grain substance, was the seitan sandwich’s main
ingredient, combined with tofu, soy mayonnaise, sesame
seeds, carrots and natto miso, a less-aged miso that includes
barley and ginger. It’s a granular condiment to be sprinkled
on rice or sandwiches.”
1276. Clough, Jean. 1978. Kitchens that dish up naturally
good food. Chicago Tribune (Illinois). Feb. 3. p. 15.
• Summary: “Plowshare Cafe, 6155 N. Broadway, 7610500. Macrobiotic food preparation is only one part of the
macrobiotic way of life. At Plowshare, which is also a health
food store, you can sample food preparation...”
Also offered: a “seitan sandwich ($1.05). Gluten, a high
protein grain substance, was the seitan sandwich’s main
ingredient, combined with tofu, soy mayonnaise, sesame
seeds, carrots, and natto miso, a less-aged miso that includes
barley and ginger. It is a granular condiment to be sprinkled
on rice or sandwiches.”
1277. Product Name: Seitan Burger (Ready to Eat) [Tahini
& Lemon Sauce, or Ketchup].
Manufacturer’s Name: Seitan Mama’s.
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Manufacturer’s Address: Trapp Ave., Coconut Grove,
Florida.
Date of Introduction: 1978 February.
Ingredients: Seitan burgers (round), whole wheat buns with
sesame seeds, and sauce (no lettuce, tomatoes, pickles, etc.).
How Stored: Refrigerated.
New Product–Documentation: Jan Belleme. 1990. East
West. Jan. p. 62-69. “The Seitan Alternative.” “My first
business venture earned me the nickname ‘Seitan Mama.’ In
1978 I started making and delivering seitan, hummus, and
vegetable sandwiches to natural foods outlets in Coconut
Grove, Florida. It was quickly apparent that seitan, or
‘wheatmeat,’ was the way to go. In no time I was selling 360
seitan ‘burgers’ a week in just three shops in this one Miami
suburb. The growth rate chart was nearly vertical, and it
seemed to have endless potential.”
Talk with John Belleme. 1992. July 1. In 1974 John first
tasted seitan at the Spiral Restaurant in Miami, Florida; he
thought it was a really unique and tasty food. Shortly after
that, he began to make seitan at home. He went to Boston,
Massachusetts, in 1976 and there he met his future wife,
Jan. They planned to meet in Miami, where Jan would
start a little seitan business. John moved back to Miami in
1977, and Jan arrived there on 10 January 1978. John was
managing the Oak Feed Store for Sandy Pukel. Jan started
Seitan Mama’s, and made seitan in the little cottage which
was their home. She used the seitan in burgers, which were
round pieces of seitan on a whole wheat bun. They were
launched in Feb. 1978 and sold with two sauces. The product
was “phenomenally successful.”
The business was closely related to Oak Feed Store
since John bought all of her flour through the store and she
initially sold about 80% of her burgers to Oak Feed. After a
while she was selling 50-70% of her burgers to other natural
and health food stores located in Dade County, Florida,
within several miles of Oak Feed Store.
When the business was at its peak, Jan was making 30
pounds of seitan by hand 3 times a week for a total of 90 lb/
week. From this she made 360 burgers (each ¼ pound) per
week. Jan ran the business until April 1979, about 6 months
before they left for Japan in late October 1979 to study
miso–which led to their later establishing the American Miso
Co. Before they left, Jan sold the thriving business for about
$1,000 to a woman called Suji Mama–who ran it for only
about 6 weeks before it failed. However later Suji Mama
did a booming business in seasoning or spice blends, sold
in shakers, for popcorn or other foods; she had her name on
these blends.
Talk with Jan Belleme. 1992. July 4. She confirmed or
corrected the above information. To make the burgers, she
cooked several large cylindrical loaves of seitan, then sliced
them crosswise.
1278. Westbrae Natural Foods. 1978. Price list [Catalog]:

February 1978. Emeryville, California: Westbrae. 20 p. 26
cm.
• Summary: On the cover are a black plum blossom logo
and a large, bold double “W” in calligraphy near the bottom
against a gray background.
Interesting products: Natural fruit butters and
unsweetened fruit spreads. Four types of granola and two
trail mixes. Panda snacks: Tamari almonds, Tamari cashews,
Tamari nut roaster’s mix, Tamari sunflower seeds, White
water trail mix (tamari roasted). Westbrae roasted nuts (25
lb boxes): Tamari almond, Tamari cashew pieces, Tamari
valencia peanuts, Tamari nut roaster’s mix, Tamari sunflower
seeds, Tamari pepitas (pumpkin seeds), Tamari filberts.
Tamari nut butters (12, incl. almond, 6 peanut, and sesame
tahini). Whole wheat soy pasta.
Asian foods & sea vegetables: Miso (red miso, brown
rice miso, barley miso, Hatcho miso, soybean miso, light
yellow miso, natto miso). Miso made in the United States:
Light yellow, mellow white, red, mixed case. Sea vegetables:
Agar, dulse (whole or flakes / powder), sea palm, nori,
arame, hijiki, kombu, wakame. Shoyu and shoyu products:
Josen shoyu, Sendai shoyu, White Tiger Tofu Sauce. Nigari.
Kudzu. Umeboshi. Toasted sesame oil. Helpful tools: Wok
(11 inch), vegetable brush, glass shoyu dispenser, Tofu kit,
Tempeh kit, rice koji (Cold Mountain brand made by Miyako
Oriental Foods). Beans: Azuki (10 lb or 25 lb bag), soybeans
(60 lb or 25 lb), soy grits raw. Publications: Includes four
books and 3 pamphlets by Shurtleff and Aoyagi.
Note: The products in this catalog do not require
refrigeration; they contain no refined sugar / white sugar,
no meat, and no dairy products–just like the catalogs of
almost all other natural food distributors during the 1970s
and 1980s. Address: 4240 Hollis St., Emeryville, California
94608. Phone: (415) 658-7518 (order) or 7521 (office).
1279. Piason, Frank J. 1978. Three nations lead Mideast /
North African buying of soy products. Foreign Agriculture
(USDA Foreign Agricultural Service). April 10. p. 6-7, 1011.
• Summary: “Three countries–Iran, Egypt, and Morocco–
took more than 80% of the record $100.6 million worth of
U.S. soybean and product exports to the Middle East and
North Africa last year. But rapidly growing incomes and
populations, alongside burgeoning poultry and livestock
industries, suggest that there is a reservoir of untapped
buying power in many of the 16 other nations of the region.
“Indicative of the potential was the opening for the first
time last year of a sizable soybean meal market in Libya;
the first sales in several years of soybean meal to Jordan,
and partial recovery in shipments to Lebanon following
reductions incurred as a result of that country’s civil war.
“Iran: U.S. Exports of soybeans and products to this
largest market in this region, totaled $44.3 million in 1977.”
Soybean oil was the most important export, followed by
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soybean meal ($12.3 million), then soybeans ($11,000).
The country still must import 75-80% of its vegetable
oil needs. The country has 10 large vegetable oil refining
plants. “Vegetable oil consumption in the form of hardened
vanaspati ghee is expanding by about 10% a year...
“Egypt: With a large and growing population–about 38
million–Egypt has one of the brightest long-term market
potentials in the region. Foreign currency shortages and vast
development needs make it a prime candidate for food aid,
including soybeans and products. Last year, U.S. soybeans
moved to Egypt for the first time since the 1950’s reflecting
the coming on stream in early summer of the first new
crushing plant in the free trade zone of Alexandria. U.S.
soybean oil exports to Egypt were 4,690 tons in 1977, rather
small in proportion to those from Brazil. All told, Egypt
needs about 320,000 tons of vegetable oil a year and must
import around 75% of this.
“Morocco: A steadily growing U.S. market, Morocco in
1977 took 38,509 tons of U.S. soybeans to rank as second
largest soybean market in the region. The re-opening of the
large Government SIGO oil mill at Kenitra in 1976, with
a 120,000-ton annual capacity, cleared the way for more
imports. Morocco also was the second largest U.S. soybean
oil market in the region in 1977, with purchases of 5,355
tons. About two-thirds of the estimated 175,000 tons of oil
imported in 1977 was in the form of soybean oil. Much
of this comes from Spain, which exports oil crushed from
imported soybeans (in great part from the United States)...
Olive oil is by far the most important domestic oil in
Morocco.
“Jordan: In 1977 the United States shipped Jordan 2,135
tons of soybean meal, the first such sale in several years,
and 217 tons of soybean oil. Prospects for further increases
are brightest for soybean meal, reflecting rapid expansion in
private-sector poultry production...
“Syria: No U.S. soybeans and products moved to Syria
last year, although 5,000 tons of U.S. soybean oil under
Public Law 480 Title I, and a small amount of soybeans were
shipped in 1976...
“Iraq: The United States sold 10,000 tons of soybean
meal to Iraq in 1977, making this the third largest soybean
customer in the region. Further growth is likely as a result
of heavy Government investment in poultry production and
oilseed crushing plants...
“Lebanon: Before its civil war in 1975, Lebanon was
the third largest outlet in the region for U.S. soybeans and
products, taking about 22,000 tons of U.S. soybeans and
11,000 of U.S. soybean meal that year...
“Tunisia: So far, the United States has shipped to
Tunisia only soybean oil, sales of which plummeted from
10,366 tons in 1975 to 179 in 1976 as a result of a ban on
all vegetable oil imports in early 1976. This ban–intended to
reduce large domestic supplies of olive oil–was relaxed in
1977, with exports recovering to 2,523 tons... Tunisia has no

major crushing facilities for oilseeds...
“Libya: This market took 4,996 tons of U.S. soybean
meal in 1977, its first such import from the United States.
There is considerable potential for future exports of soybean
meal, given Libya’s concentration on expanding poultry
output and its shift from exclusive reliance on imports of
complete poultry rations...
“Algeria: U.S. sales to Algeria in 1977 totaled 4,627
tons of soybean meal and 510 of soybean oil...
“Saudi Arabia: U.S. exports of soybean meal to Saudi
Arabia have increased steadily, reaching 8,548 tons in 1977.
Further growth will be determined by the pace of expansion
in production of Saudi poultry and livestock (especially
sheep). Efforts are being made to boost production of eggs
and poultry–the latter from the current level of about 2
million birds... Currently, about 110,000 tons of meat are
consumed domestically each year, with imports accounting
for about half the total. Moreover, meat consumption is
expected to increase by 5-6 percent annually from the present
16 kilograms per capital.
“Sudan: Total U.S. exports of soybeans and products to
Sudan came to only $52,000 in 1977. However, the future
holds considerable promise, since Sudan has the greatest
agricultural potential of any country in the Middle East
and North Africa. Even now, Sudan is the largest oilseed
producer in the region–producing cottonseed, peanuts, and
sesame...
“Others: Among the seven remaining countries are
the OPEC members, Kuwait, Oman, Qatar, United Arab
Emirates, and Bahrain. All of these have per capita incomes
well over the $1,018 mean average in the Middle East and
North Africa, but also have fewer than 1 million inhabitants.
Their high living standards make them potential markets
for consumer-ready soybean oil and soy protein foods.
Kuwait, the largest and most wealthy of these, has been a
past customer for U.S. soybean meal, and is planning further
development of its poultry industry. Yemen has a relatively
strong agriculture but like its neighbor, South Yemen,
has low per capita income and at present limited market
potential.”
A map shows U.S. exports of soybeans and products in
1977 (estimates) to each of the above nations in the Middle
East and North Africa. Address: U.S. Agricultural Attaché,
Rabat, Morocco.
1280. Eden Foods. 1978. Spring-summer pricelist 1978.
4601 Platt Rd., Ann Arbor, MI 48104. 37 p.
• Summary: Products are similar to the catalog published
earlier in 1978. Eden now carries many East Asian (mostly
Japanese) herbal products from Herb T. Company in San
Francisco, incl. Kuzu Root Tea. Salt products include:
Mineral Salt (Indianola Oquirrh), and Herba Mare (France).
Pure & Simple now makes 3 salad dressings: Romano,
Sesame Herbal, and Mayonnaise.
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Page 11 lists “Eden Brown Rice Miso (Genmai)” as a
new product. It is sold in 4 sizes: 14 oz, 8.8 lb, 22 lb, and 44
lb. Address: Ann Arbor, Michigan. Phone: (313) 973-9400.
1281. Product Name: Whole Grain Soy Burgers (Or
Wholegrain Soy Burgers).
Manufacturer’s Name: Swan Foods Corporation.
Manufacturer’s Address: 5758½ Bird Rd., Miami, FL
33155. Phone: (305) 667-7141.
Date of Introduction: 1978 April.
Ingredients: Organic rice, organic okra [sic, okara]
(a natural fiber from soybeans), carrots, onions, garlic,
stoneground whole wheat flour, unrefined corn oil, sesame
seeds, rolled oats, sea salt. “Made with organic vegetables.”
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: “Swan Food Corp.” order
form and price list for distributors. 1978. April. Case weight:
6 lb, 6 oz. 12 units per case. Wholesale prices–Per unit:
$0.60 for two. Per case: $7.20.
Ad (full page, black-and-white) in Alternatives magazine
(Miami, Florida). 1978. July/Aug. p. 49. “Remember the
name!” “Wholegrain Soy Burgers.”
Label. 1978, undated. 3 by 3.5 inches. Self adhesive.
Blue, yellow, and red on white. Illustration of a swan. “Keep
refrigerated. No additives. No preservatives.”
1282. Hartford Courant (Connecticut). 1978. Feminine
topics, by Jacqueline (Ad). May 7. p. 12E.
• Summary: “Oriental cooking is easy, fun healthy–and
delicious! The Epicure Grocery in the heart of Farmington
is always expanding their selection of ingredients! On hand–
chili paste with garlic, yellow bean paste, fermented black
beans, tree eggs, 5-spice powder, Szechuan peppercorns,
oyster sauce, sesame oil, star anise, etc. etc.”
1283. Brooks, Charles D. 1978. Cooking with steam
the Chinese way: Use wok for delicate flavor, ease of
preparation, savings on fuel for cookery. Christian Science
Monitor. June 29. p. 14.
• Summary: Contains a recipe for “Chinese steamed fish
with black bean sauce,” that calls for “1 tablespoon salted
black beans,... 1 tablespoon soy sauce, 1 teaspoon ginger
root, minced,... Dash of sesame oil.
“The black beans are called dow see and can be found in
an oriental grocery store.” Address: San Francisco.
1284. Product Name: Missing Egg Salad.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978 June.
Ingredients: Tofu, tahini, soyamaze [soy mayonnaise]
(soymilk, safflower oil, cider vinegar, honey, salt), tamari,

celery, onion, nutritional yeast, spices.
Wt/Vol., Packaging, Price: 12 oz. plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Steve Fiering. 1979. Whole
Foods. Jan. p. 38, 40. “A Midwestern Interest in Tofu.” This
is included in a list of products presently produced by the
company. It contains eggless soy mayo and turmeric. Talk
with Steve Fiering. 1988. June 10. The word “tofu” was not
in the title. It was introduced before the Conference, and one
of their first two deli items. It was later sold occasionally
wholesale outside the deli. The eggless soy mayo was first
introduced as a separate product in the deli about a year later.
Rectangular Label in Soy Plant scrapbook from 1979. 3
by 2 inches. Green on orange. 12 oz.
Square Label in Soy Plant scrapbook from about 1980.
3 by 3 inches. Black on white. 12 oz. Ingredients: Tofu,
soynaise (soymilk, oil, vinegar, salt, honey), celery, parsley,
onion, spices. 12 oz. Zip: 48104.
1285. Fabricant, Florence. 1978. Food: How the Chinese
cook at home. New York Times. July 9. p. LI6.
• Summary: Chinese home cooking is, of course, much
simpler, quicker, and less expensive than restaurant cooking.
Bick Lee, in order to expand her knowledge of “Chinese
vegetable cooking” spent several days in the kitchen of the
Ching Kok Lin Buddhist nunnery in Kowloon, Hong Kong.
The nuns lead very frugal, spartan lives. Bick Lee’s mother
is a Buddhist, but the Lees are not vegetarians–although their
meals do tend to emphasize vegetables.
A meatless recipe for “Mock duck” is given. The
ingredients include: “1 tablespoon light soy sauce (or
Kikkoman brand soy sauce), 1/8 teaspoon monosodium
glutamate (optional), 1 teaspoon sesame oil, 1 round sheet
pressed bean curd (see note).” Then: “Cut sheet of bean curd
in half and trim the thick edge with scissors. Lay one of the
pieces of bean curd on a cookie sheet. Moisten it with half
the sauce, brushing it over the surface or folding the bean
curd over itself to pick up the sauce... 4. Lay the second
piece of bean curd over the first and repeat the process with
the sauce and mushrooms.” Steam then pan fry.
“Note: Dried straw mushrooms and bean curd sheets
may be obtained only in Chinese groceries in Chinatown.”
Note: These “bean curd sheets” are clearly what we call
“pressed tofu sheets” (pai-yeh or chien-chang).
1286. Fussell, B.H. 1978. Vegetarians find their faith bearing
fruit. New York Times. Aug. 2. p. C7.
• Summary: In Selinsgrove, Pennsylvania, more than 300
people of all ages gathered last week for the fourth annual
congress of the North American Vegetarian Society, whose
president is H. Jay Dinshah. Meals at the meeting offered
a variety of foods and drinks, including tahini, peanut and
cashew butters, soy spreads, Soyagen cream, soy milk, and
Pero, a coffee-like beverage made of barley, chicory, rye
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and molasses. The message on one T-shirt read: “Animals
should be seen but not hurt.” All agreed that the message of
vegetarianism is spreading. New York City now supports
35 vegetarian restaurants. World Vegetarian Day will be
celebrated on Oct. 1 in Washington, DC.
While young people become vegetarians for moral
reasons, their parents may do so for reasons of health.
1287. White Wave. 1978. White Wave through The Cow of
China, offers food from the kingdom of plants. We make it
all here in Boulder! 100% dairyless! (Poster). 1738 Pearl St.,
Boulder, CO 80302. 1 p. Reprinted in Soyfoods Marketing.
Lafayette, CA: Soyfoods Center.
• Summary: The Cow of China is a deli forming the front of
White Wave’s small tofu shop in Boulder. Here customers
can buy fresh White Wave food products direct from the
maker.
“Organic nigari tofu, Soymilk, Soysage, Missing egg
salad, Tofu mayo, Baked savory tofu cutlets, Sweet bean tofu
pie, Tofu cinnamon rolls, soy-sesame bars, Energy chews,
Almond butter, Cashew butter, Peanut butter, Tahini, Figgies,
Date coconut bars, Tofu ‘meatball’ sandwiches, ‘Macro’
pizza, Tofu turnovers, ‘Sloppy joe’ sandwiches, Tempeh.”
Address: Boulder, Colorado.
1288. Arrowhead Mills, Inc. 1978. Price list. Hereford,
Texas. 6 p. Sept. 15. 28 cm.
• Summary: Printed with light brown ink on white paper.
Contents: Whole grains. Beans, seeds and nuts. Cereals and
flakes. Flours. Packaged grains. Packaged beans, seeds and
nuts. Packaged cereals and flakes. Packaged flours. Oils. Nut
butters (Peanut butter {creamy or crunchy}, sesame butter,
sesame tahini). Condiments. Pastas. Beverages. Earthwonder
dinners. Miscellaneous. Simpler Life vitamins. “The Simpler
Life” Unit A all #10 cans. Unit B all #2½ cans. Unit C all
#2½ cans. Star Unit all #2½ cans. Additional Simpler Life
foods.
Soy related products–bulk: Soybeans (50 lb). Bulghursoy grits (50 lb). Seven grain cereal (40 lb). Soybean flakes
(25 lb). Soy flour (roasted, 30 lb).
Soy related products–packaged: Soybeans (12 x 1 lb).
Bulghur-soy grits (12 x 20 oz). Seven grain cereal (12 x 24
oz). Soybean flakes (12 x 1 lb). Soy flour, whole (12 x 1½
lb). Soy oil (pint, quart, or 5 gallon). Tamari soy sauce (pint,
quart, or 4.7 gallon). Protein powder (in Simpler Life Unit-B
#2½ cans). Address: Box 866, Hereford, Deaf Smith County,
Texas. Phone: (806) 364-0730.
1289. Product Name: Tofu Tahini Spread.
Manufacturer’s Name: Michele’s Beautiful Spreads and
Dressings.
Manufacturer’s Address: 1214 Manor Rd., Havertown, PA
19083. Later Philadelphia, PA. Phone: 215-474-8638 (9/92).
Date of Introduction: 1978 September.

Ingredients: Incl. soft tofu, sweet carrots, sesame tahini,
fresh herbs (10/87).
How Stored: Frozen.
New Product–Documentation: Spot in Natural Foods
Merchandiser. 1987. Oct. p. 23. “Tofu Dressing.” The
product seems to be named “Michele’s Original Tofu Tahini
Spread.” The company is now named Michele’s Original
Gourmet Tofu Products, located at 6441 Haverford Rd.,
Philadelphia, Pennsylvania 19151. 9 oz. Retails for $2.55.
Manufacturer’s catalog. 1987. Richard Rose review.
1987. Oct. 28. “Bland, uninspiring.”
Talk with Robert Ashton of Natural Alternatives in
Washington, DC. 1992. Sept. 14. Michele’s Tofu Spread
(which is still on the market) is very similar to the one he
has long made. Note: This product is not made by Michele’s
Bakery in Philadelphia. Talk with John Liss of Michael’s
Bakery. This product is still on the market. Talk with Howard
Waxman of Essene in Philadelphia (Phone: 215-922-1146).
1992. Sept. 21. He carries Michele’s tofu spreads and
dressings. The small business, which operates out of a store
front (but does not sell retail), is run by a woman named
Michele. Gives phone number of Michele’s.
Talk with Michele D’Ambrosio, founder and owner of
Michele’s Original. 1992. Sept. 21. She became a vegetarian
in 1974 in college and started making this product that year
for herself and for one restaurant (named The Sunflower;
she worked there while she went to St. Joseph’s University
in Pennsylvania. “We used to make it for a Pita Pocket, a
Yogi Hoagie”). After the restaurant closed, she started in
Nov. 1978 to sell it to a few health food stores (since that’s
all there were) in Havertown. She now made this, her first
tofu product, out of the pantry of her home in Haverford.
It was her original idea and it is still her best-seller. Other
people have copied the idea since. Her company made only
this one product for a number of years. In 1980 she changed
the company name to Michele’s Original and moved to
her present address, a commercial deli kitchen at 6441-43
Haverford Ave., Philadelphia PA 19151. Phone: 215-4748638. But she still lives in Havertown.
Talk with Michele D’Ambrosio. 1998. June 29. Her
company produces vegetarian sandwiches made with soy
meats (such as tofu and baked tofu), plus tofu spreads, tofu
dressings, tofu salads, and tofu in the pasta. It’s a whole
vegetarian menu. She is age 48. The Tofu Tahini, a spread,
is still her best-seller. It is prepared with carrots and other
vegetables, which are pureed, then tahini is added; its like
an orange whipped cream. She buys her tofu from a Korean
company located in Chinatown in Philadelphia, Tung Yu
[which is actually a wholesale distributor for tofu made
by Sun Yee]. Her distributors are Cornucopia, Stow Mills,
and Neshaminy Valley. In 1979 her community published a
little cookbook titled The what to do with tofu cookbooklet:
Recipes for soybean curd. It contained cute illustrations.
It used to be distributed by her co-op, the Grow-cery, later
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renamed the Philadelphia Co-op. Her community practiced
meditation from Guru Maraji; she is still his disciple.
1290. Product Name: Tofu Tahini Spread.
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1978 September.
Ingredients: 1980: Tofu, tahini, sunflower seeds, miso
[sweet], shoyu, corn oil, vinegar & spices.
Wt/Vol., Packaging, Price: 12 oz plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Steve Fiering. 1979. Whole
Foods. Jan. p. 38, 40. “A Midwestern Interest in Tofu.” This
is included in a list of products presently produced by the
company. Talk with Steve Fiering. 1988. June 10.
Square Label for “Tofu tahini sandwich spread” in Soy
Plant scrapbook from about 1980. 3 by 3 inches. Black on
white. 12 oz. Zip: 48104.

lb/week of tofu. But it’s hard work and members have to be
self-motivated.
Recently [in July] The Soy Plant hosted, in Arbor, the
first national convention of tofu makers.
Sue Kalen, age 22, likes to experiment with tofu. She
has made such delicacies as tofu pies, filled with raisins,
banana, coconut, and carob; tofu tahini spread, and spiced
tofu with poppy seeds, mustard, cayenne, garlic, and
sunflower seeds.
According to Dr. Zane Helsel, an agronomist at
Michigan State University, the soybean has become
Michigan’s fastest growing crop in recent years. Among
grains, it is second only to corn as a cash producer. About
720,000 acres/year are grown in the state’s southern five tiers
of counties.
A photo shows Jerry MacKinnon pouring soaked
soybeans into the hopper of a grinder and Steve Fiering
pouring soybeans into a soaking tank. Address: News staff
writer.

1291. Pollack, Susan R. 1978. Food for thought: Activist
turns to the lowly soybean as tool to promote global change.
Detroit News. Oct. 4. p. A-1, col. 5.
• Summary: The activist is Jerry MacKinnon, age 29. Five
years ago he was shivering on the streets of Washington,
DC, with thousands of angry anti-war activists protesting
President Nixon’s second inauguration. He’s still struggling
for social change, but now he’s making tofu with six other
vegetarians at The Soy Plant in Ann Arbor, Michigan. He has
focused his political energy on two less dramatic movements:
(1) Promoting the inexpensive, protein-rich soybean as an
answer to world hunger; (2) Expanding America’s network
of “new wave” cooperatives. Still part of the Revolution,
now he talks less and works more.
Tim Huang, is an emergency medical instructor who
owns Yellow Bean Trucking Company, which distributes
The Soy Plant’s products. He also believes that soybeans are
a revolutionary food–”right off the top of the food chain.”
China’s 800 million people use them to survive in place of
meat. America, the world’s leading producer of soybeans,
feeds them to cows instead of to people.
The Soy Plant, at 211 East Ann St. in Ann Arbor, makes
tofu, and soymilk (plain and flavored with honey-vanilla).
The products are distributed to co-ops and natural food
restaurants throughout Michigan and neighboring states by
the Michigan Federation of Co-ops, Midwest Natural Foods
of Ann Arbor, and Huang’s trucking company.
The nonprofit Soy Plant has become a thriving
wholesale-retail operation in less than a year. The work is
shared and decisions are made jointly. The investment of
almost $7,000 for equipment and supplies has come mostly
from community residents, who receive as interest for each
$100 loan a pound of tofu a week for the rest of their lives.
The plant is operating at near capacity, making 2,000

1292. Product Name: Tempeh.
Manufacturer’s Name: It’s Natural.
Manufacturer’s Address: 502 Main St., Evanston, IL
60202. Phone: 312-491-1144.
Date of Introduction: 1978 October.
New Product–Documentation: Letter and menu from
Brian Schaefer, owner. 1978. Oct. 13. “We are making
tempeh at our restaurant now and selling it also in our natural
foods store. The reaction among customers is, of course,
mixed. I have been experimenting with different methods
of tempeh production to try to find a method that will be
consistent and efficient on a large scale operation (large
enough to sell to other stores in our area). The menu of the
restaurant at 514 Main Street contains the following recipes:
Indonesian Curry (with tempeh and tofu), and Tempting
Tempeh (tempeh with a special sauce, greens, and sprouts).
On the front panel of this international [vegetarian] menu:
“Welcome: Our purpose is to support nutritional habits that
will promote the health and happiness of all earth’s children.
We endeavour to serve the most natural and organic food
available; and we prepare it freshly for you in our kitchen.
Relax and Enjoy.”
On the back panel, titled “About our menu,” is a brief
definition of five words: Tofu, miso, tamari, tempeh, natural,
and organic.
Letter from Brian Schaefer. 1979. A 4-page, handwritten
description of how his company makes tempeh, plus a bulk
recipe for Indonesian Tempeh with tempeh and tofu.
Shurtleff & Aoyagi. The Book of Tempeh. 1979
(July). p. 148. Owner: Brian Schaefer. Soyfoods Center
Computerized Mailing List. 1981. Jan. 22. Owner: Brian
Schaefer. This restaurant made tempeh in its kitchen, then
served the tempeh in the restaurant in dishes such as Tempeh
Filet (with mushrooms in lemon-butter sauce, rice and
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vegetable; $4.95 in 1980), and Tempeh lettuce and tomato on
pita bread with tahini sauce ($2.75).
1293. Product Name: Samurai Hero (Brown Rice & Tofu
Sandwich in a Chapati).
Manufacturer’s Name: City Samurai.
Manufacturer’s Address: San Francisco (actually
Berkeley), California.
Date of Introduction: 1978 November.
Ingredients: Brown rice, tofu, carrot or seasonal vegetable,
sea salt, lettuce, sprouts, green onion, safflower oil, whole
grain chapati, barley miso, sesame butter, spring water,
tamari.
Wt/Vol., Packaging, Price: 9 oz (at least).
How Stored: Unrefrigerated and perishable.
New Product–Documentation: Talk with Paul Duchesne.
1989. July 31. Chris Smith, after discussing the matter with
Duchesne (who was in Boston), showed Joe Nixdorff (who
had been coming to macrobiotic potluck dinners) how to
make the BRTS in about Nov. 1978. He made it every other
day and sold it at multiple outlets until about March 1982,
when competition from Wildwood Natural Foods put him
out of business. Though the label shows San Francisco as the
business location, this was not true; the business was actually
in Berkeley. At one time he was making the sandwiches at
Pacific Tempeh run by Travis Burgeson.
Talk with Travis Burgeson. 1989. Aug. 7. Joe Nixdorff
introduced this sandwich before 1980. He started making
it at Tony Plotkin’s mochi plant [Grainaissance], then
expanded into Travis’ tempeh plant. Travis estimates that
Joe made about 750 sandwiches/week. He delivered them
himself in a car to natural foods stores, mostly in Berkeley
and the San Francisco Bay Area. Joe was squeezed out of
business by Wildwood before Travis sold his business in
1983. This sandwich was in no way related to the Samurai
cart that sells sandwiches in Berkeley. Label sent by Paul
Duchesne. 1989. Aug. 11. Black on gold. “A complete meal
for today’s warrior. Organically grown ingredients used
when available.”
1294. SoyaScan Notes. 1978. Chronology of the early years
of Legume, run by Gary Barat and Dyanne Chandri Speer
Barat, through Dec. 1983. 27 Oct. 1988. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: Gary is one of the founders of an early hippie
commune named Huggs, located on 2,000 acres outside
Burlington, Vermont. They rented it for $1 a year. He lives
there (in an Indian tepee for a year) and works on their
co-operative organic farm. He also learned carpentry and
cabinet making. They sold their crops at a fruit and vegetable
stand. In 1968 he becomes a vegetarian for moral reasons.
1972-77. The farmer who owned the Vermont land
died and his heirs wanted the community off the land. Gary
returned to New York. There he worked on and off as a

carpenter. In 1971 he founded a company named “Longest
Pillow in the World” which markets pillow furniture at
outlets like Bloomingdale’s and Macys. He may have
invented the term “pillow furniture.” He creates and registers
the trademark “X-Rated” and a logo. He eventually licenses
the rights to Sony.
1977. Gary has open-heart surgery necessitated by an
unusual blood infection. While recuperating at his sister’s
home in Umatilla, Florida, he visits Lecanto Tofu Shop (90
minutes drive away) and first sees tofu being made. Decides
he wants to do something with tofu as a right livelihood.
1978-79. Gary recuperates.
1979 June. Gary establishes Nature’s Inn Corporation
as a research company. He has no money–it was all gone
from the operation and not being able to work for almost
2 years. But now he has a chance to start over with a
Right Livelihood occupation. It was a spiritual quest. He
uses this company to raise money to study the soyfoods
market and create a business plan. Some money came from
an investment banker, some from a man who owned an
advertising agency. They were not relatives and they didn’t
stay with the company in the long term.
1979 July. Gary attends the Second Soycrafters
Conference in Amherst, Massachusetts. First real
involvement with soyfoods. Meets Steve Demos of White
Wave, Tom Timmins of New England Soy Dairy, and others.
After the conference he starts to compile a business plan for
his new company.
1979 August. Gary meets Chandri Dyanne Speer at
the Muktananda ashram in South Fallsburg, New York.
Born on 3 March 1950, she graduated from Syracuse Univ.,
worked on a PhD at Boston College, studied in Paris at the
Political Science Institute for a year, and then spent a year
studying Eastern philosophy and meditation in India. Gary
hires her to help him do research on the tofu market. On 23
Aug. 1979 Oak Barat of McNaturals orders books on tofu,
miso, and tempeh from New-Age Foods Study Center. Gary
and Chandri travel together around the USA researching
tofu. After visiting Steve Demos at White Wave in Boulder
(who personally prepared them a delicious dinner, featuring
15 tofu dishes, at his home) they decide at the Boulderado
Hotel that they will make finished tofu products–not plain
tofu. In California, they also visit Larry Needleman (their
guide in California), Ray Nagai (who convinces them not to
make tofu and not to own a factory), Bob Gerner of Gilman
Street Gourmet in Berkeley (they loved and were inspired by
the tofu burgers he sold at his Deli), and William Shurtleff
(Dec. 18-21). At this point, their basic concept is to create a
fast-food restaurant serving a variety of tofu dishes, with a
traditional tofu shop in the restaurant, clearly visible behind
a large glass window. Then on to Japan to study tofu there–
with most of the expenses paid by Sony. They eventually
collect 500 pages of research on the industry.
1980 May. Return to New York City and start baking
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Whipped Tofu Mousse Pie (their very first product), Tofu
Muffins, and Tofu Spinach Quiche in their apartment. They
sell them throughout the summer from a booth at street fairs
in New York City both as a source of income and for market
research to see which products were well accepted. Lasagna
in large trays (unpackaged) was also sold at this time.
1980 June. Dissolve Natures Inn Corp. and start doing
business as Legume. A Tempeh Chili product is being
planned. Tempeh Cutlets soon follow, but neither of these
are ever packaged or labeled. The muffins, quiches, and
no-creme pies were the first products to be packaged and
labeled; each is kosher. They made the first two products,
mostly by hand themselves, in a large bakery they rented for
the summer in the Crown Heights section of Brooklyn. The
baker, impressed by their business plan, invested $19,500
in the company and let them use his bakery after his daily
baking was done. Limited freezer space in this bakery was a
major problem.
1981 Jan. 23. Incorporate Legume in New York, then
that month move to Bloomfield Bakery, a larger facility in
Verona, New Jersey (which has freezer space), ending up
right next to Celentano. Meet Ira Shapiro, a food broker
who represents major low-calorie frozen food lines. His
son, Robert Shapiro, invests $10,000 in the company and
becomes sales manager. At about this time, when they were
trying to raise money, their basic concept changed from
being a restaurant to being a nationwide marketer of prepared
tofu dishes. The restaurant business was seen as too risky and
neither Gary nor Chandri had any experience in it. Investors
were scared of putting money into a restaurant.
1981 March. Legume publishes a leaflet with the slogan
“Who says rich, creamy foods have to be high in cholesterol
& calories.” Their Tofu Country Pies, Tofu-Bran Muffins,
Tofu No-Cream Pies, and Cakes now start to be shipped
nationwide, frozen, through a network of health food
distributors.
1981 May. Celentano starts co-packing Legume’s
Italian-style entrees, beginning with Tofu Lasagna, followed
by Tofu Ravioli. The Tofu Lasagna, a frozen entree, has a
crack-and-peel label on an all-white box. It bears the new
Legume logo on the front but no food illustration yet. It
debuted at a food show in Soho. Gary and Chandri are still
making their baked goods by hand in the bakery. Since May
1980 Gary and Chandri have realized that they prefer to let
another company make their products, so that they can focus
on marketing. They are one of the first soyfoods companies
to come to this key realization.
1981 June. Gary and Chandri are married in New Jersey.
1981 Sept. Legume runs its first magazine ad (in Whole
Foods, p. 56), stating that Legume now markets 3 Legumebrand snacks (Tofu muffins, “No-creme” pies, and tofu
cakes), and 3 entrees (Tofu lasagna, Tofu ravioli, and Tofu
country pies). The company’s slogan is “Delicious protein
meals and snacks.”

1982 Feb. (winter). The earliest document seen on
Legume appears in Soyfoods magazine (p. 56). Their
products: Tofu Bran Muffins (Raisin or Blueberry), Tofu
No-Creme Pie (Strawberry, Coconut, Banana), Tofu Cake
(Carrot or Banana), Tofu Country Pie (Spinach or Broccoli),
Tofu Ravioli, Tofu Lasagna.
1982 July. Richard Leviton visits Legume and publishes
article in Soyfoods magazine (“Touring for Soyfoods,” p.
32, 41). Products now include tofu pizza, lasagna, ravioli,
vegetable pies, muffins, cakes, and cheesecakes. Company is
now starting to phase out its line of baked products.
1982 Oct. Legume raises $200,000, half through a
public sale of 1,000,000 shares of common stock at a price
of $0.10 per share, and half a loan, to promote its tofu frozen
entrees. This is the first of the new wave of tofu companies
to become publicly owned. Now, with the help of food
broker and board member Ira Shapiro, they take aim at
supermarkets.
1983 Jan. 24. Article on Legume in the Wall Street
Journal titled “Company finds a niche selling frozen foods
made with tofu.” Includes a good history of the company,
whose sales now “are only $40,000 a month, $20,000 less
than the break-even point.”
1983 July. Gary Barat takes the lead in forming the
Soyfoods Association of America, a new organization to
represent larger companies and to break away from SANA.
1983 Aug. Legumes raises $600,000 more, 2/3 through
sale of common stock to 34 people in a private transaction,
and 1/3 from a loan.
1983 Dec. Six new Italian-style tofu entrees, sold
frozen, introduced in stylish boxes. Line of “Legume Light
& Natural Tofu Entrees” includes Stuffed Shells Provencale,
Tofu Tetrazzini, Sesame-Ginger Stir-Fry, Tofu Bourguignon,
and Cannelloni Florentine. Each contains less than 300
calories.
1984 Feb. The company borrowed $200,000 from
two parties, one of whom, Vincent Galano, is a principal
stockholder of the company.
Note: This is the earliest document seen (Sept. 2014)
concerning the history of Legume, Inc.
1295. Product Name: Mealmaker: Soya food–Chunks.
Manufacturer’s Name: Mysore Snack Foods Limited.
Marketed by Voltas Limited.
Manufacturer’s Address: 19, Platform Road, Bangalore,
560-020, India.
Date of Introduction: 1978.
Ingredients: Defatted soya flour, spices.
Wt/Vol., Packaging, Price: 250 gm paperboard box.
Maximum price Rs. 7.20. Local taxes extra (printed on box).
How Stored: Shelf stable.
New Product–Documentation: Ad for Mealmaker in
Soyanews (Sri Lanka). 1978. Nov. p. 6. “Mealmaker: The
delicious meat extender. Manufactured by Mysore Snack
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Foods Ltd. (Bangalore 560 023, India). Marketed by Kissan.
This ad originally appeared in Femina.
Label. 1987. 5 by 7.25 by 2 inch box. Green, yellow,
and red, with photo on front and back of TVP chunks (½
to 5/8 inch diameter) being mixed in a stainless steel bowl,
surrounded by vegetables. Text in both English and Hindi.
“New. 100% Vegetarian. Tasty dishes every day of the year.
Imagine a whole variety of tasty vegetarian dishes every
day of the year. Even some of those for which you have
had to depend on seasonal vegetables. Not any more. You
have Mealmaker. Just refer to our simple, tasty Mealmaker
Recipes inside this pack. Easy to make and delicious,
every one in your family will love it. Mealmaker comes to
you in rich golden chunks. With protein nourishment. To
make yours a happy Mealmaker home. Marketed by Voltas
Limited. 19, J.N. Heredia Marg, Bombay 400 038, India.
Recipe leaflet: 9 by 5.75 inches. Black and red on white.
1 side in English, one in Hindi. Divided into Vegetarian
Dishes (Yoghurt Curry, Vegetable Stew, Spinach Mealmaker
Dhokras, Coconut Kababs, Sesame Croquettes, Baked
Cheesy Delight) and Non-Vegetarian Dishes (Prawn Biryani,
Masala Chops [mutton], Mutton Curry, Moghlai Gravy).
“Mealmaker makes those delicious dishes go a longer way–
with more nutrition too.”
1296. Product Name: Sweet Earth Savory Soy Vegeburger.
Manufacturer’s Name: Sweet Earth Natural Foods.
Manufacturer’s Address: 597 Lighthouse Ave., Pacific
Grove, CA 93950. Phone: 408-375-8673.
Date of Introduction: 1978.
Ingredients: 1991: Organic soy beans, organic millet,
carrots, bulgar, brown sesame seeds, organic cornmeal,
tamari, tomato, onions, bell peppers,...
Wt/Vol., Packaging, Price: 12 oz vacuum packed.
New Product–Documentation: Listed in Fowler Brothers’
catalog. 1991. Jan. p. 74. Talk with Russel Hicks of Sweet
Earth. This was the company’s first product, introduced in
1978. At that time the product name and company name were
different. It is made with whole soybeans. The company also
makes a Gourmet Grain Vegeburger, but it contains no soy.
Label sent by Russell Hicks. 1991. 3½ inches diameter.
4-pack. 10 oz, vacuum packed. Purple, yellow, black and
orange on tan. Note: The company address printed around
the front outside of this label is almost impossible to read.
1297. Product Name: Soy Sannies [Miso Tahini, or
Missing Egg Salad] (Sandwiches with Spread).
Manufacturer’s Name: White Wave.
Manufacturer’s Address: 1738 Pearl St., Boulder, CO
80302.
Date of Introduction: 1978.
Ingredients: Miso (fermented soybean paste), tahini
(sesame butter), walnuts, honey on sunflower seed whole
wheat bread with alfalfa sprouts, avocado, tomato and

missing egg mayonnaise (soycream, safflower oil, vinegar,
honey, lemon, soy sauce).
Wt/Vol., Packaging, Price: 7.5 oz.
How Stored: Unrefrigerated and perishable.
New Product–Documentation: Label. 1978, dated. 3.5 by
4 inches. Paper. Handwritten, black on white, photocopy.
Interview with Steve Demos. 1987. Oct. These sandwiches
were sold commercially at a few nearby retail outlets.
1298. Abehsera, Michel. 1978. Cooking with care &
purpose: menus for strength and peace of mind. Brooklyn,
New York: Swan House Publishing Co. [x] + 271 p. Index.
21 cm.
• Summary: A macrobiotic cookbook. From the front
cover: “Toward the prevention and elimination of disease.”
“Amazing cures from the kitchen.”
The chapter on “Legumes” (p. 39-45) includes: Cooking
beans in a pressure cooker (chickpeas, lentils, aduki beans).
Sweet beans casserole (with aduki beans). Soft adukis.
Chickpea stew. Soja jardinire (with “1 cup cooked soya
beans” and “2 tablespoons soy bean paste (miso)”). Bean
sprouts (mung beans or lentils). Vegetarian cheese [tofu]
(made with 2 cups soybeans, ½ cup lemon juice, salt, and
cold water). Soya milk from soybeans. Soya milk from soya
flour. Vegetarian cheese from soya flour [tofu].
Miso: The chapter on “Soups” begins with a long
quotation by Dr. Tatsuichiro Akizuki, M.D. (no source is
cited) about the use of miso to changes one’s constitution
and prevent radiation sickness (p. 49-52). Miso soup (p. 52).
Miso sauce (p. 137). Miso spread (with tahini, p. 145). Miso
pate (with aduki beans, p. 147).
A common seasoning in this book is “soya sauce.” There
are also many recipes for “seaweed” (p. 91-95).
Michel Abehsera arrived in the USA (New York City)
from North Africa in 1964, and “was startled to find an entire
generation of rootless youth.” In the late 1960s he left the
East Village [a largely residential neighborhood to the east
of Greenwich Village on the west side of lower Manhattan
in New York City] for Binghampton, New York, intending
to slow the pace at which he had been living and to write a
few books. His first book was Cooking for Life (1970, Swan
House). Address: Brooklyn, New York.
1299. Araki, Nancy K.; Horii, Jane M. 1978. Matsuri–
Festival: Japanese American celebrations and activities. San
Francisco, California: Heian International Publishing Co.
140 p. Illust. Index. 20 cm.
• Summary: Japanese words are used in this book whenever
possible, followed by their translation into English.
In the chapter titled Oshôgatsu (New Year’s) is a section
on Mochi tsuki (pounding mochi) (p. 27). Freshly pounded
mochi is delicious when eaten with a garnish of grated
daikon (giant white radish) mixed with sesame seeds and soy
sauce. It can also be seasoned with soy sauce and wrapped in
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nori, “or a mixture of sugar, salt and kinako (soybean flour).
In the same chapter is a recipe for Ozôni (traditional
soup with mochi) (p. 46). One optional ingredient is “tofu
(bean cake).” Address: San Francisco.
1300. George, P.S.; Srivastava, Uma K.; Desai, B.M. 1978.
The oilseeds economy of India: an analysis of past supply
and projections for 1985. Madras: The Macmillan Co. of
India. x + 274 p. Illust. 22 cm. [10 soy ref]
• Summary: Pages 2-3: India’s five major oilseeds are:
(1) Groundnut (providing 59.3% of the oil from these five
seeds). (2) Rapeseed-mustard (24.0% of oil). (3) Sesamum
(6.7%). (4) Linseed (6.2%). (5) Castor (3.6%). Other oilseeds
included copra, cottonseed, safflower, nigerseed, soyabean,
and sunflower. Table 1.2 (p. 3) gives the area (‘000 hectares),
production of oilseeds (‘000 tonnes), and production of oil
(‘000 tonnes) during 1973-74 of each of these major and
minor oilseeds. Only a tiny portion of this oil (86,000 tonnes)
is obtained by solvent extraction.
Pages 6-7: The demand for vegetable oil in India is
much greater than the supply produced domestically. This
has led the government to expand the supply of two nontraditional oilseeds namely, sunflower and soyabean. “The
major objective of this study is to project the supply of
oilseeds in 1985.”
Pages 20-21: The section on “Soyabean” begins: “For
some time soyabean oil was imported from the USA for use
in vanaspati production. By 1970 a number of successful
feasibility trials were conducted for identifying suitable
varieties to be grown in India. The targets for 1971-72, 197273, and 1973-74 were 45,000 ha, 125,000 ha, and 400,000
ha respectively.” But [in part because of India’s centrally
controlled, command economy] the actual figures were
32,318 ha, 33,696 ha, and 47,370 ha.
Chapter 10 (p. 167-76) is titled “Soyabeans.” Contents
of this chapter: Centrally sponsored development scheme.
Targets and achievements. Future prospects. Table 10.1
(p. 169) is titled “Available seed supplies at the time of
introduction of soyabean cultivation in 1972.” Eight seed
multiplication agencies are given.
Pages 170-71: A pie chart and table show that almost all
of India’s soybeans are grown in Madhya Pradesh and Uttar
Pradesh. Reasons for the slow development of soyabeans: (1)
High price of seeds. (2) Scarcity of the best seeds. (3) Lack
of adequate market outlets–the biggest problem. Address:
Indian Inst. of Management, Ahmedabad.
1301. Harrington, Geri. 1978. Grow your own Chinese
vegetables. New York, NY: Macmillan; London: Collier
Macmillan Publishers. xvi + 268 p. Illust. by Michael R.
Brennecke. Index. 24 cm.
• Summary: In Chapter 5, titled “The Chinese beans” is
a section on “Soybeans (Glycine max)” (p. 82-85) used
as a green vegetable, served either in the pods or shelled.

Contents: Introduction. Culinary and other uses. Appearance.
When to plant. How to plant. Culture. Harvest. Plant the
seed 1½ to 2 inches deep, with 2-5 inches between plants
each row, and rows 24-30 inches apart. Plant in the spring.
Days to maturity: 75 to 115. Harvest twice: once for “green
shelling,” once for dried beans.
Varieties and sources mentioned are: Kuromame or
Oriental Black Soy Bean from Nichols Garden Nursery
(Albany, Oregon). Panther from Johnny’s Selected Seeds
(Albion, Maine). Fiskeby V from Thompson & Morgan
(Somerdale, New Jersey). Note: The author is a woman.
Also discusses: Adzuki bean (Phaseolus angularis),
amaranth (Amaranthus gangeticus), and sesame (Sesamum
orientale). Address: Author [USA].
1302. Jonathan. 1978. Prijslijst 1978-1979 [Price list 19781979]. Holleweg 113, 2070 Ekeren (near Antwerp), Belgium.
3 p. [Dut]
• Summary: This price list is written on the company’s
letterhead, at the top left of which is written “Jonathan.”
Below that is an illustration (line drawing) of two seagulls
flying. In the top center is a large round yin-yang (t’ai chi)
symbol, around which is written: “It’s the way to a wonderful
world.” Below that, as part of the letterhead is written (in
Dutch and French): “Preparation of macrobiotic, natural, and
vegetarian specialties.”
Fresh products: Seitan (vegetarian steak, 2 kg or 5
kg). Tofu (sojakaas, 2 kg or 5 kg). Mochi (sweet rice and
sea salt). Seitanburger (seitan, buckwheat, fresh herbs;
20 burgers). Seitan Saté (seitan, tofu, carrots, onion; 20
skewers). Soy flour (Sojamel, biologische gele sojabonenat
[organically grown yellow soybeans], 455 gm pots). Soya
croquettes (Sojakroketten, made from soybeans, 50 pieces).
Vegetable pickles.
Dry goods: Sea vegetable condiment (kombu and
sesame seeds). Spreads: Nut butter (Notenpasta). Peanut
butter. Nut mix. Almonds. Cashew nuts. Hazelnuts.
Note: This is the earliest English-language document
seen (Feb. 2022) that contains the term “Seitanburger” (or
“Seitanburgers”). Address: Ekeren (near Antwerp), Belgium.
Phone: 031-64.41.73.
1303. Passmore, Jacki. 1978. All Asian cookbook: Japan,
China, Korea, India, Malaysia, Singapore, Indonesia, Laos,
Thailand, Burma, Cambodia, Vietnam, Philippines, Sri
Lanka. Secaucus, New Jersey: Chartwell Books. 224 p.
Illust. (color photos). Index. 29 cm.
• Summary: Soy-related recipes: Vietnam: Soya sauce
pork (Thit bho to, p. 71, with light soya sauce). Malaysia
and Singapore: Mixed vegetables with salted black beans
[fermented black soybeans] (the black beans are crushed,
p. 103). Stuffed beancurd, peppers and black mushrooms
(with 6 pieces hard beancurd, each 5 cm {2 inches} square,
p. 103). Fried beancurd squares (Taukwa goreng, with 6
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squares hard beancurd and dark soya sauce, p. 103). Chinese
soup with pickled vegetables, beancurd and mixed meat
(with 2 squares soft beancurd, p. 106).
Indonesia: Sweet pork (Babi kecap, with sweet soya
sauce {kecap manis}, p. 118). Soya sauce sambal (with dark
soya sauce, p. 124). Mixed vegetable soup (Sayur campur,
with 2 cakes soft beancurd, p. 126).
Philippines: Lumpia (with dark soy sauce in the sauce,
p. 136).
China: Fish with hot bean sauce (with hot bean paste or
hoisin sauce, p. 146). Lobster with salted black beans and
chili (p. 11). Stewed spare ribs with salted black beans (p.
159). Mixed green vegetables with salted black beans (p.
163). Hotpot of vegetables and beancurd (with 8 squares
soft beancurd, p. 164). Ma po beancurd (with 6 squares
soft beancurd, p. 166). Cold beancurd salad (with 6 squares
soft beancurd, p. 166). Fried beancurd (with 8 squares soft
beancurd, p. 166). Sharks fin soup (with dark soya sauce, p.
167). Wonton soup (with light soya sauce, p. 168).
Japan: Soya bean paste (miso, homemade from canned
chick peas + soya sauce!, p. 178). Tuna glazed with miso
(Gyoden, with dark miso paste, p. 180). Sukiyaki (with 3
squares soft bean curd, p. 187). Braised pork and leek rolls
(Teriyaki, with light soya sauce, p. 188). Fried eggplant in
miso sauce (with white miso paste, 194). Miso soup (miso
shiru, with diced bean curd and white miso paste, p. 195).
The Glossary includes: Bean paste, hot (made from
chilies and soya beans, La do ban jiang, Chinese). Bean
paste, salted (also known as yellow bean paste, made from
soya beans, Taucheo, Chinese). Bean paste, sweet (either
tien mien jiang or do ban jiang, made from soya beans,
Chinese. See also hoisin sauce). Beancurd. Beancurd
‘cheese,’ fermented (in brine with chilies, wine, and spices,
Dofu ru, Chinese). Beancurd skin [yuba] (yellowish, almost
transparent sheets). Beans, salted, black: See Salted black
beans. Kecap manis (Sweet, slightly thick soya sauce,
Indonesian, Malaysian). Miso (Japanese). Soya sauce (light,
dark, and sweet). Tahu (Malaysian): See beancurd. Taucheo
(Chinese): See Bean Paste, salted. Taukwa (Chinese, hard
beancurd). Tien mien jiang (Chinese): See Bean paste, sweet.
Tofu (Japanese): See beancurd. Vinegar and soya sauce
dip: “A sharp-flavoured Korean accompaniment made by
blending 3/4 cup light soya sauce, 3 tablespoons white wine
vinegar, 3 tablespoons ground sesame seeds and 2 teaspoons
finely chopped spring onions. Serve in individual sauce
bowls.” Yellow bean paste: See Bean paste, salted.
Note: This is the earliest document seen (Feb. 2011) that
contains Vietnamese recipes that use soy as an ingredient.
Address: Australian-born food writer.
1304. Schmit, Matthew. 1978. Peaking out on tofu. Telluride,
Colorado: Published by the author. [16] p. No index. 22 cm.
• Summary: This booklet (brown ink on tan paper) shows
a horizon of snow-capped peaks on the cover and contains

handwritten 20 recipes (brown ink on tan paper) using tofu
or soymilk (2 recipes): Sesame cookies (with soymilk).
Refried tofu burrito. Tofu burgers. Soy mayo. Hot n’ spicy
tofu. Sesame tofu paté. Tofu turkey basting sauce. Vegetable
sukiyaki. Tofu loaf. Cabbage noodle bake (with tofu).
Eggplant bulgar casserole with tofu sauce. Scrambled tofu ‘n
veges. Tofu zucchini quiche. Tofu Rubin. Cheeseless cheese
sauce (with yeast). Tofu high protein sandwich spread. Tofu
sandwich spread. Carob milk (using soymilk). The back
cover states: “these original recipes sprouted in the kitchen
of the tofu shop and are prepared with care by the telluride
tofool family using our own homemade soy products.
Special thanks to: Catherine Peterson, Kathy Greene, Barton
Coffman, Becca Smith, and Sharyn.” Address: The Tofu
Shop, 116 N. Oak St., Telluride, Colorado.
1305. Smith, Allan K.; Circle, S.J. eds. 1978. Soybeans:
Chemistry and technology. Vol. 1. Proteins. Revised.
Westport, Connecticut: AVI Publishing Co. xiii + 470 p.
Illust. Index. 24 cm. [500+ ref]
• Summary: This revised edition contains relatively few,
unimportant changes from the original, classic 1972 edition.
The following changes have been made: Addition of a 7-line
preface to the “revised second printing” dated 4 Oct. 1977,
updating of a graph of U.S. soybean production (p. 1).
Updating (to 1976) of a table on U.S. and world production
of important oilseeds (soybeans, cottonseeds, peanuts,
sunflower, rape, sesame) (p. 2). Minor textual changes on
pages 18-19. Addition of a table showing distribution of
the 3 leading soybean varieties in 14 major states and the
percentage of acreage harvested for each variety in 1976
(e.g., in Illinois, Williams accounted for 25.1% of harvested
acreage, Amsoy 17.3%, and Wayne 12.8%). And updating of
a table on U.S. soybean production by state showing acreage
harvested, yield per acre, and production for 1974, 1975, and
1976 (p. 32).
The foreword, chapter titles, and index have not been
changed at all. Note: Vol. 2 was never published. Address:
1. Oilseeds protein consultant, Hot Springs, Arkansas; 2.
Oilseed protein consultant, Protein Technology, Richardson,
Texas.
1306. Zurbel, Runa; Zurbel, Victor. 1978. The vegetarian
family: With recipes for a healthier life. Englewood Cliffs,
New Jersey: Prentice-Hall, Inc. 185 p. Edited by Lester
Alexander. Illust. Index. 23 cm. [44 ref]
• Summary: The section on soybeans (p. 62-67) discusses
soybeans and soyfoods, then gives recipes for: Basic
soybeans. Mediterranean soybean casserole Soybean
casserole. Soybean salad. Soy milk. Sesame soy milk.
Roasted soybeans (baked). Other soy-related recipes include:
Soyburgers (p. 80). Ginger tamari sauce (p. 118). Miso
yogurt dip (p. 127).
The section titled “Basic Macrobiotic Cooking”
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discusses shoyu tamari, and miso, and gives recipes for:
Miso soup. Miso spread. Nerimiso (Sweet simmered miso).
Chapter 7 (p. 88-101) is titled “Tofu: The food of the
future–Discovered over two thousand years ago.” A full-page
photo opposite the title page shows a wooden forming box,
with cakes of tofu and soybeans nearby. The Book of Tofu,
by Shurtleff and Aoyagi, is praised and credited as the source
of much of the information on tofu in this book. Recipes
include: Quick tofu. Homemade traditional tofu. Tofu
sandwich. Tofu salad. Tofu and peas. Tofu and snow peas.
Tofu and Chinese vegetables. Tofu and [mung] bean sprouts.
Tofu and sesame. Kinugoshi and how to make custard style
kinugoshi. The chapter ends with 2 pages on tempeh, but no
recipes.
1307. Markoutsas, Elaine. 1979. Hidden pleasures of a
Chinatown bakery. Chicago Tribune. Jan. 22. p. F1.
• Summary: The Happy Garden Bakery is located in the
heart of Chicago’s Chinatown at 2358 S. Wentworth Ave.
“Sesame bean paste fry cake (gin doy), 40 cents. In China
this is usually made from lotus flower paste, but here red
bean paste or black bean paste are more common. The dough
is filled with the paste then rolled into a ball.” Sesame seeds
are sprinkled on while the dough is still sticky; then it is deep
fried. “On the sweet side; pasty.”
1308. Fiering, Steve. 1979. A Midwestern interest in tofu
[The Soy Plant in Ann Arbor, Michigan]. Whole Foods
(Berkeley, California) 2(1):38, 40. Jan.
• Summary: This is basically a history of The Soy Plant and
some of its creative financing schemes. The Soy Plant began
operation in August 1977. New products include soymilk,
tempeh, spiced tofu, two spreads (one with eggless soy mayo
and turmeric; one with tofu, sweet miso and tahini), ice bean
[soy ice cream], tofu pies, okara peanut butter balls, and soy
sausage. Address: The Soy Plant, Ann Arbor, Michigan.
1309. Hong, Sik Cheigh. 1979. The LEC program in Korea.
LEC Report No. 7. p. 115-20. D.E. Wilson, ed. LowCost Extrusion Cookers: Second International Workshop
Proceedings (Fort Collins, CO: Dept. of Agric. and Chemical
Engineering, Colorado State Univ.). Held in Dar es Salaam,
Tanzania. [4 ref]
• Summary: Contents: Introduction. The Wonseong County
Comprehensive Nutrition Program in Korea. The MFMKIST extruder. Development of high-nutrition low-cost
(HNLC) food with a LEC system for the Wonseong Country
program. Partial cooking of rice and corn for a pasta program
with the MFM-Kist extruder. Experiments for rice bran
stabilization by the extrusion process. Future program.
“Extrusion cooking is now practiced widely in the
production of snack foods, blended foods, textured vegetable
protein and inactivation of enzymes (Crowley, 1976). The
Korean Institute of Science and Technology (KIST) has had

several years of experience in the development of a highnutrition low-cost (HNLC) food utilizing barley, soybean and
sesame (BSS) and corn, soybean sesame (CSS) compositions
through the extrusion process.”
The MFM-KIST extruder is 1½ [2½] inch diameter
single-screw unit, and the screw has constant pitch. It is
driven by a 30-Hp [horsepower] motor whose speed can be
changed with a 3-speed gear box. The barrel is divided into
three sections without any cooling or heating jacket.” It “is
capable of producing 100 kg of product per hour.
Tables show: (1) Specification of MFM-KIST Extruder.
(2) Trials for test production of proposed formulas with
MFM-KIST extruder. (3) Chemical composition of proposed
products. (4) Amino acid composition of proposed formulas.
(5) Protein Efficiency Ratio (PER) and adjusted PER of
proposed products. The PER ranges from 3.37 to 3.64. The
adjusted PER (relative to casein, which has a PER of 2.5)
ranges from 2.33 to 2.53. (6) Results of sensory evaluation
of products (based on flavor, taste, texture, and color).
(7) Effect of extrusion temperature and retention time on
moisture content and residual peroxidase [enzyme] activity
in extruded rice bran.
Figures show: (1) Graph of effect of extrusion
temperature on free fatty acid development in rice bran
during storage at 30ºC and 87% humidity. (2) Photo of dryer,
enrober and packaging machine at KIST. Address: Korea
Inst. of Science and Technology, Seoul, South Korea.
1310. Product Name: Wholewheat-Soy Sesame Pancake
Mix.
Manufacturer’s Name: Manna Milling Co., Inc.
Manufacturer’s Address: 827 N.W. 49th St., Seattle, WA
98107.
Date of Introduction: 1979 January.
New Product–Documentation: Ad in Whole Foods. 1979.
Jan. p. 11.
1311. Monroe, Linda. 1979. The many faces of tofu. Alch
Mist of Ann Arbor (Michigan). Jan.
• Summary: The Soy Plant, located at 211 East Ann St., is
a tofu shop–but they also make soysage, missing egg salad,
tempeh, spiced tofu (various spices are added when curdling
the soy milk), soy milk (regular or flavored with honey and
vanilla), missing egg salad, tofu-tahini spread, tofu tarts
(a tasty dessert). Coming soon: Soy Scream (soy milk ice
cream), and Boston brown bread (steamed). Tofu is made
four days a week. “Soy products can be and indeed are the
staple of many vegetarian diets.”
“The Soy Plant sells one pound cubes of tofu for 70
cents (if you bring your own container), 72 cents with their
plastic bag, or 85 cents in their container [plastic tub]. They
encourage people to bring their own containers so as to
cut down the use of plastic.” “The collective has been very
creative with the versatile little soy bean. Their ideas seem
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to be endless. They have developed many tasty foods by
experimenting with different combinations of ingredients.”
“The Soy Plant is a cheerful, pleasant place to visit.
You’ll usually find samples of their different spreads and
beverages. Any questions about soy products are gladly
answered either by collective members or by just looking
in any of the various books available there on tofu, miso
and other soy products. You can be sure the collective will
always be coming up with new items to surprise and satisfy
your taste buds.
“The Soy Plant is open Mondays–Fridays, 10-6, and
Saturday, 9-5.”
In the middle of the article is The Soy Plant Logo, two
soybean plants growing (to left and right) out of Planet
Earth. Around the bottom is written “The Soy Plant.”
Talk with Steve Fiering, a founder of The Soy Plant in
Ann Arbor. 2000. Dec. 3. The title of this periodical derives
from the word “Alchemist.” The logo was Steve’s idea,
developed by Marge Bruchac, Susanna Middaugh, and Dan
Ecclestone.
1312. Product Name: Tofu Burger (Vacuum Packed.
Renamed New Leaf Tofu Burger by 1980).
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1979 January.
Ingredients: Nigari tofu, diced carrots, diced onions,
sesame seeds, sunflower seeds, dried currants, safflower oil,
sea salt, spices.
Wt/Vol., Packaging, Price: 100 gm vacuum pack patties.
Retails for $2.59/lb.
How Stored: Refrigerated.
Nutrition: Per pattie: 8.5 gm protein, 107 calories.
New Product–Documentation: Label. 1981. 4 inch
diameter. Self adhesive. Red, mustard on white. “Heat &
Serve!” Ad in Whole Foods. 1979. Jan. p. 40. Recipe given
by Shurtleff & Aoyagi. 1979. Tofu & Soymilk Production. p.
182. Poster. 1982. Color. “Tofu Burgers Bring Tofu West, in
its Most Delicious Form Ever.” Vacuum packed.
1313. Product Name: Tofu Tarts [Banana Cream, HoneyTahini, Peanut Cream, Pumpkin Cream, Yam, Mocha, or
Lemon].
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1979 January.
New Product–Documentation: Monroe, Linda. 1979. Alch
Mist of Ann Arbor (Michigan). Jan. “The many faces of
tofu.” “Tofu tarts are a tasty dessert found at The Soy Plant.
Tofu is blended with bananas or peanut butter and honey and
tahini (ground sesame seeds) and set in a crust of oats and
sunflower seeds.”

Talk with Steve Fiering, a founder of The Soy Plant in
Ann Arbor. 2000. Dec. 3. The shell was baked, but the filling
was not. The shells were not a pastry filling, rather more like
a graham cracker crust but with oats and seeds.
1314. Demos, Steve. 1979. Re: Soy products produced for
the soy deli. Letter to William Shurtleff at New-Age Foods
Study Center, Undated (about Feb.). 5 p. Typewritten.
• Summary: “Dear Bill,
“While this is not a 100% complete list of the soy
products we produce for our deli line, I thought it best to
get these off to you before I get to [sic] far behind in other
things. I hope these prove useful to you and, most important,
to others looking for new or different ways of preparing and
marketing tofu products.
“Looking. forward to this years conference!
Sincerely, Steve Demos.”
Handwritten note below signature: “I’ve included
soysage as you expressed interest in it. As some of the
wording may be slightly awkward feel free to write & I’ll
clarify for you.”
Tofu Cinnamon Rolls. This is a three part recipe: 1st mix
glazing. 2nd mix filling. 3rd make dough.
(1) Dough
3 3/4 cup Soymilk
3/4 c. oil
1 c. Honey
1½ c. Raisins
9 c. Whole Wheat Flour
3 Tbls. [Tablespoons] Baking Powder
1½ tsp. sea salt
Warm milk, oil, honey, and raisins
Mix flour, baking powder, and sea salt separately. Add
all ingredients and lightly knead into a ball. Cover and let sit.
(2) Filling
6 c. Tofu
3/4 c. Honey
6 tsp. [teaspoons] Vanilla
3/4 tsp. sea salt
1 Tbls. cinnamon
3/4 c. Walnuts
Mix filling ingredients together by hand
(3) Glaze
3/4 c. margarine
3/4 c. honey
1½ c. walnuts
1½ c. raisins
Warm glazing ingredients and mix by hand
Spread glazing mixture over the entire surface of a
commercial baking sheet. Roll out dough on a well floured
rolling surface into a long rectangle (approx. 9 inches wide
by 18 in. long by ¼ in. thick)
Dividing the dough into three parts and rolling out
each will make it easier. Each of the three rectangles will be

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 591
approximately the size given above.
Divide the filling into three equal parts and spoon onto
dough evenly in one continual line close to the near side of
the rectangle.
Roll into a tight tube. Slice into 1 in. rounds and place
on top of glazing mixture. Do not pack too closely to the
sides as glazing will bubble up over the sides.
Bake for 35-30 min. at 350ºF.
Remove from oven and cool. Cover top of baking
tray with another similiar [sic] size tray and invert so the
Cinnamon Rolls appear bottom up with the glazing mixture
facing upwards.
These rolls are wrapped and sold retail for 47 cents each
This recipe may sound a bit complex but can be
mastered quite easily. This recipe will yield 66 rolls and will
take less than 1 hour to make.
Tofu Turnovers
3 c. whole wheat Flour
1 c. water
1/3 c. oil
½ tsp. seasalt
Heat oil and water and add flour & salt. Knead lightly
and roll out into long rectangle. Cut rectangle into 14 squares
Filling:
1 bunch spinach washed & chopped
10 med. mushrooms sliced
1 med. onion chopped
3 Tbls. dill weed
4 Tbls. Sesame Salt
16 oz. tofu
1 c. nutritional yeast
5 Tbls. oil
4 Tbls. Shoyu [natural soy sauce]
Mix all filling ingredients well and place 3-4 Tbls. of
filling in the center of each of the 14 squares. Fold over ends
and pinch seams together. Bake, seam down, at 350ºF until
bottoms are golden brown. A great snack item!
“Sweet Bean Tofu Pie”
21 lbs. Tofu
12 tsp. tahini
6 tsp. sea salt
24 tsp. cinnamon
3 lbs. Cashew Butter
15 Tbls. arrowroot
1½ orange and lemon rind (organic produce)
3 3/8 c. Maple Syrup
3/4 c. honey
1½ c. Vanilla
3 c. Water
Add all ingredients to Hobart 40-quart VCM [Vertical
Cutter Mixer] and blend very well.
Pour into 24 graham cracker crust pie shells and bake at
350ºF for 4-60 min. or until golden brown
Top with Apple-Pear Cinnamon sauce and garnish with

triangle of orange on top of each slice.
Yield: 24 pies of 8 slices each
Packed in small plastic tubs and retailed for 75 cents
each.
Tofu Salad (White Wave brand name “Missing Egg
Salad”)
48 lbs. tofu
2½ bunches celery chopped
3 lbs. chopped Dill pickles
14 oz. wet mustard
2¼ c. shoyu
3/4 c. honey
13 c. tofumayo [tofu mayonnaise]
9 tsp. dill
5½ Tbls. granulated garlic
9 Tbls. granulated onion
4½ Tbls. granulated kelp
4 tsp. paprika
3 Tbls. Tumeric [sic, Turmeric]
1 Tbls. Poppy seeds
Parboil tofu for 7 min. and drain well
Add all ingredients to VCM and mix briefly on LOW
speed to preserve chunks. Prolonged mixing will yield a very
mushy product.
Yield: 56 lbs.
This product is sold in 10 oz. containers for $1.43
retail. It is also sold on a tofu salad sandwich by Grateful
Sandwiches in Denver for $1.25 retail (now their best
sandwich, surpassing sales of dairy cheese sandwiches).
Grateful Sandwiches has also printed White Wave Tofu on
their label to aid our advertising.
Tofumayo
60 lbs. Tofu parboiled for 7 min.
24 c. oil
2 lemons juiced
10 Tbls. salt
6 3/4 c. honey
13½ c. apple cider vinegar
Add all ingredients to VCM and blend on high speed
until creamy smooth. Pack hot in 1 pt. glass jars
This is quite thick and used by the public as a base for
spreads and dips.
Yield: 66 pints
Retail: $1.26 per pint
“Tofu Cremies”
2. c. coconut
2½ c. oil
4 c. oats cut
5 c. [?] Whole Wheat Flour
1 tsp. sea salt
Mix crust ingredients and roll out on a large commercial
baking tray. Bake crust for 15 min. at 350ºF or until golden
4 large bananas
3 Tbls. Vanilla
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1 tsp. sea salt
9 blocks tofu
3 3/4 c. honey
1½ c. oil
3 Tbls. Arrowroot
2¼ c. dried coconut shredded
Blend all ingredients until smooth. Add half the coconut
and hand mix. Pour into baking sheet and sprinkle with
remaining coconut. Bake at 350ºF for 20 min.
Using the same crust recipe
“Carob-Peanut Butter Cremies”
9 blocks tofu
4½ c. honey
3/4 c. coconut
2¼ c. peanut butter, creamy
3/4 c. carob powder
3 Tbls. Vanilla
1 Tbls. sea salt
Mix all ingredients until smooth. Pour into pre-baked
commercial baking tray crust, same as above. Sprinkle with a
little coconut and bake at 350ºF for 20 min.
A nice variation on this recipe is carob-mint using a very
limited amount of peppermint oil which is available at most
fully stocked herb shops.
Vegetarian Soysage
56 c. okara
14 c. nutritional yeast
Some diluted liquid hickory smoke
21 c. whole wheat flour
21 c. wheat germ
10½ c. oil
4 c. shoyu
6 Tbls. 2 tsp. fennel
6 Tbls. 2 tsp. sage
14 Tbls. oregano
14 Tbls. mustard
14. Tbls. garlic
9 Tbls. 1 tsp. allspice
8 Tbls. salt
3 tsp. cayenne Mix all ingredients in Hobart 40 quart
VCM on low speed until well blended. Pack in stainless steel
tubes and steam cook for 60 min. Yield: 40-45 lbs.
Soysage Paté [ingredients and instructions not given].
Soymilk
To 5 gallons soymilk (not too hot) add:
1¼ c. honey
5 tsp. vanilla
3 tsp. salt
Blend well, do not add to very hot soymilk
-or1 c. honey
1 c. Maple Syrup, (B or C grade)
3 tsp. salt
Blend well with 1 qt. soymilk. Do not add to very hot

soymilk
Marinated Tofu Cutlets
3/4 gallon Shoyu
4 gallons water
1 Tbls. granulated onion
1 Tbls. granulated garlic
1 tsp. dry ginger
¼ tsp. cayenne
1½ tsp. toasted sesame oil
Mix, then marinate deep-fried tofu cutlets to taste.
Address: White Wave Soyfoods, Boulder, Colorado.
1315. Ann Arbor Observer (Michigan). 1979. One of the few
U.S. tofu manufacturers is right here in Ann Arbor: At the
Soy Plant on Ann Street a collectively-run business combines
political and nutritional interests to produce over 2000
pounds of soybean curd weekly. March. p. 29. [1 ref]
• Summary: This February morning Steve Fierling [sic,
Fiering] arrives at The Soy Plant at 5 a.m. to start the day’s
work in the back room of the former pizza carryout at 211
East Ann St. in Ann Arbor. He turns on the lights and the
boiler, then starts cooking soy milk for the first batch of tofu.
Fiering is part of a nine-member collective; this week he’s
the cooker. The first batch of tofu should be ready by 7 a.m.
Making tofu is a demanding discipline. Fiering, Sue Kalen,
Chris Coon, and Al Dynak were the original founders of The
Soy Plant one and a half years ago. Steve originally came
from Camden, New Jersey, to the University of Michigan,
where he majored in geology and, as he puts it, “minored
in extracurricular political activism.” Politics led to a job
as coordinator of the People’s Food Co-op, and that led to
helping to start The Soy Plant. The Soy Plant is one of the
few places in America where people can buy fresh tofu daily.
A low-cost vegetable source of protein, retails for $0.70/lb in
the consumer’s tub or $0.85 in a plastic tub.
Henry Ford was deeply interested in soybeans. He
believed that “mechanized soybean production would help
free the farmer from the drudgery of dealing with animals
by eliminating the need for most meat... In fact his large
demonstration soybean farm was near Macon, south of
Saline, in Lenawee County.” Tofu can become an economical
vegetarian alternative to ground beef.
The company began as the Tofu Collective, a Sundays
only operation at Wildflour Community Bakery around the
corner on North Fourth Avenue. A few months later, in the
summer of 1977, the name was changed to The Soy Plant,
and the collective moved into the basement of Eden Foods,
where it attempted to produce tofu to sell wholesale. Fiering
recalls that the early days were really hard. They used to
work 14-16 hours a day. But the hard work paid off. By last
spring The Soy Plant had the track record and credibility to
be able to raise $10,000 in loans to purchase more efficient
equipment and move into larger quarters at its present
location on Ann Street near Fourth.
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For each $100 loan, supporters were compensated with
an unusual but sensible kind of interest: a pound of tofu each
week, which yields a 35% annual return. Backers included
both typical co-op supporters and quite a few native Asians
eager to find a local source of fresh tofu.
Members of the collective now earn $3.25 an hour–a
big increase over the $50 a week that they were paid in
the beginning. But that cheap labor was the capital that
got the business started. Current members of the collective
are Fiering, Sue Kalen, Dan Ecclestone, Anne Elder, Kurt
Getman, George Hanley, Mike Mazzie, Jerry McKenna [sic,
MacKinnon], and Ann Wilson.
The Soy Plant makes its tofu in 50-pound batches. Of
the more than 2,000 lb of tofu it makes each week, about 350
lb are sold at The Soy Plant retail store, where soy milk, soy
byproducts, and prepared soy foods like sandwich spreads,
missing egg salad, soysage, and pies are also sold. Another
1,700 lb/week of tofu goes to local restaurants, retail stores
(incl. Meijer’s Thrifty Acres, Asian-, and natural food stores),
and to Midwest Natural Foods, which distributes the tofu to
as far away as Pennsylvania and West Virginia.
Soy Plant workers have strong political motivations.
They believe that soy products can help to solve world food
problems. Fiering, a decentralist, talks about his personal
beliefs. An excellent introduction to tofu is the 15-cent
pamphlet titled “What is tofu?” available at The Soy Plant.
It contains ten popular recipes plus basic information. “For
the truly committed, there’s the encyclopaedic Book of
Tofu: Food for Mankind by William Shurtleff and Akiko
Aoyagi.” Shurtleff “has been the tofu guru for America in
the 1970s, and this book has inspired and instructed most of
the country’s approximately fifty tofu shops operated by nonAsians.”
A sidebar titled “Take-out tofu treats” mentions the
following made and sold at The Soy Plant: Tofu-tahini
spread. Tempeh–which resembles Brie cheese in texture and
flavor. Tofu tarts in several flavors: pecan cream, pumpkin
cream, yam, mocha, and lemon.
Photos by Peter Yates show: (1) Anne Elder adding soy
puree to boiling water in the cooking kettle to make a foamy
brew that is eventually curded to become tofu. (2) Steve
Fiering filling one-pound tofu retail packages (in a bathtub)
with water from a hose before shipping. Address: Ann Arbor,
Michigan.
1316. New England Soy Dairy, Inc. 1979. New York product
and price list. March 19, 1979. 305 Wells St., Greenfield,
MA 01301. 2 p.
• Summary: Products include bulk tofu and packaged tofu
(both regular and firm), Soymayo, Light Lunches (Muenster
and Sprouts, Sesame Cheddar, Tofu-Fried Mushrooms,
Tofu and Olives, each 6 oz.), and Greek Spinach Pie
(Spanakopita). “Packaged Soy Dairy Tofu now has recipes
on the label. There are four different labels with two recipes

each.” Address: Greenfield, Massachusetts.
1317. Lifestream Natural Foods, Ltd. 1979. Lifestream
(Document part). In: Midwest Natural Foods Distributors,
Inc. 1979. Catalog 13. Spring, 1979. Ann Arbor, Michigan.
iv + 290 p. See p. 113, 249-51.
• Summary: Packaged goods (p. 113): Lifestream: Carob
mint fudge, Cashew halvah, Hiker’s bar, Mega bite bar,
Sesame dream bar, Sunshine honey bar. These retail for
US$0.38 to $0.46 each.
In the refrigerated section: Full-page ad (p. 249).
“Lifestream natural fruit ‘n nut delites!” No sugar. No corn
syrup. No fillers. No chemical additives or preservatives!
Lifestream–Nourishing the roots of society. A photo shows
packages of 4 of the products (each with both English and
Canadian text): Almond delite. Strawberry delite. Raspberry
delite. Peach delight. Several of these products themselves
are also shown, together with the natural ingredients from
which they are made.
Full-page ad (p. 250). “Essene Bread. Wholesome.
Nutritious. Uncompromising quality. Organically grown
food that tastes good.” A large label of this 1-lb loaf of bread
is shown. The only ingredient is sprouted organically grown
wheat–no salt. “There are now six Essene breads to choose
from: Regular, raisin, fruit, seed, rye, and fruit muffins.”
Refrigerated products: Lifestream. Delights & Pastries:
Almond, peach, raspberry, strawberry, butter tarts, peanut
butter cookies. These retail for US$0.39 to $0.42 each.
“Sprouted grain breads (organic). Refrigerated or freeze:
Essene fruit muffins, bread, pumpernickel-rye, raisin, seed
bread, Lifestream Essene fruit cake, 8 grain sprouted bread,
sesame sprouted bread, sunflower sprouted bread.” These
breads retail for $1.37 to $1.76 each. Address: [Richmond,
BC, Canada].
1318. Shurtleff, William; Aoyagi, Akiko. 1979. The book
of tempeh: A super soyfood from Indonesia. Professional
hardcover edition. New York, NY: Harper & Row. 248 p.
Illust. by Akiko Aoyagi Shurtleff. Index. July. 28 cm. [190
ref]
• Summary: A special cloth-bound professional edition
of The Book of Tempeh prepared for libraries, commercial
tempeh producers, microbiologists, students of Indonesian
foods, and those who love fine books. In addition to the full
contents of the paperback edition, it contains the following
lengthy appendixes: B: Tempeh in Indonesia (an overview
of the tempeh industry and market, including the number
of shops by province, per capita consumption, etc.). C: The
Varieties of Tempeh. D: Soybean Production and Traditional
Soyfoods in Indonesia. E: The Microbiology & Chemistry
of Tempeh Fermentation. H. Onchom or Ontjom. A Glossary
of Indonesian Foods (the most extensive one available in
English). Bibliography on Tempeh containing over 190
entries: Works on the world food crisis, works on tempeh
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cookery or Indonesian cuisine, scientific journal articles
on tempeh, early Dutch- and German-language works on
tempeh, Indonesian-language works about tempeh, key
English-language works on microbiology, film and color
slides on tempeh. Illustration of an Indonesian dancer.
Expanded Index. A great deal of original research is
contained in the extra 88 pages and 54 illustrations.
Appendix C, “The varieties of tempeh, states: “The
many varieties of tempeh may be grouped into five basic
types, according to the primary ingredient used: legumes,
grains & soy, grains, presscake residues, and nonlegume
seeds. Legume tempehs: Soy tempeh (témpé kedelé or
kedelai, made from the seeds of Glycine max). Velvet-bean
tempeh (tempe benguk or tempe koro benguk, made from
the seeds of Mucuna pruriens, which are called kara benguk
in Indonesian). Winged-bean tempeh (tempe kecipir, made
from the seeds of Psophocarpus tetragonolobus). Leucaena
tempeh (tempe lamtoro or tempe mlandingan, made from
the seeds of Leucena leucocephala). Mung bean tempeh
(tempe kacang hijau, made from the seeds of Vigna radiata,
which are called kachang hijau in Indonesian). Broad-bean
or fava-bean tempeh (tempe kacang babi, made from the
seeds of Vicia faba, also called horse beans). Sesban-bean
tempeh (tempe turi, made from the seeds of Sesbania
grandiflora). Pigeon-pea tempeh (tempe kacang iris, made
from the seeds of Cajanus cajan). Green-bean tempeh
(tempe kacang merah, made from the seeds of Phaseolus
vulgaris, which are called kacang buncis in Indonesian).
Lima-bean tempeh (tempe kara or tempe kara kratok, made
from the seeds of Phaseolus lunatus). Lablab-bean tempeh
(tempe kara-kara or tempe koro wedus, made from the seeds
of Lablab purpureus, which is called hyacinth bean in the
USA). Jack-bean tempeh (tempe kara bedong or tempe kara
pedang, made from the seeds of some strains of Canavalia
ensiformis). Lupin tempeh (developed in Australia, made
from the seeds of the narrow-leafed sweet lupin (Lupinus
angustifolius) or the Andean lupin (Lupinus mutabilis)).
Cowpea or black-eyed pea tempeh (developed in West Africa
and Thailand, made from the seeds of Vigna unguiculata).
Note: Chickpeas (garbanzo beans), baby limas, and great
northern beans have also been used to make tempeh.
Grain & soy tempehs: Wheat & soy tempeh, barley &
soy tempeh, rice & soy tempeh, bulgur & soy tempeh. Grain
tempehs: Barley, rice, wheat, oats, and rye have been used
with good results.
Presscake tempehs: Okara tempeh (called tempe gembus
in Central and East Java where it is most popular, and called
oncom hitam in West Java where it is not widely used).
Peanut presscake tempeh (called black onchom (oncom
hitam) in the Bogor region of West Java where it is most
widely consumed, or white onchom (oncom putih) in the
Tasikmalaya region, or “tempeh from peanut presscake”
(tempe bungkil kacang) in East Java). Coconut presscake
tempeh (tempe bongkrek, tempe bungkil kelapa, or tempe

kapuk) comes in several varieties and can be can be
poisonous if the pathogenic aerobic bacterium Pseudomonas
cocovenenans grows on it and produces either yellowcolored toxoflavin or the more toxic colorless bongkrek acid.
Peanut- & coconut-presscake tempeh (tempe menjes). Mungbean-presscake tempeh (oncom hitam or oncom ampas
kacang hijau). Soy- & peanut-presscake tempeh. Defatted
soy-meal tempeh.
Seed tempehs (nonleguminous): Rubberseed tempeh
(tempe kaloko) is made from the seeds of the rubber tree
(Hevea brasiliemsis). Okra tempeh. Sesame & soy tempeh.
Tempeh extenders and adulterants: Okara, cassava, mungbean presscake, soybean hulls, sweet potato, coconut- or
peanut presscake, papaya. The stages of tempeh fermentation
(underripe to overripe): Premature tempeh (tempe koro),
mature tempeh, slightly overripe tempeh (tempe semangit
or tempe lanas), overripe tempeh (tempe busuk or tempe
bosok), rotten tempeh. Tempeh wrappers.
Appendix D: “Soybean production and traditional
soyfoods in Indonesia” discusses: Soybean production in
Indonesia, traditional Indonesian soyfoods: Kechap (kecap
/ ketjap, incl. kecap manis), taucho (tauco or taoco), okara
onchom, sereh (sere), taokoan or takoa, tofu (tahu). Other
nonfermented soyfoods: Soy sprouts (taugé kedele), yuba
(bungah tahu), soymilk, roasted soybeans (dele sangan,
kedele sangrai), roasted soy grits or full-fat flour (bubuk
kedele), fresh green soybeans (kedelai rebus).
Note: This is the earliest English-language document
seen (March. 2009) uses the word “taucho” (spelled in that
way) to refer to Indonesian-style miso.
Appendix E: “The microbiology and chemistry of
tempeh fermentation” discusses: What are fungi?, general
characteristics of Rhizopus molds, Rhizopus species used
to make tempeh, pure cultures versus mixed cultures,
preparing soybeans for fermentation, requirements for
mold growth, general changes during tempeh fermentation,
changes in nutrients and digestibility, the finished tempeh,
the advantages and disadvantages of tempeh fermentation,
suggestions for further research.
Appendix H: “Onchom or ontjom” discusses:
Introduction. The varieties of onchom (onchom merah
or onchom beureum): Peanut-presscake onchom, okara
onchom, soy onchom, coconut-presscake onchom. Making
peanut-presscake onchom in a commercial shop. Making
okara onchom in a commercial shop. The microbiology of
onchom. Laboratory studies of onchom. Aflatoxins. Works
on onchom and Neurospora. People connected with onchom
and Neurospora. Continued. Address: New-Age Foods Study
Center, P.O. Box 234, Lafayette, California 94549.
1319. Product Name: Soysage (Meatless Sausage Based on
Cooked Soybeans).
Manufacturer’s Name: Joy of Soy.
Manufacturer’s Address: 510 Kasota Ave., Minneapolis,

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 595
MN 55414.
Date of Introduction: 1979 July.
Ingredients: Filtered water, organic whole wheat flour,
organic rolled barley, organic soybeans, tamari soy sauce
(containing water, soybeans, wheat, seasalt), unrefined
sesame oil, yeast, spices, granulated garlic, dried onion,
vinegar, seasalt.
How Stored: Refrigerated.
New Product–Documentation: Label. 1981. 3 inch
diameter. Self adhesive. Green on yellow. “A spicy
vegetarian soyfood. Soysage is precooked. To serve, slice in
sandwiches, scramble with eggs, or crumble over pizza.”
Jamie Stunkard. 1981. Soyfoods. Summer. p. 41.
“Making Soysage.” The main soy ingredient in this soysage
is cooked soybeans; it contains no okara.
1320. Leviton, Richard. 1979. The soy delicatessen. Soycraft
(Greenfield, Massachusetts) 1(1):12-18. Summer.
• Summary: Describes The Tofu Shop (Rochester, New
York), The Soy Plant (Ann Arbor, Michigan), The Cow of
China (Boulder, Colorado), and The Tofu Shop (Telluride,
Colorado).
Photos taken at The Tofu Shop in Rochester show:
Greg Weaver at the counter serving a woman (cover photo).
The inside of the restaurant, including two women seated
at a wooden table and the large menu on the wall in the
back. A woman employee cutting vegetables in the kitchen.
Another woman working in the kitchen. A close-up of the
wooden menu on the back wall (with prices; * = organically
grown), which offers: Deli: Tofu*, tempeh*, soy mayo,
soysage, soy milk*. Salads: Deviled tofu, tempeh, tossed.
Dips (with tofu): Onion, dill. Hot sandwiches: Tofu burger,
tofelafel, sloppy joe tempeh, tempeh Reuben, temptation!
Cold sandwiches: Deviled tofu, tempeh salad. Casseroles:
Tofu-spinach pie, tofu Italiano. Soups: Miso, soup of the day.
Sampler plate. Special of the week: Ginger garlic sauce over
tofu, rice and sauteed vegetables. Desserts: Lemon cream
pie, tofu carob-mint pie, chocolate-mint pie, gingerbread,
peanut butter cookies. Drinks: Soymilk, herb tea*, vegetable
juice*, apple cider, Bambu (a roasted grain coffee), Banilla
shake (with frozen bananas and soymilk), carobanana. The
deli case at White Wave. The outside of The Cow of China.
Note 1. This is the earliest document seen (June 2019)
that mentions the use of frozen bananas to add thickness to a
smoothie–a breakthrough idea.
“Matthew Schmit–proprietor of The Tofu Shop, in
Telluride, Colorado, Juice Bar, Dining, Catering, Wholesale
Kitchens, ‘producers and suppliers of specialty foods for
the western slope–operates a soy-based restaurant that seats
about thirty people and has waiters and waitresses. The
Restaurant, which opened in October 1977, and had gross
sales last year of twenty thousand dollars, is open six days
a week from 11:00 A.M. to 9:30 P.M. Matthew astonished
me with the figure of one thousand dollars as the initial

capital investment for this business, which now produces 250
pounds of tofu for weekly wholesale distribution in addition
to the flourishing restaurant.
“The menu, which features a stunning photograph of
Rocky Mountains rising out of a misty valley, and which
they use as a promotional brochure, delineates the fare:
Entrees (Stir-fried tofu, Rice & vegetables; Soy burgers,
Tofu burgers, Okara burgers, Grilled tofu & vegetables in
pita bread, Guacamole & tofu, Spicy tofu & rice filling with
guacamole for burritos); Smoothies (Carob-honey soymilk
with banana, Carrot sunny shake); Beverages (Miso broth,
soymilk, [soy] whey); and Salads (Tofu & guacamole salad,
okara salad, tofu & vegetable salad).” Matthew explains the
okara salad and whey.
“Matthew and his associates regard the tofu and
soyfoods as an entrance into an expanded food processing
line for their local market, a move that will lessen their
dependence on only one or two products. Believing that
every community should have its own fresh tofu, Matthew
adds that ‘everyone develops their own business according to
the nature of their community.’” During the holiday season,
Matthew’s community created an exotic recipe for “tofu
turkey.” “Chunks of tofu are seasoned and basted, often
carved in the shape of turkeys, and baked for an entire day”–
after which “they taste exactly like turkey.”
Page 15: “’Greetings from the Rocky Mountains! We
maintain a soy delicatessen in Boulder called ‘The Cow
of China.’ The ‘Cow’ serves as our retail outlet for White
Wave Soy Foods. Some products sold at the ‘Cow’ are: Tofu,
Soysage, Honey-Vanilla Soymilk, Carob-Maple Soymilk,
Tempeh, ‘Missing Egg Salad,’ Tofu Mayonnaise, Sweet Bean
Pie, Banana-Coconut Tofu Treat, Peanut-Carob Tofu Treat,
Carob-Mint Tofu Treat, Mellow Miso, and Hearty Miso
Salad Dressing.’ According to Steve Demos–the ‘beneficent
dictator’ (his own sobriquet) of a ‘group working together,’
and founder of White Wave–while these foods are made for
wholesale distribution, the ‘Cow’ deli also processes soy into
many other ready-to-eat items, such as Soysage Plate [Paté?],
Miso-Tahini Sandwiches, Tofu Pizza, Tofu Spinach Dill
Turnovers, Tofu Cinnamon Rolls, Hot Tofu Meatball, Sloppy
Joe Sandwich (made with textured vegetable protein), Tofu,
Cream Cheese, and Black Olive Sandwich, Tofuna (mock
tunafish) Sandwich. And if this tour de force were not
enough, the deli offers an assortment of cold drinks (juice
and nut milks), baked goods (Strawberry Tofu Pie, SoySesame Bars, Tofu Butternut Squash Pie), and cold salads
(Bulgar salad, Hummus-Tahini, Carrot, Raisin, and Brown
Rice Pudding).
“’Summertime seems to be the ‘shot in the arm’ that our
retail business needed,’ Steve remarks. ‘We have now added
Baked Tempeh Sandwiches, Herb Tofu Cutlet Sandwiches,
Soy Coconut Cream Pie, Carob-Mint Creamies, Tofu
Strawberry Pie and Tofu Peach Pie, to our menu. For salads,
we have added Tofu Mayo Potato Salad and Marinated Tofu

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 596
and Greens Salad and to conclude our list of new items,
let me mention our ethnic variations on the tofu-spinach
turnover. We now offer Indian Curried Tofu turnovers, Italian
Tomato-Tofu turnovers, and Spicy Mexican turnovers.’
“Steve (with a gleam of triumph, knowing he has
impressed me irreversibly with this cornucopia of soyfoods)
adds, ‘To help attract customers, the `Cow’ is stocked with
a variety of Japanese and American misos, sea vegetables,
shoyu, kudzu, woks, cookbooks, crackers, jams, umeboshi
plums, soba, udon, and ramen noodles.’
“The Cow of China, on Pearl Street, in Boulder,
Colorado, is surely one of the nation’s most ambitious and
energetic soyfoods companies. In the shop itself, the three
hundred square feet are divided off into two sections by a
counter and display case, leaving a standing space of one
hundred square feet for customers. Work tables and storage
shelves are on the other side. In the front, the walls are lined
with shelving containing crocks of miso, nut butters, and
cookbooks. All packaging is hand-performed. Steve and
his co-workers (fourteen) use pressure sensitive hot sealing
for their tofu tubs and egg salad; the mayonnaise and salad
dressings are packed in glass jars; the candies and soy dishes
are cellophane wrapped, then heat-sealed on a hot-plate. ‘It’s
totally unmechanized, to be honest with you,’ Steve says,
grinning.
“Steve Demos’ original intention had been the
establishment of a small traditional shop for which they
rented space (three hundred square feet) in a retail section
of Boulder; but within six months they had outgrown the
shop’s capacity for expanded production. Rather than lose
the valuable retail location, they relocated the manufacturing
facility in a three-thousand square foot warehouse and turned
their retail space into a market channel for promoting their
soyfoods. They spent their first year perfecting their product
line, in developing high quality products that were palatable
and tasty, and in announcing themselves to the public,
through advertisements, graphics, and other promotional
work. ‘At the same time, it was a hell of a struggle,’ Steve
concedes, ‘especially for an undercapitalized small business.
But I certainly wouldn’t discourage anybody because we
started with nothing and we’ve been going since then and we
have been able to make it all meet. We’ve jury-rigged, we’ve
improvised, we’ve done everything imaginable, as I’m sure
many other people in this industry have. We cut our salaries
way back, we did without a lot, but its own momentum
kicked in. So, let me express my gratitude to everybody and
everything, seen and unseen, who have helped us pull this
together.’
“Steve believes the best service his company can
perform is to deliver wholesome soy products to his
customers, taking maximum care in controlling the quality,
so that their tofu, for example, will never sit on the shelf
for more than two days before purchase. The regard for
integrity permeates the company. ‘We would like to promote

ourselves as a strictly vegetarian food company. All our
owners have been strict vegetarians for the past eight to ten
years.’
“In the soy deli line there is a dizzying multitude of
products waiting to be fashioned and Steve recognizes
this as an unrelieved lure and temptation on the culinary
imagination. There is an effort underway to concentrate and
consolidate their efforts, to exercise judicious restraint, to
avoid spreading out their base too far. ‘I think that’s the one
risk that this approach really has, that you spread yourself
so far out that you’ve overshot your means of supplying all
your ingredients and in maintaining your product line. Our
concentration now will be in constantly upgrading each
product, not in terms of ingredients, but in their packaging,
in their public appearance.’” Address: Sunrise Farm, 100
Heath Rd., Colrain, Massachusetts 01340.
1321. Product Name: Nori Rolls (With Tofu Filling).
Manufacturer’s Name: Real Food Co.
Manufacturer’s Address: Boulder, Colorado. Phone: 4497790.
Date of Introduction: 1979 July.
Ingredients: Rice, nori, tofu, zucchini, green pepper,
carrots, turnips, onions, sesame oil, miso, umeboshi salt
plums, shoyu, garlic, spices.
Wt/Vol., Packaging, Price: 8 oz.
New Product–Documentation: Label. 1981. 6.25 by 2.5
inches. Paper. Black on tan. Shurtleff & Aoyagi. 1979. Tofu
& Soymilk Production. p. 167.
1322. Shurtleff, William; Aoyagi, Akiko. 1979. The book
of tempeh: A super soyfood from Indonesia. Professional
hardcover edition (Continued). New York, NY: Harper &
Row. 248 p. Illust. by Akiko Aoyagi Shurtleff. Index. July.
28 cm. [190 ref]
• Summary: Continued: Numbered figures (line drawings
unless otherwise stated. The capital letter before the decimal
refers to the appendix number). B.1 Table: Tempeh shops
in Indonesia by province: Home-industry scale. B.2 Table:
Relative frequency of tempeh consumption in Indonesia (by
province). B.3 Carrying tempeh to market in Java using a
shoulder pole and trays stacked on two baskets. B.4 Cost of
one day’s supply of protein in Indonesia.
C.1 Table: Edible grain legumes. C.2 Map: Distribution
of legumes in southeast Asia. C.3 Winged bean, showing
leaves, pods, flowers and beans. C.4 Leucaena leaves and
pods (peté china). C.5 Reduction in bongkrek toxicity from
bongkrek acid during fermentation (Ko 1977). Okra. Packets
of tempeh, ready to sell, wrapped in leaves and tied. A large
soybean, with hilum showing.
D.1 Table: Soybean production in Indonesia (19501976). D.2 Table: Major Indonesian food crops, D.3 Table:
Indonesian soybean production and yields (by province).
D.4 Map: Major soybean producing districts in Java (1976;
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most are in East Java, led by Jemper and Pasuruan). Table:
Daily per capita consumption of tempeh (by province, led by
Central Java, then West Nusa Tenggara, Yogyakarta, and East
Java). Table: Percent of dietary protein supplied by major
food categories (led by cereal grains, then fish, nonlegume
vegetables, and soy products). Table: Percentage of dietary
protein supplied by soy products (by province, led by Central
Java, then East Java, Yogyakarta, and West Java). D.5 Table:
Statistics on production and consumption of basic Indonesian
soyfoods (led by tempeh, then tofu, kechap, taucho). D.6 Star
anise. Grinding soybeans for tofu using traditional push-pull
stone mills. Pouring soy curds into cloth-lined forming box.
Javanese shadow puppet (wayang kulit).
Note. This is the earliest English-language document
seen (April 2013) that uses the term “soy curds in connection
with tofu. The curds, when pressed in the box, will become
tofu.
Table: Classification of Rhizopus oligosporus. E.1 Two
stages in the germination of a spore (after 1½ and 10 hours).
E.2 Two successive views of hyphal tip growth at half-hour
intervals.
E.3 Rhizopus oligosporus (Frazier 1957, showing
sporangium, columella, apophysis, sporangiophores, stolon,
sporangiospores, node, rhizoid). E.4 Rhizopus stolonifer. A.
Columella and attached spores. B. Collapsed (invaginated)
columella (Webster 1970).
E.5 Life cycle of Rhizopus (Raven and Everet 1976). E.6
Graph: Changes in tempeh oil and moisture content during
fermentation (Sudarmadji 1977). E.7 Graph: Three phases
of tempeh fermentation (rapid, transition, and deterioration;
Sudarmadji 1977). E.8 Graph: Changes occurring during
tempeh fermentation (temperature, soluble solids, pH,
soluble nitrogen, and reducing solids; Steinkraus et al. 1960).
E.9 Graph: Yields of tempeh and of solids and different
stages of the fermentation process (100 gm of whole dry
soybeans yield 173 gm of tempeh on average; Steinkraus
1960; Murata 1967). E.10 Table: Loss of solids and protein
during tempeh fermentation. E.11 Table: Percentage changes
in composition of key essential amino acids during tempeh
fermentation. E.12 Table: PER (protein efficiency ratio,
a measure of protein quality for humans) changes during
tempeh fermentation. E.13 Graph: Changes in concentration
of three carbohydrates during tempeh fermentation (sucrose,
stachyose, and raffinose, all decrease; Shallenberger et al.
1976). E.14 Table: Amount of B-complex vitamins in 100
gm of tempeh vs. 100 gm unfermented soybeans (all increase
in tempeh except thiamine {vitamin B-1}). Changes in
peroxide value and TBA value tempeh and soy flour during
storage at 37ºC (98.6ºF; both rise rapidly in soybeans, but
stay near zero and stable for tempeh; Watanabe et al. 1971).
H.1 Table: Foods known in Indonesia as “onchom”
(made from peanuts or soybeans). H.2 Selling onchom in
a Javanese market. H.3 Graph: Changes in soy onchom
during fermentation (temperature, soluble solids, pH, soluble

nitrogen, and reducing solids; Steinkraus et al. 1965). H.4
Flowchart for preparation of peanut presscake onchom.
Unnumbered illustrations show 12 steps in the process
of making onchom in a commercial shop in Indonesia.
Neurospora: Budding conidia, conidiophore. H.5 Graph:
Reduction in onchom aflatoxin during fermentation with
Neurospora (Ko 1974). A thermometer, showing both
Fahrenheit and Centigrade.
Glossary of Indonesian foods, spices, etc. Agar.
Amaranth, Indonesian. Apem. Arak. Aren sugar. Aromatic
ginger. Asam. Bananas (pisang). Basil. Bawang merah.
Bawang putih. Bayam. Bean sprouts. Belimbing. Blachan.
Brem. Bumbu. Candlenuts (kemiri). Carambola (belimbing).
Cassava. Chabé. Chayoté. Chilies (red, green, fiery dwarf).
Two-page spread (p. 220-21) showing illustrations of
Indonesian natural foods. Choko. Citrus leaves. Cloves.
Coconut. Coconut, grated. Coconut milk and cream. Coconut
oil. Coconut water. Coriander. Cumin. Dageh. Daun asam.
Daun jeruk purut. Daun salam. Daun seré. Daun-so. Durian.
Fermented fish. Fermented fish sauce. Fruits. Galangal,
greater. Galangal, lesser. Gingerroot. Indonesian amaranth.
Jackfruit. Jaggery. Jinten or jintan. Kangkung leaves. Kecap
(kecap) or ketjap. Kemangi leaves. Kemiri. Kenchur root.
Ketjap. Ketumbar. Kluwak. Koji. Kolang-kaling. Krupuk.
Kunyit. Labu siam. Laos root. Lemongrass. Lime leaves.
Lombok. Melinjo leaves. Mochi, Indonesian (uli). Mungbean sprouts. Nutmeg. Okara. Onchom or ontjom. Palm
sugar. Pandanus leaf. Pasta. Pepper. Peté beans. Petis.
Peuyeum. Prawn paste. Putjung nuts. Ragi. Rempeyek.
Rice. Salam leaf. Sambals. Santan, Sayur asin. Seré or serai.
Shallots. Shrimp crisps. Shrimp paste. Soursop. Soy sauce,
Indonesian. Star fruit. Swamp cabbage. Tahu. Tamarind.
Taocho, tauco, taoco, or taotjo. Taogé or taugé. Tape.
Tapioca. Taucho or tauco. Terasi. Tofu. Trasi. Tuak or tuwak.
Turmeric. Winged bean. Note on monosodium glutamate. A
woman holding a tray of leaf-wrapped tempeh in Surinam.
Photo of Shurtleff and Aoyagi on inside rear dust jacket.
Address: New-Age Foods Study Center, P.O. Box 234,
Lafayette, California 94549.
1323. Shurtleff, William; Aoyagi, Akiko. 1979. Using okara,
whey, curds & hulls (Document part). In: W. Shurtleff and
A. Aoyagi. 1979. Tofu & Soymilk Production: A Craft and
Technical Manual. Lafayette, California: New-age Foods
Study Center. 336 p. See p. 168-71. Illust. by Akiko Aoyagi
Shurtleff. July. 28 cm.
• Summary: This chapter begins: Okara (pronounced
oh-KAR-uh), the insoluble residue from tofu or soymilk
production (also known as soypulp or soy pulp) and whey
are two byproducts of the tofu-making process.
Both can be put to a number of creative uses, which
can serve as potential sources of income and utilize their
nutrients. Curds can be sold at low prices for institutional use
or as a ready-to-serve snack. Hulls can be ground to make
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soy bran.
Okara: Every pound of dry soybeans made into tofu
or soymilk generates about 1.1 pounds or 2.5 cups (0.15
gallons) of well pressed, firmly packed okara, containing 76
to 80% moisture, 20 to 24% solids, and 3.5 to 4.0% protein.
On a moisture free basis, this okara contains 23.6 to 24.0%
protein, 8.1 to 15.2% fats, and 12.0 to 14.5% crude fiber.
And it contains some 17% of the protein from the original
soybeans. Not only is okara a rich source of dietary fiber, it
contains higher quality protein (as measured by PER, protein
efficiency ratio) than any other fraction in the tofu making
process (Hackler et al., 1963, 1967), largely due to its high
content of cystine, a limiting sulfur-containing amino acid.
(Lysine is the first-limiting amino acid in okara.) To measure
various PER values, soymilk was cold extracted and cooked
at 100ºC for 1 hour. The numbers in parentheses are PER
values: milk casein (2.86), okara (2.71), dehulled soybeans
(2.51), tofu (2.20; coagulated with glacial acetic acid),
soymilk (2.11), soy whey (1.93).
In poorer countries, a majority of the okara is used as
food. With the growing awareness of the importance of
crude fiber in human diets, okara can be utilized in foods
specially formulated with a high fiber content. Plain or
with the addition of suitable flavorings, okara can easily
be dehydrated on a drum dryer to make a dry staple; the
Johnson Boiler Co. in Japan makes drum dryers specifically
designed for drying and flaking okara. Dried okara might
be able to be milled to produce a high-fiber soy flour, which
could be used as is in breads or roasted like kinako. The first
three uses described below are nonfood.
Livestock Fodder: Most of the okara from Japanese and
American tofu shops and soy dairies is fed to dairy cattle
or hogs. Generally a local farmer picks it up from the shop
daily in his truck and pays a small price for it (several cents
a pound); in cities, some shops give it away or even have to
pay farmers to truck it away. In China many makers of tofu,
soymilk, or yuba run a hog farm adjacent to their shop and
use the okara as a primary fodder source. Ruminants (cows,
sheep, buffalo) can digest crude fiber (okara) and use it as a
nutrient source. Monogastrics (chickens, hogs) cannot utilize
nearly as much. While this way of using okara may be the
most convenient, it is relatively wasteful of nutrients and
brings only a low financial return.
Organic Compost: Added to a compost pile or turned
directly into the soil, okara adds valuable nitrogen and
organic nutrients, while helping to aerate and lighten heavy
soils. Contact organic gardeners.
Pet Food: Okara makes a good addition to household or
commercial dog or cat foods. In Japan some large factories
sell much of their output to pet food manufacturers.
Soysage: This tasty sausage-like food, developed by
The Farm in Tennessee, is now produced commercially at a
number of U.S. tofu shops and soy dairies, and may be the
simplest and best way to utilize okara. Packed with nutrition,

it can easily be produced in large quantities.
White Wave in Boulder uses this recipe. Mix the
following ingredients in a VCM-40 and blend well on low
speed: 56 cups (15% gallons) okara, 21 cups each wheat
germ and whole-wheat flour, 14 cups nutritional yeast,
10½ cups oil, 4 cups shoyu, 14 tablespoons each oregano,
prepared mustard, and garlic, 9.3 tablespoons allspice, ½ cup
salt, 6.7 tablespoons each fennel and sage, and 1 tablespoon
cayenne, and a little diluted liquid smoke (hickory smoked
water). (Some producers add enough soymilk to give the
desired consistency.) Pack in specially made stainless steel
tubes (each tube is 3 inches in diameter, 12 inches long,
open at both ends, and capable of being opened and closed
via a lengthwise overlap seam.) Seal both ends of tube with
heavy aluminum foil. Fill a large pot with 2 to 3 inches of
water, set a rack above the water, and stand the tubes upright
on the rack. Steam cook at atmospheric pressure for 45
to 60 minutes, then allow to cool for easy removal. Open
tube along side, slide out soysage, and cut it crosswise into
8-ounce disks, which are sold wrapped in plastic wrap. To
serve, they are sliced into thin rounds and fried in oil on both
sides until crisp and golden brown, then served like breakfast
sausages (with scrambled tofu), used in sandwiches or pizza,
or mashed and used like a vegetable pate.
Crystal Hills Tofu Shop makes several hundred pounds
of soysage each week; it contains okara, whole wheat flour,
wheat germ, nutritional yeast, oil, soy sauce, honey, herbs,
and spices. Our favorite recipe is given in The Book of Tofu
(Ballantine).
Baked Goods: Many tofu shops connected to bakeries
use their okara like bran to add natural fiber and protein,
and to give a crumbly texture to breads, muffins, brownies
(usually made with carob), fudge, cookies (okara coconut
macaroons or okara peanut butter cookies), okara & tofu
gingerbread, or other baked goods. Try recipes for Wonderful
Okara & Barley Flour Muffins, and for pancakes, waffles,
leavened breads, and chapaties in The Book of Tofu. Okara
might also work nicely in Japanese-style rice crackers
(senbei). Okara contains 14.5% fiber on a dry weight basis
versus only 4% for wheat bran; large amounts may cause
intestinal distress in some individuals.
Okara Tempeh: One of the most delicious and creative
ways we know of to use large amounts of okara is in the
form of okara tempeh, a popular Indonesian fermented food
that consists of okara (alone or mixed with soybeans) bound
together into cakes or patties by a fragrant mycelium of
Rhizopus mold. The spore starter is now available in North
America and the fermentation takes only about 22 hours.
The finished product, sliced and fried until crisp and golden
brown, has a flavor described variously as reminiscent of
“southern fried chicken,” “savory veal cutlets,” or “seafood
fillets.” The concept of a tofu and tempeh shop operating
together (as many do in Indonesia) is most interesting, and
several tofu shops in North America are now preparing
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both okara and soy tempeh. For full details see our Tempeh
Production (New-Age Foods Study Center) and The Book of
Tempeh (Harper & Row).
Okara Granola: White Wave Soyfoods in Boulder,
Colorado uses okara, cashews, sesame meal, safflower oil,
salt, and maple syrup. For our favorite recipe, see The Book
of Tofu. Someone should also develop an okara granola
(candy) bar that is not too sweet.
Okara Party Mix: Develop your own using toasted
okara, nuts, sunflower seeds, shredded coconut, raisins, etc.
Soysage Pâté: At White Wave, this pate is served in
delicious sandwiches. Ingredients include: soysage, tofu,
soymilk mayonnaise, mustard, celery, pickles, and sunflower
seeds. It is served on onion-herb bread with alfalfa sprouts,
tomato, and pickle. Okara & Vegetable Saute: A number of
tofu shops in Hawaii and Japan use their okara to prepare
this dish which is sold chilled through delicatessens or
natural food stores. For our favorite recipe see The Book of
Tofu.
Okara Burgers: Also called Okara & Grain Burgers
these were developed by Swan Foods in Miami, Florida.
Ingredients include organic brown rice, okara, carrots,
onions, garlic, whole-wheat flour, corn oil, sesame seeds,
rolled oats, and sea salt. Mix the okara in a VCM with
dry-cooked rice (use 2 volumes water to 1 rice), plus diced
onions and carrots, garlic powder, a little flour, and the
remaining ingredients. Puree well, then put the mixture
through a Hollymatic Burger Press; the patties, which are
not as firm as burger patties, drop out on patty paper. Freeze
immediately or okara will sour. To serve, bake at 350ºF for
40 minutes (or deep-fry); serve between buns or toast with
trimmings. Better than soyburgers but not as good as tofu
burgers. For our recipe, see The Book of Tofu.
Okara Onchom: Another popular Indonesian fermented
food, onchom (also spelled ontjom) is a close relative of
tempeh, made and served in the same way but using a
different starter culture, Neurospora. The finished product
has overtones of flavor reminiscent of walnuts or almonds.
Starter cultures for commercial use are available in small
quantities from Dr. H.L. Wang, USDA/NRRC, 1815
N. University St., Peoria, Illinois 61604. Preparation is
described in The Book of Tempeh, Professional Edition.
Other Food Uses: Okara can be used in salads (with
mayonnaise, sliced vegetables, and seasonings), in miso
as a substitute for part of the whole soybeans, as a primary
ingredient in dry breakfast cereals, or as a hamburger
extender. Address: Lafayette, California.
1324. Soycraft (Greenfield, Massachusetts). 1979. Successful
soyfoods booth at Detroit Symposium. 1(1):6. Summer.
• Summary: The Soy Plant of Ann Arbor, Michigan,
dispensed a lavish array of soyfoods at the Detroit
Symposium on Humanity, held at the University of Detroit,
from March 30 to April 1. The Soy Plant’s theme was

“Soybeans Can Feed the World.”
The Soy Plant prepared tahini-tofu spread sandwiches,
missing-egg salad sandwiches, and Sloppy Barney’s (half
soysage and half tofu) served in pita bread with sprouts.
They also had four flavors of tofu pies (banana, strawberry,
peanut, and cheesecake), and peanut butter balls (made
with okara, sweet white miso, and tofu). According to
Dan Ecclestone, who helped man the Soy Plant booth, the
purpose was to demonstrate the wide flexibility of tofu. “It
was fantastic, the acceptance was very good. We were surely
the most talked about booth at the exhibition.” In total, they
sold 450 sandwiches and 200 tofu pies.
1325. Product Name: Tofu Cheesecake.
Manufacturer’s Name: White Wave.
Manufacturer’s Address: 3869 Walnut St., Boulder, CO
80301.
Date of Introduction: 1979 July.
Ingredients: Tofu, maple syrup, vanilla, orange or lemon
rind, water, cashew butter, arrowroot, cinnamon, sesame
tahini, sea salt. Plus graham cracker crust.
How Stored: Refrigerated.
New Product–Documentation: Shurtleff & Aoyagi. 1979.
Tofu & Soymilk Production. p. 164.
1326. Product Name: Tofu Turnover (with Spinach).
Manufacturer’s Name: White Wave.
Manufacturer’s Address: 3869 Walnut St., Boulder, CO
80301.
Date of Introduction: 1979 July.
Ingredients: Crust: Whole wheat flour, water, salt. Filling:
Tofu, spinach, mushrooms, nutritional yeast, chopped onion,
oil, shoyu, sesame salt, dill weed.
How Stored: Refrigerated.
New Product–Documentation: Recipe given by Shurtleff
& Aoyagi. 1979. Tofu & Soymilk Production. p. 165. This
was one of America’s earliest refrigerated tofu entrees.
1327. Product Name: Marinated Tofu Cutlets.
Manufacturer’s Name: White Wave.
Manufacturer’s Address: 3869 Walnut St., Boulder, CO
80301.
Date of Introduction: 1979 July.
Ingredients: Firm tofu. Marinade: Shoyu, water, granulated
onion, granulated garlic, dark (toasted) sesame oil, powdered
ginger, cayenne.
How Stored: Refrigerated.
New Product–Documentation: Recipe for this non-fried
product is given by Shurtleff & Aoyagi. 1979. Tofu &
Soymilk Production. p. 166.
1328. Esko, Wendy. 1979. Introducing macrobiotic cooking.
Tokyo: Japan Publications. 144 p. Foreword by Aveline
Kushi. Preface by Edward Esko (both written June 1978).
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Illust. by Bonnie Harris. Index. 26 cm. Reprinted in 2006 by
Square One Publishers (Long Island, NY, 240 p.).
• Summary: The author was introduced to macrobiotics in
upstate New York in about 1971. This is her first book on
macrobiotics. It was originally published under the title of
An Introduction to Macrobiotic Cooking by the East West
Foundation, 17 Station Street, Brookline, Massachusetts
02146. Though copyrighted in 1978, the first edition
appeared in Sept. 1979. The fourth printing was May 1981.
The chapter titled “Beans including tofu and natto” gives
descriptions of and recipes for making: Japanese black beans
(black soybeans, p. 54; “These beans are therapeutic for
the sexual organs and will relieve an overly yang condition
caused by too much animal food or fish.”) Soybeans (p.
54. “These beans are the most yin of the bean family... It is
recommended that soybeans be eaten only occasionally as a
separate side dish. Because they are very yin, they should be
cooked with yang vegetables such as lotus root or burdock,
for balance. The best way to eat soybeans is in the form of
tofu, okara, natto, tempeh, and, of course, miso and tamari.”)
Tofu, and Homemade tofu (curded with nigari, p. 54-55).
Okara (p. 55-56). Tofu and corn. Tofu, onions and water
cress. Dried tofu (dried-frozen, p. 57). Yuba (dried soy milk;
how to make at home). Vegetables and dried soy milk (p.
57). Ganmodoki (Tofu and jinenjo patties, p. 57-58). Natto
(description and how to make at home, p. 58-59).
Other soy-related recipes include: Tofu soup (p. 68).
Miso soup (p. 69-70, basic, or quick). Watercress miso soup
(p. 71). Daikon and sweet rice dumpling soup (with miso).
Chinese cabbage and tofu miso soup (p. 71). Aveline Kushi’s
miso stuffed lotus root (p. 86). Tofu dressing (p. 91). Misotahini spread (p. 92). Miso-sesame spread (p. 92). Misolemon sauce (p. 93). Tofu dip (p. 93). Miso with scallions (p.
95). Tamari (description, p. 95). Tekka (made with Hatcho
miso, p. 96). Miso pickles (p. 100-01). Tamari pickles (p.
101). Tofu plaster (p. 130). Ume-Sho-Kuzu drink (with
umeboshi, tamari and kuzu, p. 131). Ume-sho-bancha (with
tamari, p. 131). Use of tamari, miso, and tekka (p. 132).
Also includes instructions for making amasake at home
(p. 116; it is a natural sweetener made from fermented sweet
rice), and a recipe for Amasake bread (p. 107), instructions
for making seitan at home (p. 46-47, using 3½ lb of hard
spring or hard winter whole wheat flour; spring wheat flour
produces a much softer texture of seitan than the winter
variety), and recipes for seitan stew, seitan-barley soup,
sauteed vegetables and seitan, stuffed cabbage with seitan,
and seitan croquettes (p. 47-49), plus recipes for leftover
seitan (p. 125). Address: East West Foundation, near Boston/
Cambridge, Massachusetts.
1329. Simonds, Nina. 1979. Chinese cuisine: Bean curd.
Gourmet. Sept. p. 28-29, 84-91.
• Summary: Contains a discussion of regular tofu, fermented
tofu (ch’ou tou fu, tou fu ju), tofu sheets (“bean curd skin,”

pai yeh), tofu noodles (kan szu), fried tofu, pressed tofu (tou
fu kan), and yuba in East Asia, how tofu is made, and 11
recipes. A full-page color photo shows a dish of “Cold bean
curd with carrot and celery...” The recipe is given.
Taipei in the morning in Taipei is teeming with food
smells, including the aroma of “deep-fried Chinese crullers.”
But in stark contrast to the delightful panorama of aromas
“was a putrid odor that defied classification. That baffling
pungent smell, present throughout the entire day in every
part of the city, I soon traced to stinky bean curd (ch’ou tou
fu), a favorite snack of the Chinese.”
Vendors of this unsavory delicacy can be found all over
the city with their portable deep fryers. “The children in my
Chinese family’s house, all great fans of the stuff, used to
race outside excitedly with empty plates at the stinky bean
curd man’s call (The smell usually preceded him by two
blocks).
“This foodstuff is a type of fermented bean curd which
is generally deep-fried and eaten with a choice of soy sauce,
vinegar, mashed garlic, and chili paste.” It is but one of many
bean curd products made by the Chinese.
When a coagulant is added to hot soymilk, the “liquid
is transformed into a delicate custardlike substance. Chinese
love to eat bean curd in this tender state–sometimes adding
a little cornstarch as a stabilizer–with a sugar syrup and
softened peanuts or flavored with sesame oil, scallion and
pickled vegetable.”
The tofu recipes are: (1) Leng teng tou fu (Cold bean
curd with red-in-snow; from Szechwan, with five 3-inch
squares of bean curd). (2) Pan kan szu (Cold bean curd with
carrot and celery; from Szechwan). (3) Ma p’o tou fu (Spicy
bean curd; from Szechwan). (4) Hung shao tou fu (Redcooked bean curd with vegetables). (5) Tung ku p’a tofu fu
(Braised bean curd with black mushrooms; from Szechwan).
(6) Hsieh jou p’a tou fu (Stir-fried bean curd with crab meat).
(7) Pa pao la chiang (Eight-treasure stir-fried vegetables with
pork; from Szechwan). (8) Hsiang tofu fu (Stuffed bean curd
pockets, from Canton). (9) San hsien kan szu t’ang (Threeflavor bean curd soup; from Shanghai). (10) Kuo t’ieh tou
fu (Panfried stuffed bean curd). (11) San hsien tofu fu tun
(Steamed three-flavor molded bean curd).
1330. Vegetarian Times. 1979. An interview with Dr. Paavo
Airola. No. 33. Sept/Oct. p. 45-51. [1 ref]
• Summary: Dr. Airola who was born in Eastern Europe and
educated in Scandinavia, is a citizen of Canada and resides
in the USA. He advocates a vegetarian diet and distinguishes
between a therapeutic diet and an optimum diet. “Many
foods are better eaten raw. But some foods, such as grains
and some vegetables, are actually better eaten cooked...
I could not find a single group of people known for good
health who eat an exclusively raw-food diet. On the contrary,
the diet of the Hunzakuts is up to 70-80% cooked, and the
diet of the extremely healthy Vilcabambas and Yucatan
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Indians is up to 90% cooked. I generally recommend a ratio
of 70-80% raw to 20-30% cooked.
Concerning protein for vegetarians: “Raw proteins in
my diet come mostly from seeds, nuts, vegetables, and raw
milk. According to the Max Planck Institute, raw proteins are
utilized twice as effectively by the body as cooked proteins.
Soybeans, sunflower seeds, sesame seeds, almonds, potatoes,
buckwheat, and most fruits and green vegetables contain
complete proteins. As you can see, this is what Americans
have been told for several decades, that only animal proteins
are complete and that vegetable proteins are not complete...
Soybeans are very difficult to use in human nutrition because
they contain trypsin inhibitors which interfere with protein
digestion. They must be cooked thoroughly to destroy these
inhibitors and make them edible.
Two photos show Dr. Airola.
1331. Claiborne, Craig. 1979. A Chinese cook’s success in
the far west. New York Times. Nov. 2. p. 51.
• Summary: Jeri (Kui Yun) Sipe, born in Taiwan, was
given to foster parents when only 40 days old because of
her natural family’s poverty. From age 9, she was forced to
cook for these parents (with regular whipping) until she was
farmed out at age 12 to aunts who paid her natural parents $2
a day for her services. At age 19 she ran away and hid in her
sister’s house, until her sister found her work with a master
who had two wives and a family of 13 in Hillsboro, Oregon.
Neither wife was happy with her cooking. In the years
that followed she learned to cook many kinds of cuisine
for her master. “The great turning point in her life came in
1964 when she met her husband, James Sipe, of Bellingham,
Washington.” She was a waitress in an officers club and he
was an electrical engineer. In a story not unlike Pygmalion,
he taught her to read, write, and speak good English.
They lived in Seattle, Washington, had three children, and
entertained regularly on a large scale. She never lost her
enthusiasm for cooking.
A recipe for Sesame chicken wing appetizers calls
for: “1 tablespoon salted black beans... 2 cloves garlic,
crushed. 2 slices fresh gingerroot cut into very fine shreds.
3 tablespoons dark soy sauce... ½ teaspoon monosodium
glutamate, optional.” Then: Crush the beans, add 1
tablespoon of water and let stand.
1332. Soyanews (Sri Lanka). 1979. Floor price for soya set.
2(5/6):1. Nov/Dec.
• Summary: “Early in November the government announced
floor prices for a number of subsidiary food crops. The floor
prices per pound are: Soyabean Rs. 2.00, Maize Rs. 0.75 cts.,
Black Gram Rs. 1.60,... Gingelly Rs. 2.25, Ground Nut in
shell Rs. 2.25.”
1333. White Wave Soy and Natural Foods. 1979. Product
price list: Winter. 3869 Walnut St., Boulder, CO 80301. 6

panels. Catalog. Dec.
• Summary: Soyfoods: Nigari tofu (bulk, packaged, doufu
[extra firm Chinese style]). Salad dressings (mellow miso
salad dressing, hearty miso salad dressing). Tempeh.
Soysage. Tofu Mayo. Savory baked tofu. Polar bean (bananacarob soy ice cream).
The company also sells sesame products (raw tahini,
roasted tahini, sesame butter, sesame salt), peanut butters
(salted or unsalted; crunchy natural, creamy natural, Valencia
{crunchy or creamy}), more nut and seed butters (roasted
almond butter, raw cashew butter, roasted cashew butter,
roasted sunflower butter), and tamaried nuts and seeds
(tamaried almonds, tamaried cashews, tamaried Spanish
peanuts, tamaried sunflower seeds, and tamaried nut mix [a
blend of peanuts, sunflower seeds, cashews, and almonds]).
Note: This is the earliest English-language document seen
(April 2012) that uses the word “tamaried” to refer to nuts
and seeds that have been seasoned with tamari soy sauce and
then baked.
“White Wave was founded in 1977 upon the principle
of supplying the Rocky Mountain region with high quality
protein foods. As these foods are an extension of our own
lifestyles, we offer only products we personally feel are
wholesome and nutritious. It is our pleasure to guarantee the
quality of all our products. All foods carrying a White Wave
label are made solely by us. We thank you for supporting our
business. The Folks at White Wave.” Address: White Wave,
3869 Walnut St., Boulder, Colorado. Phone: 303-443-3470.
1334. Product Name: The Original Fried Rice Sandwich
(With Tofu).
Manufacturer’s Name: Natural Cafe.
Manufacturer’s Address: 1494 Cerrillos Rd., Santa Fe,
NM 87501.
Date of Introduction: 1979.
Ingredients: Organic brown rice fried with scallions and
soy sauce, wrapped in a whole wheat tortilla with steamed
organic carrots, alfalfa sprouts, miso tahini sauce, tofu, green
leaf lettuce.
Wt/Vol., Packaging, Price: 10 oz. Retails for $2.95 (1988).
New Product–Documentation: Label sent by Paul
Duchesne. 1989. Aug. 11. Handwritten “Naturally delicious.
Made fresh today. To eat; peel back wrapper from one end.”
When Paul went to Boston, he taught Barbara and Marty
Roth how to make the Brown Rice & Tofu Sandwich.
(Barbara’s maiden name was Svenning; she married Jack
Garvey then lived for years with Marty Roth.) After he left,
they made it for a while. Then they began as a restaurant
in Santa Fe, New Mexico based on a this sandwich. At one
point they were making their own tofu, sprouts, and chapatis.
When Barbara separated from Marty (they were never
officially married), she moved to Black Mountain (near
Asheville), North Carolina, where she continued to make a
line of tofu sandwiches.
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Talk with Martin Roth. 1989. Aug. 17. He learned how
to make The Original Fried Rice Sandwich (With Tofu) from
Paul Duchesne at the macrobiotic study house on Boylston
St. in Brookline, Massachusetts. In about 1979 Martin
(unable to convert his macrobiotic house to a Zen center)
moved to the Bodhi Mandala Zen Center in Jimenez, New
Mexico. He was the head cook (Tenzo) for a while. Then,
forsaking Zen for tofu, he and Barbara Svenning Garvey
moved to Santa Fe into the Linda Motel on Cerrillos Rd.
They got a room with a stove, and then persuaded the Santa
Fe Health Inspector to certify the room as a facility for
tofu sandwich production. They fried the rice and made the
chapati-wrapped sandwiches early each morning, wrapped
them in plastic, and delivered them to the local co-ops
and health food stores. The sandwiches soon became very
popular (they were selling 30-50 a day, six days a week),
so they expanded into an apartment and decided to start
a natural foods manufacturing and distribution company
named New Mexico Natural. In the apartment they made the
sandwiches, and started to make tofu, mochi, sweet white
miso, sauerkraut, pickles, amasake, etc. In late 1979 or early
1980, as the sandwich grew even more popular they bought
an old Mexican restaurant in Santa Fe named El Charro and
converted it into a natural foods and macrobiotic restaurant
called the Natural Cafe, based on the brown rice and tofu
sandwich which evolved into the Fried Rice Plate (with tofu)
and remained their most popular item. They were purists and
self sufficient. All ingredients were organically grown and
they used only spring water, even in their ice cubes. They
made their own tofu from soybeans, their own miso, and
their own chapatis from wheat. They grew their own sprouts
and ground their own sesame seeds for the sauce. They made
seitan and sold seitan burgers. As the restaurant business
demanded more and more of their time, they decided to
discontinue the distribution company.
At one point Martin considered starting a tofu shop,
but a rebuff from a local Japanese restaurant, the fact that
they were too busy with other things, and the availability
of good tofu from Kathryn Peterson Bennett of Southwest
Soyfoods (which she had started by June 1978) led him to
drop the idea. But they sold miso out of the restaurant as a
commercial product. At the restaurant they also made and
sold amasake, amasake shakes (which the Mexican men
loved, and called “chakes”), and amasake ice cream. Martin
believes this was America’s first amasake ice cream.
In 1981 Martin and Barbara sold the restaurant to one
of their employees; it still exists under the same name. Then
they went to Boulder for several months, then to Miami for
several months, then to North Carolina, where they stayed
for several years while Martin helped to start Great Eastern
Sun. In about 1985 they separated and Barbara moved back
to North Carolina.
1335. Patil, G.D. 1979. The march of oilseeds research in

Maharashtra, India. J. of the Maharashtra Agricultural
University 4(3):252-56. *
• Summary: Oilseeds discussed include groundnut, sesame,
safflower, sunflower, castor, and soybean.
1336. Product Name: [Tofu kit].
Foreign Name: Tau-fu kit.
Manufacturer’s Name: Roland A. di Centa.
Manufacturer’s Address: Via Maffei, Milan, Italy.
Date of Introduction: 1979.
New Product–Documentation: An undated booklet
accompanied this tofu kit made in Italy by Roland A. di
Centa, Italy’s first Caucasian tofu maker. On the white cover
of the Italian-language booklet the word “Tau-Fu Kit” is
written in brown outline letters. Contents of the booklet:
Tofu: What is tofu?, vitality and energy, proteins, easy to
digest, saturated fats and cholesterol, easy to prepare in
recipes, make tofu at home using the tofu kit. The tofu kit
and its contents. Details on the tofu kit and how to use it.
How to store and press tofu. How to make tofu at home:
Detailed instructions with illustrations. Ingredients used in
preparing tofu recipes: Tamari, miso, kuzu, unrefined sea
salt, sesame oil, sesame seeds and gomashio, tahini (most
sold at macrobiotic food stores). Recipes for using tofu.
Recipes for using okara. Soymilk.
Note: This booklet was sent with a letter by Roland A. di
Centa. 1993. Aug. 9. For details, see that letter.
1337. Product Name: [Tofu kit].
Foreign Name: Tofu kit.
Manufacturer’s Name: Roland A. di Centa.
Manufacturer’s Address: Via Maffei, Milan, Italy.
Date of Introduction: 1979.
New Product–Documentation: Ad (in French, 2 inches
square, black and white) in Le Compas (France). 1981. No.
17. Spring. p. 52. “Tofu kit. Contains everything to prepare
tofu in your own home, including a 16-page booklet and
enough nigari for two batches of tofu. Price: 120 francs,
postpaid. Send a check to De Centa, 12, rue des Patriarches,
750-05, Paris.”
An undated booklet accompanied this tofu kit made
in Italy by Roland A. di Centa, Italy’s first Caucasian tofu
maker. On the yellow cover of the French-language booklet
the word “tofu” is also written using Chinese characters.
Contents of the booklet: Tofu: What is tofu?, vitality
and energy, proteins, easy to digest, saturated fats and
cholesterol, easy to prepare in recipes, make tofu at home
using the tofu kit. The tofu kit and its contents. Details on the
tofu kit and how to use it. How to store and press tofu. How
to make tofu at home: Detailed instructions with illustrations.
Ingredients used in preparing tofu recipes: Tamari, miso,
kuzu, unrefined sea salt, sesame oil, sesame seeds and
gomashio, tahini (most sold at macrobiotic food stores).
Recipes for using tofu. Recipes for using okara. Soymilk.
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Note: This booklet was sent with a letter by Roland A. di
Centa. 1993. Aug. 9. For details, see that letter.
1338. Product Name: White Tiger Tofu Sauce.
Manufacturer’s Name: Westbrae Natural Foods.
Manufacturer’s Address: 4240 Hollis St., Emeryville, CA
94608. Phone: (415) 658-7521.
Date of Introduction: 1979.
Ingredients: Soy sauce (water, soybeans, wheat, seasalt),
honey, vinegar, toasted sesame oil, lecithin, gum tragacanth,
cayenne.
Wt/Vol., Packaging, Price: 10 fluid oz, 12 fluid oz (355 ml)
bottle.
How Stored: Shelf stable.
New Product–Documentation: Two Labels. 1979. undated.
3.5 by 3.5 inches. Paper. Red, black, and white or green
and yellow-orange. Stalking tiger illustration. 5.25 by
3.5 inches. Paper. Brown, blue, black, orange, white. Mt.
Fuji logo illustration. Small tiger in title. Ingredients: Soy
sauce, malt syrup, cider vinegar, honey, sesame oil, natural
gum stabilizers, ginger, cayenne. Reprinted in Soyfoods
Marketing. Lafayette, CA: Soyfoods Center. Westbrae
Natural Wholesale Food Catalog. 1980. Spring. Ingredients
are now: Tamari, honey, apple cider vinegar, toasted sesame
oil, guar gum, gum tragacanth, cayenne. Letter from Gordon
Bennett. 1987. Oct. Gives date as 1979.
1339. Aihara, Cornellia. 1979. The calendar cookbook.
George Ohsawa Macrobiotic Foundation, 1544 Oak St.,
Oroville, CA 95965. 253 p. [unnumbered]. Illust. by Nan
Schleiger. Index. 17 x 24 cm.
• Summary: This macrobiotic cookbook is designed for
cooking with the seasons. Breakfast and dinner menus
are given for every day of the year. A glossary gives brief
descriptions of the Japanese foods listed in the recipes.
For example: “Tamari: traditional soy sauce (shoyu) made
without chemicals. Tofu: curdled soy milk. Tekka: condiment
of miso and vegetables cooked a long time.” All recipes are
numbered.
Soy-related recipes include: 2d. Baked mochi with
kinako. 4. Kombu, age, albi nishime. 5. Black bean nishime
[these are almost certainly black soybeans]. 8. Amasake. 8a.
Amasake kanten. 13. Natto with pickled daikon leaves. 18.
Vegetable miso soup. 20. Mackerel with ginger miso. 28
Wakame miso soup. 32. Kidney beans with miso. 35 Onion
miso. 46. Burdock, carrot and lotus root with oily miso. 60.
Vegetable oden (with stuffed age). 63. Collard greens with
age nitsuke. 64. Home-made age (deep-fried tofu). 73. Home
made natto I and II. 75. Northern white beans with miso. 80.
Home made tofu and nigari. 80a. Clear soup with tofu and
shingiku [sic, shungiku = chrysanthemum leaves]. 80b. Tofuscallion miso soup. 82. Amasake cake with cream cheese
frosting (3-layer, using 1 lb of dairy cream cheese). 87.
Wheat gluten (made from 10 cups whole wheat flour and 4

cups unbleached white flour). 87a. Seitan (with wheat gluten
and tamari soy sauce). 87b. Fresh wheat fu (with wheat
gluten). 87c. Boiled fu. 87d. Fried fu (Gluten cutlet). 87e.
Cutlet kabobs (with cooked wheat gluten). 97. Scallion miso.
100. Okara nitsuke (okara is “soybeans which are leftover
after making tofu”). 132. Amasake cake. 135. Amasake
yeasted doughnuts. 138. Vegetable kabobs with lemon miso
sauce. 159. Koi-koku (carp soup with barley miso). 161.
Amasake cake with fruit and nuts. 177. Buckwheat dumpling
miso soup. 183. Cooked vegetable salad miso ai (miso
dressing). 191b. Tomato sauce with miso. Amasake cookies.
197. Onion cream miso soup. 199. Soybean soup. 220. Tofu,
snow peas and white rice miso soup. 229. Cucumber with
miso. 233. Fresh corn tortillas with scallion and oily miso.
236. Toasted rice balls with soy sauce or miso. 244. Barley
miso soup. 245. Tekka [miso]. 251. Pan-fried eggplant with
lemon-miso sauce. 257. Green pepper with sauteed miso.
259. Tofu with mustard sauce. 261. Goma tofu (made from
sesame butter and a little tamari soy sauce). 263a. Parsley
miso pickles. 263b. Miso pickles. 266. Amasake wedding
cake. 274. Shingiku miso soup. 290. Tofu with kuzu sauce.
294. Soybean nitsuke. 304. Kombu, dried tofu, age nitsuke.
305a. Millet and soybean soup. 329. Amasake crescent
cookies. 333. Tofu-egg clear soup with watercress.
The Acknowledgments section begins: “After the French
Meadows Summer Camp sponsored by the George Ohsawa
Macrobiotic Foundation in 1972, I looked over the menus of
the meals I served at camp. In revising them, I had the idea
to keep a one-year record of menus. I thought this would be a
practical, everyday help for those people beginning to cook...
“Since then, seven years passed.” Address: Oroville,
California.
1340. Barer-Stein, Thelma. 1979. You eat what you are:
A study of ethnic food traditions. Canada: McClelland &
Stewart, Ltd. xii + 13-624 p. Index. 23 cm. [550+* ref]
• Summary: This is largely a compilation of information
from many other books and articles. On the cover is a color
painting of The Gardener (or Vertumnus), from his series,
The Four Seasons, c. 1590, by Giuseppe Arcimboldo (or
Arcimboldi) of Milano.
In Chapter 12, on China, the section titled “Meats
and alternates” (p. 110-13) notes that the soybean is called
the “Chinese Cow” [sic, “Cow of China”] because of its
versatility. Soybeans are used as whole dry beans and as
sprouts, or they can be made into a firm white curd called
“Chinese cheese” [sic], which can be used in many different
ways. Soybean milk may be used in much the same way
that westerners use cow’s milk. They are fermented to make
the favourite condiment, soy sauce. “Bean curd sauce is
fermented bean curd that is packed in jars and sold as red
bean curd sauce or white bean curd sauce,...” Cantonese
names for soy products are (p. 111-12): Mien chiang:
A syrup-like sweet bean paste. Dow-foo (tofu). Foo yu
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(fermented tofu). Tiem jook (dried yuba, broken into pieces
[sweet dried yuba sticks]). Wow doo [Wu dou]. Black
soybeans. Dow see [doushi, fermented black soybeans]:
Salted, fermented black bean paste [sic, fermented black
soybeans] often garlic flavoured and used in small amounts
as a condiment or seasoning.
In Chapter 30, on Japan, the section titled “Meats
and alternates” (p. 336-37) notes that products made from
soybeans include: (1) “Shoyu, a sweetish soy sauce made
from wheat and barley [sic], soybeans, salt, and water.”
(2) Miso, or “fermented soybean paste,” used mostly for
flavouring soups [miso soup]. (3) Tofu, or soybean curd,
is a staple in Japanese cookery. “Its smooth, custard-like
texture and bland flavour make it an ideal ingredient. It is
extremely versatile and readily absorbs other flavours. Many
“restaurants in Japan take great pride in their tofu dishes.”
In Chapter 31, on Korea, the section titled “Fruits
and vegetables” (p. 350-51) discusses soybeans and their
products at length. Soy sauce is used to season kim (nori)
and other edible seaweeds. Soy sauce is an ingredient in
“hot pepper mash” [kochu jang]. Soybeans are used to make
“soybean mash” [doen jang]. Dry soybeans are roasted in
an iron pot, then ground, and the roasted soy flour is used
as a garnish over rice cakes [mochi] or plain cooked rice;
children enjoy eating the coarser roasted bits that are sifted
out of roasted flour or meal. Soybeans sprouts are eaten
lightly cooked as a vegetable. Soybeans are also made into
tofu (tu bu); a brief description of the process is given, in
which the drained curds are left in their hemp bag to form a
firm cake, which may be cut, dipped into soy sauce, or fried
in sesame oil. “Oil can also be made from the soybeans, but
it is not commonly used or prepared.”
Although commercial soy sauce, made in factories, is
now widely available, many Korean households still prepare
their own soy sauce each fall. Boiled soybeans are pounded,
molded into a cone shape, and set to dry until hard. They
are then wrapped with rice straw, hung from eves, rafters or
ceilings, and allowed to ferment for several weeks [until they
become meju]. During the winter, these fermented cones may
be stored in huge rice-straw bags kept in a cool place.
In the spring, break the cone into small pieces and place
in a large earthenware jar, nearly filled with water. Add salt,
spices, red peppers, and a few charcoal lumps. Leave this
in the sun for a few days [sic, 30-60 days] until the molded
soybean chunks float to the top and the resulting liquid turns
black. Ladle out and filter the black liquid, then boil it to
make soy sauce. The solids remaining in the jar are used as
soybean mash [after the charcoal is removed].
A portrait photo of the author, with a brief biography,
appear on the back cover and in the Introduction. Address:
Ph.D. student, Ontario Inst. for Studies in Education,
Toronto, Ontario, Canada.
1341. Colbin, Annemarie. 1979. The book of whole meals: A

seasonal guide to assembling balanced vegetarian breakfasts,
lunches and dinners. Brookline, Massachusetts: Autumn
Press. Distributed by Random House. 232 p. Illust. Index. 28
cm. Reissued in Feb. 1983 by Ballantine Books, NY. 28 cm.
[88 ref]
• Summary: In this macrobiotic cookbook, note (despite
the subtitle) that fish are used in some recipes, so it is not
actually a vegetarian cookbook. The term “shoyu (natural
soy sauce)” is used throughout. Contents: Part I: Theory:
A kitchen philosophy. Where we are now. Choosing our
food. Balance. Menu planning: General guidelines, food
categories. In the kitchen: Cooking: why and how, setting
up the kitchen, buying, storing, and preserving food, cutting
vegetables. Special situations: Eating away from home, if
you live alone, entertaining, the art of eating.
Part II: The practice. Using this book. Fall meals. Winter
meals. Spring meals. Summer meals. Basic beverage recipes.
Homemade bread. Appendix. Bibliography (24 cookbooks,
65 reference books and others).
Soy-related recipes include: Miso soup (with tofu, p.
69), Hiziki [Hijiki] with mushrooms and tofu (p. 74), Tofuginger dressing (p. 93), Miso-tahini spread I (p. 94), Oden
stew (with fried tofu, p. 112), Fried tofu (p. 113), Miso-tahini
spread II (p. 118), Tofu-miso spread (p. 127), Daikon with
miso (p. 139), Cold tofu with garnish (p. 144), Tofu-sprout
spread on toast (with alfalfa sprouts, p. 146), Tofu cream
pie (p. 156), Scrambled tofu (p. 158), Noodles with tofu
and bean sprouts (p. 165; the type of “bean sprouts” is not
specified), Miso-dill dressing (p. 172), Tofu mayonnaise
(p. 182-83), Lemon-miso soup (p. 185), Peanut-apple-miso
spread (p. 190), Tofu pickle spread (p. 191), Miso-dill
dressing with tahini (p. 195), Miso-vinegar dressing (p. 204),
Baked tomatoes with miso (p. 207), Tofu dip (p. 208), Miso
dip (p. 209), Tahini-tofu dressing (p. 209), Tofu-mustard
dressing (p. 213). Address: 365 West End Ave., New York
City, NY 10024. Phone: 212-580-7121.
1342. Hsiung, Deh-Ta. 1979. Chinese regional cooking. New
York, NY: Mayflower Books; London: Macdonald. 224 p.
Illust. (chiefly color). Maps. 28 cm. 1st American ed.
• Summary: A superb and beautiful book, loaded with
beautiful color photos printed on glossy paper. It identifies
four regional schools: Peking (Northern school). Shanghai
(Eastern School). Sichuan (Western school). Canton
(Southern school). The Pearl River delta, with Canton as
the capital of Guangdong (W.-G. Kwangtung) province, “is
undoubtedly the home of the most famous of all Chinese
cooking styles... Because Canton was the first Chinese port
opened for trade, foreign influences are particularly strong
in its cooking.” Note: Likewise, what most Westerners have
traditionally thought of a “Chinese cooking” comes from
Canton.
Archaeological evidence shows that by 5000 B.C. the
people of north China had begun to settle down, to farm,
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and to make painted pottery and cooking utensils. Written
records first appeared in about 3500 B.C. “Later, during the
Chou dynasty (11th century to 221 B.C.) soy beans were
added to the Chinese diet” (p. 32.).
Northern soy-related recipes: Fried bean-curd [tofu]
(with 2-3 cakes of bean curd) and a color photo of “A beancurd factory run by a unit of the People’s Liberation Army on
the outskirts of Peking” (p. 53). Rinsed lamb in fire-pot (with
2 cakes of bean curd, fresh or frozen, p. 68-71). The Yangtse
[Yangtze], China’s longest river, is a natural divide between
north and south in China. Those in the north eat more wheat
and soybeans (p. 94).
Shanghai / eastern soy related recipes: The Yangtse
River has already traveled 3,000 miles before it reaches its
Lower Plain where many crops, including soy beans are
grown (p. 98). A page titled “Buddhist and Taoist dishes,”
notes that they are vegetarian (actually vegan), since
“Chinese vegetarians are not allowed anything remotely
connected with animals, including eggs or milk. They get
their protein mainly from the soy bean and its by-products,
such as bean-curd and imitation meat. Curiously these
imitation meats (known as vegetarian meat, chicken, fish,
and so on) bear an amazing resemblance to their fleshy
counterparts in form, texture and flavor.
“For some unknown reason, the best vegetarian
restaurants [in China] are to be found in Shanghai–a thriving
commercial center and seaport...” (p. 119). Buddha’s fry
(with 1 oz. dried bean-curd skin [yuba], p. 120-21). A small
color photo shows sheets of dry yuba. Eight treasure bean
curd (p. 132). “This recipe used to be called ‘Prince’s BeanCurd’ and originally appeared in Sui-yuan Shihtan (Recipes
of Sui-yuan), by the 18th century man of letters and gourmet,
Yuan Mei.” A small color photo shows fresh bean-curd on
a wooden table in a Chinese market stall. Bean curd a la
maison (p. 144).
Sichuan / western soy related recipes: Bean curd fish
in chili sauce (p. 164). Steamed beef with ground rice (with
1 tablespoon {15 ml} salted black beans, crushed). ‘Pock
marked woman’ bean curd (Mabo doufu, with salted black
beans, p. 173). This is another nationally popular dish that
originated in Sichuan. The woman was the wife of a wellknown chef who worked in Chengdu about 100 years ago;
she created the dish. Hot and sour soup (with 1 cake bean
curd, p. 174). Fish soup (with bean curd, p. 181). Soy braised
duck (with Hoi Sin sauce and soy sauce, p. 182).
Cantonese / southern soy related recipes: Fish and beancurd casserole (p. 194-95). Eight treasure stuffed bean-curd
(a well known Hakka dish, p. 198). Squid and peppers with
shrimp (prawn) balls (with 1 tablespoon crushed black bean
sauce, p. 202-03). Fish head casserole (with 2 cakes beancurd, p. 203). Steamed bass in salted black beans (p. 209).
Glossary of main ingredients (p. 219-21) has entries
for: Bean-curd (toufu, incl. dried bean-curd skin). “Bean
sauce: Sometimes called ‘Crushed bean sauce,’ this thick

sauce is made from black or yellow [soy] beans, flour and
salt. It is sold in tins... (N.B. Black bean sauce is very salty,
while yellow bean sauce is sweeter with sugar added).” Bean
sprouts: Of the two kinds, yellow soy bean sprouts are sold
only in Chinese provision stores.
A large excellent photo (p. 219) shows: 1. Hoi Sin
[hoishin] sauce in white bowl. 2. Salted black beans in can.
3. Light soy sauce in bottle. 4. Dark soy sauce in bottle.
5. Red bean-curd sauce in small brown crock. 6. Crushed
yellow bean sauce in bowl. 7. Yellow bean sauce in white
bowl.
“Chili paste: Also called ‘Chili purée,’ is made of chili,
soy bean, salt, sugar and flour. Sold in jars; will keep almost
indefinitely.” “Hoi Sin sauce: Also known as barbecue sauce.
Made from soy beans, sugar, flour, vinegar, salt, garlic, chili,
and sesame.” “Red bean curd sauce: A thick sauce made
from fermented bean curd and salt. Sold in cans or jars, will
keep indefinitely.” “Salted black beans: Whole bean sauce,
very salty.” Sesame seed oil: Chinese typically use vegetable
oils; soy bean oil is very widely used. Soy sauce: “The
darker colored sauces are strongest and more often used in
cooking, whereas the lighter are used at the table.”
1343. Kohler, Jean Charles; Kohler, Mary Alice. 1979.
Healing miracles from macrobiotics: a diet for all diseases.
West Nyack, New York: Parker Publishing Co. 290 p. Index.
24 cm. [70* ref]
• Summary: This book is by and about people (including
Jean Kohler) who were cured of cancer, apparently by
following a macrobiotic diet, lifestyle, and worldview.
Miso soup is mentioned on pages 29, 30, 112, 122, 161,
169, 173. Miso-tahini spread p. 208. Miso, tekka, p. 131.
Shoyu, p. 169. Soybeans, p. 122, 169. Soy ice cream, p. 214.
Tamari, p. 112, 169. Tofu, p. 178 (“you can often find some
tofu {some natural-foods stores are equipped to handle this
perishable bean-curd}”).
Seitan is mentioned on pages 202, 216, and 218.
The index also contains many entries for seaweed
(edible), sesame oil, sesame seeds, sugar, sunflower seeds,
tahini, umeboshi plum, vegetarian diets and nutrition, Zen,
etc.
Page 88: At age 16, while visiting a shrine in Akita
(in northeastern Japan), Michio Kushi had a profound
spiritual experience, which is described at length: “I saw...
that everything was being; everything was radiating light. I
could then understand that everything is living, everything
is breathing, including plants, grasses, trees, birds, and even
houses, stones, and soil; everything without exception. Then
I understood that life is nothing but light and vibration, or
waves, and the universe is full of life, and is one continuity,
yet is manifested in everything and every being.”
Note: The source of the above statement about radiant
cosmic consciousness is a sound recording (LP Record)
made by Michio in 1975 titled “Spirals of everlasting

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 606
change.” This story is told on track 6, “Recollections.”
Michio visited an organization in Tokyo named the
World Government Organization. To Michio’s surprise, the
young people there “talked about food and cooking rather
than world government. They introduced Michio to their
teacher: Nyoichi Sakurazawa, whose name in the Western
world was George Ohsawa.”
“Ohsawa never spoke to Michio about food. It was
always the view of the Universe he talked about–and of yin
and yang.”
Jean Charles Kohler (husband) was born in 1916 and
Mary Alice Kohler (wife) was born in 1917.
1344. L’Aurore. 1979. La cuisine au tofu: Un art Japonais
[Tofu cuisine: A Japanese art]. Quebec, Canada: L’Aurore.
192 p. Illust. No index. 14 x 22 cm. [Fre]
• Summary: Contents: I. Introduction: Table of derivatives
of soybeans. Some numbers [statistics]. II. Tofu: Utensils,
coagulants, method of preparation of tofu, method of
preparation of kinugoshi tofu. Other preparations: Soymilk.
Soymilk yoghurt [yogurt]. III. Getting started: Fundamental
ingredients, tools of the art, techniques for preparing foods.
Fundamental recipes: Bouillons, sauces to accompany
basic soy sauce, preparations to accompany basic miso,
basic sauces, rice, noodles, sesame salt, grilled soybeans,
kofu [wheat gluten]. Recipes using gô, okara, tofu,
soymilk, kinugoshi tofu, yuba. Glossary. Useful addresses.
Bibliography.
Note 1. This book is largely based on and pirated from
The Book of Tofu by Shurtleff and Aoyagi (1975).
Note 2. This is the earliest French-language document
seen (Jan. 2019) that mentions silken tofu, which it refers to
as kinogoshi. Address: Quebec, Canada.
1345. Lo, Kenneth H.C. 1979. The encyclopedia of Chinese
cooking. New York, NY: A & W Publishers, Inc. viii + 369 p.
Plus 10 unnumbered pages of color plates. Illust. Index. 26
cm.
• Summary: The Introduction notes: “Everybody who has
lived through the last couple of decades in the West has
noted the tremendous expansion in the desire for increased
sensuality; for the freer and fuller use of our senses of sound,
sight, taste, and touch” (p. 1).
“Chinese meals are communal meals.” Chinese food
and cooking “are undoubtedly one of China’s unique
contributions to the sum total of the world’s civilization” (p.
3).
Note: This book calls for the use of monosodium
glutamate in many recipes.
Soy related recipes: Peking soy-meat sauce for noodles
(with soy sauce, brown bean paste, and hoisin sauce, p. 39).
Soy-celery sauce for deep-fried chicken (with soy sauce,
p. 42). Soy-stock sauce for deep-fried chicken (with soy
sauce, p. 42). Soy-vinegar sauce for deep-fried chicken (with

soy sauce, p. 42). Soy and mixed vegetable sauce for deepfried chicken (with soy sauce, p. 43). Soy-stock sauce for
boiled, white-cut, or sliced chicken (with soy sauce, p. 43).
Soy-red bean cheese marinade for pork or spare ribs (with
“1 tablespoon red bean cheese,” p. 48). Basic soy-vinegar
dressing (with soy sauce, p. 49). Strengthened soy-vinegar
dressing (with soy sauce, p. 49). Hot soy dressing (with soy
sauce, p. 50). Soy-sesame dressing (with soy sauce, p. 50).
Soy-onion dressing (with soy sauce, p. 50).
Basic condiments: Soy sauce (p. 52). Hoisin sauce (p.
53). Soy sauce comes in three grades: light, dark, and heavy.
The heavy type can be used as a tasty dip. “Good quality
heavy soy-sauce has a flavor of its own...”
Various dips for chicken (all with soy sauce): Soy-oil dip
for chicken (p. 55). Soy-oil-garlic dip (p. 55). Soy-oil-ginger
dip (p. 55). Soy-ginger-garlic dip (p. 55). Soy-oil-scallion
dip (p. 56). Soy-mustard dip (p. 56). Hot soy-oil dip (p. 56).
Soy-sherry dip (p. 56). Hoisin or plum sauce for pork (p.
56). Soy-sesame dip for pork (p. 57). Dip for deep-fried bean
curd (with soy sauce, peanut butter, sesame oil, etc., p. 58).
Sliced pork and bean curd soup (with “2-3 cakes bean curd,”
p. 67).
Hot noodles with soy jam and fresh vegetables (with
“6¼ tablespoons soy jam or paste,” p. 102).
The chapter titled “Vegetable and vegetarian dishes”
(p. 106-21) begins: “There are three background factors in
Chinese vegetable and vegetarian cooking which give them
strength, tradition, and variety.
“The first of these is the widespread use of soy beans
and their by-products [soyfoods] which, as we have already
seen, add a great deal of flavoring power to Chinese meat
cooking, as well as the cooking of other foods. One must also
recognize that the use of bean curds is of great importance–
for shear versatility–for shear versatility they have few
equals in the whole realm of food materials.” This type of
cooking is derived “principally from Buddhist monastery
and temple cooking. “Soy beans and their by-products (soy
sauce, soy paste [jiang], soy cheese [fermented tofu], soy
bean curd, and fermented salted black beans) [fermented
black soybeans] act as a common denominator between
meat and vegetable dishes.” The “Basic vegetarian stock”
has three main ingredients: fresh and dried mushrooms and
mushroom stalks, 1½ lb yellow [soy] beans, and ¼ teaspoon
MSG. The technique of “Splash frying” is used in the
recipe for “Splash-fried bean sprouts” (p. 112). Soy related:
Vegetarian toasted ‘shrimp’ (with 2 cakes bean curd and 1
teaspoon bean curd cheese, p. 119). Vegetarian spring rolls
(with 2 cakes bean curd 1 teaspoon bean curd cheese, p.
119).
Spare ribs with black beans (Chinese style) (with “2
tablespoons fermented black beans,” p. 142).
Spare ribs with black beans (overseas Chinese style)
(with “2 tablespoons fermented black beans,” p. 142). Spare
ribs with red bean curd cheese (p. 143-44). Sliced roast pork
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stir-fried with bean curd (p. 150). Diced chicken in soy jam
(with “2 tablespoons soy jam or paste,” p. 212-13). Soy eggs
(made by simmering hard-boiled eggs in soy sauce).
The Glossary (p. 343-46) includes entries for: Bean
curd. Bean curd cheese (“It is used extensively for flavoring,
and is often eaten in small quantities with congee {plain,
boiled rice porridge} for breakfast in China”). Bean
sprouts (“Young sprouts of the mung bean”). Black beans
(Fermented) (“Small, black, salted soy beans”). Hoisin
sauce (“Literally translated it means ‘Sea-Fresh Sauce.’ The
ingredients are soy sauce, soy paste, ground yellow beans,
garlic, sugar and vinegar). Light soy sauce. Monosodium
glutamate (“It can be eliminated from the recipes if
desired”). Red bean curd cheese [a type of fermented tofu].
Soy jam (soy bean paste) (This is almost a solid version of
soy sauce; it is somewhat less salty but often tastier than soy
sauce).
Note: This book was first published in 1974 by William
Collins Sons & Co. in London.
1346. Mortimer, Robert; Mortimer, Charles; Mortimer, Mary
Ellen. comp. and ed. 1979. The menu guide of Los Angeles.
Pacific Palisades, California: Mortimer Development Co.
191 p. Illust. No index. 28 cm.
• Summary: Includes a copy of part of the menu from the
Golden Temple of Conscious Cookery (Hollywood, p.
64-65). The vegetarian menu is divided into: Fruit salads.
Vegetable salads. Soups. Sandwiches (Eggplant Bhajan incl.
breaded eggplant with lemon-tahini dressing; Falafel). Soups
and appetizers (incl. Country French onion soup, Guacamole
salad, Gaspacho, Sprout salad). Entrees (incl. Golden deluxe,
delicately seasoned eggplant and soybeans, with topping on
patty). Desserts. Various recipes mention Yogi Bhajan.
1347. Padilla, Jean. 1979. Les recettes végétariennes de
l’Auberge “in” [The vegetarian recipes of the Auberge
“Inn”]. Paris: Editions Robert Laffont. 142 p. Illust. No
index. 22 cm. [Fre]
• Summary: The Auberge “Inn” is apparently a restaurant in
France. In French, the word Auberge refers to an inn, public
house, hostel, or tavern. Soy-related recipes include: Macao
salad (with soy sprouts, p. 113). Tropical salad (with soy
sprouts, p. 116). Macrobiotic pâté (with soy flour, sesame
butter, etc., p. 125). Miso pâté (with miso [soja fermenté
em pâté], chickpea flour, Chinese-style tofu [pâte de soja
= fromage de soja], and soy sprouts, p. 126). Shallot sauce
(with tamari, p. 127). Clafoutis Auberge “In” (with soy flour,
p. 137). Address: Paris, France.
1348. Riker, Tom; Roberts, Richard. 1979. Directory
of natural and health foods: A sourcebook for dietary
revolution. New York, NY: Putnam (A Paragon Book). 320
p. Index. 37 cm.
• Summary: The first part of this book (p. 7-49) consists

of essays on natural foods and nutrition (some reprinted).
Part two is a commercial catalog/directory of natural foods
available in 1979; it lists and describes (with may photos and
labels) products from most of the major U.S. natural foods
manufacturers. An Index (p. 293-308) lists participating
companies alphabetically.
Soy-related products include: Hain Super-E Soy Oil
and Crude [unrefined] Soy Oil (Los Angeles, California,
p. 55). Health Valley Soy Moo (Montebello, California, p.
56). Edward & Sons Miso-Cup (Union, New Jersey, p. 57).
Family Orchards Fruit & Nut mixes, incl. Back Packer+*,
Hi-Fiber Mix+, Hi-Iron Mix+, Hi-Protein Mix+*, Hiker’s
Helper, Mixed Nuts*, Mountain Munchies*, Tamari Mixed
Nuts* (+ = contains Soy Nuts; * = contains Tamari Peanuts)
(Berkeley, California, p. 60-61). Niblack Tamari Pumpkin
Seeds (Pepitas), Tamari Roasted Sunflower Seeds, Liquid
Lecithin, Granular Lecithin (Rochester, New York, p. 72-73).
Arrowhead Mills Unrefined Soybean Oil (Hereford, Texas,
p. 75). Good Morning New England Granola incl. CashewRaisin Bran-ola (with okara soy fiber), Happy Trails Mix
(with roasted soynuts) (Amherst, Massachusetts, p. 79).
Elam’s Soy Flour (Broadview, Illinois, p. 81).
A long section on Erewhon and its products (p. 84108) is probably the reproduction of an Erewhon catalog.
Erewhon is now located at 3 East Street, Cambridge, MA
02141. Following several pages about the company and
its philosophy and standards, each of its major products is
discussed in detail, often with nutritional analyses. A label
for Soy Flour (organically-grown stone-ground, 24 oz.) is
shown; the main recommended use is for making soy milk!
A major part of the presentation is titled “Japanese food
guide.” Products described include: Umeboshi (2 pages):
Plums pickled in brine (umeboshi). Umeboshi paste. Plum
concentrate (bainiku ekisu). Miso (2 pages): Hatcho, wakaHatcho, soybean, barley, brown rice, rice, and natto miso
varieties. Tekka (made with Hatcho miso). Sweets made
from mizu ame [rice syrup]. Nigari. Gomashio. Koji starters
for various types of miso or shoyu. Goma-muso (60%
barley miso and 40% whole sesame seed butter). Gomamiso
furikake (with barley miso, whole roasted sesame seeds,
and shredded nori seaweed). Kombu candy. Kokkoh. Dried
tofu (Kohya-dofu). Brown rice sake. Mirin. Gluten cakes
(Kuruma-fu). Seitan (Gluten cooked in shoyu). Rice crackers
seasoned with tamari soy sauce. Kuzu (3 pages). Tamari and
shoyu (4 pages; Johsen Shoyu is made in Sendai and tamari
is made by San-jirushi Co.). Seaweeds (4 pages): Kanten,
arame, hijiki, kombu, ne-kombu, nori, seasoned nori, kanten,
kanten flakes, wakame, and mekabu.
Good Food brand Soy-Millet Bread (Austin, Texas, p.
120). Arrowhead Mills Bulgur-Soy Grits (p. 121). Erewhon
Morning Cereal, and Infant Cereal (each containing soy
beans). Chico-San Black Soybeans (imported), and Azuki
Beans (Dainagon imported small red), and Lima Soy Sauce
(Chico, California, p. 126-27). Arrowhead Mills 7 Grain
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Cereal, and Deaf Smith Crunch (granola-type cold cereal)
(each contains soybeans, p. 130).
The section on pages 188-197 is titled “Soy.” It lists
Farm Foods Tempeh Kit, Tempeh Starter, Natural Nigari for
Curding Tofu, Soyflour, Whole Cleaned Soybeans, Good for
Ya Textured Vegetable Protein (Summertown, Tennessee, p.
189). New England Soy Dairy Tofu (with many tofu recipes,
Greenfield, Massachusetts, p. 192-96).
The Redwood Sprouter Co. sprouter containing Soy
Sprouts (1976, Austin, Texas, p. 202-04). Worthington Foods
(a photo shows their line of 38 products). Millstone BurgerLike (with soy flour and TVP), Wheat Fries (with wheat
gluten), Tender Cuts (with wheat protein and soy flour)
(Penryn, California, p. 222-23). Sunrise Health Products
Lecithin Granules (p. 274-75).
1349. Smith, Elizabeth Bernice. 1979. Vegetarian mealplaning guide: A lacto-ovo-vegetarian diet. Winnipeg,
Manitoba, Canada: Hyperion Press Ltd. 104 p. Illust. (some
color). 21 x 22 cm. [57+ ref]
• Summary: At head of title: “Dr. Elizabeth Smith’s New
World of Eating.” Table 5e (p. 25) lists calories for meat
alternates group. Soybean sprouts, miso, soybean curd (tofu),
soybean milk, and TVP are moderate calorie, while soybeans
and soy grits are high calorie.
Page 47 notes: “Generally speaking, legumes are
moderately deficient in methionine. Soybeans are an
exception, as are their by-products, tempeh (fermented), tofu
(the curd formed for soya), and soybean milk. All these are
roughly equivalent in quality to cow’s milk.
Page 49 notes that when breast feeding is not possible,
soyamilk may be formulated as a very satisfactory substitute;
vitamin B-12 must supplement it in pill form. “An infant
who cannot tolerate cow’s milk because of allergy and
cannot be breast fed may accept a soybean formula until 3 to
4 months of age. At weaning, according to Fomon, the child
should continue to receive by cup either soybean formula or
soybean milk fortified with vitamin B-12.
Pages 54-56 describe in detail how to sprout soybeans
at home, and how to prepare homemade soymilk and tofu
(soybean curd). It is advised that fermented soybean products
such as miso and tempeh not be produced at home “as
the control of the fermentation process by specific microorganisms is too difficult to achieve without specialized
training and equipment.”
Soy-related recipes include: American soybean loaf
(with soaked, ground soybeans, p. 76). Soybeans printanier
(with cooked soybeans). Soya sesame loaf. Soya cheese balls
(with cooked, seasoned soybeans). Soybean casserole (p.
77). Sprouted soybean Creole. Sprouted soybeans au gratin.
Bean sprout chop suey (with tofu, p. 77). Skillet soya sprouts
and beans (p. 78). Soybean stroganov (p. 78). Address:
Winnipeg, Manitoba, Canada.

1350. Yamaguchi, Momoo; Kojima, Setsuko. eds. 1979. WaEi Nihon bunka jiten [A cultural dictionary of Japan]. Tokyo:
Japan Times. vii + 408 p. See p. 108. 19 cm. [Eng; jap]
• Summary: A very useful book with excellent definitions of
Japanese words in English. It is divided into nine parts; No. 2
is titled “dietary habits” (p. 79-131). Each definition has four
parts: (1) The word is written in romanized English, with
diacritical marks and a hyphen in compound words. (2) The
word is written in characters. (3) A long definition is given
in English. (4) Related words and “see also” words are given
(romanized) and key words in the definition are defined in
Japanese (Chinese characters).
Words only distantly related to soy are preceded below
by an asterisk. Soy-related words: abekawa-mochi (with
“sweetened yellow soybean powder–kinako”), aburaage (fried soybean curd), aemono, age-dama, age-dashi
(“soybean curd fried lightly without a tenpura batter”), Ajino-moto (“a popular brand of monosodium glutamate”),
ama-zake, * an (sweet bean jam = azuki-an; Can be strained
{koshi-an} or mashed {tsubushi-an}), dengaku-tofu,
doburoku, eda-mame, fu (“dried, bread-like pieces of wheat
gluten”), fucha-ryori (“Chinese-style vegetarian dishes
served in some Japanese temples of Chinese origin”), ganmodoki, goma-ae, goma-shio (widely used with sekihan),
hiya-yakko, inari-zushi, isobe-maki (with mochi, soy sauce
and nori), kara-age, kashiwa-mochi (stuffed with sweet
[azuki] bean paste), kina-ko (“yellowish soybean powder”),
kishimen (seasoned with soy sauce and topped with a few
pieces of fried bean curd), kitsune udon (seasoned with soy
sauce and topped with a few pieces of fried bean curd), koji,
koya-dofu, * kuzu-manju (a ball of sweet redbean paste
{azuki-an} with a covering of kuzu starch), kuzu-mochi
(with kinako), masu (a small square measuring box, usually
made of Japanese cypress {hinoki}. The three sizes measure
0.18, 0.9 and 1.8 liters. It is constructed by dovetailing,
without the use of nails or adhesive. It is used for measuring
soybeans, cereal grains, or for drinking saké), miso, misoshiru, miso-zuke, * mochi, nabe-mono (often contain tofu;
examples are sukiyaki, yose-nabe, and mizu-taki), namagashi (traditional Japanese confections made with beans
and/or glutinous rice, cooked but not baked), natto, * nori (a
dried sheet of laver, a seaweed), * oboro (related to sushi, not
soy), oden, * ohagi (coated with sweet redbean paste {azukian}), shiru-mono (the two basic types are clear soup and
miso soup), * shiruko (sweet beanpaste soup with mochi; see
zenzai), shojin-age, shojin-ryori, shoyu, suki-yaki, sukiyakinabe, suri-bachi, suriko-gi [suri-kogi], sushi, sushi-ya, teriyaki, tofu, * ume-boshi (a Japanese pickled plum), wa-gashi
(Japanese-style confectionery), wakame, warishita (soy
sauce flavored seasoning), washoku = nihon-ryori, yaki-dofu,
yaki-mono, yakko-dofu, yu-dofu, * zenzai (“a thick kind of
sweet redbean soup”).
Page 24 defines hiragana (lit. flat kana) as “The cursive
form of kana script, one of the two sets of Japanese syllabary
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writing. Hira-gana is more commonly used than the other
set called kata-kana. It is usually used for writing inflectional
endings and function words not represented by Chinese
characters (kanji).” Address: Tokyo, Japan.
1351. Scourtes, Mary D. 1980. You can dine Korean-style in
Tampa. Tampa Tribune (The) (Tampa, Florida). Jan. 10. p.
73, 77 (p. E1, E5).
• Summary: Tampa has its first Korean restaurant named
Madame Butterfly at 3715 West Cypress St. It is actually
half Japanese and half Korean. “Both countries serve meals
on 10-inch tall lacquer-finished tables. They remove their
shoes and sit on cushions [on the floor] while eating. In both
countries all foods are served at the same time, rather than in
courses.”
“Koreans eat sashimi too, but serve it with vegetables
and a hot bean sauce called kochujang made with vinegar,
sesame oil, garlic and a dash of sugar.” Address: Tribune
food writer.
1352. Lee, Richard D. 1980. Information regarding soybean
oil. In: Amara Bhumiratana, ed. 1980. Proceedings: ASEAN
Workshop on Extruder Technology. Bangkok, Thailand:
Kasetsart University. xiv + 249 p. See p. 126-40.
• Summary: “Soybean oil has a long history of edible usage
and currently is the number one oil in the World from the
standpoint of volume going into edible products. The oil
is hydrogenated for use in margarines or solid shortenings.
Recently there has been a tremendous surge of interest la
direct use of soybean oil as a liquid shortening. Several
factors are responsible for this. First, it is far simpler to
handle a liquid shortening in commercial practice than it is
to handle a solid. This improved ease of handling is certainly
an asset of soybean oil over the conventional hydrogenated
shortenings.
“Medically, other developments have given impetus
to the use of soybean oil for shortening purposes.
Atherosclerosis is a form of heart disease in which the flow
of blood through the vessels becomes impaired because
of deposition of fatty material on the walls of the blood
vessels. Blood pressure goes up and the resultant back
pressure puts a real strain on the heart. This fatty deposit
consists of cholesterol, a sterol commonly present in
meat products and animal fats, together with fatty acids
derived from fats ingested in the diet. Higher melting solid
fats such as butter, tallow, lard, coconut oil, palm oil and
hydrogenated shortenings tend to give rather high melting
cholesterol fat derivatives which are difficult to emulsify and
remove from the system. It has been found experimentally
that if liquid fats such as soybean oil are added to the diet
the resulting high melting cholesterol deposit is replaced
by a softer cholesterol fatty acid complex which is more
readily emulsified, removed from the blood system, and
metabolized. Experimentally, patients suffering from

atherosclerosis have been relieved of the most serious
symptoms simply by feeding of a liquid oil and cutting
down the solid fat intake. For this purpose a number of oils
such as corn oil, sunflower oil, sesame oil, soybean oil, and
others are apparently about equally effective. Soybean oil
among these different products has the virtue of most readily
available supply and lowest average price.
“To indicate the differences in composition which are
of importance for reducing a high blood pressure associated
with atherosclerosis, listed below a comparison of the
composition of soybean oil, lard, edible tallow, coconut and
palm. The saturated acids typically melt in the range from
140 to 1600F and far above body temperature of 99º. The
unsaturated acids typically melt at very low temperatures
in the neighborhood of -40ºF. It is easy to see then why the
saturated or solid acids should give high melting cholesterol
deposits and the unsaturated or liquid acids give low melting
cholesterol deposits.” Address: Phil-Asia Food Industries
Corp., 11th Floor, R. Magsaysay Center, 1680 Roxas
Building, Manila, Philippines.
1353. SoyaScan Notes. 1980. Chinese soy products
purchased in San Francisco Chinatown (Overview). April 17.
Compiled by William Shurtleff of Soyinfo Center.
• Summary: Commercial products purchased in San
Francisco Chinatown. Shurtleff and Aoyagi purchased these
before visiting David Hall, owner of Wing Nien Soy Sauce
Mfg. Co., in San Francisco, and discussed some of them with
him.
Soybean condiment: It is brown and moderately salty;
it has a little texture. Contains soybean, wheat, salt, water,
molasses, caramel coloring, MSG, garlic powder. sesame
seed, sodium benzoate.
Koon Chun Thin soy sauce contains water, soybeans,
salt, flour. No preservative. Made in Hong Kong.
Pearl River Bridge Soy Superior sauce. Made in
mainland China (PRC). 21 fl. oz. Ingredients: Extract of
soybeans, wheat flour. salt, sugar. Very dark. Use for dipping,
not for cooking.
Pearl River Bridge Superior Soy: 22 fl. oz. Ingredients:
Extract of soya beans, wheat flour, salt, water. No sugar, no
preservative. Made in China (PRC). Not as dark as “Soy
Superior.” Use for dipping.
Yuet Heung Yuen–Dark soy. Ingredients: soybeans,
flour, salt, water. No preservative. 11 fl. oz. Address: 171-175
Main St., Aplichau, Hong Kong.
“Salted black beans.” They look like hamanatto, sold
8 oz. (by weight) in a plastic bag. Flecks of salt can been
seen on the surface of each bean. Ingredients: Black beans
[soybeans] and salt. Made in Hong Kong. Also called “sa
dow-si” = salted black beans.
1354. Will, Joanne. 1980. Saute pan encounters wok in
chinois cuisine. Chicago Tribune. April 17. p. W_B3, or
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S_A3, or N_B3.
• Summary: Ruth Law is an accomplished Chinese cooking
instructor. John Snowden is a chef and the proprietor of a
French cooking school. Chinois cuisine aims to mate this two
great culinary traditions. “Law has had to eliminate soy bean
curd, a favored Chinese ingredient but one that Snowden
finds offensive. ‘We cook things that are compatible, so that
the menu is harmonious,’ Law explained.” Four recipes are
given. Flower soup calls for 1 teaspoon light soy sauce and
1½ teaspoons sesame oil. Address: Food editor.

Informational pamphlets: What is miso? What is tofu?
Miscellaneous (incl. falafel mix, tabouleh mix, Ak Mak
crackers, sea salt, mayonnaise, black spiced olives, kosher
dill pickles). Oils. Sweeteners. Bakery products. Dried
fruit. Beans (incl. azuki beans, soybeans). Grains. Nuts and
seeds. Non edible (drums, jars, and bottles). Glossary of
manufactured products showing ingredients. Address: 4240
Hollis St., Emeryville, California 94608; 4841 Eastern Ave.,
City of Bell, CA 90201 (10 miles southeast of Los Angeles).
Phone: (415) 658-7518 (orders).

1355. Spencer, Colin. 1980. Food: Black marks. Guardian
(England). April 18. p. 10.
• Summary: Chinese stores stock most of the flavourings
[and seasonings] used in restaurants and for home cooking,
such as “satay, five spices powder, sesame paste, yellow bean
paste, black bean paste,” or hoisin sauce.

1357. Hanes, Phyllis. 1980. Mao’s favorite dishes, one called
stinky bean curd. Christian Science Monitor. June 12. p. 14.
• Summary: One of her most memorable dinners in China
was at the Fire Palace Restaurant in Changsha, Hunan
province–a favorite eating place of Chairman Mao, who was
born in this province and attended and taught school there.
This restaurant dates back to the Ching Dynasty. Mao’s
last visit was on 14 April 1958.
Hanes writes: “We were served the Stinky Bean Curd
(Chou Tou Fou), which was fine, interesting, but not very
exciting in flavor, I thought, although it is a favorite Chinese
snack food.
“It looks like a dark brownie, 3 or 4- inches square,
pungent, with a smoky, caramel, interesting taste. Made from
an ancient recipe, it is a bean curd made of broad beans that
have been marinated in sesame oil, red pepper, and other
ingredients, then deep-fried and eaten with a choice of soy
sauce, vinegar, mashed garlic, and chili paste.”
Note: Most “stinky bean curd” in Taiwan and China is
made from soybeans, not broad beans (Vicia faba). Could
it be made from different beans in different parts of China?
Address: Food editor, Christian Science Monitor.

1356. Westbrae Natural Foods. 1980. Wholesale food
catalog: Spring 1980. Emeryville, California: Westbrae. 23 p.
22 by 28 cm.
• Summary: On the cover, the lettering is in dark blue and
dark red on a tan background. Contents: Westbrae juices.
Honey butters. Unsweetened spreads. Preserves. Applesauce.
Nut butters (Almond butter roasted, cashew butter roasted,
cashew butter raw, cashew-peanut-date butter, raw sesame
tahini, toasted sesame tahini, peanut butter crunchy, peanut
butter smooth, peanut butter crunchy salted, organically
grown Valencia peanut butter crunchy). Cereals (mostly
granola, incl. cashew granola, maple almond granola).
Trail mixes: Bay to Breakers trail mix (with sunflower
seeds and Valencia peanuts, both roasted and coated with
shoyu), Chisholm trail mix (with sunflower seeds, cashew
pieces, and almonds, each roasted and coated with shoyu).
Roasted nuts (bulk, 12-25 lb; * = 9 oz package also
available): Tamari almonds*, Tamari cashews*, Tamari
Chisholm mix*, Tamari Valencia peanuts, Tamari pepitas
(pumpkin seeds), Tamari sunflower seeds*, Tamari
nutroaster’s mix*, Deluxe tamari nut mix, roasted Spanish
[peanuts] splits for butter stock, roasted Valencia peanuts.
Packaged nuts.
Wholegrain pasta (incl. Soy linguini). Westbrae
miso (imported from Japan): Red miso, brown rice miso,
barley miso, Hatcho miso, soybean miso, natto miso. Cold
Mountain miso (made in Los Angeles): Light yellow, mellow
white, red. Sea vegetables: Kombu, hijiki, arame, wakame,
nori. Atlantic Mariculture dulse.
Westbrae tamari and other Asian foods: Johsen shoyutamari, Traditional (true) tamari–wheat free, White tiger tofu
sauce, natural nigari, agar flakes and sticks, umeboshi salt
plums, rice wine vinegar, brown rice wine vinegar, ramen
with soup stock.
Helpful tools (incl. Learning Tree tofu kit, wok,
vegetable steamers, vegetable brush, utility knife).

1358. Jayawardene, Ellen. 1980. Sri Lanka soya recipes.
Unpublished manuscript. 15 p. Undated. Unpublished
typescript. [Eng]
• Summary: “In soyabean cookery, time is saved by using
broken soyabeans.” Contains the following 29 recipes: Soya
curry (with broken soyabeans). Soya sambol (with blanched
roasted soybeans). Soya string hoppers (with soya flour).
Soya waddai (with broken soyabeans). Soya milk (1, made
from finely ground raw soya flour). Soya milk curry. Soya
milk residue and wheat roti (with okara). Soya murukku
(with “full fat soyaflour”). Soyabean milk (2, made from
soyabeans). Soya pakoda [pakora] (with soya residue or
soya flour). Soya tofu (made from 5 cups soya milk). Tofu
curry. Soya milk watalappam (with jaggery or kitul). Soya
rice thosai [Indian = dosa, dosai] (with broken soyabeans).
Soya wheat thosai. Soya rice hoppers (with soya flour). Soya
rice kanjee (kande, congee [from Tamil; rice porridge or
gruel]; with soya flour or soya milk). Soya–rice keum (with
blanched roasted soyabeans). Soya kurakkan roti (karukkan
= millet; with processed soya flour). Soya groundnut sweet
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(with blanched and roasted soyabeans). Soyamilk with
broken beans. Soya pittu (with soya milk residue). Soya kiri
bhat (with soya milk). Soya vegetable mixed curry (with
broken soyabeans). 25. Soya coconut chutney (Indian type;
with blanched and roasted soyabeans). Fried soyabeans.
Soya mixture (with fried soyabeans and flattened rice–
Habala Peti). Soya rice aluwa [halva, halwa] (with dehulled
soyabeans). Soya potato cutlets (with broken soyabeans).
Note: This is the earliest English-language document
seen (Nov. 2013) that uses the term “full fat soyaflour” to
refer to whole soy flour.

Kapellen, Belgium. Phone: 03/664 58 48.
Date of Introduction: 1980 June.
Ingredients: Well-water, soya*, sesame, brown rice*,
arrowroot, soya sauce, vegetable extract, sea-salt, seavegetables, spices. * = Organically grown.
Wt/Vol., Packaging, Price: 100 gm.
New Product–Documentation: Label. Received 1988.
3 by 2 inches. Self adhesive. Blue, orange, and black on a
seaside background with sea gull. “Vegetable.” Form filled
out by Jos van de Ponseele. 1989. Jan. 11. This product was
introduced in June 1980.

1359. Product Name: [Soyspread].
Foreign Name: Sojapaste, Pâté de Soya, Sojapasta.
Manufacturer’s Name: Jonathan P.V.B.A.
Manufacturer’s Address: Antwerpsesteenweg 336, B-2080
Kapellen, Belgium. Phone: 03/664 58 48.
Date of Introduction: 1980 June.
Ingredients: Well-water, soya*, vegetables*, sesame, brown
rice*, arrow-root, soya sauce, vegetable extract, sea-salt, sea
vegetables, spices. * = Organically grown.
Wt/Vol., Packaging, Price: 250 gm jar.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Label. Received 1988. 1.25
by 10.5 inches. Glossy paper. Orange and black on a pastoral
background with sea gull and duckling. “Pure vegetable.”
Form filled out by Jos van de Ponseele. 1989. Jan. 11. This
product was introduced in June 1980.

1362. Product Name: Soysage (Meatless Okara-based
Sausage).
Manufacturer’s Name: Light Foods Inc.
Manufacturer’s Address: 6144 Bartmer, St. Louis, MO
63133.
Date of Introduction: 1980 June.
Ingredients: Okara (Soypulp), whole wheat, flour, soymilk,
nutritional yeast, wheat germ, safflower oil, bulghur wheat,
soy grits, shoyu, honey, barley malt, sesame seeds, herbs &
spices.
Wt/Vol., Packaging, Price: 20 oz (1 lb 4 oz), 567 gm.
How Stored: Refrigerated.
Nutrition: Per 2 oz.: Calories 147, protein 6.3 gm,
carbohydrate 16.5 gm, fat 6.1 gm, sodium 292 mg.
New Product–Documentation: Label. 1980. June. 3 inches
square. Self adhesive. Purple on white. Illustration of a
winged unicorn jumping across a stream in front of a rising
or setting sun. “No preservatives.”
Barbara G. Ostmann. 1980. Post-Dispatch (St. Louis,
Missouri). Oct. 29. p. 1E, 4E. “Time for tofu.” Bob Davis’
company Light Foods Inc. makes Soysage (soy “sausage”).
Label. 1981, undated. 3 inches square. Self adhesive.
Purple on white. Illustration of a winged unicorn rearing on
its hind legs jumping across a stream in front of the rising or
setting sun. “No preservatives. Please refrigerate.” The size
is now 22 oz (567 gm) plastic wrapped.
Leviton. 1981. Soyfoods. Summer. p. 42. “They produce
up to 300 pounds weekly.” 1983. Winter. p. 48. Gives name
now as Light Soysage and ingredients as: Okara, bulghur
wheat, whole wheat flour, wheat germ, nutritional yeast,
sesame seeds, shoyu, oil, mustard, soymilk, and 10 different
seasonings.

1360. Product Name: [Soyacreme with Seitan].
Foreign Name: Soyacreme Met Seitan, Avec Seitan, Mit
Seitan.
Manufacturer’s Name: Jonathan P.V.B.A.
Manufacturer’s Address: Antwerpsesteenweg 336, B-2080
Kapellen, Belgium. Phone: 03/664 58 48.
Date of Introduction: 1980 June.
Ingredients: Well-water, seitan (wheat proteins)*,
vegetables*, soya*, sesame, arrowroot, soya sauce, brown
rice*, vegetable extract, sea-salt, sea vegetables, spices. * =
Organically grown.
Wt/Vol., Packaging, Price: 100 gm.
New Product–Documentation: Letter from Sjon Welters.
1982. April 16. “Jonathan is a macrobiotic food company.
They produce a wide assortment of macrobiotic products,
such as... seitan...”
Label. Received 1988. 3 by 2 inches. Self adhesive.
Orange and black on a seaside background with sea gull.
“Vegetable.” Form filled out by Jos van de Ponseele. 1989.
Jan. 11. This product was introduced in June 1980.
1361. Product Name: [Soyacreme Natural].
Foreign Name: Soyacreme Natuur, Naturel, Naturell.
Manufacturer’s Name: Jonathan P.V.B.A.
Manufacturer’s Address: Antwerpsesteenweg 336, B-2080

1363. Lusas, Edmund. 1980. Tofu from glandless
cottonseeds. Soyfoods 1(3):11-12. Summer.
• Summary: “’Did you know that many Asiatic- type
foods (including tofu) can also be made from a variety of
oilseeds like glandless cottonseed, white-skinned peanuts,
sesame, etc., each giving its unique flavor and texture
characteristics?’ So reports Dr. Edmund Lusas, director of
the Food Protein Research and Development Center at Texas
A&M University. The Center’s objective is the development
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of food ingredients and products from low-cost protein
resources, mainly oilseeds, wherein, as Dr. Lusas notes,
‘Processes are developed for converting crops into food
ingredients, then uses of these ingredients are demonstrated
in compounded food products.’ Researchers there are
currently working with cottonseed, coconut, sunflower,
lupine, sesame, peanut, and soybean.”
Tofu made from glandless cottonseed is called
TAMUcurd. where “TAMU” stands for Texas A&M
University. Address: Director, Food Protein R&D Center,
Texas A&M Univ., College Station, TX 77843.
1364. Product Name: Tofu Spinach Quiche.
Manufacturer’s Name: Soy Plant.
Manufacturer’s Address: 711 Airport Blvd., Suite 1, Ann
Arbor, MI 48104.
Date of Introduction: 1980 July.
Ingredients: Tofu (organic soybeans, nigari), spinach,
onions, nutritional yeast, tahini, soy sauce (soybeans, wheate,
salt), vinegar, spices. Crust: Wholewheat flour, corn oil, sea
salt.
Wt/Vol., Packaging, Price: 5 oz.
How Stored: Refrigerated.
New Product–Documentation: Oval Label in Soy Plant
scrapbook from about 1980. 3¼ by 1½ inches. Black on
white. 5 oz. Hand lettered.
1365. Soyanews (Sri Lanka). 1980. Oils and fats needs 5,000
tons of soya. 2(12):1, 8. July.
• Summary: “With the high cost of imported poultry food
ingredients, the Oils and Fats Corporation is being forced to
look for alternative sources locally. As [defatted] soya meal
is one of the chief ingredients of imported poultry feed, the
Oils and Fats Corporation has estimated that it needs 5,000
tons of soyabeans annually to meet its feed requirements.
“The General Manager of the Corporation,... told
Soyanews that he is willing to buy soyabeans at the
government floor price of Rs. 2.25 if delivered at the plant in
Seeduwa.
“He also said that before the year is out Oils and Fats
will have a new solvent extraction plant that will be used to
extract oil and meal from soyabeans. Some extraction of oil
and meal is now being done with the machinery available
and a bottle of soya oil is sold at Rs. 26/-.
“The oil as been received favourably by consumers who
find it less expensive than gingelly oil [sesame oil] and just
as good.”
Note 1. For the first time in Sri Lanka, animals will start
to compete (on a significant scale) with humans for food
from soya. This seems to have been the eternal paradox of
the soyabean since about 1900. The new market and demand
for animal feed encourages soyabean production and (at least
temporarily) raises the price received by soyabean farmers.
But the demand from animals also leads to a lack of interest

in developing food uses of soyabeans. Exactly the same
thing happened (tragically) in India, starting in the late 1960s
and 1970s, so that today most of the protein from soyabeans
grown in India is exported for animal feed abroad. People
in India seen to have forgotten what happened to this once
promising source of food protein in a largely vegetarian
country.
Note 1. This issue is misnumbered: It should be Vol. 3,
No. 1! At it is, this (July 1980) is the same volume and issue
as the last issue (June 1980).
1366. Product Name: Soynaise: Imitation Mayonnaise.
Manufacturer’s Name: Soyplant Co-op Inc. (The).
Manufacturer’s Address: 711 Airport Blvd., Suite 1, Ann
Arbor, MI 48104. Phone: 313-663-8638.
Date of Introduction: 1980 July.
Ingredients: Tofu (soymilk, nigari), sesame oil, soymilk
(organic soybeans, water), cider vinegar, honey, salt, garlic,
dulse, love.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Refrigerated.
New Product–Documentation: Label in Soy Plant
scrapbook from about 1980. 3 by 3 inches. Black on white.
12 oz. “Please reuse or recycle this container.” This product
was sold in plastic tubs, unpasteurized, like a fresh dressing.
1367. Conte, Mary. ed. 1980. Balanced Foods’ 40th
anniversary. Ads. Health Foods Retailing 44(8):99-226. Aug.
Special supplement / section.
• Summary: Continued: There are ads (mostly full page)
from the following companies: Balanced Foods: A family of
[five] companies (p. 100). KAL (Canoga Park, California,
p. 102). Nature’s Gate Herbal Cosmetics (Chatsworth,
CA, p. 103). Arrowhead Mills, Inc. (Hereford, Texas, p.
104-05). Hoffman’s Food Products (York, Pennsylvania, p.
107). Schiff (p. 109). Loma Linda Foods (Riverside, CA, p.
110-11). Bima Industries–The Sprout People, Sprout-Ease
sprouting seeds (Seattle, Washington, p. 112). American
Dietaids–Acerola Plus (p. 113). Mill Creek Natural
Products–Elastin, Keratin (Rolling Hills, CA, p. 114-15,
119). Hain–”pure cold-pressed vegetable oils” (incl. soy
oil, sesame oil, safflower oil, p. 116). Plus Products–Torula
and brewer’s yeast (Irvine, CA, p. 117). Hair Trip (p. 120).
Health Valley Natural Foods (Montebello, CA, p. 121).
MLO–Fillmore Foods (Hayward, CA, p. 123). Holistic
Products Corp. (East Rutherford, New Jersey, p. 129).
Office of Monopoly–Korean Red Ginseng (p. 130). Imedex–
Siberian ginseng products (p. 132). Nature’s Way (herbs,
p. 133-35). L&A Juice Company (p. 136). NuLife (Long
Beach, CA, p. 137). Chico-San (Chico, CA, p. 139). Joyva
Corp.–Sesame tahini (Brooklyn, New York, p. 140). Para
Laboratories, Inc.–Queen Helene natural health and beauty
aids (Hempstead, New York, p. 141). Balanced Foods–
private label products (p. 160). Viobin Corp. (A subsidiary
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of A.H. Robins Co.) Wheat germ oil (Monticello, Illinois,
p. 170). Tom’s of Maine roll-on deodorant (p. 173). Miller’s
Honey Co. (p. Colton, CA, p. 174). Para Labs–Footherapy
natural mineral foot bath for corns and calluses (p. 176).
Alacer Corp.–Ora-Pops, Super-Gram II (p. 178, 194). Pacific
Trends, Inc.–Korean ginseng and Oriental herb products
(Canoga Park, CA, p. 180). Sovex Natural Foods without
sugar–incl. 5 Granolas (Collegedale, Tennessee, p. 182).
Larchmont Books–from the publishers of Better Nutrition,
Health Foods Retailing (p. 183, 208). Pet Care Inc. (Miami,
Florida, p. 185). American Dietaids–Bran n’ Honey, Papaya
enzyme (p. 186, 188, 190, 192). Advance Laboratories, Inc.–
Prostex (Cambridge, Massachusetts, p. 187). Worthington
Foods (Worthington, Ohio, p. 189). Loanda Products
Corp.–Beyond Soap (Novato, CA, p. 191). Alvita Products
Co.–Herb teas (Huntington Beach, CA, p. 193). Fearn Soya
Foods–cakes mixes (p. 195). CellLife–selenium powder
(San Diego, CA, p. 200, 247). The Food Supplement Co.–
Propolis from England (West Palm Beach, Florida, p. 201).
Plantation Molasses (p. 203). Bio-Strath from Switzerland
(p. 204). SugarLo Company–LactAid (Atlantic City, NJ,
p. 205). Sterling Cider Co., Inc. (Sterling, MA, p. 206).
Natural Aloe Vera soap (p. 206). Ener-G (formerly Jolly
Joan, for wheat, egg and milk-free diets)–Soyquik (Seattle,
Washington, p. 207). Jonathan Green’s sprouting seeds (p.
208). Nu Age Laboratories Ltd.–Silica, Biochemic way
(St. Louis, Missouri, p. 210). Food Science Laboratories,
Inc.–Aangamik, Freedom (Burlington, Vermont, p. 211).
San Francisco Herb & Natural Food Co.–Herb teas (p. 212).
Nature de France–Pierre Cartier (New York, NY, p. 213).
Food for Health, Inc. (p. 215). Larchmont Books (p. 216,
221, 223). Hoffman’s and York Barbell (p. 216). Dynamic
Natural Products (Theradophilus–the pure Lactobacillus
acidophilus, p. 217). Acme Juicer Mfg. Co. (Lemoyne, PA,
p. 217). Merit Publications–health food books (North Miami,
Florida, p. 218). Carris Candy (Riverside, CA, p. 219).
Golden California (Chatsworth, CA, p. 219). R.W. Knudsen–
Natural fruit juices (p. 219). Richter Bros. Inc. (Carlstadt,
NJ, p. 220). Jones Manufacturing–Foods of Nature pet food
(Covina, CA, p. 221). Barbara’s Bakery (p. 223). Celestial
Seasonings (Iced Delight herb tea, p. 224). Lion Cross
(Ridgefield, NJ, p. 225). Balanced Foods (Ridgefield, NJ, p.
226). Solgar (Lynbrook, NY, p. 227, 235). Canasoy’s Soya
Lecithin Spread–Non-hydrogenated margarine (Snohomish,
Washington, p. 234, 237). Niblack (Rochester, NY, p. 234).
Solgar Co. (Lynbrook, NY, p. 11563). Bioforce of American,
Ltd.–Herbamare herb seasoning, Trocomare (Westbury,
NY, p. 236). Canasoy High-Protein Soya Macaroni–Shells,
alphabets, elbows (p. 237). The Fibertone Co. (Los Angeles,
CA, p. 246). Nature’s Best–Distributor (Torrance, CA,
p. 246). Jumbo’s Jumbos–Vacuum packed peanut butter
stock (Edenton, North Carolina, p. 247). Joyva Corp.–
Sesame Tahini, Halvah, Sesame Candies (Brooklyn, NY,
p. 258). Hoffman’s Products–Hi-Proteen Powder (York,

Pennsylvania, inside back cover).
1368. Dinshah, Freya. 1980. More vegan recipes. Malaga,
New Jersey: American Vegan Society. 27 p. Aug. No index.
22 cm. Spiral bound.
• Summary: Soy-related recipes include: Soy bean cheese
spread (with cooked, ground soybeans, p. 5). Slicing soya
cheese (with vegetable margarine and soya powder/flour,
p. 5). Simple soy cheese (with soya powder and nutritional
yeast, p. 5). South Jersey soy patties (with soy granules, p.
7). Corn bread (with soya powder/flour, p. 9). Sesame soy
milk (with soya powder/flour, p. 11). Sunflower soy milk
(with soya powder/flour, p. 11). Scrambled tofu, Tofu salad
dressing, Yeasted tofu, Tofu Cantonese, Tofu, mushrooms
and greens, Tofu in savory crumbs, Tofu turino, Tasty tofu
strips (baked with soy sauce) (all p. 15). A photo on the title
page shows the author. Address: 501 Old Harding Highway,
Malaga, New Jersey 08328.
1369. Hain. 1980. Nobody makes more of nature than Hain
(Ad). Health Foods Retailing 44(8):116. Aug.
• Summary: “When it comes to pure cold-pressed oils,
no other company can offer you more years of experience
and more different oil varieties than Hain. Every oil we
sell is 100% pure and natural with no preservatives. The
Hain line of oils includes all-blend, almond, apricot-kernel,
avocado, cod liver, corn, linseed, olive, peanut, sesame, soy,
sunflower, walnut, wheat germ, in addition to the famous
no-cholesterol, highest in polyunsaturates Hain Safflower
Oil.” The oval Hain logo states: “Making the most of nature
since 1926.” A large photo shows many bottles of Hain oils.
Address: California.
1370. Ferretti, Fred. 1980. Brown rice and whole grain at
Amherst. New York Times. Sept. 3. p. C1.
• Summary: The macrobiotic community’s sixth annual
conference on holistic health and natural living, was recently
held at Amherst College in Amherst, Massachusetts.
Sponsored by the East West Foundation of Boston, it was
titled “Humanity in the ‘80s.” Michio Kushi, founder and
president of the foundation, conducted weekly seminars
during the week-long conference. He gave the attendance at
400 people.
Participants lived in dormitories, ate macrobiotic meals
such as brown rice, vegetables and whole-grain bread baked
in college kitchens, took part in Zen meditation, yoga,
and aikido in the morning, in natural food selection and
preparation and shiatsu massage in the afternoon, and in
various symposiums (ranging from cancer prevention and
cure to family health) in the evening.
The food was vegetarian and free of mucous-forming
foods; such a diet is seen as one aspect of holism and the
holistic lifestyle, which is need to recover our natural
balance. This diet is said to be the key to total cleansing of
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body and mind. Dishes included miso soup, seitan cutlets,
dried seaweed, and soy-flavored potato chips.
Ken Burns, age 45, who used to teach political science,
taught participants how to gather wild, edible, nourishing
weeds.
Dr. Anthony J. Sattilaro, president of the Methodist
of the Methodist hospital in Philadelphia, described his
recovery from bone cancer in several parts of his body. The
cancer “had been arrested and cured, as a result, he believed,
of faithful adherence to a macrobiotic diet.” After 17 months
the cancer had vanished, without use of the conventional
therapy of estrogen hormones.
A photo shows Aveline Kushi preparing a special dish.
1371. Product Name: Soyloaf.
Manufacturer’s Name: Light Foods Inc.
Manufacturer’s Address: 6144 Bartmer, St. Louis, MO
63133. Phone: 314-721-3960.
Date of Introduction: 1980 October.
Ingredients: Okara, whole wheat flour, nutritional yeast,
wheat germ, safflower oil, soymilk, coconut, bulgur, soy
grits, mustard, tomato table sauce, barley malt, sesame seeds,
herbs & spices.
Wt/Vol., Packaging, Price: 20 oz (567 gm) container.
How Stored: Refrigerated.
New Product–Documentation: Barbara G. Ostmann.

1980. Post-Dispatch (St. Louis, Missouri). Oct. 29. p. 1E,
4E. “Time for tofu.” Bob Davis’ company Light Foods Inc.
makes Soyloaf (soy “meatloaf”).
Label. 3 inches square. Self adhesive. Orange on white.
Winged unicorn rearing on its hind feet before an orange
moon. “No preservatives. Please refrigerate.” Leviton. 1981.
Soyfoods. Summer. p. 42. “They produce up to 100 20-ounce
containers of Soyloaf.”

1372. Esko, Edward; Esko, Wendy. 1980. Macrobiotic
cooking for everyone. Tokyo: Japan Publications, Inc. 272
p. Nov. Foreword by William Tara, Director, Community
Health Foundation, London, England. 26 cm. [50 ref]
• Summary: The authors studied in Japan (mostly Kyoto),
from Sept. 1978 to May 1979, at which time they returned
to Boston. In the summer of 1979 “more than 100 delegates
from various regional centers throughout the United States
and Canada met in Boston for the first North American
Congress of Macrobiotics.”\ Part I of this book discusses
the theory of macrobiotics and Part II gives recipes.
Unfortunately, the book has no index, and the bibliography
gives no years of publication. There are chapters on: Seitan,
fu, and noodles (incl. soba), and Sea vegetables.
Soy-related recipes include: Brown rice and soybeans
(p. 90). Miso soft rice (p. 96). Somen with deep-fried tofu (p.
118). Kenchin soup (with deep-fried tofu cubes and tamari,
p. 130). Okara soup (p. 132). Miso soups (p. 137-143; 12
recipes are given plus a long letter from Jan Belleme, about
how she and her husband, John, who arrived in Japan in late
October 1979, are now living with the Onozaki family and
studying miso-making there–p. 138-39). Sauteed cucumbers
and miso (p. 154). Boiled cabbage, sweet corn, and tofu (p.
155). Udon-vegetable bane (with deep-fried tofu, p. 159).
Steamed kale and tofu (p. 161). How to make sprouts (incl.
soybean sprouts, p. 177).
Chapter 5 is titled “Bean dishes, including tofu and
natto.” It states (p. 178-79, without citing the source) that
“In China and Japan there is a proverb, ‘A man who eats too
many beans becomes a fool.’... Lima beans and soybeans are
both very yin, and require thorough chewing. They should be
eaten only on occasion and in small quantities... Kombu can
be placed on the bottom of the pot when cooking chickpeas,
soybeans, lima beans or kidney, pinto and navy beans. I
have found that kombu definitely improves their flavor, and
because of its high mineral content, creates a very balanced
dish.” To pressure cook soybeans so that they do not clog
the steam escape valve, first boil them for 30 minutes. Skim
the foam off the top as it rises, and when no more foam
rises to the surface you may place them in a pressure cooker
and continue cooking until done. Recipes include: Japanese
black beans (black soybeans). Soybeans with kombu and
burdock. Soybeans with lotus root and salmon. Following a
long discussion of tofu, Homemade tofu. Tofu with scallions.
Tofu with bonito flake broth. Baked tofu with miso/lemon
sauce. Broiled tofu. Tofu loaf. Steamed tofu rolls. Deep-fried
tofu cakes. Aburage (Age or deep-fried tofu). Stuffed age
pouches. Okara. Okara croquettes. Sautéed natto. Natto rice
or noodles. Natto tempura. Dried natto.
Note 1 This is the earliest English-language document
seen (Feb. 2022) that uses the term “broiled tofu” to refer to
grilled tofu.
Page 192: “Cooking with Sea Vegetables: For centuries,
people around the world who lived near the salty oceans
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and seas have harvested kelp and other sea vegetables to use
in their cooking. For instance, in America a number of the
Indian tribes...
Hijiki with soybeans (p. 193). Hijiki and deep-fried
tofu (p. 194). Tempuraed tofu-nori rolls (p. 198). Koi-koku
(Carp miso soup, p. 220). Daikon and tamari. Scallion
miso. Green peppers and miso (p. 224). Miso condiments
(p. 226). Tamari. Moromi (p. 227). Rutabaga-tamari pickles
(p. 233). Quick miso pickles (p. 234). Tofu tamari dressing
(p. 236). Tofu-sesame dressing. Shiro-miso-tofu dressing.
Miso dressing (p. 237). Tamari-lemon dressing. Tamari-rice
vinegar dressing. Miso-tahini dressing (p. 238). Miso-rice
vinegar dressing. Miso walnut dressing. Miso-tahini spread.
Sesame miso spread. Miso-nut spread (p. 239). Lentil-miso
spread. Lima bean miso spread (p. 240). Tofu dip (p. 243).
Amazake (p. 247-48). Clear broth soup with tofu & scallions
(p. 253). The glossary lists many soy products plus azuki
beans, sea vegetables (many types), gluten, koji, kuzu,
mochi, natto, nigari, okara, seitan, tekka, tempeh, umeboshi,
unohana (okara), and yuba.
Macrobiotic periodicals include: East West Journal
(Brookline, Massachusetts). Kushi Institute Study Guide
and Kushi Inst. Newsletter (Brookline, MA). The Order of
the Universe (East West Foundation, Brookline, MA). The
Macrobiotic Review (East West Foundation, Baltimore,
Maryland). Spiral (Community Health Foundation, London).
Le Compas (Paris). Note: The date each periodical began
publication is not given.
The lengthy section on seitan (p. 110-13) gives a
detailed recipe for making seitan at home using the short
method and 3½ lb hard spring wheat flour or hard red winter
wheat flour. The broth is made with kombu and tamari.
Seitan recipes include: Seitan stew. Seitan fried rice. Stuffed
mushrooms (with sauce). Stuffed squash or Hokkaido
pumpkin. Address: Boston, Massachusetts.
1373. Hain. 1980. Nobody makes more out of nature than
Hain. Better Nutrition 40(11): Nov.
• Summary: “When it comes to pure cold-pressed vegetable
oils, no other company can offer you more years of
experience and more different oil varieties than Hain.”
The bottom 2/3 of the page contains a color photo
of many plastic bottles of Hain “pure cold pressed” oils,
including soy oil, sesame oil, peanut oil, corn oil, sunflower
oil, safflower oil, all blend oil, high potency cod liver oil, and
apricot kernel oil. None contain cholesterol. Safflower oil
(front and center) is highest in polyunsaturates.
1374. Mangold, Grant. 1980. China: A new soybean market
emerges. Soybean Digest. Nov. p. 11-13.
• Summary: “Some soybeans you sell this year may well go
to your newest customer–the People’s Republic of China.
“The Chinese stepped up purchases of U.S. soybeans
this marketing year to the tune of 850,000-thousand metric

tons. That’s up from 139,000 tons in 1979–a whopping
5-fold jump. The potential? Even greater. Here’s why.
“Estimates place China’s population at nearly one billion
people. That’s one quarter of the world’s population.
“And Chinese government policies actively spur
livestock production–to meet their increasing food
requirements.
“Consider these USDA figures:
“Annual red meat consumption in China totals 22
pounds per person. Of that figure, pork consumption
accounts for 90%, mutton and beef another 7% to 8%.
“Poultry consumption amounts to less than 2 pounds per
person.
“Dairy product consumption totals less than 50 grams
per capita–about 1.75 ounces.
“Chinese meat production goals will require huge
amounts of feedgrains and protein supplements. That’s where
your soybeans enter the picture.
“Facts and figures are difficult to come by, but some
of China’s 319-million hogs get some high protein feed.
But more often–because two-thirds of China’s hogs are
privately raised–they eat table scraps and forage in fields and
roadsides.
“With your pocket calculator, you can confirm that
increasing soybean meal in hog rations by just one-half
bushel per hog would require over 190-million bushels of
soybeans–more than the production of Missouri.
“The state runs some commercial-type hog and poultry
operations. But China also plans to emphasize better feeding
methods–grains and protein supplements–at the household
and commune level.
“Beef production poses a problem. Most of China’s
cattle are used as work animals. But dairy cattle may provide
China with a way to increase beef production. However,
they’ll have to adopt some new technology.
“In the Shanghai area alone, some 10,000 male dairy
calves per year are killed at birth. Milk is too precious to
waste on nonproductive male calves.
“But a cooperative project slated for this year at the
Number Two Dairy Farm at Shanghai could change that.
“Dennis Blankenship, American Soybean Association
(ASA) director of market development, explains: ‘We’re
hoping to conduct feeding trials at the dairy to demonstrate
how U.S. calf-milk replacer, containing soy protein, can
more cheaply get those calves going. This will help meet
China’s meat production goals.
“’The project will also introduce the Chinese to a new
way to use soybean meal,’ he adds.
“What about human consumption? Soybeans hold solid
footing in the Chinese diet. At a dofu (bean curd) factory
in Shanghai, we sampled a long list of traditional Chinese
soybean foods.
“Modern technology could help make these and other
foods more readily available to the growing Chinese
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population.
“Let’s answer another question. Yes, the Chinese
grow soybeans. They’re a common garden crop in most of
China, as well as a major production crop in northeastern
China. But Chinese production leveled out the past 2 years
to about 8.3-million tons. Plans to increase production in
northern regions of Heilongjiang province often run into
snags. Climate, poor soil and lagging technology all hamper
increased production on newly reclaimed acreage in far
northern areas.
“While machines plow some 46% of China’s productive
land, only 10% is sowed and 3% harvested by machine,
according to recent USDA estimates.
“In addition, China must produce food on about twothirds the cultivable land of the US.–for over four times
the U.S. population. And an underdeveloped transportation
system hampers adequate food distribution to areas of short
supply. Also, the Chinese appear to be shifting production
toward other oilseeds–sunflower, rapeseed and sesame for
example.
“At the same time, soybean imports have jumped.
China’s short-term goal appears to be providing more
vegetable oil for edible and industrial use.
“Wang Lie-Zheng, deputy director and soybean breeder
at the Harbin Agricultural Academy in Heilongjiang
province, confirms this: Higher oil content is a primary
soybean variety research goal.
“Utilization technology also needs a boost. China
operates few solvent extraction plants for soybean
processing. Those in operation are small. Maximum output:
350 tons per day. Modernized equipment will provide more
efficient processing.
“Most of China’s oilseeds are processed locally with
mechanical screw presses. These presses extract only 12% to
13% of the soybean’s oil–while solvent methods extract over
17% [sic, confusing].
“Some soybean meal, pressed into cakes, enters
livestock production. Some goes for soy sauce production.
But much of it goes back to the land–as fertilizer.
“However, the Chinese show increased interest in high
protein feeds–and soybean imports have soared. That gets
soybean farmers excited.
“’There’s no way China can produce enough soybeans
to meet the huge potential demand,’ believes Frank Ray,
soybean grower from Baker, Florida, and ASA president.
‘We’ve been assured, at the highest level, of their livestock
production goals and their desire for better living standards
[more meat and oil] for their people.
“’We feel the potential may be likened to Mexico–
another country which grows some soybeans,’ he explains.
‘Once the people know what soybeans and soybean products
can do for them, their production cannot meet their level of
demand.’
Jud Seely, grower from Donnelson, Iowa and president

of the American Soybean Development Foundation, agrees.
Ken Bader, ASA’s chief executive officer, expects China
to become one of the major US soybean customers within 3
to 5 years.
“In addition, the ancient home of the soybean- China–
offers opportunity for technology and germplasm exchange
with U.S. plant breeders.”
“It’s hard to ignore the food needs of one billion
people.”
Small color photos show: (1) A young boy, wearing
a big army hat with a red star on the front, nibbles at one
corner of a cake of deep-fried tofu. (2) A young male
calf in a metal pen. He could be fed soy-containing calfmilk replacer. (3) Three men at a market stall selling tofu.
“Soybean food, such as this soft soybean curd, requires
much of China’s own soybean production.” (4) Four young
Chinese ladies smiling. “Workers bag some 70% of China’s
imported grain for transfer inside the country.” (5) “Number
Three at Shanghai port handles 2 million metric tons of
imported grains per year.” (6) An outline map of the United
States superimposed on an orange map of China, with actual
latitude lines drawn in. (7) “The Chinese word for soybean
is ‘da dou’ as shown in the Chinese version of the ASA logo
above.”
1375. Freiman, Jane Salzfass. 1980. Banzai! Two stellar
cookbooks from the land of the rising sun. Chicago Tribune.
Dec. 22. p. C1.
• Summary: One of the books, Japanese Cooking: A Simple
Art, by Shizuo Tsuji (Kodansha 1980, 517 pages, $14.95)
was sponsored by Kikkoman (the soy sauce people) and
Suntory (the Japanese whisky people).
A recipe for Spinach with sesame dressing calls for “2
teaspoons dark soy sauce.”
1376. Root, Waverley. 1980. Soybean: An underdog sneaks
up on the world’s diet. Los Angeles Times. Dec. 29. p. I15.
• Summary: “Mahatma Gandhi, after much experimentation
with various diets, expressed the opinion that the world’s
best staple food was the soybean.”
This article focuses on uses of whole soybeans and
unfermented soybean products such as: Fried soybeans
[soynuts] in China and Japan. Cooked whole soybeans,
which may be added to soups. The young unripe beans
[green vegetable soybeans] may be eaten raw in salads.
Whole mature soybeans may be soaked, ground and
made into a white liquid which looks like milk. In China
“soybean milk is prescribed for babies allergic to human
milk, and it is also recommended for invalids.”
“Soybean milk is used in cooking in both China and
Japan. It is because of this product that the soybean has been
called ‘the cow of China.’”
For adult Chinese a “typical breakfast is hot soybean
milk with bread–a sesame bun or a cruller.”
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“A byproduct of soybean milk is soybean milk skin (fu
p’i)” [yuba] which forms on the surface of heated soymilk
and can be skimmed off and dried into sheets.
Dried yuba can be “rolled up and deep fried to make the
crisp crusty bean sticks (fu tzu)” [dried yuba sticks] which
appear in both Chinese and vegetarian dishes.
A by-product of the manufacture of soymilk is okara, a
high-fiber sediment that is generally fed to pigs in China. Yet
okara can be made into pancakes, etc.
“The most important derivative of soybean milk is bean
curd [tofu],...” In China it is often pressed, and in both China
and Japan it is deep-fried. Or it can be frozen and dried.
1377. Tofu Shop (The). 1980. December. New soyfoods
restaurant or deli. 768 18th St., Arcata, CA 95521.
• Summary: Matthew Schmit. 1981 Feb. 13. “Fresh
tofu comes to Northern Cal.” “The Tofu Shop of Arcata,
California, officially opened its doors on December 12,
1980...”
Questionnaire filled out by owner of restaurant or
deli. 1982. Restaurant opened for business in Dec. 1980.
Lists the company’s most popular soy-based menu items in
descending order of popularity: 1. Tofuburger (authentic). 2.
Tofu-vegetable sushi rolls. 3. Tofu spinach turnovers. 4. Tofu
pumpkin pie. 5. Tofu cream pie. 6. Tofu vegetable patties. 7.
Tofu tahini salad. 8. Tofu potato salad. 9. Carob soy pudding.
10. Happy-dragon soydrink. The highest weekly total sales
over the past 6-2 months: $1,200 in Oct. 1981 because of
deli expansion and return of students to Humboldt State. The
average weekly deli sales during this period: $850. Note:
The company also sells $850/week wholesale. Average
hourly wages paid to workers: $3.50. The business startup
cost (amount of money it cost to get the business started):
$11,000. Current profitability status: Profitable. Plans for the
future: Deli display cooler, steam table for hot food, tempeh
production. Advice the owner would give to someone
starting a similar business: Choose the perfect community.
Prepare a detailed business prospectus. Obtain sufficient
capital (plus some extra). Prepare for at least one year of
double-time work. Love soyfoods. Be professional. Other:
“Our goal has been to develop a model for the ‘all-American
neighborhood tofu shop,’ which produces its own fresh tofu
and other soy products; where the neighbor down the street
can grab a quick bite on the run, or pick up staple groceries
(tofu, soymilk, soy margarine, bread, etc.) for home cooking.
A large portion of our business is from people who walk
to our shop. A balance of wholesale / retail and deli foods /
groceries makes small scale tofu production feasible.”
Shurtleff & Aoyagi. 1982. Report on Soyfoods Delis,
Cafes & Restaurants. p. 3. Started in Dec. 1980 by Matthew
& Suzanne Schmit, who formerly ran Far Pavilions in
Telluride, Colorado.
Packet from Matthew Schmit. 2002. Sept. 24. He
encloses three original, undated menu leaflets, all vegetarian:

(1) Earliest, printed in about 1982, is dark blue ink on tan
paper. 3 panels each side, each panel 22 x 9 cm. The menu is
on the inside 3 panels. On the 1st panel: Welcome! The Tofu
Shop Deli and Grocery. A nice (3 by 2¼ inch) illustration of
“The Tofu Shop Specialty Grocery and Deli” appears in the
center. “We make our own tofu fresh daily...” (2) Similar.
Printed in about 1987. Blue ink on light beige paper. Prices
have risen a little. (3) Larger. Printed in about 1992, green
ink on beige recycled paper, 8½ by 14 inches, folded into 4
panels on each side. More menu items in these categories:
Green salads. Deli salads. Tofu salads. Burgers. Sandwiches.
House specialties. Soups & sides. Beverages. Tofu cold-cuts.
Address: Arcata, California.
1378. Product Name: Potato-Tofu Salad.
Manufacturer’s Name: Tofu Shop (The).
Manufacturer’s Address: 768 18th St., Arcata, CA 95521.
Date of Introduction: 1980 December.
Ingredients: Potatoes, tofu, celery, parsley, tofu
mayonnaise, seasonings.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Leaflet 1980, undated.
“New deli foods from The Tofu Shop” (768 18th St., Arcata,
California 95521). “Your local soyfoods producer.” In the
upper left corner is a dragon in a round circle. In the lower
right is a little man whose body is a paper deli takeout
container; he has two arms and two legs, and is wearing a top
hat.
Label. Received 1988. Launched July 1981. 2.5
inches diameter. Self adhesive. Green on yellow. “Fresh ‘N
Natural.” Net weight: 5 oz. (142 gm). Ingredients: Potato,
fresh organic tofu, celery, green onion, parsley, sesame tofumayo (tofu, safflower oil, fresh lemon juice, cider vinegar,
a touch of sea salt). Great hot or cold as a spread, salad, or
side dish. Lactose-free and cholesterol free. Label. 1983.
3 inch diameter. Self adhesive. Green, blue and yellow on
white. Ingredients: Potatoes, tofu, celery, onion, parsley, tofu,
mayonnaise, seasonings.
1379. Product Name: Tahini-Tofu Salad.
Manufacturer’s Name: Tofu Shop (The).
Manufacturer’s Address: 768 18th St., Arcata, CA 95521.
Date of Introduction: 1980 December.
Ingredients: Fresh organic tofu, celery, green onions,
olives, sesame tahini, tamari, mustard, seasonings.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Leaflet 1980, undated.
“New deli foods from The Tofu Shop” (768 18th St., Arcata,
California 95521). “Your local soyfoods producer.” In the
upper left corner is a dragon in a round circle. In the lower
right is a little man whose body is a paper deli takeout
container; he has two arms and two legs, and is wearing a top
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hat.
Label. Received 1988. Launched Dec. 1980. July. 2.5
inches diameter. Self adhesive. Green on yellow. “Fresh ‘N
Natural.” Net weight: 5 oz. (142 gm). Great hot or cold as a
spread, salad, or side dish. Lactose-free and cholesterol free.
1380. Tofu Shop (The). 1980. New deli foods from The Tofu
Shop (Leaflet). Arcata, California. 1 p. Single sided.
• Summary: Across the bottom is written: “Your local
soyfoods producer.” In the upper left corner is a dragon in a
round circle. In the lower right is a little man whose body is
a paper deli takeout container; he has two arms (with whitegloved hands), two legs (with white spats and black shoes),
and is wearing a top hat.
The top half of this leaflet reads: “Dear friends and
customers, We hope you’ll try our new, ready-to-eat deli
foods! They’re all made with our traditional-style tofu. Each
item is tasty, low in calories, and cholesterol free. And of
course, they’re all packed with high quality protein.
“Every tofu shop deli product you order is custom-made
just for you, and delivered fresh to the northcoast cooperative
warehouse in Eureka. This means a high quality product for
your customers, and a good shelf life for you.
“You can help by keeping these fresh foods well
refrigerated (34-37ºf) and observing the pull date on each
label. Thank you.
“Happy eating, The Tofu Shop
“P.S. Just a note about our tofu! It’s handmade right here
in northwestern California, shipped fresh, and our traditional
slow-cooking technique gives it a sweet, delicate taste.”
On the bottom half are listed (with ingredients and
weights, but without prices) soy products made by the
company: Tofu: 14 oz. 14 oz package, or 10 lb bulk.
Soymilk: Unflavored pints or quarts. Salads (8 oz): PotatoTofu Salad, Tahini-Tofu Salad, Tofu Egg(less) Salad.
Desserts (8-10 oz): Carob-Soy Pudding, Cocoa-Carob Creme
Pie, Pina-Colada Creme Pie, Pumpkin-Tofu Pie. Address:
768 18th St., Arcata, California 95521.
1381. Camacho Casas, Miguel Alfonso. 1980. Description
de las variedades desarrolladas por el CIANO: Trigo,
triticale, cebada, maiz, soya, cartamo, ajonjoli y garbanzo
[Description of the varieties developed by CIANO: Wheat,
triticale, barley, corn, soybeans, bastard saffron, sesame
seeds and garbanzo beans]. Publicacion Especial, CIANO
No. 39. 44 p. [Spa]*
• Summary: CIANO is the Centro de Investigaciones
Agricolas del Noroeste, within the Secretaria de Agricultura
y Recursos Hidraulicos.
1382. Product Name: Sovex Vege-Pat (Vegetable Burger
Dry Mix).
Manufacturer’s Name: Sovex Natural Foods, Inc.
Manufacturer’s Address: Collegedale, TN 37315.

Date of Introduction: 1980.
Ingredients: Rolled oats, soy flour [textured soy flour],
sesame seeds, oat flour, miller’s wheat bran, soy grits, potato
flour, sunflower seeds, minced onion, tamari soy sauce, food
yeast, sage, garlic, onion.
Wt/Vol., Packaging, Price: 15 oz 1 quart Pure-Pak carton.
How Stored: Shelf stable.
New Product–Documentation: Label. Undated. Label

reads: “Sovex. The Granola People. Hamburger Flavor–
Without Meat. Makes 16–3.5 inch patties. Contains No
Animal Products. No Imitation Ingredients. No Artificial
Colors or Flavors. No MSG. No Sugar.” Two recipes.
1383. Product Name: Sovex Vege-Pat (Vegetable Sausage
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Dry Mix).
Manufacturer’s Name: Sovex Natural Foods, Inc.
Manufacturer’s Address: Collegedale, TN 37315.
Date of Introduction: 1980.
Ingredients: Soy flour [textured soy flour], unhulled
[dehulled] sesame seeds, miller’s wheat bran, oat flour, rolled
oats, tamari soy sauce, potato flour, food yeast sage, crushed
red pepper.
Wt/Vol., Packaging, Price: 15 oz In 1 quart Pure-Pak
carton.
How Stored: Shelf stable.
New Product–Documentation: Label. Undated. Label
reads: “Sovex. The Granola People. Sausage Flavor–Without
Meat. Makes 18–2.5 inch patties. Contains No Animal
Products. No Imitation Ingredients. No Artificial Colors or
Flavors. No MSG. No Sugar.” Two recipes.
1384. Product Name: [Soy Bean Drink (Egg, Peanut, or
Sesame)].
Manufacturer’s Name: Wei-Chuan Foods Corp.
Manufacturer’s Address: 125 Sunchiang Rd., Taipei,
Taiwan. Plant at No. 518, Chung-Hsin Rd., Sec. 5, SanChung City, Taiwan.
Date of Introduction: 1980.
Wt/Vol., Packaging, Price: Tetra Brik Aseptic carton.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Soya Bluebook. 1981. p.
61.
American Soybean Assoc. 1982. Checkoff Successfile.
Taiwan #302. “Soymilk helps Taiwan bridge the nutrition
gap.” Wei-chuan Foods, a major Taiwanese food company,
has initiated its own soymilk production within the last two
years.
Shurtleff & Aoyagi. 1984. Soymilk Industry & Market.
p. 96, 98. Taiwan’s largest producer of dairy products is its
second largest producer of soymilk. Photocopy of Label sent
by Anders Lindner. 1989. Illustration on the front panel of
one carton shows a smiling Bugs Bunny type rabbit, and on
another carton is a Mickey Mouse. Text in Chinese.
1385. Null, Gary. 1980. The new vegetarian cookbook. New
York, NY: Macmillan Publishing Co., Inc.; London: Collier
Macmillan Publishers. x + 310 p. Recipe index. 24 cm.
• Summary: One chapter (p. 52-60) titled “Soybeans and
Soybean Products” discusses: “Whole, raw soybeans”
[green vegetable soybeans], dried soybeans, soybean milk
soy flour, soy grits, soy flakes, tempeh, tamari, miso, and
tofu. The long section on tofu begins: “As a high-quality
source of complete protein, tofu (soybean curd, usually
called bean curd) is hard to beat, not to mention inexpensive,
low in calories and versatile.” It ends: “As you become
more familiar with tofu, you’ll come up with many of your
own innovations. But no matter how you choose to serve
this natural, high-protein food, serve it often and savor its

benefits!”
Page 78, under “Bean Sprouts,” states that “Soybeans
make the most delicious sprouts, but are a little more difficult
to grow” than mung bean sprouts. Page 88 notes that tamari
and miso are good alternatives to salt.
Soy-related recipes include: Miso tofu soup (p. 13233). The section titled “Tofu Dishes” (p. 199-208) includes:
Butternut tofu. Tofu cauliflower casserole. Herby tofu
croquettes. Mushroom and tofu sautéed in miso. Tofu
Orleans. Red and green peppers with tofu. Soba tofu dinner.
Tofu eggplant Parmesan. Yogurt tofu casserole [with cow’s
milk yogurt]. Tomato tofu and kidney beans. Bulghur, lentil
and tofu casserole. Tofu à la king. Sesame tofu (Tofu plus
sesame seeds). Hot breakfast for two (tofu with oatmeal,
raisins, and walnuts).
Soy-enriched wheat berry bread (p. 242). Page 304
contains a list of food suppliers, including Chico San, East
West Journal Mail Order, and Walnut Acres (Penns Creek,
Pennsylvania). Address: New York City, NY.
1386. Quadernos de Natura (Editorial Posada, Mexico).
1980. La alimentacion macrobiotica [The macrobiotic diet].
No. 10. 88 p. [10 ref. Spa]
• Summary: Includes information on miso, natto, tamari,
tekka miso, and sea vegetables.
1387. Root, Waverley. 1980. Food: An authoritative and
visual history and dictionary of the foods of the world. New
York, NY: Simon & Schuster. 602 p. Illust. (some color). 28
cm. [547 ref]
• Summary: This interesting book, written in the author’s
unique witty and erudite style, presents facts and lore about
fruits, vegetables, herbs, spices and food preparations
(some exotic or rare, with emphasis on animal products) in
alphabetical order. It contains more than 200 major entries,
and many more very minor ones. Beautiful photos and
illustrations are found throughout the book, making it an
informal visual history of food in art. At the beginning of
each letter of the alphabet are several quotations by writers
whose surname begins with that letter. For example, at “F.”
Horace Fletcher: “Nature will castigate those who don’t
masticate” At Benjamin Franklin: “Eat not to dullness. Drink
not to elevation.” Although he cites no sources in the text, he
has an extensive bibliography (“Works consulted”) at the end
of the book (p. 590-97).
Even though the author has at least half a page each
about angelica, anise, bass, breadfruit, and camel, under
“So...” he has only two lines about the soybean: The “most
important bean of China, Manchuria, Japan and Malaysia.”
From there he refers us to “Bean” where he expands the
entry to 14 lines, noting: The soybean is the world’s most
important bean–followed by the American haricot bean
and the European broad bean. Though most Americans
associate the soybean with China, the USA is actually the
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world’s largest producer. “If we are less conscious of them,
it is because they are used in America as animal food more
commonly than as human food, and also because a large
proportion is shipped abroad...” the U.S. is the world’s
leading exporter of soybeans; we now even export them to
China.
There are separate, major entries for: Almond, Almond,
bean (incl. azuki bean, liked by “health food faddists”),
chick-pea, corn, cowpea, cotton, lentil, and olive. Also
mentioned very briefly (1-3 lines): Amaranth, bambara pea,
broad bean, chufa, goa bean [winged bean], gluten, hemp,
hyacinth bean (lablab niger), jack bean, job’s tears, lima
bean, lupine, mung bean, pigeon pea, quinoa, sunflower
seeds, sword bean, rape or colza, velvet bean, yard-long bean
(related to the cowpea), and sesame.
Waverley Lewis Root was born in 1903.
1388. Sahni, Julie. 1980. Classic Indian cooking. New York,
NY: William Morrow and Co. xviii + 541 p. Illust. Index. 24
cm.
• Summary: In the chapter on “Special ingredients,” the
section on “Cooking fats and oils (Ghee aur Tel)” states (p.
40-42) that the two basic fats used in Indian cooking are
ghee (made from butter, usli ghee; usli means butter) and
vanaspati (also called vanaspati ghee or “vegetable ghee”).
Several different vegetable oils are also used in Indian
cooking, the main ones being “sesame, peanut, mustard,
coconut, corn, and sunflower. Butter and shortening are
generally used for all-purpose cooking... Animal fats such as
lard and suet are never used in India because of the religious
convictions of the Hindus and Moslems. They are also
unacceptable to vegetarians since they are considered a meat
product.” They can be obtained only by killing an animal.
“I personally prefer to use such light vegetable oils as
sunflower ad soybean oils for most of my cooking, because
they are easy to digest and impart a mellow taste...”
This book contains extensive information and recipes
about vegetarian cookery.
A photo on the inside back cover shows the author, who
was born in India and now lives in Brooklyn Heights, New
York. Address: 101 Clark St., Brooklyn, New York 11201.
Phone: 718-625-3958.
1389. Tsuji, Shizuo; Sutherland, Mary. 1980. Japanese
cooking: A simple art. New York and Tokyo: Kodansha
International. 518 p. Introduction by M.F.K. Fisher. Illust.
(510 line drawings by Yoshito Suzuki. 16 color pages, mostly
photos). Index. 27 cm.
• Summary: This is a beautiful and informative book
by a great Japanese chef, though the awkward English
terminology often sounds like “Japlish.” The illustrations are
very nicely done, but the artist’s name does not appear in the
book. Tsuji is the author of 29 books on gastronomy, travel,
and music. His basic thesis is that “like Japanese and poetry,

cooking is simply the result of an acute awareness of the
seasons. Freshness and naturalness are the sine qua non of
Japanese cuisine.”
This definitive treatise on Japanese cooking, the most
complete and well-thought-out to date, is written by the head
of the Ecole Technique Hoteliere Tsuji, the technical hotel
school in Osaka, Japan. This is the “largest school training
professional chefs in Japan,” according to the publisher.
The excellent “Ingredients” section (p. 53-100) gives
detailed descriptions (with Japanese characters) of: Azuki
beans (p. 55). including red rice (sekihan) and “sweet redbean paste” (an). Bean curd (tôfu, p. 56-61) incl. momen
tofu (regular; “The type described here as ‘regular’ is known
in Japan as momen–’cotton’ tofu... ‘Cotton’ bean curd is
the type most commonly used in Japan”), kinu-goshi (silk
tofu), yakidôfu (lightly broiled or grilled bean curd), atsu-age
or nama-age (thick cakes), aburage or usu-age (thin deepfried tofu), ganmodoki (mixed tofu), kôya-dôfu or kôri-dôfu
(“freeze-dried bean curd”), yuba (“soybean milk ‘skin’”
[soybean milk skin]), okara (“bean curd pulp or ‘lees’”).
Note 1. This is the earliest English-language document
seen (April 2013) that contains the term atsu-age or the term
usu-age or the term “thin deep-fried tofu” (all regardless of
hyphenation), all of which refer to types of Japanese of deepfried tofu.
Miso (p. 76-77) incl. shiro-miso, Shinshû-miso, inakamiso, Hatchô miso, akadashi miso. Soybeans and edamame.
Soy sauce (shôyu, p. 90-93) incl. Natural Japanese soy
sauce, synthetic soy sauce, Kikkoman, light soy sauce
(usukuchi shôyu), tamari (“In Japanese cooking tamari is
generally used as a dipping sauce or a base for basting sauce
such as Yakitori Sauce”). “Dutch traders in Nagasaki in the
seventeenth century exported soy sauce to Europe, and it was
the secret seasoning served at the court banquets of Louis
XIV of France” [sic]. Kuzu (p. 93-94). Wheat gluten (p. 98,
60).
Soy-related recipes include: Making soups (p. 15156). Miso soup (Miso-shiru, p. 156-57). Ginger soy sauce
(Shôga-jôyu, p. 172). Ponzu sauce (p. 172, with soy sauce
and tamari). Mustard-vinegar miso sauce (Karashi-sumiso, p. 172-73). Dengaku, dengaku miso toppings, and
bean curd dengaku (Tôfu dengaku) (p. 190-93). Teriyaki
(p. 199-202, 370; the meaning in the United States is now
different from the original meaning in Japan. Definition
and history, homemade teriyaki sauce, teriyaki yellowtail,
chicken teriyaki, steak teriyaki). Egg “tofu” (Tamago-dôfu, p.
216). Dressings for aemono (salads, p. 246, incl. white tofu
dressing, white miso dressing, red miso dressing). Rice with
miso soup and pickles (p. 270-71). Nori-roll sushi (Norimaki, p. 300, with freeze-dried bean curd). Fox noodles
(Kitsune udon, p. 312). Pickling vegetables (Tsukemono,
p. 315, 318, with miso). Pureed corn soup (Tômorokoshi
surinagashi-jiru, p. 347, with miso). Thunder soup
(Kaminari-jiru, p. 349, with “1 cake tôfu (bean curd)” and
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“2-3 cakes thin deep-fried tôfu {aburage or usuage}, cut into
julienne strips). Potatoes simmered in miso (Jaga-imo misoni, p. 393). Radish with white miso sauce (Furofuki daikon,
p. 394). Chinese cabbage and deep-fried tofu (Age-dôfu
hakusai-ni, p. 398). Tortoiseshell tofu (Tôfu bekkô-ni, p. 39899). Fried and simmered freeze-dried tofu (Kôri-dôfu age-ni,
p. 399-400). Gold purses (Fukuro, p. 400,
with thin deep-fried bean curd). Deepfried tofu (Agedashi-dôfu, p. 412-13).
Green beans with sesame-miso dressing
(Sandomame goma-miso ae, p. 420).
Savory okra (cold) (Okura wasabi-joyu,
p. 420-21). Tangy white salad (Shirazuae, p. 421-22). “River Bank” oyster stew
(Kaki dote-nabe, p. 433-34, with miso).
Simmering tofu (yudôfu, p. 436-37).
Mushroom rice (Shiitake gohan, with “1
cake thin deep-fried bean curd (aburage or
usuage),” p. 438-39). Soybeans in the pod
(Edamame, p. 471-72).
Murasaki (p. 287): Japanese love
sushi so much that they have developed
a special aficionado’s vocabulary. “At a
sushi restaurant, you do not ask for soy
sauce as shôyu, but, rather, as ‘purple,’ or
murasaki. Every shop has its own house
sauce, made by reducing soy sauce or thicker tamari sauce
over heat with saké, mirin, bonito flakes and so on.” Since
the resulting sauce is darker than regular soy sauce, the name
murasaki seems appropriate.
The recipe for Abe River mochi (Abe-kawa mochi) uses
“1 cup kinako (roasted soybean flour)” as a major ingredient
(p. 469).
Concerning azuki beans (red beans; characters small
+ bean) (p. 55): “This small, red bean is the legume you
will most frequently encounter in Japanese cooking besides
soybeans (daizu). It is used in the cooking of many countries,
so it is stocked in most supermarkets throughout the United
States. For some historical reason this bean is commonly
spelled adzuki. This spelling is a Victorian romanization;
phonetically, azuki is correct.
“These beans are steamed with glutinous rice on special
occasions to make the festive red rice (sekihan; p. 280). They
are more commonly boiled with sugar to make sweet redbean paste (an), which forms the base of a large percentage
of Japanese sweet confections (see p. 327). An is made in
two textures: smooth puree (koshi-an) and ‘chunky,’ with
beans partially crushed (tsubushi-an). If there is no time to
make an from scratch, ready-made an is available canned
and stocked in most Japanese food stores.”
Note 2. This is the earliest English-language document
seen (March 2006) that uses the term “smooth puree” to refer
to koshi-an, or the term “chunky” to refer to tsubushi-an.
Address: Tsuji Professional Culinary Inst., Osaka, Japan.

1390. Product Name: SoyAmaze (Soy Mayonnaise).
Manufacturer’s Name: Soy Plant (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: 313-663-0500.
Date of Introduction: 1980?

Ingredients: Soymilk, safflower oil, sesame oil, cider
vinegar, honey, salt.
Wt/Vol., Packaging, Price: 16 oz.
How Stored: Refrigerated.
New Product–Documentation: Label in Soy Plant
scrapbook from about 1980. 4½ by 3 inches. Black on
white. 16 oz. “Serving suggestions; Use in cold salads, on
sandwiches. Add spices, or chives, serve on baked potatoes,
rice & vegetables, or tofu filets... (Separation may occur,
stir before using).” This product was sold in plastic tubs,
unpasteurized, like a fresh dressing.
1391. Flinders, Carol. 1981. Notes from Laurel’s Kitchen:
Chinese cooking, vegetarian style, uses soybeans for meat.
Hartford Courant (Connecticut). Jan. 21. p. E8.
• Summary: The traditional teachings of both Buddhism and
Taoism prohibit the eating of any food that requires killing
animals, birds, fish, or other sea creatures. For this reason
“the native culinary genius of China has produced a superb
vegetarian cuisine. It has flourished for centuries, mainly in
Buddhist monasteries.”
Now Stella Lau Fessler has written “Chinese Meatless
Cooking” which contains authentic recipes. The next step is
to locate a store in your town that sells Oriental foods. Tofu,
sesame oil, and even shiitake mushrooms are now widely
available.
“Soybeans make an impressive showing throughout
the recipes: As tofu in many forms (did you know there’s
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a fermented tofu, ‘tofu-ru,’ which aficionados compare
with blue cheese?), as soybean milk, and even as just plain
soybeans, boiled fresh in the pods.”
1392. Chico-San, Inc. 1981. Chico-San products: A catalog
of unique natural foods. P.O. Box 1004, Chico, CA 95927. 28
p. Revised Jan. 1981.
• Summary: Contents: A message from the president, J.
Robert Kennedy. Chico-San rice products: Rice Cakes
(6 varieties; plain, millet, or buckwheat, each salted or
unsalted), Carob Crunch (carob-coated rice cakes in plain or
mint flavors), Golden Rice Nuggets, Yinnies candies (Taffy
made from rice and barley; Caramel made from rice, barley,
oat powder, raisins, almonds, sesame oil, coconut, rice bran,
lecithin, natural vanilla, and agar agar).
Yinnies brand Rice Syrup (“A pure, natural sweetener
made from rice, water, and barley malt...”). “How Yinnies
brand Rice Syrup is made: Chico-San’s process involves the
conversion of the natural starches in the rice into complex
sugars. Extended low temperature cooking allows the
enzymes from the malted grains to create a fermentation
which occurs in a liquid mash. After an optimum period
of fermentation, the process is halted and liquid squeezed
from the mash. This liquid is then vacuum cooked at low
temperature, bringing the syrup to the proper consistency.”
Yinnies brand rice syrup and refined sugar comparison. This
rice syrup is high in maltose.
How Chico-San guarantees Oriental-type organicallygrown brown rice (describes in detail how the rice is grown
in California). Chico-San whole grains, seeds and beans
(Incl. organically-grown brown rice, sweet brown rice,
sesame seeds, black soybeans, and azuki beans). Chico-San
condiments: Lima soy sauce, soybean puree (miso, in 3
types, mugi, kome, or hacho), barley koji, kuzu, malt vinegar
malt vinegar, salt plums, nigari (for tofu making), sesame oil
(light or dark), tekka. Chico-San imported seaweeds: Hijiki,
kombu, wakame, nori, sea vegetable gelatin (kanten). Herb
teas and other products. Chico-San cookbooks. Chico-San
special recipes–including recipes for Sesame miso spread,
Black soy beans, Azuki beans, and Wakame miso soup.
Address: Chico, California.
1393. Mounts, T.L. 1981. Chemical and physical effects of
processing fats and oils. J. of the American Oil Chemists’
Society 58(1):51A-54A. Jan. [26 ref]
• Summary: “Techniques and effects of degumming, alkali
refining, bleaching, hydrogenation, winterization and
deodorization are discussed. Utilization or disposal of byproducts or wastes from each processing step is reviewed.”
In many countries, the major edible oils have been
consumed in a clean but unrefined form. These include
peanut, coconut, rapeseed, mustard seed, palm, olive and
sesame seed oils. Address: Northern Regional Research
Center, ARS, SEA, USDA, Peoria, Illinois 61604.

1394. Product Name: Honey-Carob Soy Dream Frozen
Dessert.
Manufacturer’s Name: Joy of Soy.
Manufacturer’s Address: 510 Kasota Ave., Minneapolis,
MN 55414.
Date of Introduction: 1981 February.
Ingredients: Filtered water, honey, carob, tahini, organic
soybeans, unrefined sesame oil, miso.
Wt/Vol., Packaging, Price: Quarts.
How Stored: Frozen.
New Product–Documentation: Leviton. 1981. Soyfoods.
Winter. p. 63.
1395. Product Name: Tofu Spread [Original], and Sesame
Tofu: Spread and Dip.
Manufacturer’s Name: Natural Alternatives.
Manufacturer’s Address: Alexandria, Virginia.
Date of Introduction: 1981 February.
Ingredients: Sesame (7/92): Organic tofu, tahini,
vegetables, nutritional yeast, sesame seeds, tamari sauce,
spices, salt.
Wt/Vol., Packaging, Price: 8 oz. plastic tub. Retails for
$2.25 (7/92, Maryland).
How Stored: Refrigerated.
New Product–Documentation: Product with Label
purchased at Beautiful Day Trading Co., College Park,
Maryland. 1992. July. Label is 3 inch diameter. Green on
white. Illustration of 4 beans holding hands and dancing.
Talk with Robert Ashton, founder and owner of Natural
Alternatives / Promart. 1992. Sept. 14. He started this
company (sort of as a hobby) out of his home kitchen in
1981 in Alexandria, Virginia. His first product was Tofu
Spread (Original flavor, introduced in about Feb. 1981),
followed by Sesame Tofu Spread (June 1981). He has never
made tofu; he first purchased it from a company in Maryland
named something like Natural, Inc., owned by a Caucasian
American. In about Sept. 1985 the company moved to its
present location at 721 T St., N.W., Washington, DC 20001.
Phone: 202-462-8415. He now purchases his tofu from Sam
Sung. His company now officially uses the name Promart,
since they learned that a vitamin company on the West
Coast owns the name Natural Alternatives. The Sesame
Tofu Spread is presently his best-selling product. A similar
product is made by Michelle’s in Philadelphia. The company
also makes Hummus and Black Bean something.
1396. Stunkard, Jamie. 1981. Soymilk ice cream: The
vegetarian’s dream. Soyfoods 1(4):64. Winter.
• Summary: Describes the key components of the “soymilk
ice cream” developed by Joy of Soy. The company has “just
started marketing an orange soy ice using orange concentrate
and orange oil.” Gives a commercial scale recipe for CarobHoney Soy Dream (soymilk ice cream): 5 gallons soymilk
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(7-8% solids), 10 cups honey, 1.5 lbs. carob powder, 1.5 cups
tahini, 1.5 cup sesame oil, 2 tablespoons miso, 2 tablespoons
cinnamon. Address: Co-proprietor, Joy of Soy, Minneapolis,
Minnesota.
1397. Product Name: [Soyacreme with Mushrooms].
Foreign Name: Soyacreme Met Paddestoelen, Avec
Champignons, Mit Pilze.
Manufacturer’s Name: Jonathan P.V.B.A.
Manufacturer’s Address: Antwerpsesteenweg 336, B-2080
Kapellen, Belgium. Phone: 03/664 58 48.
Date of Introduction: 1981 March.
Ingredients: Well-water, mushrooms*, vegetables*, soya*,
sesame, soya sauce, arrowroot, brown rice*, vegetable
extract, sea-salt, sea vegetables, spices. * = Organically
grown.
Wt/Vol., Packaging, Price: 100 gm.
New Product–Documentation: Label. Received 1988. 3
by 2 inches. Self adhesive. Brown, orange, and black on a
seaside background with sea gull. “Vegetable.” Form filled
out by Jos van de Ponseele. 1989. Jan. 11. This product was
introduced in March 1981.
1398. Tibbott, Seth. 1981. Journal of a young tempeh maker
(Continued–Document part II). Unpublished typescript.
March 3 to Nov. 7.
• Summary: (Continued): “Sunday April 19 On the Eve of
Turning 30 Clearly it needs to find it’s own place beyond the
Hope Co-op Café but:
“(A) in a space in the Portland?
“(B) in a space in the nearby country?
“(C) in back of a rented/leased place?
“(D) In back of a purchased piece of property?
“(E) Trout Lake, Forest Grove, Hillsboro, etc?
“I haven’t clarified the best intermediate step yet. Plus, I
learned my main potential financer, my brother Bob, just got
laid off from his government job in Washington DC.
“Tuesday April 21 Just after turning 30 blues
“’Tempeh is esoteric’ quote from a local nutrition
magazine “’From the roots of esoterism [sic, esotericism],
flowers banality’” counters my friend, Bill Mckinney.
“Portland’s first fast food vegie [veggie] restaurant
won’t buy my tempeh because the owner tried some other
tempeh brand once and didn’t like it. Plus sporulated another
big 100 pound batch in the incubator last night. Too much
air circulation? Bad starter? Too hot? Stayed too long in the
incubator? These are the things that haunt me now.
“April 22 Marketing Draft
“Turtle Island Soy Dairy
“”’Where tempeh is our main line, not a side line”
“*We are excited about the potential of this wonderful
food which is:
“-low on the food chain
“-good tasting, ‘chewy’ protein

“-world hunger/appropriate technology “-’the greatest
food since yogurt’
“*excited to be in a small business, secure from the
changing winds of Washington DC
“*excited to be in a position to help out. Already tempeh
has been donated to the local Food Bank, Boat People and
Perma Culture Conference
“*if you have a cause that needs a fundraiser, maybe we
can work something out.
“Promotional Offers
“To help acquaint your customers with tempeh, we offer
at no charge:
“*Info/recipes brochure
“*Tempeh recipe of the month tear off cards
“*Cooking Classes–free to any store within 50 miles of
Portland, Oregon.
“Write for details if not within 50 miles of Portland.
“*Copies of promotional literature available upon
request including copy of May 13 article from the Oregonian
Food Section on Turtle Island’s tempeh
“Our product line
“Soy Tempeh–plain, soybean tempeh made in the
traditional way as it has been made for centuries in
Indonesia. We use organically grown beans, our own tempeh
starter grown on rice and apple cider vinegar. We use a hot
soak/wet dehull method to insure a high protein product.
“Five Grain Tempeh–our own adaptation of tempeh and
attempt at creating a complimentary protein. After trying
many trials we offer this tempeh made with organically
grown soybeans, millet, rice, sunflower seeds and sesame
seeds. First multi grain tempeh sold in the USA.
“Tempehroni-Also our own invention-first herbed
tempeh sold in the USA. Our herbs are from Pocket Creek
Farms and our organically grown and harvested in small
batches with hand tools. These herbs are the finest we have
tasted. Fun to eat with pizza and Italian dishes!
“Already we are working on new products to help bring
tempeh to ‘Turtle Island’.
“April 24, 1981 Sanitation Guidelines
“The first step towards making good, clean
tempeh is having a good clean mind devoid of fears,
worries, distractions or uptightness, Tempeh is a subtle,
microbiological miracle and should be treated as such.
Remember, sloppy minds make sloppy tempeh. Tempeh and
mind are one.
“Body. Clean your body before work. Shower or bathe
when possible. Wear clean clothes. Tie hair back.
“Clean surfaces. Sinks, counters, floors with Super Q.
“Sanitize shelves in incubator at least once per week.
“Sanitize incubator thoroughly before first batch of the
week.
“Wash hands after touching any possibly contaminated
surface–phone, $, door handle, your nose, especially after
using bathroom!
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“Always wash hands before touching beans
“Floor should be swept after each batch and mopped on
Tuesdays and Thursdays.
“June 1, 1981
“Sickness sets in. Need to cut back work/hire more help.
“Good interview on KBOO, local Portland Community
Radio station.
“Demos bring in New customers
“Sanitation/Product Safety bewilderment/neurosis.
Stomach growls with anxiety.
“Search for new place continues. Collapse of Hillsboro
dairy barn dream but rise of old Laurelwood laundry. Can’t
wait for Kim!
“Alexander Lyons, founding father of tempeh culture
production from the Farm, wanders into my demo at Nature’s
Fremont store.
“Gotta get well soon!
“Is it worth it?
“November 7, 1981
“The long, hot summer months are over.
“*couple of tempeh meltdowns
“*Alex signs on
“*many shops come and go. Hillsboro Industrial Park,
Gloria Benson, Husum, White Salmon Detail shop, coast,
underground space in Portland beneath the speedometer
shop, Forest Grove Valley Warehouse.
“*work, work, work. Not nearly enough play for
the restless Kim (or me for that matter but sticking it out
anyways though not sure it is worth it).
“Then Husum option is revived. Have upcoming
meeting with White Salmon School board. Definitely not
bringing the long haired Alex Lyons to that!
“*still product neurosis over quality
“*start up California company, Living Lightly tries to
steal Tempehroni name on their product. Free lawyer writes
letter for me. Will see.
“*all time high of $455 per week order from Applegate!
“*thoughts of selling dawn
“ *a partnership with Roberta of Colony Soy is seriously
considered and astrologically shut down.
Note: This is the earliest document seen (May 2019)
written by Seth Tibbott. Address: Turtle Island Soy Dairy,
Rte 2 Box 73, Gaston, Oregon 97119.
1399. Hoefer, Hans Johannes; Lueras, Leonard; Chung,
Nedra. 1981. Korea. Hong Kong: Apa Productions. 377 p.
Illust. (some color). 23 cm. Series: Insight Guides.
• Summary: In the section titled “Korean cuisine” (p.
316-19), soy beans, soy sauce, twoenjang-guk (a popular
“fermented soybean paste soup”), and soybean curd (tubu)
are mentioned on p. 317 (right side).
Page 318 (right): “At important celebrations, steamed
rice cakes (ttôk), sometimes embellished with aromatic
mugwort leaves or dusted with toasted soy, barley, or millet

flour, are presented as tasty ritual food.”
Directed by Hans Johannes Hoefer; produced, edited,
and designed by Leonard Lueras and Nedra Chung.
Note: The 2nd updated edition (1983) has the same
number of pages as the 1st edition (April 1981).
1400. Product Name: BRT: Brown Rice & Tofu Sandwich
(In a Chapati) [Regular, Curry, or Mustard].
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 135 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
Date of Introduction: 1981 April.
Ingredients: Regular 1983: Brown rice, UFO Tofu by
Wildwood, alfalfa sprouts, tahini, barley miso, seasonal
vegetables (celery, carrots, zucchini, chard, or parsley),
whole grain chapati, lettuce, scallions, tamari, sea salt.
Wt/Vol., Packaging, Price: 11.5 oz.
How Stored: Refrigerated.
New Product–Documentation: See next page. Leviton.
1981. Soyfoods. Winter. p. 61. “Putting tofu in the lunch
boxes of America.”
Leviton 1983. Soyfoods. Summer. p. 42-43.
“Wildwood’s sandwich power.” “Dated for 1 day although
they stay fresh for 2. Their Brown Rice & Tofu Sandwich
accounts for 30% of sandwich sales.” Labels set by
Wildwood on their letterhead. 1983, undated. 3 by 2 inches.
Self adhesive. Mustard: Black and green on orange-yellow.
Curry: Orange and green on white. Regular: Black and
green on white. Silhouette of woods with birds. “Fresh
Daily. Ready to Eat Foods. Naturally. Perishable. Keep
refrigerated.”
Labels for all 3 flavors. Sent by Paul Duchesne. 1989.
Aug. 11. This set of labels is slightly different from those
described above; each has the slogan “Ready to eat foods,
naturally.” In the ingredients, the tofu is listed as “Wildwood
Tofu” rather than “UFO Tofu by Wildwood.” Talk with Paul
Duchesne. 1989. Aug. 17. The term “BRT” probably started
to be used in late 1981 or early 1982, while Paul was still
with Wildwood. The term “UFO Tofu” was used for all tofu
made by Wildwood. It is a palindrome, which reads the same
backward or forward.
1401. Product Name: Savory Soysage [Mild, or Spicy
Hot].
Manufacturer’s Name: Summercorn Foods Inc.
Manufacturer’s Address: 401 Watson, Fayetteville, AR
72701. Phone: 501-521-9338.
Date of Introduction: 1981 May.
Ingredients: Okara (water-extracted organic soybeans),
organic whole wheat flour, nutritional yeast, cold pressed
safflower oil, sesame meal, soy sauce, unsulphured molasses,
spices.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Frozen or refrigerated.
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New Product–Documentation: Steve, David and Annee.
1981. Spring. Swallows. Summercorn Soyfoods is now
producing tofu, soymilk, and soysage. Label. 1987. 3.25 x
2.75 inches. Self adhesive. Brown and green on beige. “No
liquid smoke flavorings or preservatives. New high-protein
recipe. Contact us for detailed nutritional information &
menu ideas.” The company is now named Summercorn
Foods.
1402. Tibbott, Seth. 1981. Re: Job announcement (want ad)
for tempeh maker. Letter posted. May. 1 p.

• Summary: “Title: Tempeh Ombudsman / Bookkeeper /
Accountant
“Salary: 3.00/hour (when available)
“Job Description:
“Turtle Island is in the process now of expanding to
meet the country’s present and future tempeh needs. This
is a very exciting, nerve racking fun process that allows
great insights into the inner workings of this country’s free
enterprise system. We are now seeking a few qualified,
criminally naive personell [sic, personnel] to help us make
the transition from ‘hobby business’ to ‘hyperspace’. The
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demands of this Job are extraordinary. One’s committment
[sic, commitment] to a vision is challenged daily with a
mountain of never ending time consuming details. Therefore
we are asking that only the hardy, pie in the sky dreaming
lunatics apply for to be honest folks while we will surely get
fed and clothed from our work there just ain’t no money in it
no how for nobody.
“Practically speaking, our needs are as follows: we
need someone to be a super versatile superhuman capable
of excelling both in the production end of the business and
in the administrative end of the business. With two weeks
left before we go regional with our products, the feeling
around here is that in order to survive, we are going to need
dedicated people who may not know all there is to know
about something but who have the drive and enthusiasm
to learn. For starters, we are going to be needing two more
production apprentices right away to learn the crafty secrets
of making soy, five grain and tempehroni. Also we are
looking for a mathmatical [sic, mathematical] sort of person
who would like to help us to set up our accounting office.
This person should be willing to study bookkeeping from
texts provided and–perhaps through taking a course at a
nearby college.
“Job starting date: from June 1 on, depending on how
fast our products start selling and person’s personal life.
“All interested personel [sic, personnel] should send
copies of their resume with a personal note at once telling
why you would like this job. We are an equal opportunity
employer and encourage applications from all sections of the
country.
“Company History
“Turtle Island Soy Dairy was named in the bathtub
on December first, 1980 by Kim Fine and Seth Tibbott.
The name is derived from the book Turtle Island by Gary
Snyder. Turtle Island is the name that some of the original
peoples gave to this continent. The name was registered with
the state of Oregon on December 11, 1980. Seth Tibbott
is listed as the Sole Proprietor. Through the never ending
courtesy of the Hope Neighborhood Food Coop and Cafe,
the business was set up in January and February 1981 using
the Cafe kitchen for tempeh production after the cafe closes
at 3 p.m. The State Health inspectors gave Turtle Island
the green light on Valentine’s Day 1981 after Seth made
several necessary adaptations to the premises to bring them
up to code. On February 23, 1981 the first batch of Soy
Tempeh was delivered to 6 Portland coops restaurants and
food stores. Sales averaged about 40-50 pounds per week
throughout March and in mid April Turtle Island took the
world of tempeh for a quantum leap by introducing the
world’s first and only five grain tempeh which is made from
soybeans, millet, rice, sunflower seeds and sesame seeds. It
continues to draw rave reviews and now in mid-May, sells as
well as the soy. Also in April, Turtle Island was invited to sell
its products through Applegate Natural Foods Distributors.

Applegate currently delivers a wide variety of natural foods
to over 600 accounts in Oregon, California and Washington
State. Turtle Island has accepted this offer and is now in the
process of upgrading its current operation to handled [sic]
the expanded market that this will bring us.
“In May, we pushed the outside of the envelope a little
bit further by introducing a third tempeh product called
‘Tempehroni.’ Tempehroni is a tempeh made with soybeans
and herbs from a local organic herb farmer who grows herbs
like you’ve never tasted before. It comes in a sausage shaped
roll about 8 inches long and is great on pizzas.
“Anticipating a welcome reception from the people of
the Northwest, Turtle Island is now searching far and wide
for a new home for the business where we can create the
ultimate tempeh shop. Several places are currently under
consideration but the one that stands out as the closest to
our ideal is an old welders shop located on about 40 acres
8 miles south of Hillsboro Oregon. A 3 bedroom house,
trailer home, greenhouse, chicken coop, large pond, placid
stream, 20 acres of woods, new barn, orchard, garden, dog,
cat and guinea hens are also on this piece of property that
overlooks 5 cascade mountains. This could be a great deal
because it might allow us to Join forces with a local natural
history group and offer a total environmental Living school/
farm if we play our cards right. Hopefully, Turtle Island
will grow into a model cottage industry that could provide
financial support for such a venture as well as a living, nongovernment supported monument to our dreams. Down the
road, we are also excited about funding other Soy Dairies in
other parts of the world where people need an inexpensive,
delicious, high protein food. (Enough soybeans are now
grown to provide every person on the planet with half of his
or her protein needs!) So you see we are a company with big
dreams.
“At any rate, back to immediate reality and needs. By
mid-June we hope to be investing a borrowed 6000 dollars
loan from a magnanimous, big hearted brother in buying the
necessary equipment and making the necessary changes in
our new home (wherever it is) so that by mid-July we can be
rolling out big batches of beans. If you are a person who is
looking for an exciting way to spend your summer (and fall
and...) and share similar dreams and do not mind working
your butt off to try and make your dreams come true, please
write us today and tell us how we might want to inter mingle
our lives given your background and special skills.
“Together we just could pull something off that the
world needs to see. Useful people who don’t whine when the
government pulls the rug out from under their feet but who
have the gumption to plunge headfirst into an unknown pond.
And if we should land on our heads... so what?
“Even if your life is not headed our way... stay in touch.
Currently Seth and Belinda Hanley are the only employees
of this infant business.”
Shurtleff e-mails Seth (2015 Sept. 26) for the date and a
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bit more detail about this old ad. Seth replies:
“I would guess the date to be May 1981.
“The lady in the tub that helped out naming was Kim
Fine, my girlfriend at the time and still a close family friend.
The tub was in Manning, Oregon, just north of Forest Grove.
She did not work in the tempeh business, was still in college
at UC Santa Cruz in 1981.
“I did write this ad but not sure where I posted it–
probably at Hope Co-op. This was the only copy that I know
of. No one stepped forward for the job. The company’s
first name was “Turtle Island Soy Dairy” and was a sole
proprietorship. We incorporated to become Turtle Island
Foods, Inc. I believe in 1989.” Address: Turtle Island Soy
Dairy, Rte 2 Box 73, Gaston, Oregon 97119. Phone: (503)
985-7908.
1403. Iino, Catherine. 1981. Sushi: When the urge hits, yield,
then deal with the leftovers later. Washington Post. June 11.
p. E1, E22.
• Summary: When her brother came to visit and wanted
Chinese food for dinner, she “steamed the fish [rockfish]
with black bean sauce.” This article includes a recipe for
“Steamed bass with Chinese black bean sauce,” whose
ingredients include “1 tablespoon preserved black beans
(available in Oriental groceries).” Then: “Press the black
beans with one side of a cleaver to crush,” then saute the
beans and garlic in sesame oil to release their flavors. Spread
this mixture over the fish, then sprinkle on ginger.
Note: This is the earliest document seen (Sept. 2008) in
all major U.S. newspapers digitized by ProQuest that uses
the term “preserved black beans” to refer to fermented black
soybeans. The new term appears in only 3 documents, in
1981, 1989, and 1999.

items, but not for junk food addicts who need their daily fix
of additives and preservatives.”
Several months ago the food coop added a snack bar,
whose menu changes daily. “Favorites include lentil stew,
sandwiches stuffed with hummus (garbanzo beans) and
guacamole, tofu (soy bean curd) pot pie, carrot juice and
carob brownies.” During warm weather, “soy milk softees,”
which resemble milkshakes, are very popular. Meat and fish
are not sold. Address: Staff writer.
1405. Bassett, Barbara. 1981. Surprise! Its soy: New ideas
for soy cookery from the Soyfoods Center. Bestways. June.
p. 70-71, 74.
• Summary: This is an interview with William Shurtleff plus
recipes for their latest favorite (previously unpublished) tofu
recipes, including Yummy no-egg carob-applesauce cake
with tofu, No-egg tofu carrot cake with tofu-tahini icing,
Tofu cheesecake with strawberry topping, Tofu-apple-nut
whole-wheat bread, Savory tofu cutlets (fried), Tofu carob
parfait, Wonderful creamy tofu dip or dressing: our favorite
latest discovery, and Eggless egg salad sandwich. Photos
show: Each of the above recipes. Akiko Aoyagi seated
behind a table on which are various tofu recipes.
Tempeh is mentioned as a source of vitamin B-12.
1406. Product Name: Five Grain Tempeh (With Soybeans
& Rice & Millet & Sunflower Seeds & Sesame Seeds).
Manufacturer’s Name: Turtle Island Soy Dairy.
Manufacturer’s Address: c/o Hope Co-op, 2017 21st Ave.,
Forest Grove, OR 97116.
Date of Introduction: 1981 June.
Ingredients: Soybeans, millet, rice, sunflower seeds, sesame
seeds.
New Product–Documentation: Tibbott. 1982. Soyfoods.

1404. Jacklin, Michele. 1981.
The Good Harvest Food
Coop Inc. Soy what? For
10 years! Hartford Courant
(Connecticut). June 18. p.
B5E.
• Summary: Good Harvest,
in Middletown, Connecticut
(about 10 miles south of
Hartford), is celebrating
its 10th anniversary. The
membership numbers between
600 and 700 depending on the
time of year. The produce still
looks fresh and the loaves of
bread (some of which use soy
as an ingredient) are freshly
baked. “The tofu, sesame
tahini paste, seven kinds of
granola and carob are popular
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Winter. p. 31. “From a production standpoint, it is the most
difficult tempeh to make.” Shurtleff & Aoyagi. 1985. History
of Tempeh. p. 56. This was America’s first tempeh containing
multiple cereal grains.
1407. Shurtleff, William. 1981. Low-cost extrusion cookers:
revolutionary way to bring soy to the Third World. Soyfoods
No. 5. p. 14-16. Summer.
• Summary: “The problem is familiar: how to use relatively
simple technology to produce large quantities of low-cost
nutritious foods that are readily acceptable to people in Third
World countries; are quick and easy to use; and can play a
significant role in upgrading the diets of those in greatest
need such as infants, pregnant and nursing mothers, school
children, and the poor. An exciting new answer has emerged
during the last decade which is a combination of two factors:
the low-cost extrusion cooker (LEC) and locally grown
soybeans. The pioneering work with extrusion cookers has
been done by researchers at Colorado State University,
while that with soybeans suited to tropical and semitropical
climates has been done by the INTSOY program at the
University of Illinois. A number of successful programs
are now underway around the world preparing precooked
blended, foods, usually from combinations of locally grown
cereal grains (corn, wheat, rice, sorghum etc.) and a protein
source such as soybeans. These blends contain typically 16
to 20 percent protein with a quality approximately equal
to that of milk (casein), and cost, on average, only $0.16 a
pound total to produce and package in 1979 (less than ½ cent
a pound of this is processing costs such as labor, utilities, and
maintenance).
“Extruded soybeans can be made into an array of
nutritious foods, of which weaning foods (baby foods) are
predicted to be the most important, but which also include
high-protein snacks, soy flour, textured soy protein, and the
like. Extrusion cooking these foods in bulk in advance saves
the homemaker time and fuel at home, allows the ingredients
to be purchased at bulk discounts, and allows dehulling of
grains and beans when necessary. The two main products
produced on low-cost extrusion cookers are corn-soy
blend (CSB) and full-fat soy flour; both are used in feeding
programs and sold on the commercial market. Soybeans play
a key role in these foods for several reasons: (1) they are the
least expensive form of protein in most developing countries;
(2) they provide both protein and food energy (calories) from
their 20 percent oil; and (3) adding soy to grains makes the
grains easier to extrude.
What is an extrusion cooker? Basically it is a machine
constructed like a cannon with a hopper at the input end, a
screw in the barrel, and a die perforated with many small
holes (something like that on a meat grinder) at the muzzle
end of the barrel. The screw, turned by a large diesel or
electric motor at roughly 500 to 1000 RPM, forces the foods
to be cooked against and through the die; the friction and

pressure of the process heats the foods to roughly 143º to
163ºC (290º to 330ºF) which both cooks them and inactivates
enzymes such as trypsin inhibitors. As the food bursts out
of the die into the room, moisture flashes off and it dries
automatically as it cools.
“Let’s take a more detailed look at the types of foods
produced on low-cost extrusion cookers:
“Blended Foods: The most popular blended food is
corn-soy blend (CSB), which typically consists of 70 percent
corn, 30 percent whole (full-fat) soybeans, and a vitaminmineral premix. Blended foods are an excellent vehicle for
introducing key vitamins and minerals into diets where they
are generally deficient. It is important not to reduce the soy
component to below 30 percent, as much for the food energy
component from the soy oil as for the protein. There is
controversy over whether soybeans should be dehulled prior
to using them in weaning foods; some feel that fiber in the
hull can irritate an infant’s delicate digestive system, reduce
the bioavailability of important minerals such as calcium,
iron, and zinc, and reduce the nutrient density by adding
bulk; others have found that using whole soybeans seems to
cause no such nutritional problems. Hulls, however, probably
cause wear on the extrusion cooker and they tend to settle in
beverages, so dehulling is usually recommended.
“The protein quality of CSB is higher than that of milk
(PER 2.91 v. 2.50 for milk). Valued for its high nutrition, its
convenience, and its good flavor, CSB is most widely used as
a baby food, and marketed with the image of happy bouncing
babies, health, and well-being. Corn soy blend is remarkably
versatile; it can be fed to babies in a bottle or spoon-fed as
a soft porridge, or served to adults as a healthful cornmeal
mush-type breakfast cereal, a lightly sweetened pudding or
dry snack, a refreshing drink, or the key ingredient in tortillas
or atoles (corn meal-and-soy mush). Another blended
food, often made in the U.S. and shipped to Third World
countries as part of the Food For Peace program, is wheatsoy blend (WSB). Protein-enriched pastas such as noodles
and spaghetti can be made from 50 percent corn flour and 25
percent each soy flour and wheat semolina.
“Full-Fat Soy Flour (FFSF): Since most Third World
countries do not have their own oil extraction plants that
produce defatted soy meal or flour and since the fullfat or whole flour contains much more food energy, it is
generally considered a better food ingredient. Soy flour
must be precooked before it is consumed to inactivate
trypsin inhibitors and to improve the flavor. It can be
added uncooked to baked goods before baking, or it can be
precooked by either extrusion cooking, roasting, or drum
drying. While FFSF can be extrusion cooked, oil coats the
surfaces during cooking and makes it necessary to use an
expensive pin mill to grind it to the fineness required to pass
through a 100-mesh screen. Soybeans roasted in sand or salt,
since they are not sheared during cooking, can be ground
to the required fineness with a simpler and less expensive
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hammermill. A roaster also has a greater ‘throughput’ and
inactivates a larger percentage of the trypsin inhibitors, but it
uses more energy.
“Textured and Shaped Foods: If a product such as
soy flour or a soy-grain blend is extrusion cooked with a
moisture content of 30 percent or more at high temperature
and pressure, as it leaves the extruder die and bursts out
into the room, which is at relatively low pressure and
temperature, it expands greatly and can be shaped by the die
into forms such as curls, twists, puffs, and granules, which
can be sold as snacks or meat analogs. An extruded snack
food made in Thailand, for example, contains 80 percent rice
flour, 20 percent full-fat soy flour, one percent salt, and small
amounts of ground chilies and other seasonings. Ten percent
sesame flour can be substituted for part of the rice flour. Only
the larger LECs can produce textured and shaped products.
“Low-cost extrusion cookers are now being used
or installed in at least 10 Third World countries: Sri
Lanka, Tanzania, Costa Rica, Bolivia, Guyana, Mexico,
India, Indonesia, Korea, and Thailand. There are LEC
demonstration projects in the first three countries mentioned.
Sri Lanka uses a Brady extrusion cooker to make a corn-soy
blend weaning food called Thriposha which is distributed
by CARE and will soon be sold commercially; 14 million
pounds were produced in 1978. Tanzania uses a Brady
extruder to make a corn-soy-milk weaning food called Lisha.
It is produced by the National Milling Corporation and
distributed through the Ministry of Health Maternal-Child
Health Centers. The Nutrinal company in Bolivia makes a
corn-soy blend sold as Maisoy flour and flakes (like Corn
Flakes); most of their sales are to the government, but their
commercial Maisoy flakes sell for half the price of the
imported Kelloggs brand” (Continued). Address: Soyfoods
Center, Lafayette, California.
1408. Shurtleff, William. 1981. Soynuts; The soybean’s
answer to the peanut. INARI: Super Soys (Oil Roasted), East
Lansing, Michigan (Document part). Soyfoods No. 5. p. 2025. Summer. See p. 23-24.
• Summary: “INARI Ltd. (International Nutrition and
Resources Inc.) is run by Leonard Stuttman, who formerly
worked with the American Soybean Association but was
dissatisfied with their lack of interest in using soybeans
as human foods. Feeling that there was a great future in
the use of whole soybeans as foods, particularly because
of their excellent nutritional value, he set out to develop a
simple whole soyfood with minimum processing. In 1975
he founded INARI and started basic research, doing some of
his work at the Department of Food Technology at Michigan
State University. By the fall of 1976 he had a pilot plant in
commercial production, with equipment worth $100,000 in a
rented building. Today INARI makes seven types of soynuts,
sold as Super Soys in 1¼- and 16-ounce poly bags and
bulk 25- or 55-pound sacks. Flavors, in order of popularity

include: salted, onion-garlic, unsalted, pizza flavored, carob
coated, toffee coated, and jalapeno. New products include
Soyapple Granola and Soycrunch Granola, sold in 10- or
25-pound bags, with a soynut at the center of each granola
chunk. Tamari-roasted soynuts, seasoned with powdered real
tamari, are now being developed.
“The INARI plant, which is relatively compact and
simple, has a capacity of 3 tons of soynuts per day, and
uses an average of 144 tons of dry soybeans per year. The
basic process involves precooking, then oil roasting (deepfrying) whole soybeans. Super Soys are made with a specific
variety of field-type soybean, which came out tops among
77 other contenders (including vegetable-type soybeans) in
palatability tests run by INARI at Michigan State University.
Only soybeans of a certain size range are used (they must
fall through a 20/64-inch screen but not through a 12/64inch screen). Uniformity is very important to ensure even
roasting. The soybeans, with their hulls intact, are placed in
one of three self-contained, steam-jacketed kettles mounted
on a platform about eight feet above floor level. The beans
are heated to 200ºF (93ºC) over a period of 40 minutes.
During the cooking a special (secret, FDA-approved) food
chemical is added to the cooking to perform four functions:
(1) to expand the soybeans, (2) to soften the soybeans, (3) to
remove a large proportion of the polysaccharides that cause
flatulence, and (4) to give the finished soynuts fracturability.
The cooking itself inactivates trypsin inhibitors.
“The preconditioned beans are run down a chute and are
drained and dewatered on a ‘buffalo’ stainless steel vibrator,
on which they climb up a sort of staircase. (Some processors
then dry the beans for a few minutes in a hot oven.) Then
the beans drop through a hopper into a continuous deepfryer, through which they move slowly in a two-inch-thick
layer between stainless steel chain conveyors. The initial oil
temperature is 270ºF (132ºC), the final temperature is 325ºF
(162”), and the time in the oil is 12 to 24 minutes. This slow
roast gives a more uniform product texture and helps the
beans to retain their hulls, which is considered beneficial
for reasons described above. The Pitman Mastermatic fryer,
which cost $35,000 in 1980, is gas heated. A hydrogenated
shortening, either soy or a soy-palm blend, with a melting
point of about 90ºF, has been found to give soynuts that
are dry, light, and best tasting. If a regular liquid oil is
used the soynuts become greasy. Tocopherols (vitamin
E) in the soybeans help to stabilize the oil. Roughly five
percent of the oil must be replaced each day; most of this is
lost to uptake in the soynuts. The oil is constantly filtered
through a parchment filter paper topped with a thin layer of
diatomaceous earth sprinkled on by hand two or three times
a day. The filtering machine which is essential to the process,
is located next to the fryer. If the oil in the fryer ever foams,
indicating saponification and rancidity, it must be removed
and discarded.
“After being fried, the soynuts drop out onto a cooler
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belt and are run through a high-volume air suction cooler
that sucks off hot air and draws in air at ambient temperature,
thereby cooling the beans to 90ºF (32ºC) in two minutes.
Salt and/or other seasonings are metered onto the stream of
soynuts with a Syntron feeder, and the product is then mixed
and allowed to fall into a metal bin. An automatic bagger
packages the soynuts in bulk in 55-pound quantities in threeply Kraft paper bags each with a poly liner. The carob-coated
soynuts are coated at a special candy plant in Chicago using
carob powder, turbinado sugar, hydrogenated fats (which will
not get soft or melt in summer), and nonfat dry milk. These
are used in snacks and party mixes with walnuts and sesame
seeds.
“The oil content of the finished beans is 25 percent
versus 19 percent in dry unprocessed form; this is much
less than peanuts. The final soynuts are 12 percent larger in
volume and almost exactly the same weight as the initial dry
soybeans.
“Presently 80 to 85 percent of INARI’s soynuts are sold
in bulk to institutional and natural food distributors; end
users include restaurants and hospitals. Soynuts are used
as a topping in salad bars, or added to granola, cookies,
nut mixes, or trail mixes. The onion-garlic soynuts are
especially popular in salad bars to replace peanuts, croutons,
or sunflower seeds.” Address: Soyfoods Center, Lafayette,
California.
1409. Stunkard, Jamie. 1981. Making soysage. Soyfoods No.
5. p. 41. Summer.
• Summary: Contains a detailed description, with a bulk
recipe, of how Joy of Soy in Minneapolis, Minnesota,
makes soysage in 65-70 pound batches. The soysage recipe
developed by The Farm in Summertown, Tennessee, was
adopted as a starting point. “Our decision not to use okara
was tough. We wanted to use our tofu by-product, yet when
we compared its taste and texture with soysage that uses the
whole soybeans, okara just didn’t make it to the finals.
The major ingredients in the recipe are 5 gallons cooked
soybeans (okara is not used), 11 lb 14 oz whole wheat flour,
5 lb rolled barley, 2 lb nutritional yeast, 2¼ lb herb & spice
mix, 7 cups shoyu, 6 cups sesame oil, 1 cup vinegar, and 27
cups water.
Joy of Soy has been making soysage for two years. It
sells for $1.18/lb at the rate of about 150 lb/week. It enjoys
steady sales, but is not a big seller. Address: Joy of Soy,
Minneapolis, Minnesota.
1410. Spencer, Colin. 1981. Food: Bean feast. Guardian
(Manchester). Aug. 14. p. 7.
• Summary: A recent cartoon in the New Yorker showed a
wife serving a suckling pig, as her husband sourly remarked,
“Not tofu disguised again.” “Tofu is a soybean curd” that has
been made in China more 2,000 years. In the 6th century,
Buddhist monks made elaborate imitations of fish and

poultry out of tofu. “In the United States, thanks to the moral
health movement, tofu has become an ‘in’ food.”
Although Americans constitute only 6% of the world’s
population, they consume 30% of its meat and dairy
products. “The vegetarian minority–estimated at 10 million–
are blazingly articulate in their diatribes against this injustice.
“William Shurtleff and Akiko Aoyagi have again written
the definitive work, The Book of Tofu [Autumn Press] £4.50,
available at Cranks and all health stores which stock a wide
range of publications.”
In England, Granose Foods Ltd. makes soya milk; it is
delicious and such a boon for vegans and children allergic to
dairy milk. A new brand of tofu is now available. Sunwheel
Foods, whose products are always impeccable in quality, are
selling a tofu made by Morinaga and imported from Japan.
It retails for 60 pence for 297 gm. Contains 4 recipes using
Morinaga [silken] tofu: Stir-fried tofu. Sesame tofu. Tofu
salad dressing. Tofu-stuffed pancakes. Address: [England].
1411. Krieger, Verena. 1981. Gestern Steak, Morgen Tofu:
Oder was man mit einer Bohne so alles machen kann
[Yesterday steak, tomorrow tofu: Or all the things that can
be made with one bean]. Tages Anzeiger Magazin No. 34. p.
6-12. Aug. 22. Also published in English, French, Italian and
German in Dragoco Bericht (Feb. 1982). [4 ref. Ger; Eng;
Ita; Fre]
• Summary: A lengthy, pioneering account of the virtues
of tofu, and its development in the USA and Switzerland
by the Sunday supplement to Switzerland’s biggest daily
newspaper. Contains numerous color photos of soyfoods
from around the world. A sidebar, titled “What are soyfoods
(Sojaspeisen) defines and discusses soymilk, tofu, miso,
tamari, shoyu, and soy sauce, tempeh, and soy sprouts.
Discusses the work of Edgar W. Schweizer (underway by
1977) in attempting to grow soybean varieties suited to
Switzerland.
The Geneva restaurant “La Moisson” has had tofu on
the menu for 5 years. In Bern, in the beginning of July, the
restaurant “Sesam” was acquired by the first Swiss organic
food store (Bioladen), the “Lotusbluemli” (Little Lotus
Blossom). Since Sesam opened, the people of Bern have
been able to get to know a rich treasure of dishes from
tofu made at Sesam, as well as many applications of miso
and shoyu or tamari. The vegetarian restaurant “Bristol”
in Lucerne is launching tofu as its summer hit this year,
in the form of Tofu Schnitzels and Burgers... In organic
food shops, Reform Houses and Oriental specialty shops,
miso and soy sauce are available. The following places in
Switzerland sell fresh tofu, which they make on the spot:
(1) Centre macrobiotique de Lausanne, ruelle de Bourg
7, 1003 Lausanne. (2) S. Gänterli, Vonmattsrr. 50, 6003
Lucern. (3) Le Grain d’Or, rue Voltair 27, 1201 Geneva. (4)
De Lade, Oberaltstadt 8, 6300 Zug. (5) S. Lotusbluemli,
Gerechtigkeitsgasse 17, 3011 Bern. (6) Madal Bal,
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Kreuzplatz 10, 8032 Zurich. On the last page of the article is
an ad for Soyana in Zurich.
Note: The Italian-language edition of this article is
titled “Ieri bistecca, domani il tofu.” It is the earliest Italianlanguage document seen (Feb. 2022) that mentions tempeh,
which it calls “tempeh.”
Note: This is the earliest Italian-language document seen
(Nov. 2014) that mentions meat alternatives.
Note: This is the earliest French-language document or
Italian-language document seen (Nov. 2014) that mentions
a meatless burger–Tofu Burgers. Address: Lucerne,
Switzerland.
1412. Spencer, Colin. 1981. Mean bean. Guardian
(England). Aug. 28. p. 7.
• Summary: Ironically, the protein-rich soy bean is the
dullest of all the dried peas and beans. Few of the soy-bean
recipes in cookbooks sound even vaguely appetising. Soy
beans were first grown in England at Kew in the late 1700s.
Most soy beans stocked in wholefood shops are round and
beige, but some are small and black; they both taste about
the same. Describes how to soak, then cook whole soybeans
so as to inactivate the “’trypsin inhibitor,’ which blocks an
trypsin enzyme essential for the digestion of protein.” They
should be cooked for 4-5 hours or pressure cooked for 25
minutes. After cooking, the whole soy beans can be crushed
(with a potato masher) or pulped in a blender to yield a
thick grainy puree. Describes various ways of preparing
the cooked pulp. “Served with a miso sauce, these soy bean
croquettes can be far more delicious than they sound.”
In the USA, small “packets of dry roasted soy beans,
salted like peanuts,” are sold in plain, salted, garlic, and
barbeque flavors. Describes how to roast your own at home,
using an oiled baking tray. “Toss the roasted beans in a
flavoured salt.” Or you can grind the unsalted roasted beans
to make kinako. “In Japan they sweeten kinako and use it
to coat confectionery. It must be the only example of chewy
treats which could be good for you.”
Gives recipes for: Sesame dry soybeans. Soybean
Russian salad. Soy bean fritters. Black soy bean casserole.
1413. Product Name: Fried Rice Sandwich (With Tofu).
Manufacturer’s Name: Community Kitchens.
Manufacturer’s Address: Maplewood St., Boulder,
Colorado.
Date of Introduction: 1981 August.
Ingredients: Organic brown rice fried with scallions and
soy sauce, wrapped in a whole wheat tortilla with steamed
organic carrots, alfalfa sprouts, miso tahini sauce, tofu, green
leaf lettuce.
New Product–Documentation: Talk with Marty Roth.
1989. Aug. 16. Barbara started her own sandwich business in
Boulder making a brown rice sandwich with tofu. Talk with
Barbara Svenning. 1989. Aug. 21. She went to Boulder by

herself in mid-Aug. 1981 and started a business to support
herself. Her only product was the Fried Rice Sandwich.
She called it Community Kitchens. It was a cover to keep
her away from the health inspector. She was pregnant with
her son, Ricky, who was born later on 28 April 1982. For
the first 3 weeks she made the sandwiches out of Rebecca
Woods’ kitchen, then she moved right across the street on
Maplewood St. She made and distributed 30-40 sandwiches
a day to 3-4 natural food stores in Boulder. She continued
until the health inspector shut her down. She bought her tofu
in the form of fresh scraps from White Wave. She continued
until the health inspector shut her down, then she sold the
business to Gloria Gilbert.
1414. Corn Country Whole Foods, Inc. 1981. Market Street:
Natural foods with a difference (Catalog). 132 South Market
St., Champaign, IL 61820. 24 p. Index. 28 cm.
• Summary: This natural foods, vegetarian catalog is
printed on beige paper with black ink. Corn Country is
now distributing products made by many other companies.
Interesting products: (1) Stoneground flours: Soy flourfull fat (OG = Organically Grown). Chickpea (garbanzo)
flour. Our “old fashioned granite stone mills keep the flour
at the lowest grind temperature...” Soybeans and chick
peas are preheated before grinding. (2) Beans: Soybeans
OG. Azuki beans. Chickpeas (Garbanzos). Lentils (green
or red). Mung beans (for sprouting). (3) Peanut butter.
Almond butter. Sesame tahini. (4) Sea vegetables (10 types).
Westbrae miso (7 types). (5) Light Foods: Tofu. Marinated
tofu. “Soyproducts are becoming an increasingly attractive
source of protein throughout the world... We offer a small
variety of soy products.” (6) Condiments. Nigari (bulk or
5 lb). Umeboshi plums. Shoyu (pints to 4.75 gal tin). Miso
(red or white). Tamari (with dispenser to quarts). (7) Market
Street meals (vegetarian): Nutburger. Soyburger. Chick ‘n
sea burger. (8) Nutritional (brewer’s) yeast (20 lb to 125 lb):
“These yeasts are primary yeasts cultured on molasses for
human consumption. They are not a byproduct of petroleum,
or paper industries.” Sold in powder or flakes. (9) Natural
oils: Sesame oil. Safflower oil. (10) Seeds. Alfalfa seed for
sprouting. Sesame seeds whole brown. Sesame seeds hulled
white. Sunflower seeds. (11) Market Street shoyu almonds,
suns (sunflower), cashew pieces. (12) Soy & corn “nuts”:
Soy nuts salted. Soy nuts plain. (13) Market street mixes
(unsulfured fruits and natural nuts): Sweet & shoyu mix. (14)
Literature: 26 Talking Foods pads. (15) Dr. Bronner’s soap
(14 types). (16) Kitchen help: Tofu kit. Sprouter lids. Wok
set. Address: Champaign, Illinois. Phone: 217-359-8843.
1415. Oka, Takashi. 1981. Italians trail Marco Polo; China
triumphs at soccer. And Mongolian ‘hot pot’ returns to
the capital’s restaurants. Peking diary. Christian Science
Monitor. Nov. 2. p. 8.
• Summary: In Peking, the Mongolian ‘hot pot’ “is a
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doughnut-shaped charcoal-heated chafing dish. The pot,
which has a central chimney (i.e., the hole of the doughnut),
is associated with the Muslim minority, who do not eat
pork.”
Donglaishun Restaurant is Peking’s best-known “hot
pot” restaurant, and now that cold weather is setting in, this
way of cooking and its thinly sliced “rinsed mutton” are
coming back into their own.
“You make your own sauce, fiery or mild to suit your
taste buds, out of sesame oil, shrimp sauce, fermented bean
curd sauce, chili oil, garlic, and coriander.”
“Muslim dietary habits, trampled on during the Cultural
Revolution [1966-1976], are again being respected.”
Address: Staff correspondent.
1416. Hodgson, Moira. 1981. Special holiday touch by
special people. Special Thanksgiving touch. New York Times.
Nov. 18. p. C1.
• Summary: “Isaac Bashevis Singer, the author: I’m a
vegetarian, I eat neither meat nor fish. I’m not going to kill a
turkey as an expression of my gratitude to America.”
“Betty Bao Lord, author of ‘Spring Moon’: For
Thanksgiving we always have Mongolian hotpot... On the
table there is a tray of sesame oil, soy sauce, shrimp paste,
peanut butter, chili peppers, fermented bean curd and fresh
eggs. Each person mixes his own sauce to taste.” Address:
Staff correspondent.
1417. Airola, Paavo. 1981. Health forum. Vegetarian Times
No. 51. Nov. p. 82-83.
• Summary: In one section titled “Margarine” (p. 83)
a reader asks: “In the brand of margarine I use, all the
additives, colors and added vitamins are natural. Is this a
healthy food for a person to use?”
The answer: “No, it isn’t. Margarines are made from
hydrogenated fats and oils. Hydrogenation damages the
chemical structure of the natural fat and makes it very
unhealthy. You should not use too much fat in your diet
anyway... One or two teaspoons of cold-pressed vegetable
oil is all the fat you need each day. The best oils (and
least likely to be rancid) are olive oil and sesame seed oil.
Never do any frying with oil or margarine, as oils heated to
high temperatures become carcinogenic. If you absolutely
need fat in cooking use plain, old-fashioned butter–but
very sparingly.” A photo shows Dr. Airola. Address: N.D.
[naturopathic doctor], Ph.D.
1418. Product Name: Santa Cruz Tempeh. Soy-Rice.
Manufacturer’s Name: Western Soy Complements.
Manufacturer’s Address: 335 Pennsylvania Ave., Santa
Cruz, CA 95062. Phone: 408-423-2256.
Date of Introduction: 1981 November.
Wt/Vol., Packaging, Price: ½ lb. and 1 lb.
New Product–Documentation: Soyfoods Center

Computerized Mailing List. 1982. July 23. Owner: Jeremiah
Ridenour. Talk with Jeremiah Ridenour. 1988. Aug. 31. This
now comes in two varieties, which were introduced later
and are different products: (1) Brown label: Three Seed with
sunflower, sesame & poppy seed; (2) Green label: Tempeh of
the Sea with nori seaweed. The ZIP code is now 95060 (so
the company must have moved).
1419. Fardiaz, Dedi; Markakis, Pericles. 1981.
Oligosaccharides and Protein Efficiency Ratio of oncom
(fermented peanut press cake). J. of Food Science
46(12):1970-71. Nov/Dec. [15 ref]
• Summary: “Peanut press cake was fermented
with Neurospora sitophila, Rhizopus oligosporus, a
Neurospora strain isolated from Indonesian oncom, and
mixed Neurospora-Rhizopus cultures... Mixed cultures
resulted in the quick elimination of all sugars,” including
oligosaccharides, a benefit in reducing flatulence. Peanut
press cake has a PER of 1.51 (measured on rats). Onchom
has a PER of 1.41, a reduction of 6.7%. Replacing 10% of
the peanut protein with sesame protein raised the PER of the
fermented mixture to 2.11, compared with 2.50 for casein.
Address: 1. Dep. of Food Science & Human Nutrition,
Michigan State Univ., East Lansing, MI 48824; 2. Bogor
Agricultural Univ. Formerly at MSU.
1420. Java Murni. 1981. Reserve now for Java Murni’s
Vegetarian X-mas dinner. 4509 Adams St., Carlsbad,
California.
• Summary: The dinner will we held on Dec. 26 and 27 from
5-7 or 7:15 to 10 p.m. The menu is given: Soup: Soto (mild)
or Laksa (spicy). Appetizers: Gulung rebung (bamboo shoots
wrapped in crispy tofu). Tofu kembang (tofu flowers). Salad:
Gado-gado (with peanut dressing). Urap (with coconut
dressing).
Entree: Tempeh treat (tempeh braised in Indonesian
soy and safflower oil). Tofu-saus-richa (tofu in sweet-andsour spicy sauce). Sambal goreng boontjis (green beans in
savoury sauce). Sayur lodeh (vegetables in coconut milk).
Chah tempeh (mixed tempeh & vegetables). Keringan
tempeh (sweet-piquant tempeh). Satay tempeh (barbecue
tempeh). Beehun goreng (rice noodles). Soyex malakka (soy
cubes in malakka sauce). Nasi kuning (yellow rice).
Dessert: Onde-onde (mung beans wrapped in glutinous
rice and sesame). Pisang goreng (coated fried banana).
Dinner includes all the above: Per person $12.95.
A map shows the way to the restaurant. Illustrations: A
bamboo border. A large Javanese shadow puppet on the left
border, looking right. Address: Carlsbad, California. Phone:
434-4131.
1421. Product Name: Soylami (Ready-to-Eat SausageShaped Meatless Salami Made from Tempeh; Vacuum
Packed).
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Manufacturer’s Name: 21st Century Foods.
Manufacturer’s Address: Jamaica Plain, Massachusetts.
Date of Introduction: 1981.
Ingredients: Organic soybeans, whole wheat, sesame seeds,
corn oil, tamari, herbs, spices, tempeh starter, vinegar.
Wt/Vol., Packaging, Price: 6 oz cylinder, vacuum packed.
How Stored: Refrigerated.
New Product–Documentation: Labels (two), undated.
“Pre-cooked. Ready to Eat Snack or Hors D’Oeuvre.” Spot
in Soyfoods. 1983. Summer. p. 52. “One Soylami on Rye,
Please.” Ready to eat. Label. 1987. 3.5 by 6 inches. Red and
white on yellow-orange. “Made from Homestyle Tempeh.
Ready to Eat Snack or Hors D’Oeuvre. Serving Suggestion:
Cut into thin slices. Serve warm or cold. Combine with
mustard or sauerkraut if desired.” Talk with Rudy Canale.
1988. Sept. 13. One of their earliest products, launched in
1981, this is still a popular item.
1422. Product Name: [House Mabo-dofu Seasoning Sauce
Mix].
Foreign Name: Hausu Maaboo-dôfu no Moto.
Manufacturer’s Name: House Shokuhin Kogyo.
Manufacturer’s Address: Japan.
Date of Introduction: 1981.
Ingredients: Sugar, sesame oil, spices, soy sauce, lard,
starch, oyster sauce, salt, monosodium glutamate, soy bean
paste, red pepper, beef extract, citric acid.
Wt/Vol., Packaging, Price: 7 oz (200 gm). In foil packet in
paperboard box with full-color photo on cover.
How Stored: Shelf stable.
New Product–Documentation: Label in Japanese.
Distributed in the USA by Nishimoto Trading Co., Los
Angeles, CA 90058. Mix diced tofu with this sauce to make
the popular Chinese recipe, Mabo-dofu.

sesame seeds, onions, soy sauce, garlic, vinegar, Rhizopus
oligosporus, water, wheat flour, corn flake crumbs, soy oil.
Wt/Vol., Packaging, Price: 6 oz.
How Stored: Refrigerated.
Nutrition: Calories 72, protein 9 gm, carbohydrates 4.6 gm,
fat 3.2 gm.
New Product–Documentation: Label. 1981, undated.
Black on white.
1425. Product Name: Java Murni Tempeh Burger.
Manufacturer’s Name: Indocon. Div. of Indofoods, Inc.
Manufacturer’s Address: Carlsbad, California.
Date of Introduction: 1981.
Ingredients: Organic soybeans, organic unhulled [dehulled]
sesame seed, garlic, vinegar, onions, salt, Rhizopus
oligosporus, safflower oil margarine, water.
Wt/Vol., Packaging, Price: 10 oz.
How Stored: Refrigerated.
Nutrition: The tempeh part: Calories 102, protein 12.3 gm,
carbohydrates 6.4 gm, fat 4.5 gm, calcium 92 mg, iron 3.2
mg.
New Product–Documentation: Label. 1981, undated.
Black on white.

1423. Product Name: Java Murni Kecap Manis (Sweet
Indonesian Soy Sauce).
Manufacturer’s Name: Indocon. Div. of Indofoods, Inc.
Manufacturer’s Address: Carlsbad, California.
Date of Introduction: 1981.
Ingredients: Fermented soy extract, water, molasses, salt,
sesame seed, traditional blend of delicate spices.
Wt/Vol., Packaging, Price: 1 pint (16 fluid oz) bottle.
How Stored: Shelf stable.
New Product–Documentation: Label. 1981, undated.
Black on white. “Made for Java Murni Ricetable Ingredients.
No preservatives added. Serving suggestions.”

1426. Product Name: Teya’s Chinese Rice and Tofu.
Curried Rice & Tofu. Stuffed Golden Soybean Cakes. Pizza
(with whole wheat crust).
Manufacturer’s Name: Tumaro’s Inc.
Manufacturer’s Address: 5300 Santa Monica Blvd., Los
Angeles, CA 90029.
Date of Introduction: 1981.
Ingredients: Chinese Rice & Tofu: Organically grown
brown rice, zucchini, baked tofu (soy beans, water, soy bean
oil, nigari), water chestnuts, eggplant, peanuts, mushrooms,
onion, tamari (soy beans, water, sea salt), sesame oil, garlic,
sea salt. Curried Rice & Tofu: above plus curry powder.
Stuffed Golden Soy Bean Cakes: Brow rice, deep fried soy
bean cakes, sprouted soy beans, zucchini, eggplant, water
chestnuts, onion, tamari, sesame oil, garlic, ginger.
Wt/Vol., Packaging, Price: 10 oz.
How Stored: Frozen.
New Product–Documentation: Labels. 1981. 3 by 2
inches. Self adhesive. Chinese Rice & Tofu: Tan on brown.
Curried Rice & Tofu: Brown on tan. Stuffed Golden Soy
Bean Cakes: Black on red. “No Meat or Meat Derivatives.”
Poster. Back to back, color. Reprinted in Soyfoods
Marketing. Lafayette, CA: Soyfoods Center.

1424. Product Name: Java Murni Tempeh Schnitzstick
(Seasoned and Breaded Fried Tempeh).
Manufacturer’s Name: Indocon. Div. of Indofoods, Inc.
Manufacturer’s Address: Carlsbad, California.
Date of Introduction: 1981.
Ingredients: Organic soybeans, organic unhulled [dehulled]

1427. Hinode Tofu Company. 1981. Hinode Top Silken Tofu.
Natural high protein (Leaflet). Los Angeles, California. 4
panels each side. Each panel: 22 x 9 cm.
• Summary: This color leaflet contains 8 tofu recipes from
The Book of Tofu by Shurtleff & Aoyagi: Tofu mushroom
meatloaf. Chinese chilled tofu. Salmon tofu salad with
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sesame dressing. Crisp-pan-fried tofu. Deep fried tofu.
Eastern omelet. Tofu with vegetables. Tofu fruit pudding.
Other panels: The joy of tofu (nutrition). Tofu and you
(protein; how silken tofu is made). Top silken tofu (firmer
than kinugoshi tofu, pasteurized in the package). Easy to
use and enjoy. Up to 60 day shelf life under refrigeration.
Address: 526 Stanford Ave., Los Angeles, California 90013.
1428. Izgin, N.; Onder, N. 1981. Irrigated soybean
production in Turkey. INTSOY Series No. 20. p. 17980. W.H. Judy and J.A. Jackobs, eds. Irrigated Soybean
Production in Arid and Semi-Arid Regions (College of
Agric., Univ. of Illinois at Urbana-Champaign).
• Summary: Turkey cultivates oilseed crops such as
sunflower, poppy, soybean, safflower, cotton, sesame, and
rape. “Since 1940, soybeans have been grown under rainfed conditions in a limited area [in Turkey] along the east
side of the Black Sea coast. However, there are currently
plans to introduce soybeans as a second crop following
wheat in southern coastal areas where irrigation facilities are
available.
Nation-wide, about 8,000 tonnes (metric tons) of
soybeans are produced each year on 6,000 acres of land. The
average yield is about 1.3 tonnes/ha.
The Ministry of Agriculture and CARE have worked
“to develop soybean production in the southern coastal
areas. Through these efforts, 500 ha of irrigated soybeans
were planted by contracted farmers in 1978 and 2,000 ha
in 1979.” The area in 1980 was expected to be 3,000 ha. In
1978, the yield averaged about 2 tonnes/ha. Amsoy 31 seed
was provided by CARE for this program. In 1978 the Second
Crop Research Program was initiated under the Ministry of
Agriculture.
A table shows soybean hectares, yield, and production
from 1969 to 1978. Hectares peaked at 11,000 in 1970.
Production peaked at 12,000 tonnes in 1970 and 12,800
tonnes in 1972; by 1978 it had fallen to 8,000 tonnes.
Address: Regional Agricultural Research Inst., Ankara,
Turkey.
1429. Jaffrey, Madhur. 1981. Madhur Jaffrey’s World-of-theEast vegetarian cookery. New York, NY: Alfred A. Knopf,
Inc. 461 p. Illust. by Susan Gaber. Index. 20 x 20 cm. A
second edition was published in 1983 in London by J. Cape.
• Summary: The Indian woman author of this creative book
presents 21 recipes for bean curd (tofu), 7 for tempeh, and
some for yuba and miso. Green soy beans with sauce (p. 7).
Cabbage with miso (p. 15). Eggplant slices with white miso
(p. 22-23). Fresh soy beans, steamed (p. 57). Spinach with
fermented bean curd (p. 59). Stuffed yellow squash (with
yuba, p. 62-64). Pecel (Vegetable salad with spicy peanut
sauce, plus tofu and tempeh; p. 73-74). Tempura (with tofu;
p. 75-77). Soy bean sprouts (how to grow; p. 100). Soy-bean
and mung-bean sprouts seasoned with sesame oil (p. 105).

Tempeh, Fried tempeh, Fried, preseasoned tempeh, Sambal
goreng tempeh kering (Sweet and sour tempeh), Tempeh
cooked in coconut milk (p. 108-110). Thai fried rice (with
Red Bean Curd or Nam Yee [red fermented tofu]; p. 150-51).
One chapter (p. 160-89) is titled “Soy milk, bean curd,
and wheat gluten.” Making your own soy milk. Making
your own bean curd. Udofu (Yudofu, simmering bean curd
with seasonings). Bean curd with watercress. Korean-style
bean curd in a hot water bath. Hiya-yakko (Chilled bean
curd). Bean curd with Chinese parsley. Bean curd with
broccoli. Cabbage cooked with bean curd. Bean curd with
a deliciously spicy sauce. Carrots and beans with bean curd
dressing. Bean curd, mushrooms, and peanuts in hoisin
sauce. Sautéed bean curd. Tofu dengaku (Toasted bean
curd with a miso topping). Fried bean curd cubes, soy-bean
sprouts sautéed with fried bean curd. Fried bean curd with a
sweet-and-sour sauce. Fried bean curd cakes with a mustard
surprise. Inari-zushi (“Bags” of fried bean curd stuffed with
sushi rice). Pressed bean curd with cabbage. Salad of pressed
bean curd, mung-bean sprouts, and agar-agar. How to make
fried and baked wheat gluten balls (plus 5 gluten recipes).
Buddha’s delight (with yuba and fried bean curd).
Chawanmushi (Steamed savory custards, with tofu; p.
192-94). Omelette with bean curd (p. 198-99). Soy sauce
eggs (p. 209). Paneer (milk cheese; p. 237-40). Hot or cold
noodles with a soy-sauce dressing (p. 248). Noodles with a
hot-and-sour bean sauce (p. 250). Vegetarian mee krob (Crisp
noodles with pressed bean curd and eggs, from Thailand, p.
255-56). Noodles with quail eggs, mushrooms, spinach, and
yuba (Japan; p. 256-57). Hoppers (yeast pancakes from Sri
Lanka). Roti (Flat whole-wheat bread). Delicious stock made
with soy-bean sprouts. Clear soup with enok mushrooms,
bean curd skins [yuba], and spinach (p. 297). Clear soup with
soft bean curd and celery cabbage (p. 298). Miso soup with
bean curd (p. 307). Miso soup with carrots and mushrooms
(p. 308). Fried, munchable soy beans [soynuts] (p. 321-22).
Potato and tempeh patties (p. 339). Dipping sauces (with
soy sauce; p. 357-59). Kombu relish (with soy sauce, p.
374). Shoyu daikon (White radish pickled in soy sauce).
Ginger quick-pickled soy sauce (p. 375). Aomidaikon (Quick
pickled small white radishes, with slightly sweet yellow
miso; p. 377-78). Chinese-style jellied bean-curd sweetmeat
with a peanut topping (p. 399-400).
General information (p. 418-36; lots on soyfoods, see:
bean curd [regular, fried, fermented (Nam Yee), pressed,
pressed seasoned], kochu chang [jang], miso, soy-, tempeh,
yuba). Sources (of ingredients; p. 437-40). Address: New
York City, NY.
1430. Mathur, Murli Manohar. 1981. The vanaspati industry
in India. New Delhi, India: Concept Publishing Co. 157 p.
Index. 23 cm. [213* ref]
• Summary: Contents: Preface. Acknowledgements. List of
tables. 1. Introduction. 2. Story of margarine. 3. Location of
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vanaspati industry [factories]. 4. Manufacture of vanaspati.
5. Vanaspati: Production and consumption. 6. Capital
management and labour. 7. Economics of the industry. 8.
Vanaspati and consumer. 9. Colouring of vanaspati. 10.
Government and the industry. 11. Problems and conclusions.
This work was originally completed in 1971 as a
doctoral dissertation. The vanaspati industry was established
in India during the British rule despite the fact that the
British were opposed to any development of the country,
especially industrial development. Today, Indians prefer
butter to margarine because of the strong belief that
margarine is prepared from animal fats; even though this is
not true, because of strong religious sentiments, this does not
suit most Indians who are vegetarians. In India, the product,
made from hydrogenated vegetable oils, is now widely
known as “vanaspati ghee.”
During the early 1930s a scarcity of ghee began to be
felt in India. The first vanaspati sold in India was imported
from Holland. Its good taste and low price soon made it
very popular among the Indian masses. Since India was
the principal supplier of edible oils to Europe countries
that made margarine, the British rulers considered it more
economical to establish a vanaspati factory in India instead
of exporting vegetable oils and oilseeds, then importing
the processed oils back to India from the same countries.
Thus in 1930, in the midst of the Great Depression, the
first two vanaspati factories were started in India. The first
was established by the Indian Vegetable Products Co., Ltd,
Bombay, with a capacity of 300 tons/year of vanaspati. It
was soon followed by the Ganesh Flour Mill Ltd., Lyallpur
(now in Pakistan), with the much larger capacity of 10,000
tons. As production in India increased, imports declined–
aided by the fact that the Indian government soon imposed
a heavy import duty on vanaspati. Sales rose from 18,000
tons in 1935 to 137,000 tons in 1946. In 1939 the Vanaspati
Manufacturers’ Association of India was established. In
1943 the first price controls on vanaspati were imposed by
the government of India. In 1946 Mahatma Gandhi strongly
opposed the growth of the vanaspati industry because he
believed it adversely affected the rural economy. In 1951, at
the beginning of India’s First Five Year Plan, 49 vanaspati
factories were in production and ten more were under
construction.
In Chapter 4, “Manufacture of vanaspati,” the section
titled “Soyabean oil” (p. 51-52) notes that soyabean oil first
appeared in India on a large scale because of imports from
the USA. During 1964 plans were made to import 75,000
tonnes (metric tons) of soyabean and cottonseed oil from
the USA under PL 480. In 1965 the Indian government
imported 150,000 tonnes of soyabean oil from the USA
(again under PL 480) to help the vanaspati industry avoid a
shortage of raw materials which could have caused a crisis.
“In India soyabean oil has yet to be produced for commercial
purposes.”

The cost of processing soyabean oil for vanaspati is
higher than for other oilseeds and it takes longer to refine.
Moreover, the supply is uncertain (p. 107-08).
Encouraged by the realization that soyabean oil could
be used to make vanaspati, the Indian government took
steps to encourage domestic soyabean cultivation. By 1958
the soyabean was being cultivated in various parts of the
country, and the total area under cultivation was 43,000 acres
(p. 123-24).
Also discusses groundnut oil and sesame oil. Address:
New Delhi, India.
1431. Shandler, Michael; Shandler, Nina. 1981. The
complete guide and cookbook for raising your child as a
vegetarian. New York, NY: Schocken Books. xiv + 337 p.
Index. 24 cm. [65 ref]
• Summary: On p. 22 soybeans and rice are used to
illustrate protein complementarity. Fats survival plan (p.
70-71): Describes how to make clarified butter (ghee); it is
superior to other fats for frying purposes and is not subject
to the same polymerization as vegetable oils. “Eggs do not
constitute a cholesterol risk,” but “soy milk and tofu are...
excellent high-protein substitutes for eggs if your children
are allergic.” Good sources of protein during pregnancy
include beans, grains, tofu, gluten, dairy products, and soy
products. Use complementary proteins together. Tofu can be
blended into creamy salad dressings.
“Homemade soy milk is deficient in vitamin B-12,
vitamin D, and calcium. Commercial soy drinks for infants
[infant formulas] are fortified with these and other nutrients
but often contain sugar and other detrimental additives” (p.
110).
“After approximately 1 month of eating solid foods,
a second series of foods can be introduced to your infant.”
These may include puréed tofu or light miso soups (p. 11617).
Soy-related recipes include: Whole wheat soy flakes
(p. 206). Tamari broth with dumplings (and soy flour, p.
216). Nondairy cream of vegetable soup (with tofu, p. 216).
Summer cucumber tofu soup (p. 218). Soyburgers (with
whole soybeans, p. 222-23). Barbecued tofu sandwiches (p.
226). Tofu cheesie macaroni (p. 232). Tofu noodle casserole.
Fried tofu over rice. Tomato tofu lo mien (p. 233-34). Tofu
and rice seaweed rolls (p. 236). Pizza (with soy flour and
gluten flour, p. 236-37). Creamed spinach with tofu (p. 254).
Tamari-glazed “trees” (Broccoli, p. 255). Vegan dips (p.
264-65): Avocado tofu dip. Cucumber tofu dip. Nondairy
dressings (p. 271-72): Tofu dressing. Nut and soy milks (p.
311-13): Fortified soy milk. Carob soy milk. Spiced soy
milk. Almond milk. Cashew milk. Coconut milk. Tahini
milk. Nondairy sandwich fillers (p. 320-21): Soy sandwich
“meat” (with whole soybeans and tamari soy sauce). Tofu
sandwich spread.
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1432. Stobart, Tom; Owen, Millie. 1981. The cook’s
encyclopedia: Ingredients and processes. New York, NY:
Harper & Row, Publishers, Inc. xii + 547 p. Illust. 25 cm. [20
ref]
• Summary: Soy related entries include: Bean curd (incl.
tofu). Bean-curd cheese [fermented tofu]. Bean paste and
bean sauce (incl. Red bean paste) is sweet and made from
adzuki beans. Yellow bean paste is made from soybeans and
is salty and pungent. “Fermented salted black beans” is made
from a black variety of soybeans; these salted black beans
can be used to make “black bean sauce” which can be used
as a flavoring in fish, lobster, chicken, and pork dishes.
Soybean (incl. soya bean, soja bean, flour {“pork soya
links” used in Britain during World War II}, sprouts, soy oil,
soy sauce, soymilk, vegetable yogurt [soy yogurt], vegetable
cheese [soy cheese], tempeh, bean curd skin [yuba], miso,
tamari, soy sauce, soy protein isolate, soy granules or grits,
textured plant protein [textured soy protein]). The name in
four European languages is given.
Soy sauce or shoyu (It “is said to be one of the
ingredients of Worcestershire sauce.” Incl. the “very heavy
Indonesian ketjap {ketjap manis or ketjap benteng}, which
is a type of soy sauce,...”). The name in four European
languages is given.
Textured plant protein (a high-protein foodstuff
manufactured from plants (soybeans, peanuts, wheat,
cottonseed, etc.). “Originally it was aimed at the vegetarian
market.” Also called “textured vegetable protein” in the
USA. Incl. textured soy flour, textured soy protein gel and
fibers).
Worcestershire sauce: Begins with a history (starting in
1837) based on the fanciful story so widely known. “Thus
was born what is probably the world’s best-known and most
ubiquitous bottled sauce, one which has become a standard
ingredient.” Note: How about soy sauce? “The exact formula
is secret. Although it is much imitated, nobody seems to be
able to get quite the taste of the original.”
Also contains entries for adzuki, ketchup (“Javanese
katjap [ketjap], for example, is a very sweet soy sauce”),
peanut (groundut or monkey nut), pulses, seaweed, sesame
seed, tahini.
Note: Millie Owen prepared the American edition of this
book. Address: 1. Hassocks, Sussex, England; 2. Northfield,
Vermont.
1433. Sunset menus & recipes for vegetarian cooking. 1981.
Menlo Park, California: Lane Publishing Co. 96 p. Illust.
Index. 28 cm.
• Summary: Written and compiled by the editors of Sunset
Books and Sunset Magazine, this is a lacto-ovo vegetarian
cookbook. In 1986 the title was shortened to simply
Vegetarian Cooking.
Soy-related: Hot & sour soup (with “4 ounces tofu,
diced” and “1 tablespoon soy sauce,” p. 29). Soybean soup,

bistro style (with “2½ cups cooked soybeans {page 49},” p.
30). Cooking beans, soybeans (“Strong-flavored, near-perfect
protein source. Refrigerate while soaking. 3 to 3½ hours,” p.
49). Sweet & sour soybeans (with “2½ cups cooked soybeans
{page 49},” p. 51). Sesame tofu sticks (with “About 1 pound
medium-firm tofu,” and “Teriyaki sauce (recipe follows),” p.
59-60). Savory vegetables & tofu, p. 61. Vegetable sauces,
Herbed tofu sauce, p. 69. Address: Menlo Park, California.
Phone: 415-321-3600.
1434. Teraoka, Hisayuki; Morii, F.; Kobayashi, J. 1981.
Shokuhin-chû ni fukumareru 24 shu no genso ryô oyobi
ichi nichi no genso sesshu-ryô ni tsuite [The concentrations
of 24 elements in foodstuffs and the estimate of their daily
intake]. Eiyo to Shokuryo (J. of Japanese Society of Food
and Nutrition) 34(3):221-39. See p. 232-35. [Jap]
• Summary: The 24 chemical elements whose concentrations
are given are: potassium (K), phosphorus (P), magnesium
(Mg), calcium (Ca), sodium (Na), iron (Fe), silicon (Si), zinc
(Zn), manganese (Mn), aluminum (Al), copper (Cu), boron
(B), strontium (Sr), lead (Pb), titanium (Ti), barium (Ba),
nickel (Ni), vanadium (V), molybdenum (Mo), silver (Ag),
cadmium (Cd), cobalt (Co), tin (Sn), and chromium (Cr).
Concentrations (in micrograms per 100 gm) of these
elements were measured in the following soyfoods:
Soybeans 1,200, tofu (momen/regular) 410 (average of 2
samples), tofu (natural foods, probably made with nigari)
280, tofu (kinugoshi/silken) 280, and natto 770.
These aluminum concentrations were about average
compared with the other foods tested. Examples of foods
with much higher aluminum concentrations were: kombu
seaweed 33,000, tsukushi (a vegetable) 22,000, white sesame
seeds 4,400.
Note: This is the earliest document seen (Aug. 2002)
that gives the concentration of aluminum in soybeans or
soyfoods. Address: Inst. for Agricultural and Biological
Sciences, Okayama Univ., Kurashiki, Okayama, Japan.
1435. Tranggono, -. 1981. Studies on the stability of dried
soybean curds. PhD thesis, Michigan State University. 161
p. Page 2294 in volume 42/06-B Dissertation Abstracts
International. *
• Summary: Tofu was prepared by conventional methods
and modified by addition of either sesame milk or ground
sesame and air dried, frozen, aged, thawed and then air dried,
dried frozen or freeze dried. Stability of the dried products
with respect to lipid oxidation and non-enzymic browning
were studied. Accelerated storage studies were conducted
at 37ºC and 50ºC. Peroxide values, diene conjugated and
thiobarbituric acid tests were used to follow oxidative
changes in lipids. Results are discussed in detail. It is
concluded that oxygen appears to be the primary cause of
product deterioration. Optimum water activity for storage
with respect to lipid oxidation and browning was 0.22. Loss
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of available lysine was correlated with browning (increased
at high temperatures and in products with ground sesame).
Address: Michigan State Univ.

Note: This is the earliest document seen (Sept. 2012)
that mentions (or gives a recipe for) a nonfermented soy
yogurt. Address: Brooksville, Florida.

1436. World of God. 1981. The cookbook for people who
love animals. 2nd ed. Route 2, Box 98E, Brooksville, Florida
33512. 176 p. Edited by Butterflies. Illust. and cover design
by Flowers. Recipe index. 26 cm. Spiral bound. The 4th
edition was copyright in 1987. [31 ref]
• Summary: The top of the title page reads: “Over 300
totally vegetarian recipes. From beginner to gourmet. No
meat. No eggs. No dairy. No honey.” At the bottom of the
title page is a field of red and orange flowers, with butterflies
around them, and a rayed sun overhead against a light yellow
background. This is a good, spiral-bound collection of vegan
recipes, which are straightforward, appetizing, and nutritious.
Special section includes recipes for cat and dog food.
The book is interspersed with nice quotations about
vegetarianism, veganism, and animal rights from great
thinkers such as Longfellow, Emerson, Schopenhauer, John
Gallsworthy, Jeremy Bentham, Cicero, Herbert M. Shelton,
John Ruskin, John Stuart Mill, Tagore, Plutarch, Tolstoy,
Cardinal Newman, George Bernard Shaw, Thoreau, St.
Francis, Leonardo da Vinci, Harriet Beecher Stowe, Romain
Rolland, and Friedrich W. Nietzsche.
The glossary of ingredients lists okara, soy powder,
tamari, tofu. “Soy powder [whole soy flour]–Made from
cooked soybeans, it contains all the natural oil of the
soybean. Used in casseroles, sweets, and for making soy
milk. It can also be used as an egg substitute. Use 1 heaping
tablespoon soy powder and 2 tablespoons water in place of 1
egg.”
Recipes with soyfood terms in the title include: Quick
instant soy milk (p. 12). Soy milk. Soy yogurt (p. 13,
made from tofu, frozen and non-frozen bananas, etc; not
fermented). Soy margarine (p. 13). Soy tofu. Scrambled tofu.
Tofu cottage cheese (p. 14). Tofu cream cheese (p. 15). Bran
muffins (with soymilk, p. 22). Most baked goods include
soymilk in place of dairy milk. Miso soup (p. 37). Tofu
eggless salad. Okara salad (p. 54). Tofu potato salad (p. 56).
Tomato tofu salad (p. 57). Tofu tahini dressing. Blond miso
dressing (p. 67). Orange tamari dressing. Soy mayonnaise
(p. 68). Miso spread (p. 69). Hot miso dressing (p. 73).
Tahini-tamari sauce (p. 75). Stuffed tomato with soybeans
(p. 92). Tofu saute (p. 104). Potatoes with tofu. Noodle tofu
(p. 105). Tofu bean-thread saute (p. 106). Matzoh tofu bake
(p. 124). Soy burgers (p. 131). Okara cylinders (p. 132). Tofu
cheesecake (p. 141). Carob tofu cream pie (p. 143). Recipes
for dogs and cats: Okara delight (p. 163). Soybean mash (p.
164). Instant soybean-meal dinner (p. 165).
At the back is a 6-page section titled “The Spirit of
Ahimsa” by H. Jay Dinshah, president of the American
Vegan Society. It is excerpted from his books “Out of the
Jungle” and “Here’s Harmlessness.”

1437. Hamlin, Suzanne. 1982. Tempeh: “New” food for the
80s. Daily News (New York). Jan. 6. Good Living section. p.
1, 3, 7. Wednesday.
• Summary: The article begins: “A super soy food from
Indonesia is what tempeh has been dubbed, although
Westerners tend to look at it askance, bewildered by its
homely looks and uncompromisingly firm shape. In truth,
it is not a pretty thing... It might be said to resemble a piece
of moldy stucco wall or a remnant of an old sponge. Or it
might be likened to a flattened piece of overripe brie cheese.”
Includes photos of Farm Foods Tempeh Kit, plus many
recipes including: Tempeh dip and dressing. Seasoned crisp
tempeh. Tempeh fries. Crispy tempeh bits. Broiled tempeh.
Winter tempeh salad. Sesame and tempeh salad. Tempeh
lasagne. Stir-fried tempeh and cabbage. Tempeh slices in hot
sauce.
1438. Leviton, Richard. 1982. Soy delis: Fast, natural, and
growing. Soyfoods. Winter. p. 35-37.
• Summary: Discusses the Well Bean Deli in Santa Cruz
(with a photo of Kevin Van Slooten); Real Food Tofu Cafe
in Redwood Valley; and The Tofu Shop in Arcata. All in
California. 2-3 photos show each location.
Concerning The Tofu Shop (768 18th St., Arcata,
CA 95521): It “combines retail take-out with small scale
tofu production and bakery products in a wood-lined airy
storefront. Owner Matthew Schmit (who earlier managed a
soy deli in Telluride, Colorado) has filled his 1,000 square
feet with a small commercial cauldron-style tofu shop,
small bakery, and 200 square foot retail front, all of which
he launched on $11,000 investment on December 15, 1980.
The cozy retail space features racks of soy cookbooks and
crackers, teas, packaged miso, tofu and tempeh kits, noodles,
seaweed, and a handsome reach-in cooler where the tofu
herb burgers, tofu spinach pies, vegetable tofu sushi rolls,
tofu tahini salad, tofu herb dip, tofu cream pies, and bottled
soymilk are displayed. Monthly sales average $3,500 with
some outside distribution of tofu, soymilk, and burgers. The
deli attracts walk-in customers from the nearby Humboldt
branch of the University of California while tofu burgers
and tofu spinach turnovers are probably the most popular
products at the deli.” Photos show: (1) Matthew Schmit
standing at the wood-lined counter. (2) Matthew and Susan
[Suzanne] Schmit with their shop’s specialties.
Concerning the Real Food Tofu Cafe (8473 East Rd.,
Redwood Valley, California): The Tofu Cafe is “in the tiny
inland town of Redwood Valley (population: 400). Real
Food (billed as ‘Vegetarian whole foods, specializing in
delights from the humble soybean’) opened its 900 square
foot facility (which includes in-house tofu production and
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secondary tofu products) in November 1980. The cafe is
open for leisurely lunches, from noon until four and the
customer often feels as if he is dining in someone’s large,
lovely living room. The deli is outfitted with wall-to-wall
carpeting, an authentic rock wall, hefty wooden tables,
plants. The decor, in fact, in most soy delis is typically
tasteful, low key, earthy, and exudes a subdued sense of
quality. ‘Anyone who runs a soy deli,’ Dik Rose remarks
‘should make secondaries because of their promotional value
for the deli name.’ Rose’s cafe, which is the retail branch of
his Brightsong Tofu Company, produces Missing Egg Tofu
Salad, Tofummus, Almond Tofu Creamie, and Strawberry
Tofu Creamie, packaged in 8 ounce plastic tubs, and shipped
frozen (with a 17 day refrigerated shelf life) around the San
Francisco market. Missing Egg Tofu Salad sandwich and
banana carob soymilk shakes are the deli best sellers, the
average ticket is $3.50, and take-out and sit-down each draw
50 percent.” Photos show: (3) The inside of the deli. (2) Dik
and Sharon Rose behind the counter, with their large menu
on the wall behind them. Address: 100 Heath Rd., Colrain,
Massachusetts 01340. Phone: 413-624-5591.
1439. Product Name: Living Lightly Tempehroni Pizza.
Manufacturer’s Name: Pacific Trading Co.
Manufacturer’s Address: P.O. Box 40429, San Francisco,
CA 94110.
Date of Introduction: 1982 February.
Ingredients: Crust: Whole wheat flour, water, yeast, sesame
seeds, salt. Sauce: Tomatoes, onions, carrots, parsley, soy oil,
garlic, green pepper, spices. Rennetless mozzarella cheese,
Tempehroni (Soybeans, brown rice, water, tempeh culture),
shoyu soy sauce, herbs, spices.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Frozen.
New Product–Documentation: Label. “No Preservatives.”
1440. Product Name: Tofummus (Middle-Eastern-Style
Hummous with Tofu).
Manufacturer’s Name: Redwood Valley Soyfoods
Unlimited.
Manufacturer’s Address: P.O. Box 371, Redwood Valley,
CA 94570.
Date of Introduction: 1982 February.
Ingredients: Tofu, garbanzo beans, tahini, lemon juice,
garlic, sea salt, lecithin.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1982. Spot in Whole
Foods. 1982. April. p. 60. “Convenience Soyfoods.” Spot
in Soyfoods. 1982. Summer. p. 56. “Prepared Tofu Salads
and Desserts.” Label. 4 inches diameter. Plastic. Red, green
and blue on white. “Try our other soy foods–Missing egg
tofu salad, hummous, soysage and creamies.” Reprinted in
Soyfoods Marketing. Lafayette, CA: Soyfoods Center. Letter

from Richard Rose. 1987. Aug. 29.
1441. Soyfoods. 1982. Welcome to the all tempeh restaurant.
Winter. p. 29.
• Summary: About Java Murni Indonesian Ricetable (4509
Adams St., Carlsbad, California 92008). “Entrees include
Satay Tempeh (seasoned tempeh cubes on skewers, served
with raw onions and kecap manis), Bami-Goreng (fried
noodle with tempeh satay, tofu, green-beans), Nasi-Goreng
(spicy rice with tempeh satay, tofu, green beans), Keringian
Tempeh (an Indonesian piquante tempeh dish), Sayur Lodeh
(cabbage, carrots, corn, tempeh), Sambal Goreng Tahoe
(tofu in coconut flavored chili sauce), and Tahoe Telor (tofu
omelette with beansprouts and peanut dressing).
“Java Murni produces a tempeh burger, seasoned before
fermentation, then steamed, which contains soybeans,
sesame seed, garlic, vinegar, onions, salt, safflower oil,
margarine, in four 2½ oz burgers for $1.51. Their Tempeh
Schnitzstick, which is also seasoned prior to fermentation,
then deep-fried, contains soybeans, sesame seed, onions, soy
sauce, garlic, vinegar, wheat flour, Corn Flake crumbs, soy
oil, packed as two 3 oz patties.”
1442. Stephensen, Susie; Frumkin, Paul. 1982. Budget
stretching entrees: The economy and you. Food
Management. Feb. p. 47-53.
• Summary: “One budget stretcher that is increasing in
popularity all over the country is tofu.” At Bryn Mawr
College in Pennsylvania, foodservice director Gail Finan
serves chopped tofu on the salad bar, plus a tofu parmigiana
and a tofu served in marinara sauce. These have proved
“quite successful among students and faculty.”
Other tofu recipes described are: Marinated orange tofu
salad (Boston College). Tofu with taco. Tofu burger on a
sesame bun. Tofu cutlet with cheese (the tofu is deep fried).
Tofu tempura. Address: 1. Senior editor; 2. Contributing
editor.
1443. Tibbott, Seth. 1982. Turtle Island Tempeh, Oregon.
Soyfoods. Winter. p. 31.
• Summary: “’Turtle Island’, Gary Snyder tells us, is the
name some of the original settlers gave to this continent.
Tempeh has now come to Turtle Island bringing the promise
of a new day. Turtle Island Soy Dairy is a small tempeh
shop in Forest Grove, Oregon. Three of us make tempeh
four nights a week in an old creamery building and we make
three tempeh products: plain old soy tempeh, Five Grain, and
Tempehroni, the soy tempeh with herbs.
“The inspiration for our Five Grain Tempeh came from
seeing the popularity of multi-grain breads and cereals.
We make our Five Grain style from soybeans, millet, rice,
sunflower and sesame seeds. From a production standpoint,
it is the most difficult tempeh to make. The grains each have
to be added at just the right time or they overcook then gum
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up the extractor from being too soft. We let the grain mixture
incubate for 28 hours so it makes a firm finished tempeh.
For some reason, it doesn’t seem to sporulate as quickly as
our soy tempeh. We test its ripeness by cutting off thin slices
with a wire cheese cutter. If a paper thin slice holds together,
it’s ready to harvest. Five Grain Tempeh can be used in place
of soy tempeh in burgers, Reubens, and cutlets.
“Although some call our Tempehroni, ‘the tempeh
that likes to party,’ we call it simply, ‘the soy tempeh with
herbs.’ Since with pizza was always one of our favorite ways
to eat tempeh, we designed Tempehroni to be sliced into
attractive two-inch rounds similar to its more well-known
cousin, pepperoni. After much experimentation we settled
on marjoram, basil, oregano, thyme, and summer savory [as
Tempehroni seasonings]. Tempehroni’s relatively high price
($1.28 for 8 oz) reflects the high labor costs involved, chiefly
funneling all those beans down a thin chute into a specially
made bag. Tempehroni incubates 30 hours to insure total
fermentation at the middle of the roll. Although we weren’t
trying to imitate sausage or meaty flavors, many people eat
our ‘soy tempeh with herbs’ for a tasty breakfast. Sliced
lengthwise and fried, it makes an outstanding submarine
sandwich.”
A photo shows 3 Turtle Island tempeh products. An
illustration shows the Turtle Island Soy Dairy logo.
Note: This article mentions “second-generation” tempeh
products, i.e., those in which tempeh is used as an ingredient
in a finished product. Tempehroni is a good example.
Address: Owner, Turtle Island Soy Dairy, Forest Grove,
Oregon.
1444. Product Name: Tofu Burger.
Manufacturer’s Name: Bud, Inc.
Manufacturer’s Address: 1100 Wicomico St., Baltimore,
MD 21230.
Date of Introduction: 1982 March.
Ingredients: Natural nigari tofu, carrots, cabbage, onion,
celery, okara, soymilk, sesame seeds, sunflower seeds,
soybean oil, sea salt, spices.
Wt/Vol., Packaging, Price: 7 oz vacuum pack.
How Stored: Refrigerated or frozen.
Nutrition: Per 3.5 oz.: Calories 190, calories 12 gm,
carbohydrates 11 gm, fat 12 gm, sodium 250 mg (250
mg/100 gm).
New Product–Documentation: Label. 1982. March
(dated). 4.5 inches square. Black and white on yellow.
“Keep frozen. Completely vegetarian. All natural. No
preservatives.” Logo reads: “Soyfoods for a healthy world”;
This company is run by a Taiwanese family.
This product is still being sold with the same label in
July 1992.
1445. Soy Plant Co-op Inc. (The). 1982. Price list effective
3/22/82 [22 March 1982]. Ann Arbor, Michigan. 1 p. 28 cm.

• Summary: This typewritten sheet contains three columns:
Supplier, product, and price. The Soy Plant is supplier of
(packaged or in bulk): Tofu (1 lb tub), plain soy milk and
flavored soy milk (quarts), tempeh (8 oz), soysage (8 oz),
miso garlic dressing (16 oz), Soyanaise (soy mayo, 16 oz),
carob tofu pies, missing egg salad, tofu spinach quiche,
gomaseao [gomashio]. Other suppliers are Micro Farms
(alfalfa- or mung bean sprouts), Westbrae Foods (miso–3
types), The Grocery (The Tofu Cookbooklet), and Learning
Tree (tofu kit, $13.50 each).
New products available soon: Tempeh salad. Tofu tahini
spread. Address: 711 Airport Blvd., Suite #1, Ann Arbor,
Michigan 48104. Phone: (313) 663-8638.
1446. Welters, Sjon. 1982. Re: Recent developments with
soyfoods in Europe, and ties with macrobiotics. Letter to
William Shurtleff at Soyfoods Center, April 16. 6 p. Typed,
with signature on letterhead (photocopy).
• Summary: This letter, whose letterhead reads “Manna
Natuurlijke Levensmiddelen,” contains names and addresses
of many new soyfoods companies, many of them started by
people interested in macrobiotics. Names and addresses of
the following companies are given:
Tofu Denmark (in Valby, run by Per Fruergaard, a
macrobiotic), Bernard Storup, Ab & Paulien Schaft (Dutch,
setting up a small shop in Baillestavy, France, to make
miso, shoyu, natto, and koji), Traditions du Grain (Jean
Luc Alonso is setting up a macrobiotic tempeh shop in Ivry
France; they will start this summer), Paul Jones (Tofu shop
in London), Saskia de Jong (may make miso in Ireland),
de Brandnetel (tofu shop in Antwerp, Belgium), Jonathan
(makes tofu, ganmo, seitan, mochi in Ekeren, Belgium. Run
by J. v. Ponseele), Seven Arrows (Leuven, Belgium; making
tofu), Lima Foods (now sell miso made at their plant and
farm in France), Witte Wonder (Den Haag, Netherlands),
De Morgenstond (Bakkeveen, Netherlands), Jakso
(Heerewaarden, Netherlands. Run by Peter Dekker. The first
and only shop making tempeh from organic soybeans), Firma
Lembekker (Amsterdam), Unimave (Lisbon, Portugal), Jose
Parracho (Setubal, Portugal), Swame [sic, Swami] Anand
Svadesha (Furth im Wald, West Germany), Bittersuess
(Cologne, West Germany. Attn: Thomas Kasas/Karas). Three
distributors of soyfoods and natural foods in Germany are
YinYang (Berlin), Rapunzel (Heimraadshofe), and Mutter
Erde (Werbelen). In Finland: Luonnonruokakauppa AUMA
(Helsinki). In Switzerland: Verena Krieger of Sojalade
(Engelberg, tofu shop), Hans Rudolph Opplinger (Cham,
tofu shop), Marty Halsley (Nyon, tofu & tempeh), Restaurant
Sesam (Bern). P. Ton van Oers is a Dutch priest who works
in Kananga, Zaire. The natives have grown soya for 10 years
and he is thinking of making tofu and soymilk from them.
“In Great Britain the East West Centre is very active in
promoting soyfoods. As a part of the Kushi Institute program
they have home-scale processing, in which tofu, tempeh,
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and miso-making are taught by Jon Sandler [Sandifer?]. He
is the tempehmaker of the EWC too at Community Health
Foundation, 188 Old St., London EC1. In the Netherlands,
a great deal of soyfoods promotion is done by the East West
Center and Manna. As you probably know, Manna was the
first to introduce miso, tamari, shoyu, tempeh, tofu and koji
to the larger public and we are still the main promoters of
soyfoods as part of a more natural, vegetarian, and economic
diet. Manna has been followed by a lot of other distributors
of natural and health foods. We have two competitors in the
tofu business: Witte Wonder and De Morgenstond.
“At the moment I’m the only teacher giving lectures
on homescale miso-, tofu-, tempeh-, shoyu-, tamari-, natto-,
and koji-making in the Netherlands. Mainly at the East West
Centre and sometimes at different places in the country.
People are starting to get interested.”
Note: This is the earliest document seen (Feb. 2022)
concerning the work of Swami Anand Svadesha of West
Germany.
Note: This is the earliest document seen (May 2019)
concerning the work of Thomas Karas of Bittersuess
(Cologne, West Germany). Address: Stichting Natuurvoeding
Amsterdam, Meeuwenlaan 70, 1021 JK Amsterdam-N,
Netherlands. Phone: 020-323977.
1447. Product Name: [Ganmo {Tofu Burger}].
Foreign Name: Ganmo.
Manufacturer’s Name: Jonathan P.V.B.A.
Manufacturer’s Address: Antwerpsesteenweg 336, B-2080
Kapellen, Belgium. Phone: 03/664 58 48.
Date of Introduction: 1982 April.
Ingredients: Crushed tofu, sesame seeds, vegetables,
tamari, fresh herbs and spices, wheat flour.
Wt/Vol., Packaging, Price: Vacuum packed.
How Stored: Refrigerated.
New Product–Documentation: Letter from Sjon Welters.
1982. April 16. “Jonathan is a macrobiotic food company.
They produce a wide assortment of macrobiotic products,
such as tofu (3,000 lb/week), ganmo, etc.
Jonathan catalog. 1988. A full-page color plate shows all
these products. These are deep-fried tofu burgers. Ingredients
are listed (see above).
1448. Whole Foods (Berkeley, California). 1982.
Convenience soyfoods. April. p. 60.
• Summary: “Brightsong Tofu announces their line of quality
convenience soyfoods: Premium handmade Brightsong tofu
is the base for Missing-Egg and Cottage (with soy yogurt)
tofu salads, Strawberry and Almond tofu creameries [sic,
creamies] (two desserts), and Tofummus (a tofu hummus).
“Brightsong’s Soysage is a vegetarian paté that contains
mostly okara, the soy fiber from tofu-making. Hummous
is a California-style sesame-bean spread. All products are
organic, natural, dairy-less and contain no sugar or artificial

anything. They are sold in eight and 15-ounce sizes with a
four-color printed lid.
“Circle No. 69 on Reader Service Card.”
A black-and-white photo shows seven Brightsong
products.
1449. Product Name: Whole Earth VegeBurger (Dry Mix)
[Herb & Vegetable, Chili, No-Salt (Aug.)].
Manufacturer’s Name: Yin-Yang Ltd. [Whole Earth].
Renamed The Realeat Company in June 1982.
Manufacturer’s Address: London NW10, England.
Date of Introduction: 1982 April.
Ingredients: 1982: Sesame seeds, rolled oats, wheat gluten,
textured soya flour, wholewheat rusk, dehydrated onion,
dried mixed vegetables, yeast extract (Seasoning and seasalt
vary between the 3 varieties).
Wt/Vol., Packaging, Price: 125 gm foil sachet, makes 4 x
70 gm burgers. Retails for 59 pence.
How Stored: Shelf stable.
Nutrition: Contains more protein, half the fat, and less
calories than an average beefburger. Cooked product: Protein
19%, carbohydrate 17%, vegetable fat 6%, dietary fibre 5%,
calories 190/100 gm when fried.
New Product–Documentation: See next page. Low,
Robert. 1983. “And here comes... the VegeBurger.” Observer
(The) (London). Feb. 27. p. 4. Sunday. This meatless
burger, which was created by Gregory Sams, was launched
nationally last week.
Leaflet. 1986. VegeBurger. “Realeat made the
VegeBurger famous in 1982...” But in other Realeat
publications the year of introduction is given as 1983. Note:
It was sold locally in 1982, then launched nationally in Feb.
1983. “You just mix it with water and egg (optional), wait for
15 minutes, and shape into burgers for frying.”
Ad in The Vegetarian. 1984. May/June. p. 12. “Vege
Burger by Realeat. The alternative that works. From health
and natural food stores everywhere.”
Letter from Gregory Sams. 1988. March 30. Says the
product was introduced in 1982. Leaflet, undated. “A Recipe
for success.” Gives detailed product information. “Realeat
made the VegeBurger famous in 1982 with the launch of the
first all-natural meat alternative that tasted better, cost less,
and did you good–with convenience. It proved a powerful
combination and paved the way to a new market in meatless
foods.”
Talk with Philip Marshall of Cauldron Foods Ltd. 1990.
July 9. This is probably the Haldane Food Group’s bestselling soy product. Greg and Craig Sams are brothers, and
both American. Philip does not know if they still work with
Haldane or if they are retained as consultants. Both are very
talented guys, excellent at marketing, and probably made
their money quite nicely. One is in a wheelchair, paralyzed
from the waist down. In the early days, both were involved
with Whole Earth and the early events at Portobello Road.
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Whole Earth became Harmony Foods, a large health food
wholesaling company.
Color photo of package in Linda McCartney’s Home
Cooking. 1990. p. 18. “Realeat Vege Burger Mix. Herb &
Vegetable Style.” The package is orange, yellow, and brown.
“All natural–All vegetable.” A large color illustration shows
a burger between buns.
Letter (e-mail) from Gregory Sams, originator of the
VegeBurger–in response to questions from William Shurtleff.
2007. Feb. 8, 9 and 12. “The initial VegeBurger was
launched as a Whole Earth branded product when I was still
running Whole Earth, located in London at NW10. That was
in April 1982. The VegeBurger was launched in two flavours:
Herb & Vegetable, and Chili. A No Salt variety came out
in Aug. 1982. The Official name of the company was still
Yin Yang Ltd. VegeBurger and I went solo as The Realeat
Company in June 1982. Whole Earth was in deep financial
trouble and our investors and bankers had no faith in the
product which I’d created to help save us. I had faith and was
happy to pass the reins over to my brother Craig and to go
off and work from home (at 2 Trevelyan Gardens, London,
NW10 3JY–where I had been living since Feb. 1980) with
my new baby [VegeBurger]. It was our joint rescue plan, and
the backers and bankers bought it. It worked for both of us.
By early 1983, VegeBurger was a best seller in health food
shops throughout the country. The article by Low on the
VegeBurger in The Observer (London; Feb. 27. p. 4. Sunday)
was prompted by my press release, which tied into the
launching of the frozen VegeBurger in Feb. 1983. In 1988
The Realeat Company moved from my home to a serviced
location at Acorn House in Nearby Acton for six months
prior to my sale of the company.” “Yes, those are the original
ingredients. The base of the VegeBurger mix was virtually
equal parts of the first four ingredients. The secret was the
texture obtained from the combination of wheat gluten and
soya protein.”
2015 May 31. “The Vegeburger–Gregory’s story.” from
www.chaos-works.com. “The VegeBurger was, actually,
prompted by a case of hepatitis that had me house-bound for
the last few months of 1981. For the fifteen years prior to
that, in conjunction with brother Craig, I had been running
various natural foods businesses, each one the first of its kind
in the country. It started when I opened Seed Restaurant in
1968 at the age of 19, progressing to CERES natural food
store on the Portobello Rd. This then led to the importation,
manufacture, and distribution of natural products through
Harmony Foods–which evolved into Whole Earth Foods.
Publishing and cafes, a bakery and a bookshop, pop festival
catering and all sorts were included in the mix over the years.
Mom helped cook in the very first days of the restaurant
and dad published Seed, the Journal of Organic Living for
six years. All of this set the scene for the VegeBurger to be
such an instant success. In 1982, I was in charge of Harmony
Foods/Whole Earth with my brother Craig doing the

marketing. We sold hundreds of tons of natural foods every
week but were in dire financial straights. Our equal shares
had a negative value, and the investors who owned nearly
half of the company were very upset about it all.
“In 1981 I returned from a trip to Colorado’s Rocky
Mountains and came down with hepatitis. The only way to
cure it was an enforced stay-at-home rest from the frenzy
of keeping up with the relentless demands of Harmony
Foods. With this enforced ‘free’ time I decided to work on
something that could breathe new life into the company,
without being a drain on its resources. I wanted something
unlike our huge range of grains and beans and seeds and
basic products, but still appealing to the same market.
“I had been vegetarian from the age of 10, at a time
when I knew of no other vegetarians in any of the subsequent
four schools I attended. Having been brought up by a healthconscious mother in a pre McD era, I had never even tried
a hamburger. The idea of creating an alternative to the
hamburger with an easy-to-make mix appealed to me as
being quite unlike bagging up beans (there will always be
somebody who can put a pound of beans in a bag for less
than you). I spent about four months experimenting with
different ingredients and mixes, working on texture first, and
then the vegetables, herbs and seasoning. It was after about
three months that I knew I was getting close when my longsuffering wife, Sandy Sams, asked for a second bite of the
latest sample forced upon her.
“There was nothing on the market then that provided
a natural alternative to the hamburger, and the product
needed a name. I wrote out a list one evening of the
options, including Plantburger, Sesameburger, Vegeburger,
Earthburger and Greenburger. They all sounded strange at
the time but after a few days ‘VegeBurger’ came to the fore.
As a brand new word, which did not seem descriptive at the
time, it was not a problem to register it as the trade mark
VegeBurger. Vegetarians were not yet termed Veggies.
“The VegeBurger was launched in March 1982 under
the Whole Earth label and much as I extolled its virtues,
our bankers and backers were not impressed, pointing out
that 90% of all new food product launches fail. I wanted to
devote myself to this new ‘baby’ and, by the 18th of June
1982, I had negotiated myself a resignation as Chairman
and M.D. of Whole Earth Foods. I gave my shares to
brother Craig who gradually developed the company into
a solvent Whole Earth Foods and later launched Green &
Blacks chocolates with wife Josephine. I set up my dream
business, trading as The Realeat Company. It was all
managed on my Apple IIe computer from an in-house office
conversion, utilizing reliable outside contractors and having
no employees. This is now called a “virtual company” and it
allowed me to spend my time demonstrating, promoting and
marketing. I had no bureaucracy, no fixed overheads, and it
was a joy to run this free-flowing enterprise.
“The VegeBurger quickly became a nationwide
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success, especially boosted by the press coverage it
received following release of the first Realeat Survey in
1983, commissioned to tie in with the launch of the frozen
VegeBurger. I commissioned Gallup to conduct a poll of
public attitudes to meat consumption, getting the first ever
vegetarian head-count. It was news, with more of a move
away from red meat consumption than anybody had realized.
VegeBurger was on television, radio and newspapers to such
a degree that, when I wasn’t being interviewed on radio or
responding to a press query, all my time was spent keeping
retailers stocked with the new hit. The survey brought a huge
number of latent vegetarians ‘out of the closet,’ especially
young women who realized they were not alone in their
aversion to meat.
“The secret of the VegeBurger was simple in retrospect.
It had a better flavour than your average beefburger, cost you
less, didn’t kill cows, and made you feel a whole lot better–
all done with natural ingredients.
“By 1988 things were getting a bit too complicated to
keep on running by the seat of one’s pants. It was clear that
I could either get out of the business now while it was all
going well, or start wearing suits, and employing them, in
order to eventually have loadsa money, while risking it all
going down the drain if I screwed it up.
“So I sold the Realeat Company on the 8th August
`88 and left the food industry altogether. One of my most
treasured “pay-offs” from all those years is the ability to
easily buy healthy organic foods that I once had to import,
pack, sometimes manufacture, and always introduce, if I
wanted to include them in my own diet–which I did.”
1450. Foley, Terrence B. 1982. Soybeans and soyfoods
in China (Interview). Conducted by William Shurtleff of
Soyfoods Center, June 12. 2 p. typed manuscript.
• Summary: Terry is now in the USA, visiting American
Soybean Assoc. headquarters. He has been an ASA employee
for 1½ years. He is a specialist in East Asia, who studied
Chinese history in college and worked in Massachusetts.
He knows our work, has all our books on soyfoods, and
hopes we can meet some time. There are no official statistics
published by China on its agricultural production or area.
Terry’s inquiries in Peking indicate that peanut oil is
preferred for food use, followed by soybean oil, rapeseed
oil, and lard–in that order. Sesame oil is not mentioned. He
does not know what oils are preferred in southern China.
He has read that Manchurians prefer soy oil. Like all basic
foods, vegetable oil is rationed, to maybe a couple of cups
per family per year; he has no figures on the exact amount.
Vegetable oil is replacing lard. Koreans strongly prefer
sesame oil; they drizzle it on foods.
About 85% of the oil made in China is obtained using
traditional hand-turned screw presses; the remaining 15%
comes from modern solvent extraction plants. He has visited
such plants in Shanghai, and knows they are operating in

Dairen and elsewhere in Manchuria such as Harbin and
perhaps Shenyang. These large solvent plants probably refine
their oil. He would guess that both refined and traditional
unrefined soy oil are sold in China. When a consumer buys
oil, she takes her own bottle to a distribution point in a store,
then has it filled. He strongly suspects the quality would be
very poor by Western standards.
The Chinese are moving to low-fat hogs, since the
people want more meat and less fat. There are now two
prices established by the government: fatty pork and lean
pork.
The main area of soybean production in China is the
northeast (Manchuria), followed by the North China Plain.
There is now a big export push in China to raise money.
Some soybeans have been exported to Japan; most soybean
meal is spread on the fields.
Tofu is in especially short supply in China; housewives
almost get into a fistfight waiting in long lines for it.
ASA’s top priority in China is the livestock industry,
including the formulation of modern livestock diets,
confinement methods, disease prevention, and genetics (to
get modern breeds of animals to China). Address: Director,
China Office, American Soybean Assoc.
1451. Arrowhead Mills, Inc. 1982. Price list and order form.
Hereford, Texas. 4 p. June 15. 28 cm.
• Summary: Printed with light brown ink on white paper.
Contents: Whole grains. Beans, seeds and nuts. Cereals,
flakes and granolas. Flours and mixes. Packaged grains.
Packaged beans, seeds and nuts. Packaged cereals, flakes and
granolas. Packaged flours and mixes. Oils–natural unrefined.
Nut butters (Peanut butter–creamy or crunchy). Condiments.
Magnificent Munchies: Nutrition-bars (Carob Chew, Sesame
Chew, or Vanilla Chew). Pastas. Protein powders and yeast.
Arrowhead Mills bulk module.
Soy related products–bulk: Soybeans (50 lb). Bulghursoy grits (50 lb). Soybean flakes (25 lb). Soy flour (roasted,
30 lb).
Soy related products–packaged: Soybeans (12 x 1 lb).
Bulghur-soy grits (12 x 20 oz). Soybean flakes (12 x 1 lb).
Soy flour, whole (12 x 1½ lb). Soy oil (pint, quart, or 5
gallon). Tamari soy sauce (pint, quart, or 4.7 gallon). Protein
powder (12 x 10 oz). Address: Box 2059, Hereford, Deaf
Smith County, Texas 79045. Phone: (806) 364-0730.
1452. Chico-San, Inc. 1982. Mail order–Price list. P.O. Box
1004, Chico, CA 95927. 4 p. June. 28 cm.
• Summary: Products include: Rice Cakes (6 varieties, with
4 new ones coming soon); all in 3 different packages. Carob
coated rice cakes in plain or mint flavors. Yinnies brand
products: Taffy, Caramel, or Rice Syrup. Grains, beans, and
seeds: Incl. Sweet brown rice, azuki beans, black [soy] beans
(the latter two imported from Japan since 1962). Tea. Natural
condiments from Japan (some imported since 1962): Lima
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soy sauce. Mugi (barley) miso. Kome (rice) miso. Rice malt
vinegar. Tekka (soy plus). Nigari (for tofu making). Kuzu
(wild arrowroot). Salt plums (umeboshi). Sesame oil (dark).
Koji, barley. Seaweeds from the Orient: Wakame (curly
dulse). Kombu. Hijiki. Kanten (gel). Nori. Household goods:
Incl. The Yinnies Brand Rice Syrup Cookbook.
Introducing a new Chico-San Product: Tamari Soy
Sauce. Address: Chico, California. Phone: 916-891-6271.
1453. Europe Outremer (France). 1982. Les huileries en
Afrique noire francophone [The vegetable-oil industry in
French-speaking black Africa]. No. 629-30. p. 41-53. June.
[Fre]
• Summary: The status in 1981-82 of the vegetable oil
industry in 13 French-speaking African countries is
reviewed. These countries and their major oilseeds or oilseed
projects include Benin (palm, peanut, cottonseed), Cameroon
(palm, peanut, coconut, soya), Central African Republic
(RCA; palm oil project at Bossongo), Congo (peanut, palm),
Ivory Coast (palm, coconut), Gabon (palm), Guinea (palm),
Upper Volta (peanut, sesame), Mali (peanut), Niger (peanut),
Chad (peanut), Togo (palm, peanut, cottonseed, soya,
coconut), Senegal (peanut).
In each country, an overview of the industry is given
along with the major processing companies and major
oilseed crops. The three countries in French-speaking Africa
with the largest total oil vegetable oil capacity are Senegal,
followed by Côte d’Ivoire, then Cameroon. Soybeans are
mentioned only in Cameroon and Togo.
In Cameroon palm oil is also the most important, but
some groundnut and coconut oils are also produced. In
1980 the evaluation of an agro-industrial soy project in
western Cameroon was begun by the Société Soja Cameroun
(Sojacam). A 500 ha farm to produce 6,000 tonnes of
soybeans was planned. Details are given.
In Togo, in the central region, there are plans for an
agro-industrial complex, with 5,000 ha of soya cultivated
mechanically, together with an oil mill that could also
process other oils. An eventual output of 3,300 tonnes of soy
oil and 14,500 tonnes of soybean cake are envisioned.
A sidebar on p. 41 states that IRHO, l’Institut de
Recherches pour les Huiles et Oléagineux, was established at
the end of World War II, based on a law of 1901.
1454. Tofu Shop (The). 1982. Take-out deli (Menu). 768
18th St., Arcata, CA 95521. 3 panels each side. Each panel:
22 x 9 cm. Undated.
• Summary: This 6-panel leaflet and menu is mostly handwritten but partly printed. On the front cover is the logo of a
dragon in a circle. “9-6 Monday–Saturday. Hot food served
12-6 daily. In a hurry? Call ahead: 822-7409. Your local
soyfoods producer.” One panel, titled “Welcome to the tofu
shop,” states that this is “one of only a handful of traditionalstyle tofu shops in the Western Hemisphere.”

Another titled “Inside our sandwiches” lists the
ingredients in each sandwich. Soy-related menu items
include: Sandwiches: Tofuburger. Dragonburger.
Tofucadoburger. Spinach turnover (with tofu filling). Sesame
tofu pocket. Mexican pastry (a mini-burrito filled with spicy
tofu). Fuji roll (with rice, [mung] bean sprouts, tofu, and
miso). Sushi roll (with nattoh miso filling). Tofu burrito.
Salads: Potato-tofu. Tahini-tofu. Desserts. Beverages:
Soymilk. Sides: Tamari, olive and lemon. Sesame tofu
dressing. Miso onion sauce. Tofu vegie patty. Baked tofu
cutlet. Specialty groceries: Tofu, miso, condiments, crackers,
recipes, supplies for tofu and miso making. Address: Arcata,
California. Phone: 707-822-7409.
1455. Airola, Paavo. 1982. Health forum: To hull or not to
hull [sesame seeds]. Vegetarian Times. July. p. 68.
• Summary: In the sesame seed, the outer covering is the
hull, which is very hard and indigestible–quite like the
outer shell of an almond. Though these hulls contain plenty
of calcium, it cannot be easily assimilated by the body.
Therefore, one should eat only hulled sesame seeds and
tahini which is made from hulled seeds. A photo shows Dr.
Airola. Address: N.D., Ph.D (in nutrition and biochemistry).
1456. Product Name: Vegi-Patties (Meatless Burgers).
Manufacturer’s Name: Lifestream Natural Foods Ltd.
Manufacturer’s Address: Richmond, BC, Canada V6V
1J7.
Date of Introduction: 1982 July.
Ingredients: Textured soya flour, wheat gluten, safflower
oil, whole wheat bread crumbs, tomato paste, dried
vegetables, oat flour, pea flour, tamari, sunflower seeds,
sesame seeds, nutritional yeast.
Wt/Vol., Packaging, Price: Four 3-ounce burgers per box.
How Stored: Frozen.
Nutrition: Per 3-oz. burger: 230 calories, 15 gm protein, 17
gm carbohydrate, 13 gm fat, 485 mg sodium.
New Product–Documentation: Spot in Soyfoods. 1982.
Summer. p. 55. “All vegetable meat substitute.” Spot in
Adweek East. 1987. April 6. All vegetable meat substitute.
Label. 1987 (undated). Box 8.5 by 4.5 by 1 inch. Color
illustration of burger on lettuce and tomatoes. “All vegetable
meat substitute made with textured soy flour. An exciting
new way to cook. Look for recipe ideas on back.” Cheese
and Spinach Casserole. Spaghetti Sauce with Vegi-Balls.
1457. Pickarski, Ron. 1982. Tofu makes a gourmet debut in
Miami. Soyfoods. Summer. p. 40.
• Summary: Brother Ron tells the story of his life and
his current work at Unicorn Village, a natural foods
restaurant in North Miami Beach. He entered the seminary,
became a Franciscan brother, and worked even then in the
foodservice business. He graduated at the top of his class
from Washburne Trade School, a prominent Chef Training
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School in Chicago. He then became an executive chef in one
of the order’s seminaries in Chicago. “Since 1968 I have
been involved in nutrition, and as it escalated, I became
a vegetarian and eventually a vegan... My concept is to
carry tofu and natural foods into the realm of gourmet and
nouvelle cuisine. I want to see–and indeed I will–natural
vegetarian foods on the gourmet four star level.”
An Editor’s note describes the Unicorn’s recent
welcoming party which cost $15,000, drew 55 invited guests,
and featured a dazzling all-natural buffet made primarily
from vegetarian foods. The theme of the meal was “Foods
for the Future.” The following soy-related dishes were
included in the buffet: Italian antipasto, garnished with
cucumber and tofu strips. Tofu spinach pie. Raw vegetable
platters with creamy sunflower and tofu herb dips. A
serving tray with tofu cottage cheese and vegetable garnish
and another tray with Tofu-E Salad with black olives and
tomatoes. Four styles of canape (tofu butter with pea; carrot
paté with pea; pea paté with carrot; tofu butter on lentil
paté). Maple cream tofu cheesecake (with granola crust,
tahini tofu icing with raspberry filling). In addition, Chef
Pickarski unveiled a lifesize flamingo carved from soy butter
[probably soy margarine]. Address: Brother, Unicorn Village
Restaurant, North Miami Beach, Florida.
1458. Blankenship, Ted. 1982. Vegetable oil: Fill ‘er up?
Diesel substitute fuels interest in energy crop. Soybean
Digest. July/Aug. p. 16, 19.
• Summary: “Vegetable oils could become an important
energy crop by end of the century, and even now could keep
tractors running in an emergency. But a lot of problems need
to be solved before on-farm seed presses contribute much to
fuel independence, say specialists.
“University and industry tests show straight vegetable
oil in diesel engines can work. But certain problems must be
overcome. Vegetable oil is too thick, not volatile enough, and
if it gets into the crankcase, it can thicken lubricating oil and
damage engines.
“Despite these problems, however, some researchers
are optimistic. Vegetable oils such as soybean, sunflower,
safflower, peanut, rape, castor, corn, cottonseed, linseed
and sesame are experimental as diesel fuel substitutes.
But a significant number of studies are under way–mostly
sponsored by USDA–to change that.
“Example: Stanley Clark and Mark Schrock, engineers
at Kansas State University. They’re studying esters of
soybean oil in a diesel engine. ‘Soybean oil has a lot of
potential,’ says Clark, ‘because it is renewable, and can be
used in diesel engines. Almost all tractors and combines use
diesel fuel. Right now, though, we don’t have a real backup
fuel.
“’A big problem with vegetable oils is viscosity.
Soybean oil, for example, is 10 times thicker than diesel fuel.
Some other vegetable oils are even thicker. Caster oil is 100

times thicker than diesel.
“’Vegetable oil is so thick you get a different spray
pattern coming out of injectors into the cylinders. Instead of
a nice fan spray, you may get a stream. That causes ignition
delay until it fills up. Then all of a sudden it takes off and
you get diesel knock. You also have cold starting problems.’
“Clark and Schrock say they are resolving the viscosity
problem by reducing chemical complexity of soybean oil
through ‘transesterification.’
“Clark explains this basically involves adding a small
amount of alcohol–methyl, ethyl or butyl–and heating it with
a catalyst. This stratifies the oil, leaving ester plus glycerol.
“’You just draw off soybean oil ester or glycerol,’
Clark says, ‘then you have a fuel with a viscosity close to
regular diesel fuel. Marketing glycerol helps offset cost of
manufacturing ester.’
“You now have a fuel that will go through the injection
nozzle, says Clark, but it still isn’t trouble-free. Lubricatingoil thickening, for example, can be even more serious than
viscosity. Other problems include injector-nozzle coking; a
high cloud point; possible shortage of land for cultivation
of vegetable oil plants; removal of oilseed crops from food
supplies; and deterioration of vegetable oils in storage.
“Coking deposits carbon and other substances on the
spray nozzle and changes its spray pattern, notes Clark.
Additives might help. High cloud point-temperature at which
oil begins to get waxy and clog filters-might also benefit
from chemical additives. Clark also points out, diesel fuels
have additive packages.
“Availability of land, says U.S. Department of Energy
(DOE) will have to be studied if vegetable oils become a part
of the energy picture by the end of the century.
“By that time, DOE reports, demand for diesel fuel is
expected to increase 25%–from 23-billion gallons a year
now in the U.S. During the same period, diesel fuel supply
is expected to decrease 4%. That’s why vegetable oils–and
animal fats–are being studied so feverishly.
“One of the federal government’s goals: have an
alternative to diesel fuel by the end of the 1980s that would
at least serve agricultural needs in times of shortage or a
national emergency. Serving farm needs only, though, is a
formidable task. Diesel fuel consumption on U.S. farms runs
about 3.3-billion gallons a year.
“Take soybean production for example. It constitutes
about 80% of the total supply of vegetable oil in the
U.S. National soybean oil production last year was about
11.2-billion pounds or 1.5-billion gallons. More than
1.7-billion pounds carried over into the new crop. Without
large increases in acreage and/or improvement in yields, the
U.S. could produce only a small proportion of the diesel fuel
now used by American farmers.
“In addition, advisability of diverting large amounts of
vegetable oils from food to fuel is questioned. With soybean
oil, Clark contends, this isn’t a serious problem.
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“’Soybeans are a well-established crop and production
methodology is well known,’ he says. ‘We can increase
production some if needed. More important, soybean plants
supply their own nitrogen, thus reducing need for that
additional fertilizer production. High-protein oil cake is
obtained as a by-product, and it is a good food product.
“’Oil yields are my main concern. It’s hard to see–with
present production yields–producing more than 2 to 3 barrels
per acre. We can supply a lot of farm energy needs on that
basis, but when you start looking outside, you run out of
acres in a hurry.’
“Clark and others think plant breeding and other
improvements will be needed to get more yield per acre.
“Batelle Laboratories suggests the potential U.S.
production of vegetable oils and animal fats per year is about
2-billion gallons. To make a major impact as a fuel, the
research organization says diverting existing production or
processing capacity from food and industrial uses to diesel
fuel use won’t be enough to do the job.
“Batelle estimates production of 0.7-billion gallons
of vegetable oil-animal fat per year for emergency fuel is
possible in the short-term–assuming a critical need. It will
require, though, sequential cropping on existing agricultural
lands and the use of 100-million gallons of animal fat per
year.
“Intensive development of vegetable oils as emergency
fuels raises this estimate to 4.8-billion gallons a year by
1996. This will require expansion of conventional oil seed
production on new lands; sequential cropping of oilseed
crops; changes in crop rotation patterns to encourage oilseed
production; harvesting new high yield oilseed crops such as
Chinese tallow trees on new lands; and some diversion of
animal fats from export to fuel use.
“This level would exceed the demand for agricultural
diesel fuel in 1996, says Batelle.
“Though vegetable oil as a substitute for diesel fuel is no
panacea, it has long-term potential. Vegetable oil can now be
mixed with regular diesel fuel to stretch supplies by 10% to
20% with little or no danger to engines, specialists report.”
A photo shows Kansas State University ag engineers,
Mark Schrock (left) and Stanley Clark (center) and their
assistant Pine Peinaar with a diesel engine. They will test
performance of soybean oil as a fuel for diesel engines.
1459. Product Name: Tempeh Brothers Soy-Rice-Sesame
Tempeh.
Manufacturer’s Name: Appropriate Foods, Inc.
Manufacturer’s Address: 137 New Hyde Park Rd.,
Franklin Square, Long Island, NY 11010.
Date of Introduction: 1982 September.
Ingredients: Organic soybeans, brown rice, sesame seeds,
water, Rhizopus culture.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated or frozen.

New Product–Documentation: Label. 1982, undated. 4.5
by 5.5 inches. Black on yellow. “To serve: Simply slice &
fry, steam in broth, broil, bake, or barbecue.” Label. 1982.
Sept. 1. 5 by 6 inches. Red and blue on white. Sea Cliff, New
York. Interview with Robert Werz. 1987. Sept. 9.
1460. Corn Country Whole Foods, Inc. 1982. Fall-winter
1982: New & improved (Catalog). 132 South Market St.,
Champaign, IL 61820. iv + 26 p. No index. 28 cm.
• Summary: The cover of this natural foods, vegetarian
catalog is printed on orange paper with brown ink. Corn
Country has increased the number of products it distributes,
both those under its own Market Street brand and those
made by many other companies. Corn Country trucks deliver
throughout the Midwest: Freight is free with a minimum
order of $400. Product categories: Refrigerated products.
Bulk foods. Packaged foods. Snacks. Other.
Interesting products: (1) Tofu: Packaged ($0.82/lb) or
bulk ($80/lb). (2) Market Street bread: Cinnamon raisin
and Whole wheat both contain “whole soy flour.” (3)
Stoneground flours: Soy flour-full fat (OG = Organically
Grown) ($0.42/lb). Corn Country uses old fashioned granite
stone mills to keep the temperature low, which “preserves
the nutritional value and flavor of the whole grain... Whole
soy flour is milled from soybeans which have been heated
first to destroy an enzyme which interferes with protein
digestion. It is milder tasting compared to the defatted
soy flour typically sold commercially.” (4) Market Street
granolas: Of the 7 varieties, 6 contain small amounts of “soy
flour.” (5) Beans, peas, and lentils: Soybeans OG ($0.28/
lb). Azuki beans. Chickpeas (Garbanzos). Lentils (green
or red). Mung beans. (6) Market Street meals (vegetarian):
Nutburger (incl. soy flour). Soyburger (soy flour is main
ingredient). (7) Sea vegetables (9 types). (8) Westbrae
miso (6 types). (9) Market Street nut butters: Peanut butter
(“coarsely ground to retard oil separation”). Almond butter.
Sesame tahini. (10) Natural oils: Sesame oil. Safflower oil.
(11) Condiments. Nigari (bulk or 5 lb). Umeboshi plums.
Shoyu (pints to 4.75 gal tin). Tamari (with dispenser to
quarts). (12) Seeds: Alfalfa seeds. Sesame seeds whole
brown. Sesame seeds hulled white. Sunflower seeds. Pepitas.
(13) Market Street snack nuts: Shoyu almonds. Shoyu suns
(sunflower), Shoyu cashew pieces. (14) Soy & corn snacks:
Soy nuts salted. Soy nuts unsalted. (15) Market street mixes
(unsulfured dried fruits, nuts and seeds): Sweet & shoyu mix
(ingreds: Raisins, date pieces, dried bananas, shoyu almonds,
shoyu cashews, shoyu sunflower seeds). Flatland mix (incl.
unsalted “soynuts” {soybeans, vegetable oil}, fancy cashew
pieces, and pumpkin seeds). (16) Health and beauty aids: Dr.
Bronner soap (14 types). (17) Literature: 25 Talking Foods
pads. (18) Traditional medicinal herb teas (27 types). (19)
Celestial Seasonings teas (38 types); (20) Packaging supplies
and kitchen help: Tofu kit ($12.56). Address: Champaign,
Illinois. Phone: 217-359-8843.
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1461. Morgan, Philip D. 1982. Work and culture: The task
system and the world of lowcountry blacks, 1700 to 1880.
William and Mary Quarterly 39(4):563-99. Oct. 3rd Series.
See p. 572-74. [151* footnotes]
• Summary: “Lowcountry slaves took the opportunity to
raise a wide variety of agricultural products, many of which
reflected their African background.” Among the these were
groundnuts [peanuts] and sesame seeds. Address: Dep. of
History, Virginia Polytechnic Inst. and State Univ.
1462. Product Name: Soya System Professional Hair Care
Products [Formula One Shampoo for dry to normal scalp
skin and hair, Formula Two Shampoo for oily scalp, Formula
Three Deep Cleansing Shampoo for oily scalp, Ultra-deep
reconstructor (Conditioner)].
Manufacturer’s Name: Soya System.
Manufacturer’s Address: 10734 Trenton Ave., St. Louis,
MO 63131. Phone: 314-428-0004.
Date of Introduction: 1982 October.
Ingredients: Formula One Shampoo: Water, sodium lauryl
sulfate, amphoteric-2, hydrolyzed soya protein, soybean oil,
sesame oil, almond oil, palm oil, quaternium-15, fragrance,
glyceryl palmitate, D&C Yellow #10.
Wt/Vol., Packaging, Price: 4 oz, 8 oz, 16 oz, and 32 oz
plastic bottle.
How Stored: Shelf stable.
New Product–Documentation: Leaflet sent by American
Soybean Assoc. 1990. Jan. 22. Talk with Jim Costello, owner
and founder. 1990. Jan. 24. The company was founded in
1981 and the first products were sold in Oct. 1982. These
were 3 shampoos and a conditioner. They now have 12
products. He sells to beauty supply houses (wholesale
distributors), who sell to individual salons. He does not sell
by direct mail. The hydrolysed soy protein was developed
by Ralston Purina, but it was too expensive for Ralston to
use. Costello’s chemist has a friend at Ralston Purina in St.
Louis. They worked together to create the product. Sales are
growing every year; last year they were about $800,000. His
products use soya protein instead of animal protein, because
soya protein unquestionably gives a much better quality
product, but it costs more. Hydrolysed soy protein costs $4$6/lb compared with $0.25-$0.50/lb. Soy is a much better
protein source than animal proteins, which are only 40-45%
pure (active, usable protein); the rest is waste products.
Hydrolysed soy protein is 80-90% pure. All his products
work instantly and have no undesirable coating (which dulls
the hair and weighs it down)–most other products can’t do
both those things. He suggests I try Formula One Shampoo.
His best seller is Soya Sensation (Perm), followed by
Formula 1.
Label. 1990. Feb. 12. Bottle of Formula One. Plastic
8-oz. bottle. Black and orange on white. 7 inches tall. 2.25
inches in diameter. “Soya System reconstructive shampoo

for dry to normal scalp and hair is the first shampoo to use
a revolutionary hydrolyzed soya protein. Formulated from
all natural ingredients. Professionally formulated for dry
and chemically treated hair. Skin cleanser. Prevents flaking
and dryness. Has balanced pH 4.5–5.5 (the range of healthy
hair and scalp). Contains RNA and DNA. Hydrolyzed soya
protein penetrates damaged hair. Non-coating. Restores
hair’s lost emollients, pliability and sheen. Gives hair
fullness manageability. Contains no harmful chemical
preservatives. Directions–Since Soya System is concentrated,
use only the size of a dime. Apply to wet hair, work into
rich lather using the palms of the hands. Rinse. Repeat if
necessary.”
Soyfoods Center shampoo test. 1990. March 8. This
shampoo has a dominant coconut aroma combined with
many other aromatic essences. Thick in consistency, it leaves
the hair so clean and silky that it does not stay in place well
after being combed.
1463. Oak Feed. 1982. Catalog and price list. Coconut
Grove, Florida. 1 p. Back to back. 36 cm.
• Summary: At top of page 1: “Your Japanese connection:
Importers and wholesale distributors of macrobiotic foods.
Lowest wholesale prices available. Abbreviations: E =
Erewhon. M = Mitoku. W = Westbrae. * = New product.
Contents: Miso and tamari. Sea vegetables. Tea. Noodles.
Condiments. Vinegars, pickles & mirin. Beans. Crackers.
Miscellaneous foods. Kitchen utensils. Body care products.
Medicinal products.
Miso and tamari: Onozaki miso (11 lb or 44 lb).
Tamari-filled dispenser (W). Organic shoyu (Lima
Ohsawa). Authentic tamari (4.75 gal. or dispenser). Hatcho
miso (M). Soybean mame miso (M). Mugi (barley) miso
(unpasteurized). Mugi miso (W). Genmai (brown rice)
miso (W). Genmai (brown rice) miso (unpasteurized, 44
lb). Organic brown rice miso (unpasteurized, 22 lb). Kome
(white rice) miso (W). Instant miso soup (light or red, M).
Soba (buckwheat) miso (M). Natto miso (22 lb or 2.2 lb).
Condiments: Goma muso. Goma muso furikake (M).
Tekka. Jinenjo tekka (M). Seitan condiment. Umeboshi.
Roasted sesame oil. Black sesame salt. Black tahini.
Also: Barley miso pickles. Aduki beans [azuki]. Black
soybeans. Kuzu. Address: 3030 Grand Ave., Coconut Grove,
Florida 31333. Phone: (305) 448-7595.
1464. Product Name: Soyettes (Meatless Okara Patties /
Burgers). Renamed Veggie Burger in Feb. 1992.
Manufacturer’s Name: Soy City Foods.
Manufacturer’s Address: 2847 Dundas St. West, Toronto,
ONT, M6P 1Y6, Canada. Phone: 416-762-1257.
Date of Introduction: 1982 December.
Ingredients: Soybean pulp [okara], durum flour, cornmeal,
water, vegetable oil, onion flakes, vegetable flakes, lecithin,
sunflower seeds, herbs, spices, sea salt.

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 648
Wt/Vol., Packaging, Price: Four 64.2 gm patties in a bright
red box with a color photograph.
How Stored: Frozen.
New Product–Documentation: Spot in Soyfoods. 1983.
Winter. p. 48. “Give Okara a Pat.”
Interview with Jon Cloud. 1985. Aug. Label sent by Jon
Cloud. 1989. May 5. Product was introduced in 1982.
Talk with Lorraine Guardino of Soy City Foods. 1992.
Feb. 18. The Soyettes are now called the Veggie Burger. The
ingredients are different; it has no cholesterol and is low in
fat. The packages will be ready in about 3 weeks, and should
be available at retail stores within 1 month. The product is
now sold only to the food service industry; it first became
available in early Feb. 1992 [sic, 1983 or 1982].
1465. Product Name: Tempeh Balance Burger/Cutlet (With
Soybeans & Brown Rice & Sesame Seeds).
Manufacturer’s Name: Cricklewood Soyfoods.
Manufacturer’s Address: Route 1, Mertztown, PA 19539.
Date of Introduction: 1982.
Ingredients: Tempeh (cultured organic soybeans, brown
rice, sesame seeds), miso, water, expeller pressed corn oil,
lemon juice, onion, and spices.
Wt/Vol., Packaging, Price: 7 oz. in printed plastic bag.
How Stored: Frozen.
New Product–Documentation: Ad in CRC Reports.
1982, and 1987. Fall. p. 15. 7 oz. Frozen. Talk with Karl
Krummenoehl. 1988. Jan. 4. He considers this the best
tempeh burger on the market, and their product with greatest
potential. It is sauteed in cold pressed oil.
Ad in CRC Reports. 1990. April. p. 12.
1466. Far Pavilions. 1982. Menu. 116 N. Oak Street (Box
69), Telluride, CO 81435.
• Summary: The front panel of this 8-panel menu (Green on
tan paper) states: “International vegetarian cuisine. Welcome
hospitality. Located below the opera house.” The menu
(which gives no prices) begins: “Our recipes are traditional
as well as our own creations, all using pure and natural
foods.” Gives a definition of tofu and how it is made, then
notes: “We make tofu in this traditional way regularly at Far
Pavilions. In our kitchens, tofu is prepared in a wide variety
of ways to show how this new high-protein, non-dairy food
can be included in your menu. We also make regular use of
the nutritious by-products of tofu-making: the soymilk and
the soy fiber (okara).”
Soy-related menu items include: Soup of the day.
Salad (dressings include “tamari sauce”): Mixed vegetable
and sprouts with guacamole, full (or half) plate salad with
tofu and guacamole. Salad specialties: Tofu and vegetable,
okara salad, hummus, tabouli. Daily specials from the wok:
Stir-fried tofu, rice, and vegetables, tofu and vegetables,
stir-fried okara and vegetables. Stuffed pitas: Grilled tofu
and vegetables, guacamole and tofu, falafels. Burgers: Soy

burger, tofu burger, okara burger. Burritos: Spicy tofu and
rice filling with guacamole. Extras: Fresh tofu, grilled tofu.
Smoothies: Carob shake (with banana and sesame). Carobhoney soymilk. Nutritional yeast–20 cents extra. Other
refreshments: Hot miso broth (cup). Soy milk. Desserts: Ask
us! “For reservations, catering, or take out, call 728-4441.”
Address: Telluride, Colorado. Phone: 728-4441.
1467. Product Name: Angel Brand Mabo Tofu Sauce.
Manufacturer’s Name: Morinaga Milk Industry Co., Ltd.
Manufacturer’s Address: 5-33-1 Shiba, Minato-ku, Tokyo
108, Japan.
Date of Introduction: 1982.
Ingredients: Water, vegetable oils (soybean oil, sesame
oil), soy sauce, tomato catsup, garlic, sugar, modified food
starch, textured vegetable protein (soy flour and caramel
coloring), ginger, salt, potato starch, monosodium glutamate,
tobanjan (brown bean sauce) waxy corn starch, beef extract,
hydrolyzed plant protein, dehydrated leek, chicken extract,
oleoresin, paprika, disodium inosinate, disodium guanylate,
yeast extract, spices.
Wt/Vol., Packaging, Price: 5½ oz (156 gm).
How Stored: Shelf stable.
New Product–Documentation: Label. 1982. 6.5 by 3.25
inches. Red, blue, green and black on yellow. Color photos
show: (1) A package of Morinaga Ever-Fresh Silken Tofu.
(2) A shallow blue and white dish of tofu rectangles in Mabo
Tofu Sauce. Two illustrations show how to prepare this tofu
dish: (1) Pour Angel Mabo Tofu Sauce into saucepan, add
Angel Tofu, cut into ½ inch cubes. (2) Simmer and stir gently
at times for two minutes. If more minced meat is required,
add to the mixture according to your taste.
1468. Product Name: One World Foods Tempeh: Cultured
Soya Beans.
Manufacturer’s Name: One World Natural Foods.
Manufacturer’s Address: 188 Old St., London EC1V 9BP,
England. Phone: 01-490 0749.
Date of Introduction: 1982.
Ingredients: Soya beans, vinegar, Rhizopus oligosporus,
rice flour.
Wt/Vol., Packaging, Price: 8 oz poly bag.
How Stored: Frozen.
New Product–Documentation: Label for 1984 product sent
by Anthony Marrese. 1992. March 28. “One World Foods
Tempeh.” 4 inches square. Glossy paper. Dark blue and
white on light blue.
Simon Bailey. 1988. Natural Choice. Aug. 15. “SoyaBased Products.” A photo shows the Label. “Now Organic.”
CSP form filled out by Simon Bailey. 1988. Sept. 28. The
contact here is Josef Simpson. This company was formerly
Community Health Foundation.
Interview with Joe Simpson, the owner, conducted
by Anthony Marrese. 1992. March 28. The company
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was founded in 1984 and that year started commercial
production of tempeh. The location has not changed.
The East West Center in London is a large building of 5
floors with several rooms per floor. One World Foods has
2 rooms, each approximately 30 ft. by 30 ft. One room is
for tempeh production and the other is for the office and
secondary processing. In 1982 at the same address Joe
started producing tempeh for the Clearspring Restaurant, at
the East West Center, London. As the amount of tempeh used
by the increased, one World Foods was founded in 1984. Joe
was one of the first to introduce organic tempeh in London
and to promote its use. In 1987 the shop expanded from one
room to two at the same address. Success has been based
on a quality product with good customer service, quality
packaging and labeling, plus personal dedication by Joe.
The company’s first product was named Canadian Organic
Soya Tempeh, launched in 1984 and still on the market in
8 oz poly bags. In 1985 the company launched Tempeh
Sandwiches, plainly wrapped with no individual labels. One
World Foods presently makes 600 x 8 oz packages of tempeh
per week. The sandwiches were discontinued in 1989 due
to Joe’s lack of interest in doing more secondary production
and distribution. Joe (the full owner) and one helper are the
only two employees. Sales growth has been slow and steady,
about the same as the 2-3 other tempeh producers in London.
One World Foods also produces some other non-soya
products such as sesame-peanut bars, and seitan. Anthony
closes by noting that Joe is a very dedicated person, willing
to share all he has and knows if it will help others.
New label for “Organic Tempeh Soya: Traditionally
Cultured Soy Beans” sent by Anthony Marrese. 1992.
March 28. 4 inches square. Brown, green, and red on yellow.
Illustration of a wok filled with vegetables and tempeh.
“Frozen. Simple to prepare. Low in saturated fats. High
protein. Salt free.
Leaflet (8½ by 11 inches). 1992. “Nourishing delicious
tempeh: The organic soyafood.” Green, red, blue, and brown
on beige. Illustration shows a wok filled with vegetables.
Leaflet. 1992. Tempeh: The cultured soyfood. Dark blue
and light blue on white.
1469. Product Name: The Soy Deli Tofu Burgers (Vacuum
Packed).
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1982.
Ingredients: Organic tofu, fresh carrots and onions, sesame
seeds, sunflower seeds, currants, safflower oil, sea salt,
spices.
Wt/Vol., Packaging, Price: 7 oz (199 gm) vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Leaflet. 1986. 8½ by 11
inches, color. “There is quality and variety after 80!” Shows

all products. Label. 1987. 5 inches square. Orange and
brown on white film. “Soy Deli Tofu Burgers contain the
finest natural ingredients blended together and deep fried to
a golden crispness. Just pop in the toaster and serve. Pop ‘n
serve.”
1470. Tofu Shop (The). 1982. Take-out deli foods–Naturally
(Menu). 768 18th St., Arcata, CA 95521.
• Summary: “In our coolers and ready to go. Ready to eat
or take home to reheat.” Tofu burgers. Tofu-spinach pies.
Vegetable pastries (arabian rice, hijiki, burritos). Avocado
sandwiches (On 9-grain bread). Vegetable sushi rolls (brown
rice, tofu, carrot, green onion, flavored with miso). Tofutahini salad. Tofu-herb dip (for chips, raw vegies or as
salad dressing). Tofu cream pie (with real maple syrup and
fresh fruit). Tofu pumpkin pie (on whole wheat crust with
walnuts). Carob-soy pudding (creamy, topped with coconut
& nuts). Plus more! The logo is a circular dragon by a circle.
“Mon-Sat 9-6. Makers of fine tofu and other soyfoods.”
Address: Arcata, California. Phone: 822-7409.
1471. Well Bean Deli (The). 1982. Menu. Santa Cruz,
California. 1 p.
• Summary: Hot sandwiches: Tofu burger. Tofu Santa Cruz.
Tempeh burger. TLT. Falafel burger. Mochi burrito. Bean
taco.
Cold sandwiches: Missing egg sandwich. Tempeh salad
sandwich. Sushi rolls.
Soups with Ak Mak crackers: Miso. Cream of
mushroom (changed daily).
Spreads: Tossed. Tofu salad. Tempeh salad. Salad of the
day.
Special entree: Tofu quiche. Tofu eggplant Parmesan
(changed daily).
From the deli: Tempeh salad. Missing egg salad. Tempeh
chips. Garlic onion dip. Tahini dip. Burger mix. Soy yogurt.
Fresh fruit salad.
Desserts: Carob mint pie. Tofu cheesecake. Fresh fruit
salad.
Drinks: Carobanana shake. Shake-a-leg hi protein
drink. Strawbanana shake. Soymilk–plain, carob. Herb teas
(assorted). Fruit smoothie–apple plus choice of orange plus
two fruits.
Note: This deli was previously located at 349 Soquel
Avenue, Santa Cruz. Address: 594 Redwood Dr., Santa Cruz,
California 95060. Phone: (408) 427-2586.
1472. Aihara, Cornellia. 1982. The dô of cooking: Complete
macrobiotic cooking for the seasons. Oroville, California:
GOMF Press (George Ohsawa Macrobiotic Foundation). 230
p. Illust. by Carl Campbell. Index. 28 cm.
• Summary: This is a compendium of four seasonal
cookbooks, each with the title The Dô of Cooking (Ryorido),
first published individually in 1971. Contents: Preface.
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Introduction. Selecting good foods. The secret of cooking.
Spring. Summer. Autumn. Winter. Glossary. Cutting styles.
Topical index (within each major food category {grains,
grains with vegetables, seaweeds, beans and tofu, etc.},
recipes are listed alphabetically). Recipe index (of all
recipes).
Contains many recipes calling for: Miso, natto, tofu
(regular, deep-fried, and frozen). Also: Amazake, azuki
beans, kuzu, mochi, sea vegetables, seitan (wheat gluten),
sesame seeds and gomashio.
Near the front of the book is a biographical sketch
and photo of Cornellia Aihara. She was born in 1926 in
Fukushima, Northern Japan. She learned macrobiotics from
George Ohsawa when he came to her town (Aizuwakamatsu)
for lectures; this changed her life. While in school, she
began corresponding with Herman Aihara, who was living
in New York. In 1955 he invited her to New York. Although
they had never met, she trusted him and went to American
with only ten dollars in her pocket. They were married soon
after her arrival in New York. There they engaged in retail
business. When Mr. and Mrs. Ohsawa came to the USA from
Europe, Cornellia studied macrobiotic cooking by helping
Mrs. Lima Ohsawa at the first macrobiotic summer camps
on Long Island in 1960; in the Catskill Mountains in 1961;
at the University of California at Chico in 1963; and at the
Big Sur Camp in 1964. Since 1961 Cornellia has devoted her
life to the teaching of macrobiotic cooking, childcare, home
remedies, and philosophy. Since 1965 Cornellia and Herman
Aihara have organized fourteen macrobiotic summer camps
in California; her cooking has been the biggest attraction.
On the cover is a large color photo of freshly prepared
food, including slices of deep-fried tofu. Address: 902 14th
St., Oroville, California 95965.
1473. Butterfield, Fox. 1982. China: Alive in the bitter sea.
New York, NY: Bantam Books. 468 p. Illust. Index. 23 cm.
• Summary: A section discussing food shortages and
rationing (p. 100-01) states that each neighborhood state
grocery shop issues a special type of ration booklet. “It
includes monthly allotments of soap, sugar, bean curd, corn
starch, some types of fish, and several Chinese delicacies
like sesame paste and vermicelli noodles made from green
beans.”
In Chongqing–a city in Sichuan province that was
Chiang Kai-shek’s wartime capital–the author enjoyed “a
peppery bean-curd treat” (p. 105-06). Getting enough to
eat is an obsession for most Chinese. Popular cooking oils
(especially peanut or rapeseed oil) are hard to get (p. 117).
Address: Peking, China & USA.
1474. Coyle, L. Patrick, Jr. 1982. The world encyclopedia of
food. New York, NY: Facts on File, Inc. xv + 790 p. Illust.
Index. 28 cm.
• Summary: Contains basic information (sometimes

interesting, often superficial, with quite a few errors) about
some 4,000 foods and beverages, including worldwide
staples (potatoes, soybeans, apples), local specialties,
delicacies, major brand-name products (Coca-Cola) and
oddities (penguin eggs, grasshoppers). With 200 line
drawings, 150 black-and-white photos, and 50 color plates.
See entries for soybean (incl. black soybeans, fermented
tofu, miso, soybean flour, soybean milk, soybean oil, soy
sauce, tempeh; tofu, “white soybeans”), and Worcestershire
sauce (which “is said to contain more than 100 ingredients,
including soy sauce, vinegar, molasses, chili, anchovies,
garlic, shallots, tamarinds, limes and many spices”).
Tofu: “A fermented form of this, called stinking tofu,
is a favorite snack of the Chinese. It has a pungent smell
and is usually deepfried [deep fried] and seasoned with soy
sauce, vinegar, mashed garlic or chili paste. The food value
is high...” (p. 643).
Note: This is the earliest English-language document
seen (Oct. 2011) that contains the term “stinking tofu.”
Also has entries for: Almond, chufa, peanut, peanut
butter, peanut oil, seaweed (incl. algae, dulse, laver, rock
weed / sea wrack, agar-agar, carrageen, kelp), sesame (with
illustration of leaves, flower, and pods). Address: Freelance
writer, Oceanside, California.
1475. Hooker, Alan. 1982. Vegetarian gourmet cookery.
Revised ed. San Francisco, California: 101 Productions.
New York: Distributed by Scribner. 185 p. Edited by Helen
Morrow. Illust. by Sara Raffetto. 21 cm.
• Summary: The author started and ran the Ranch House
Restaurant in the Ojai Valley of southern California,
which served vegetarian food. Soy-related recipes include:
Baked soy beans (p. 69). Sesame-soy bread (p. 76). Tofu
with tempura vegetables (p. 126). Soybean loaf (p. 132).
Mushrooms with tofu (p. 148). Address: Ojai, California.
1476. Horsley, Janet. 1982. Bean cuisine. Stable Court,
England: Prism Press. 89 p. Revised ed. 1993. Illust. (by
Andrew Pomeroy). Index. 20 cm. General index. Recipe
index. U.S. edition published in 1989 by Avery Publishing
Group (Garden City, New York).
• Summary: Page 16 shows 2 illustrations of a soya bean.
Pages 20-23. In the section titled “The A-Z of beans” is
description of each kind of bean, with the longest reserved
for “Soya Bean.” which “has been a staple food in the Far
East for over 5,000 years, and it is even referred to as ‘the
meat of the soil. It is the most nutritious of all beans, having
a protein content equal in quality to that of animal protein
foods.” This section also contains descriptions of soya sauce,
soya paste or miso, bean curd or tofu (“sold in Chinese
delicatessens and some wholefood shops”). Then comes a
6-line “Recipe for home-made tofu,” and additional brief
descriptions of soya milk and finally a 5-line “Recipe for
home-made soya milk.”
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Page 29: The subsection on “Types of bean sprouts”
has a 3-column table–type, average length after 5 days,
comments. The types of beans are mung beans, aduki beans,
green lentils, chick peas, and soya beans, which are 1-1½
inches long after 5 days. Comments: “The hardness of the
bean makes it difficult to sprout. Best to soak initially for 24
hours.
Pages 34-35: “Cooking times” gives both simmering
times and pressure cooking times for 20 types of beans.
The soaking time for each type for simmering is overnight,
except for soya beans which is 24 hours–followed by 3-3½
hours of simmering. The soaking time for each type for
pressure cooking at 15 psi pressure is 6 hours for all types
except soya beans which is 24 hours, followed by 25-30
minutes of pressure cooking.
The rest of the book is recipes: Tofu spreads: Tofu nut
spread (with peanut butter). Tofu scrambled eggs. Tofu
garbanzo paté. Miso spreads: Miso and spring onion spread.
Miso and spring orange spread. Miso and banana spread.
Miso and cheese spread. Paté minute. Soft soya cheese. Soya
paté.
Salads: Tofu salads (p. 62-64): Melon medley. Tangerine
tofu.
Soups (p. 70-71): Miso soup.
Stove-top dishes: Tomato and soya hotpot (with soya
flour; p. 79-80). Miso and almonds (with brown rice; p. 8586).
Oven dishes: Sesame soya croquettes (p. 109-10).
Spiced soya beans (p. 110-11).
Desserts: Mixed fruit and soya pie (p. 127-28). Address:
England.
1477. Magariños, Hélène. 1982. Cuisine pour une vie
nouvelle [Cuisine for a new life]. Paris: Editions Debard. 230
p. Preface by Aveline Kushi. Foreword by Dr. Yves Nani.
Illust. (some color). No index. 22 cm. [195 ref. Fre]
• Summary: This is a practical book about macrobiotic
foods, cookery, and medicine. On the cover: La
macrobiotique, pratique alimentaire de la sagesse orientale.
Lacking an index, the book is difficult to use.
Contents: Introduction by the author. Macrobiotic /
yin-yang terminology. Glossary. 1. Cereals. 2. Vegetables.
3. Legumes and sea vegetables. 4. Soups, sauces and
condiments. 5. Seitan and fish. 6. Desserts and beverages.
7. For mothers and infants. 8. Suggestions for some familiar
remedies.
The glossary (p. 41-43) includes: Sea vegetables,
amasake, azuki, gomashio, hijiki, koji, kombu, kuzu, miso,
natto, nigari, nori, potimarron (or Hokkaido pumpkin /
kabocha), rice koji, sake, seitan, shoyu, soba, suribachi,
tahini, tamari and shoyu, tekka, tea (3 years old), tofu, udon,
umeboshi, wakame, yang and yin.
The section on sauces (p. 76-77) includes: Cream of
umeboshi. Cream of umeboshi and tofu. Tamari with citron.

Tofu mayonnaise. Grilled sesame miso. Miso with grated
orange rind. Miso nuts. Note: Miso and tamari are used as
seasonings throughout the book.
Chapter 3 includes (in the section on Soya, p. 109-15):
Edamame. Special recipe for anemia or fatigue. Soybeans
cooked with miso. Homemade tofu (curded with nigari,
with 5 helpful photos). A kind of fromage blanc made from
tofu. Tofu mayonnaise. Tofu cooked with tamari. Tofu and
vegetables. Homemade natto. Natto with onions. Natto with
hard-boiled eggs.
About the author (with a photo) appears on the back
cover.
Note: This is the earliest French-language document
seen (Oct. 2021) that mentions amazake, which it calls
“Amasake.” Address: France.
1478. Shulman, Martha Rose. 1982. Fast vegetarian feasts.
New York, NY: The Dial Press. 312 p. Illust. Index. 24 cm.
• Summary: This is a book of “delicious healthful meals in
under 45 minutes. It is interested in protein complementarity
with a low-fat diet. Soyfoods are used extensively. Wherever
a heart symbol appears next to a recipe, it is acceptable for
low-salt and low-fat dishes. The ingredients section (p. 1318) discusses and defines soybeans (“the king of beans, as far
as nutrients are concerned”), soy flakes, soy grits, miso, and
tofu. “Tofu is my mainstay. It is a miracle food.” Savorex,
Marmite, and Vegex are three different brand names for
the same product, a yeast extract that comes in the form of
a dark viscous paste.” Never cook soybeans in a pressure
cooker. They [the skins] tend to foam and clog the safety
valve, which can cause an explosion.
Page 14 states: “Soy flakes: Soybeans that have been
cooked, split, and dehydrated. Because they take only 30
minutes to cook and are as high in nutrients as soybeans,
they are a perfect high-protein convenience food. Soy flakes
can always be substituted in recipes for soybeans.
“Soy grits: Cracked soybeans. These are a nutritious
addition to grain dishes (you can cook them along with the
grains), have a nutty texture and taste, and take only 40
minutes to cook–another good convenience food.”
Soy-related recipes include: Tofu mayonnaise (p. 57).
Tofu cream sauce. Tofu béchamel (p. 58). Morning tofu
spread or evening pudding (p. 59). Roasted soybeans [dry
roasted soynuts] (p. 60). Tamari-bouillon broth (p. 62).
Instant tamari-bouillon broth (p. 63). Simple miso soup (p.
68-69). Miso soup with buckwheat noodles (p. 70).
One chapter is titled “Grains, legumes, tofu, and
vegetables” (p. 91). Easy hiziki [hijiki] and squash dinner
with soba and soy (flakes and tamari, p. 101). Brown rice
“risotto” with soy flakes. Eggplant stuffed with rice and soy
“risotto” or risi e bisi (p. 110). Fried rice and soy grits with
vegetables (p. 114). Spicy eggplant miso sauté with bulgur.
Purple cabbage, tofu, onions, and winter squash with miso
(p. 125-26). Cabbage leaves stuffed with kasha, with creamy
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tofu sauce (p. 130). Tofu cutlets (p. 131). Chilled tofu with
dipping sauces (p. 132). Teriyaki sauce (p. 133). Tahinitamari sauce. Miso toppings for tofu and grains (adapted
from The Book of Miso, p. 134-35). Tofu vegetable curry
(p. 136). Chinese-style tofu with vegetables and grains (p.
138-39). Tomato sauce with soy grits (p. 205). Tofu tomato
sauce. Pasta with tofu cream sauce (p. 209). Pesto with miso
(p. 217). Potato, tofu, and tomato tacos (p. 226). Tofu and
poblano tacos (p. 228). Green tomato, corn, and tofu tacos
(p. 230). Tofu mayonnaise (p. 237). Green tofu dressing (p.
238). Watercress, mushroom, and tofu salad (p. 252). Cottage
cheese and tomato salad with miso dressing (p. 256). Tofu
noodle kugel (p. 279).
Note: A revised 356-page edition was published in 1986.
The author is now living in Paris (May 1985) and there is
an added chapter of fish recipes. She has become “a more
serious fish cook...” How can a vegetarian book contain a
chapter of fish recipes? Address: Paris, France.
1479. Simonds, Nina. 1982. Classic Chinese cuisine. Boston,
Massachusetts: Houghton Mifflin. xi + 353 p. Illust. Map.
Index. 23 cm.
• Summary: This is a remarkable book by one who is part
“of a new generation of American chefs and food writers.”
The Pinyin system of romanization, “which was officially
adopted by the People’s Republic of China in 1979, has been
used for most of the Chinese words in this book” (p. vi).
A map of China (facing page 1) shows the individual
provinces and the four main culinary schools: northern,
western, eastern, and southern–as explained on pages 1-4.
Taiwan is considered part of the eastern school. The southern
school is comprised of only two provinces: Guangdong
(which includes the city of Guangzhou–formerly named
Canton) and Guangxi.
Soyfoods are used and discussed liberally throughout
this book. The section titled “Condiments, seasonings, and
special ingredients” (p. 5-11) gives detailed discussions of
hoisin sauce, oyster sauce, soy sauce (the three grades are
light, medium and heavy, with light having a delicate and
slightly more subtle flavor than the other varieties), sweet
bean sauce (and bean pastes including brown bean paste and
yellow bean paste), fermented black beans (and black bean
sauce).
The next section, “Selected fresh and pickled
vegetables” (p. 11-14) has an entry for bean sprouts (the two
main types are sprouted from mung beans {which are green}
and soybeans {which are yellow}; soybean sprouts have a
stronger flavor and require longer cooking).
Soy related recipes: Beef with noodles in a pot (with “2
cakes bean curd,” p. 76). Cold spicy noodles (with “2 cakes
bean curd, about 3 inches square and 1 inch thick,” p. 80).
One chapter, titled “Soybeans and bean curd” (p. 11329) begins with a charming introduction to “stinky bean
curd” (fermented tofu). As evening fell after dinner, luscious

scents and fragrances filled the air. Yet there was “a putrid
smell that defied classification. What was that baffling,
pungent odor, present in every part of the city.” After a bit of
research she soon discovered that it came from “stinky bean
curd (chou dou fu), a favorite snack of the Chinese.” Vendors
of this unusual “delicacy ran rampant all over the city with
their portable deep deep-fryers. My Chinese surrogate sister
and brothers, who were great fans of the stuff, used to race
outside, armed with empty bowls and chopsticks, at the
sound of the stinky bean curd man’s call. (The smell usually
preceded him by two blocks, giving everyone plenty of
notice.)” It is “made by fermenting fresh bean curd squares
in a brine with assorted spices and pickled vegetables.” The
resulting cakes are deep-fried... until golden and eaten with
soy sauce, vinegar, mashed garlic, or chili paste.”
The soybean is used to make various Chinese seasonings
including soy sauce, hoisin sauce, sweet bean sauce or paste,
and hot bean paste. Fresh green soybeans are cooked and
served with soy sauce and sesame oil. Whole dry soybeans
are fried and eaten as a snack.
“The nutritious properties of the soybean further explain
why it is so popular with the health-conscious Chinese.”
Heating soybean milk gives “bean milk sheets (fu pi)”
[yuba]. Also mentions “bean curd sticks (fu zu)” [dried
yuba sticks], bean curd sheets (bai ye),” and “bean curd
noodles (gan si).” In terms of consistency, the three basic
types of bean curd are soft, medium, and hard (dou fu gan).”
“Bean curd is also fermented in rice wine and spices to
make a popular seasoning (dou fu ru), which has a “slightly
cheeselike flavor.”
Nina concludes the introduction: “As most nutritionists
will agree, the soybean and its many by-products are the
foods of the future.” Line drawings show: soybeans, bean
curd, bean milk sheets, bean curd sheets, bean curd sticks,
and bean curd noodles. Recipes in this soy chapter: Meatball
and soybean casserole (with “4 cups dry soybeans, p. 116).
Sweet soybean milk (How to make at home; the Chinese
equivalent of America’s cup of coffee for breakfast, with 2
cups dry soybeans and 1 cup sugar. Typically accompanied
by a sesame flat bread {shao bing} and a fried cruller {you
tiao}). Stir-fried soybean sprouts with red-in-snow. Stuffed
bean curd rolls (with “8 dried bean curd sheets or bean
milk sheets”). Sweet-and-sour fish slices (with “10 dried
bean milk sheets”). Eggplant rolls (with “6 dried bean milk
sheets”). Buddha’s delight (a well-known vegetarian dish,
with “2 ounces bean curd sticks”). Cold tossed bean curd and
celery shreds (from Sichuan, with “8 cakes bean curd, about
3 inches square and 1 inch thick”). Red-cooked bean curd.
Braised bean curd with black mushrooms in oyster sauce
(from Sichuan). Stuffed bean curd (from Canton). Ma po
bean curd (from Sichuan). Eight-treasure stir-fried vegetables
with meat (with “3 cakes bean curd, about 3 inches square
and 1 inch thick”). Northern-style bean curd (p. 129).
More soy related recipes: Steamed fish fillets in black
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bean sauce (with “1 tablespoon fermented black beans,
rinsed, drained, and minced,” p. 183). Double-cooked pork
slices (with “3 cakes bean curd,” p. 230). Steamed spareribs
in black bean sauce (with “2 tablespoons fermented black
beans, rinsed, drained, and coarsely chopped,” p. 234).
Stuffed peppers in black bean sauce (with “1 tablespoon
fermented black beans, rinsed, drained, and minced,” p. 272).
One entire chapter is titled “Vegetarian dishes” (p.
279-94). The introduction discusses the Kuantu Temple
(a Buddhist-Taoist sanctuary about 1 hour drive from
Taipei), and the origin of vegetarian cuisine in China in
early Buddhist and Taoist monastery kitchens. Wheat gluten
(mian jin) and related preparations such as deep-fried wheat
gluten balls (mian jin pao), steamed wheat gluten chunks
(kao fu), plus seasonings such as “pickled bean curd (dou fu
ru)” are often used. Soy related: Broccoli in mock crabmeat
sauce (with “1 cake bean curd,” p. 285). Vegetarian lion’s
head (with “4 cakes bean curd,” p. 287). Mock goose (with
“20 bean milk sheets” [yuba], p. 290-91). Vegetarian eight
treasures (with “2 cakes bean curd,” p. 291). Wheat gluten
(how to make at home from wheat flour, p. 292).
More soy related: Eight-treasure mixed soup pot (with
2 cakes bean curd,” p. 310-11). Hot and sour soup (with “2
cakes bean curd,” p. 316).
About the author: A photo of Nina Simonds (in Chinese
clothing) appears on the inside rear dust jacket. She studied
Chinese food and cooking, language and culture, in Taiwan
for more than three years (she arrived there at age 19) with
Chinese master chefs at the Wei-Chuan school in Taipei,
while living with a Chinese family. She subsequently
received the Grand Diplôme from La Varenne École de
Cuisine in Paris, where she also taught Chinese cooking.
“For the past eight years (prior to 1982) she has taught
in cooking schools all over the United States and Canada
and her articles have appeared in Gourmet and Cuisine
magazines and the Boston Globe” (from the inside rear dust
jacket). Address: Salem, Massachusetts.
1480. USDA Economic Research Service. 1982. China.
Review of Agriculture in 1981 and Outlook for 1982.
Supplement 6 to WAS-27. iv + 36 p. 28 cm.
• Summary: The section titled “Oilseed production soars”
states (p. 5): “Oilseed production increased dramatically for
the fourth consecutive year, with rapeseed, sunflowerseed,
peanuts, and cottonseed all setting records. Production of all
oilseeds was nearly 24.3 million tons, 21 percent over 1980
(table 4 [p. 22]).”
“Another major achievement, although not a record,
was the 17-percent increase in soybean production. In
September 1980, the State announced a 50-percent price rise
for soybean procurements. Farmers responded by planting
soybeans on former grain fields and newly reclaimed land.
The total area rose nearly 10 percent to an estimated 8
million hectares. Despite flooding in some of the major

producing areas of the northeast, yields elsewhere were high
enough to more than compensate, and farmers harvested 9.25
million tons of soybeans.”
Table 4 (p. 22) shows “Area, yield and production of
oilseeds, 1977-1981,” for soybeans (by far China’s leading
oilseed in production and area, although peanuts had a 32%
higher yield), cottonseed, peanuts, rapeseed, sesameseed,
sunflowerseed, and other oilseeds.
Table 5 (p. 23) shows “Selected oilseed production and
area by province.” China’s leading provinces in soybean
production are:
Heilongjiang 1.855 million metric tons.
Henan 0.795 million metric tons.
Shandong 0.715 million metric tons.
Jilin 0.600 million metric tons.
Liaoning 0.530 million metric tons.
Anhui 0.510 million metric tons. Address: USDA.
1481. Yoneda, Soei; Hoshino, Koei; Schuefftan, Kim. 1982.
Good food from a Japanese temple. Tokyo, New York, and
San Francisco: Kodansha International. 224 p. Illust. Index.
27 cm.
• Summary: An outstanding, beautiful book, the best seen
to date on Buddhist Vegetarian Cookery (shojin ryori)–after
you get past the poor, almost embarrassing introduction,
written by Robert Farrar Capon of New York. The author,
Sôei Yoneda, is a great Zen Abbess and cook, and a visit to
Sankô-in, a Rinzai nunnery, is an unforgettable experience.
The recipes are arranged by season: Spring, summer, autumn,
winter, all seasons. For every recipe, both a Japanese and
an English-language name are given. Soy-related recipes
include: Soybean rice (mame gohan, p. 73). Unohana rice
(with fried okara, p. 75). Thick-rolled sushi (with driedfrozen tofu, p. 75). Tofu rice (p. 80). Soy bean dashi (p.
82). Miso soups (p. 85-88; 14 recipes, one for each month
but two for Jan. 1 and 2–White miso Ozoni and Zen temple
ozoni–and one for all seasons–Saké lees soup). Pickling with
miso (p. 89). Rape blossoms with miso-mustard dressing (p.
93). Bamboo shoots with vinegar-miso dressing (p. 98-99).
Quick oden (with tofu, p. 107-08). Green beans with miso
dressing (p. 113-14). Eggplant with miso sauce (p. 123).
Zucchini with sesame-miso sauce (p. 129). Steamed zucchini
with three-color miso (p. 130-31). Jade nuggets (kizami
nattô no ao-jiso age, p. 136). Pine cones (matsukasa, with
tofu, p. 151). Miso-pickled vinegared konbu kelp (p. 153).
Crisp turnip with sesame-miso dressing (p. 158). Amazake
(p. 162). Daikon with miso sauce (daikon oden, p. 170).
Brussels sprouts with miso sauce (p. 179-80). Dried-frozen
tofu mélange (p. 181-82). Not exactly hamburger (“patties”
with dried-frozen tofu and okara, p. 182). Simmered driedfrozen tofu (p. 182-83). Dried-frozen tofu tempura (p.
183). Konnyaku in miso dressing (p. 184). Fried unohana
(iri unohana, with thin deep-fried tofu and okara, p. 187;
“The mash or lees (okara) remaining after making tofu
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are inexpensive, plentiful, and nourishing–ideal everyday
temple food. By itself okara is not interesting, but it is
brought to life by the addition of a little oil and a few other
ingredients”). Inari-zushi (p. 189-90). Grilled usuage (with
thin deep-fried tofu, p. 190). Deep-fried usuage (p. 190-91).
Golden sushi rolls (with usuage, p. 191). Rôbai (Sanko-in
fresh wheat gluten, p. 192-93). Deep-fried dried yuba (p.
195). Fried and simmered dried yuba (p. 196). Sesame “tofu’
(with kuzu, p. 196-99). Almond tofu (p. 202). Salt-grilled
tofu (from old Naniwa, today’s Osaka, p. 203-04). Steamed
tofu loaf (p. 206). Salad with white [tofu] dressing (shira
ae, p. 206-07). Steamed tofu cup (otôfu no chawan mushi,
p. 208). Deep-fried tofu in thick sauce (p. 209). Tofu sauté
(yaki-dofu no atsuyaki, p. 213). Bean flowers (nattô no mochi
gurumi, p. 215). Buckwheat-miso topping (p. 215-16). Miso
mayonnaise (with sweet white Saikyo miso, p. 216-17).
Contains 17 pages of color photos showing dishes
prepared from recipes in this book. The 510 delicate
illustrations (both line drawings and simple brush paintings)
clarify and enhance the text throughout.
In 1987 this book was re-issued with a new title: The
Heart of Zen Cuisine: A 600-year Tradition of Vegetarian
Cookery. Address: 1. Abbess, Sanko-in Zen temple, Honcho
3-1-36, Koganei-shi, West Tokyo (Musashi Koganei Station).
1482. Munson, Judy. 1983. Dining out: The Golden
Mushroom (Ad). Chicago Tribune. Jan. 7. p. SWC7, or SC7.
• Summary: The menu of this natural foods restaurant, at
18500 S. Vincennes Ave., compromises with a few chicken,
shrimp and tuna offerings, but no white sugar is allowed in
the place. The most popular item on the lunch menu is the
veggieburger, served stuffed in whole wheat pita bread. Tofu,
a food well known to vegetarians, is served scrambled with
green onions and sesame seeds.
“For the uninitiated, tofu looks like cubes of chicken
breast, but actually is a soy bean curd (soy milk made into
cheese). ‘It’s a perfect food, if you can get used to the taste,’
said the chef.”
1483. Secretary General, The Vanaspati Manufacturers’
Association of India. 1983. Re: Vanaspati in India. Letter
to William Shurtleff at Soyfoods Center, Jan. 11–in reply to
inquiry. 1 p. Typed, with signature on letterhead.
• Summary: Vanaspati was first imported into India in 1919
[probably by Dutch exporters; see Wilson 1954]. The name
of the company which imported it is not known. Since
vanaspati had a flavor and granular consistency resembling
ghee, but was much cheaper, its imports to meet the needs of
commercial users such as caterers and restaurants increased
rapidly. Total imports reached 28,000 tonnes in 1929.
Since India was then a large exporter of groundnuts
[peanuts] and groundnut oil, the country had a natural
advantage in producing vanaspati domestically. So in 1929?
India’s first vanaspati factory was established in Bombay by

Forbes, Forbes, Campbell & Co. Ltd., a British company,
under the name Indian Vegetable Products Co. Ltd. This was
followed in 1932 by Hindustan Vanaspati Manufacturing Co.
Ltd., run by Unilever [in Bombay].
In 1981, total production of vanaspati in India was
848,000 tonnes. The main oils used in its production were
imported soyabean oil 57.62%, cottonseed oil 17.38%,
imported palm oil 8.77%, sesame oil 5.35%, imported
rapeseed oil 4.08%, and other minor oils 6.08%.
All soyabean oil imported into India is used for the
manufacture of vanaspati. From the indigenous production of
about 80,000 tons of soyabean oil, nearly one-half is used as
refined cooking oil.
The Vanaspati Mfgrs. Assoc. also has an office in New
Delhi. Address: 6th floor, Harilela House, 28/32 Mint Road,
Bombay 400 001, India. Phone: 26-2434.
1484. Sheraton, Mimi. 1983. Restaurants: Japanese fare for
theater nights. New York Times. Jan. 14. p. C18.
• Summary: This is a review of Sushiko, a Japanese
restaurant at 231 West 55th St., between Broadway and
Eighth Ave. in New York City. They sell: “fried half-eggplant
mellowed with miso sauce, topped with sesame seeds;
soybean cakes [tofu] in seaweed soup with vegetables;
oshitashi [o-shitashi, o-hitashi], a salad of marinated spinach
with soy sauce and crunchy flakes of dried bonito, and natto,
winy, fermented soybeans in an egg and scallion sauce.”
And “zaru soba, cold buckwheat noodles with soy sauce,
horseradish and scallions were refreshing.” “Broiled fish,
meats and poultry, done teriyaki-style are stringy and less
interesting...”
1485. Product Name: Vegie Burger.
Manufacturer’s Name: Bud, Inc.
Manufacturer’s Address: 1100 Wicomico St., Baltimore,
MD 21230.
Date of Introduction: 1983 January.
Ingredients: Natural nigari tofu, carrots, cabbage, onion,
celery, potato, yam, okara, soymilk, sesame seeds, sunflower
seeds, soybean oil, sea salt, spices.
Wt/Vol., Packaging, Price: 7 oz vacuum pack.
How Stored: Frozen.
Nutrition: Per 3.5 oz.: Calories 210, calories 12 gm,
carbohydrates 13 gm, fat 13 gm, sodium 235 mg (235
mg/100 gm).
New Product–Documentation: Label. 1983. Jan. (dated).
4.5 inches square. Black and white on reddish-purple.
“Keep frozen. Completely vegetarian. All natural. No
preservatives.” Logo reads: “Soyfoods for a healthy world”;
East West. 1987. June. p. 65.
1486. Kennedy, Robert. 1983. A message from our president
[History of Chico-San]. Crackerbarrel (Chico, California)
1(1):2. Jan.
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• Summary: This article, which gives a brief history of
Chico-San, Inc., is in the first issue of a new Chico-San
newsletter.
“There is a lot of excitement at Chico-San these days.
Twenty years have passed since we opened in a little
basement room to grind sesame seeds by hand for gomasio
[gomashio], and repack bulk shipments of miso and shoyu
(then called tamari) from our suppliers in Japan. From that
meager beginning, Chico-San has become a leader in many
areas of food manufacturing and distribution and has gained
annual sales substantially in the millions.
“We are grateful for our achievements and we are
proud that the complement of Chico-San employees had the
loyalty, talent, tenacity and integrity that it took to bring us to
this satisfying twenty-year plateau, I refer to this as a plateau
because we are now reorganizing our efforts to put more
emphasis on our Japanese imports. These are quality foods,
called for in George Ohsawa’s macrobiotic dietary precepts,
that are not yet manufactured in this country.
“It was in 1959 that George Ohsawa with Lima Ohsawa
first introduced his philosophy of the Far-East and his
concepts of diet to the U.S. public. It was in New York City
where hundreds of people attended his ‘dinner lectures.’ The
food was orchestrated by Lima while George took care of the
philosophy and other pertinent subjects.
“It was from these lectures that 32 people collected
under the umbrella of Ohsawa’s teachings and moved to
Chico, California where they could work together to pass
along what they were learning.
“Some of the names–Herman & Cornellia Aihara, Alvin
& Nina Bauman. Dick & Penny Smith, Bill & Dorothy
Salant, Teal Ames, me and my wife, Betty.
“As we camped on the way from New York to Chico,
we had nightly campfire meetings during which time we
defined and prioritized our purpose for moving. Everyone
agreed that first on our list of priorities would be to set
up a food company that would provide the best available
products necessary to the macrobiotic dietary instructions
of Ohsawa. All of us were working on various degrees of
health problems and we knew that our physical and mental
betterment would parallel the quality of the food we ate. It
was our resolve then that Chico-San, Inc., our new company
name, would carry only the best foods available. This has
been our policy and it is our responsibility to people who
seriously relate good health to good food.
“Chico-San was incorporated in March 1962, and after
Chico-San had been in business a few months the health food
industry began seeing food products with foreign-sounding
names on its shelves–names such as Tamari–Miso–Kombu–
Hijiki–Kuzu–etc. All products first introduced by Chico-San.
Later on Chico-San introduced the first organically grown
rice to the health food industry, while our rice cakes became
one of the industry’s most popular sales items.
“In 1972 Chico-San was consumed by fire of such

severe consequences that we were put out of business for
almost a year. When we did return it was necessary for us to
concentrate on our most popular items. These were items that
we manufactured–rice cakes–rice syrup–candies made of rice
syrup–these products would give us our best chance to regain
solvency because they offered better profit margins.
“We continued to carry the Japanese products because
it was our responsibility to those that had come to depend
on Chico-San for quality, however by this time there were
several companies [including Erewhon] competing for the
sale of the Japanese products. Through their price cutting
policies a market was created that was not profitable,
consequently they had to lower their costs by buying
products from dubious sources. Many such companies have
since gone bankrupt.
“Twenty years ago when Ohsawa’s macrobiotic diet
was new to America it was taken with scepticism but now
that there have been many dramatic cures accorded to it, its
popularity is gaining by great strides. This makes ChicoSan’s responsibility greater than it has ever been because
more and more people are being attracted to the Ohsawa
regimen.
“Since Chico-San started it has always been the
Ohsawas, both Lima and George, who have given ChicoSan its quality control regarding the Japanese imports. We
have only carried products recommended to us by them and
chosen by them for their own use. Since Mr. Ohsawa’s death
several years ago Mrs. Ohsawa was given the recognition by
people world-wide for being the most knowledgeable person
in regard to her husband’s work.
“Chico-San uses Ohsawa Japan, Inc. in Tokyo as its
only supplier for its imports, This is a company started by
George Ohsawa and now run by Lima Ohsawa’s sister, Flora
Tanaka. The very strict supervision of the company and the
uncompromising attitude of its employees comes from years
of collective study under Ohsawa.
“Jun Makino, a representative to Chico-San. Inc. from
Ohsawa Japan, Inc. in Tokyo, has recently joined us in
Chico. He is now busily engaged in translating hordes of
material being sent to us from Ohsawa Japan. pertaining
to macrobiotic foods and how they have traditionally been
used.
“This additional information will appear in our
newsletters; it will also be included in our pamphlets and
catalog as space and time permit.
“Jun will be in charge of our Japanese imports and will
also take over our mail order department.
“Peter Milbury is back with us to help with our
expanded efforts. Peter is our operations director, a job
designed to assist me as president in the performance of
executive duties,
“We have added several others to our complement, so
that we can increase our effectiveness as a macrobiotic foods
supplier. We’ll introduce them to you in future issues of the
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newsletter because we would like you to get to know the
people that supply your food.
“Our excitement on our 20th anniversary is genuine as
we confirm our dedication of 20 years ago. to bring you the
best quality available.”
Also includes articles on imports from Japan and winter
recipes using miso and soy sauce. Address: Chico-San, Inc.,
P.O. Box 810, Chico, California 95927.
1487. Leviton, Richard. 1983. Mochi, amazake and seitan:
Introducing three new foods from the Orient. Vegetarian
Times. Jan. p. 32, 34-35, 37. [2 ref]
• Summary: This article begins with a description of each
of these foods, when and where the author was introduced
to each, how he enjoyed them and why he thinks they will
become part of American vegetarian cuisine.
The first section is titled “Mochi: The pounded rice
that puffs.” “Since 1979, Grainaissance, a Berkeley,
California company, has been working to popularize mochi,
manufacturing over 3000 pounds a week in five flavors and
shipping it around the country. Grainaissance proprietor
Tony Plotkin began experimenting with mochimaking in
1978 when he produced about sixty pounds a week and
sold it through the Rising Sun store [in San Francisco]
where he worked. Delighted with the product and sensing
its commercial appeal, Tony and his partner, Yuki Aihara
[sic, Muramoto] enlarged production in November, 1979,
and started deliveries to about a dozen Bay Area stores. At
that time mugwort mochi was the most popular... but today
Tony’s best sellers are plain, raisin and sesame garlic. Other
flavors marketed have included alfalfa and carob-date, and
Indian Spice...” Mochi is often seasoned with shoyu. A
recipe recommended by Akiko Shurtleff and developed at
Tassajara is given; it uses butter, shoyu, honey, and grated
ginger root.
The second section, titled “Amazake: The fermented rice
you drink” states: “In America, amazake is now produced
by at least four companies that sell to natural foods stores.
These include Grainaissance in Berkeley, California, and
The Bridge in Middletown, Connecticut. Jordan Stearn, The
Bridge’s master of grains, who ferments about 70 quarts
of amazake weekly, comments, ‘Seitan and amazake are
our version of meat and sugar.’” The Bridge was the only
company in America making all three of these foods: mochi,
amazake, and seitan.
The third section is titled “Seitan: The vegetarian meat
from wheat.” “The early history of seitan is shrouded in
vagueness, but it is believed that itinerant Chinese Buddhist
monks used seitan... Seitan... is actually not an authentic
part of Japanese culinary tradition nor is ‘seitan’ a Japanese
word, according to Bill Shurtleff. Seitan, rather, as modified
fu, is the invention of the macrobiotic community. Whatever
its origins, seitan has found a new home in the U.S. and for
Winston and Joan Donovan it has proved to be both a life-

sustaining and livelihood providing wholesome food.
“The Donovans launched their Upcountry Seitan
business from their Worthington, Massachusetts, farmhouse
in January 1982, largely because Winston had been
diagnosed as having an incurable kidney disease which even
dialysis couldn’t halt. After a consultation at Boston’s East/
West Center, he adopted a macrobiotic diet featuring seitan
and, in the past year, has regained his health and resolved his
kidney ailment. For Winston, who drastically changed his
diet in his forties, seitan’s chief attraction is that it resembles
meat enough in taste and texture to satisfy most longings
for beef and veal. The entire family is now vegetarian.”
Describes how the Donovans use high-gluten hard red spring
wheat to make 300 lb of seitan strips each 6-day week in
their tidy 400 square foot shop. After kneading with water,
the elastic gluten is called kofu. A separate product, named
“Tan-pops,” was sold several years ago in Boston. They were
large fist-sized chunks of seitan, breaded in cornmeal, deepfried, and sold unwrapped in wicker baskets by the check-out
counters of a few natural foods stores in Boston. Photo show:
(1) Pieces of deep-fried seitan served on a dish. (2) Winston
and Joan Donovan in their seitan shop with their products.
(3) Slices of seitan in a frying pan. Address: 100 Heath Rd.,
Colrain, Massachusetts 01340. Phone: 413-624-5591.
1488. Walnut Acres. 1983. Organic farming–natural
foods [Mail order catalog and price list]. Penns Creek,
Pennsylvania 17862. 40 p. Jan/Feb. Illust. Index. 28 cm. [37
ref]
• Summary: A large color photo on the cover shows a red
barn in the snow, with the caption “Buy direct from the
farm–500 acres of chemical free soil.” In 1946 Paul and
Betty Keene first fell in love with Walnut Acres. They had
just completed four years of study in organic homesteadand-farm schools. Note: It is unclear when they started to do
business. They also sell products made by other companies,
such as Shiloh Farms, Fearn, and Westbrae. Soy related
products: Miso Plus all natural dip mixes. 4-grain cereal
(incl. soybeans). Hearty cereal (incl. soya). 12-grain cereal
(incl. soy). Soy grits, organic. Rice pancake mix (with soya
flour). Triticale pancake mix (with soya flour). 12-grain
pancake mix (with soya flour). Unbleached white pancake
mix with soya flour. Wheatless pancake mix with soya flour.
Whole wheat and soy pancake mix with soya flour. Cornell
flour, with organic soy flour. Soy flour, organic. Instant soy
milk powder. Sterling special carob blend (soya carob). 12
grain flour (incl. soya flour). Soya-carob bread mix (with
soya flour). Corn muffin mix (with soya flour). Apricot nut
quick bread mix (with soya flour). Granola maple quick
bread mix (with soya flour). Four Fearn cake mixes (with soy
powder). Pro-Nuts (soy-nuts). Soybeans, yellow (25 lb, 5 lb,
3 lb, 1 lb). Tempeh starter. Whole wheat and soy spaghetti.
Pea and soybean soup. Miso-Cup red vegetarian soup. Green
soybeans (whole dry, canned). Tamari soy sauce (with or
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without wheat). Comtessa coffee substitute (with soy beans).
Celestial Seasonings Breakaway Coffee Substitutes (most
have roasted malted barley and barley grains, and roasted
chicory root as the main ingredients). Lecithin granules (soya
phosphatides). Soy bean lecithin (raw, crude, natural pint).
Books. Soya-carob bread. Portrait photos show Paul Keene
and Betty Keene.
Also discusses: Gluten flour. Amaranth seeds. Psyllium
seed. Sesame seed (raw hulled; raw unhulled; toasted
hulled). Adzuki beans. Peanut butter, sesame tahini,
and other nut butters. Pita bread. Address: Penns Creek,
Pennsylvania. Phone: (717) 837-0601.
1489. Wasserman, Debra. 1983. Tofu cooking demonstration:
Friday 8 pm. January 28. Baltimore Vegetarians 2(1):1. Jan.
• Summary: “Baltimore Vegetarians will be sponsoring
both an enjoyable and educational event on Friday evening,
January 28th, 1983. At 8 pm, in the Mt. Vernon Place
Methodist Church located at 10 East Mt. Vernon Place.
Baltimore Vegetarians member Sandy Weinstein will do a
tofu cooking demonstration as well as a discussion.
“Sandy will be preparing an appetizer–tofu tahini dip, a
main dish–tofu arame seaweed pie, and a dessert–tofu cheese
cake. She will also speak about the various ways tofu can be
prepared–for instance in spreads, marinades, desserts, main
dishes, etc.
“The cost for this event is $1.00 for members and $3.00
for non-members. We will also be offering pita sandwiches
for 75 cents each and free cider.
“Call 752-VEGV and let us know if you plan to attend
this event.” However reservations are not required. Address:
P.O. Box 1463, Baltimore, Maryland 21203. Phone: 301752-VEGV.
1490. Marter, Marilynn. 1983. Taste of the East added
to U.S. ‘melting pot.’ Philadelphia Inquirer (The)
(Pennsylvania). Feb. 1. p. 23, 34 (1C, 12C).
• Summary: “Korean dishes are simpler in form, although
often stronger in taste, than other Asian styles. The basic
flavors of Korean food are garlic, ginger, black pepper,
scallion, sesame and soy. These are accented with cayenne
pepper, chili powder, gochujang (a salty chili paste), bean
paste and rice wine.”
1491. Low, Robert. 1983. And here comes... the VegeBurger.
Observer (The) (London). Feb. 27. p. 4. Sunday.
• Summary: This meatless burger, which was created by
Gregory Sams, was launched nationally last week. He hopes
“it will be the next product to graduate from the health food
shop circuit into the mainstream of national gastronomical
life.”
In the late 1960s, his brother Craig founded the Ceres
Bakery in Portobello Road. Greg started “the Harmony
Foods health food business, developing it into a £2.5 million

a year turnover operation when he sold it out last year to
concentrate on the VegeBurger.” He
Gregory Sams now lives in Kensal Rise, West London,
where he worked for 6 months to perfect the [dry mix]
recipe, whose main ingredients sesame seeds, oats, soya,
wheat, and vegetables.
1492. Product Name: The First Great Tofuburger Mix.
Manufacturer’s Name: Essential Foods, Inc. (Product
Developer-Marketer).
Manufacturer’s Address: P.O. 8462, Emeryville,
California. Phone: 314-832-7575.
Date of Introduction: 1983 February.
Ingredients: Sunflower seed meal, soy flour, sesame seed
flour, arrowroot, garbanzo flour, sea salt, soy sauce, garlic,
onion, torula yeast, natural herbs & spices.
Wt/Vol., Packaging, Price: 5.3 oz (150 gm) foil packet.
How Stored: Shelf stable.
New Product–Documentation: Label (foil packet).
Undated. 5.5 by 7.5 inches. Orange, blue, red, tan. Color
photo of burger on front. Recipes on back for Tofuburgers,
Tofuballs or Appetizers, Tofuloaf. Spot in Soyfoods. 1983.
Summer. p. 54. The contents of the packet is mixed with 1 lb
of tofu to make 6 tofu burgers.
Leaflet. 1983. The First Great Tofuburger Mix. 2 p.
Address is 5565 Fremont St., Oakland, CA 94606. Talk
with Craig Ramsell. 1989. March 14. This product was
discontinued in late 1983, having been replaced by the Lite
Chef California Burger. The product was co-packed by
another company.
1493. Product Name: Light Soysage (Meatless Okarabased Sausage).
Manufacturer’s Name: Light Foods Inc.
Manufacturer’s Address: 6144 Bartmer, St. Louis, MO
63133. Phone: 314-721-3960.
Date of Introduction: 1983 February.
Ingredients: Okara (soy pulp), whole wheat flour, soymilk,
nutritional yeast, wheat germ, soy oil, bulgar wheat, shoyu,
honey, sesame seeds, herbs & spices.
Wt/Vol., Packaging, Price: 12 oz sausage-like dark reddish
brown paperboard tube.
Nutrition: Per 2 oz.: Calories 147, protein 6.3 gm,
carbohydrate 16.5 gm, fat 6.1 gm, sodium 292 mg.
New Product–Documentation: Spot in Whole Foods.
1983. Jan. p. 39. “New Tofu Line. Light Foods, Inc. presents
a new dimension to soyfoods: Light Links, Light Tofulogna
and Light Soysage.
Label. 1988 received. Chub-packed in a pre-printed
sausage-style casing. 10 by 3 inches. Orange, yellow, and
reddish brown. With label printed directly on tube. “Precooked. Meatless. 100% cholesterol free.”
Talk with Bob Davis, founder of Light Foods. 1994.
May 7. This product was similar to his first Soysage except
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that the packaging was different; the Light Soysage was chub
packed. Other products in this line that were chub packed
were Light Tofulona and Light Loaf. The latter product was
never commercialized.
1494. Product Name: Ray’s Seitan “Wheat Meat,” and
Ray’s Seitan Sandwich (in a Pita Pocket).
Manufacturer’s Name: Ray’s Seitan.
Manufacturer’s Address: 1865 East Ontario St.,
Philadelphia, PA 19134. Phone: 215-634-3361.
Date of Introduction: 1983 March.
Ingredients: Seitan “Wheat Meat” (12/91): Organic whole
wheat flour, wheat gluten, filtered water, natural tamari soy
sauce, kombu (sea vegetable).
Wt/Vol., Packaging, Price: Seitan: 6 oz and 12 oz round
plastic deli tubs, filled 3/4 full with broth.
How Stored: Refrigerated.
New Product–Documentation: Appropriate Foods, Inc.
Eat Appropriately! [Catalog and price list] (Brooklyn, New
York). 1987. Feb. “Ray’s Seitan Wheat Meat.” Talk with Ray
Reichel of 1865 E. Ontario St., Philadelphia, Pennsylvania
19134. 1991. Dec. 10. He first started making and selling
seitan in March 1983. The only other company that he knows
of to make seitan before him was Upcountry. The label says
Ray’s Natural Foods but its real registered and licensed name
is “Ray’s Seitan.” It is not listed in the phone directory. He
makes two seitan products, sells some himself locally, and
also sells to a distributor in the Delaware Valley, and a small
distributor in New York named “Fill the Basket.” It keeps
him very busy, and his business has been operating at full
capacity for quite a while. He is planning to expand next year
but he is unwilling to make any changes that would lower
the high quality of his product. The broth for his basic seitan
is made only from tamari, kombu seaweed, and water. The
sandwich is in a pita pocket with tahini dressing, scallions,
and lettuce. The gold foil label for the packaged seitan is
much nicer than that on the sandwich.
He was introduced to seitan through his vegetarian
diet and macrobiotics; there is an East West Foundation
in Philadelphia, but he has never studied in Boston. He
got interested in seitan, and since he was unemployed, he
learned how to make it from cookbooks by Wendy and
Edward Esko titled Introducing Macrobiotic Cooking
(1979) and Macrobiotic Cooking for Everyone (1980).
Today his average production of seitan is about 350 lb/week,
sometimes reaching 400 lb/week.
Label sent by Ray Reichel. 1991. Dec. 20. 3.5 inch
diameter. Red, gold, and black on orangish-yellow.
Illustration of a bird flying across a rayed gold sun with ears
of wheat on both sides. “Delicious meat substitute.”
1495. Hughes Markets. 1983. Foster Farms chicken (Ad).
Los Angeles Times. April 21. p. M25.
• Summary: The section titled “Oriental Foods” includes:

Hinode tofu, 19-oz pkg. $0.59
Morinaga tofu, 10 oz. box [aseptic] $0.49.
Yamasa soy sauce, 1-gal. can $4.45.
Sesame cookies, Tohato Harvest, 7 oz. $0.89.
Ramen, Yee Fu Mein 3 oz. pkg. 5 for $1.00.
1496. Product Name: VegeBurger (Frozen) [Herb &
Vegetable].
Manufacturer’s Name: Realeat Company (The).
Manufacturer’s Address: 2 Trevelyan Gardens, London
NW10 3JY, England.
Date of Introduction: 1983 April.
Ingredients: Sesame seeds, rolled oats, wheat gluten,
textured soya flour, wholewheat rusk, dehydrated onion,
dried mixed vegetables, yeast extract (Seasoning and seasalt
vary between the 3 varieties).
How Stored: Frozen.
New Product–Documentation: Letter (e-mail) from
Gregory Sams, originator of the VegeBurger–in response to
questions from William Shurtleff. 2007. Feb. 8. The article
by Low on the VegeBurger in The Observer (London; Feb.
27. p. 4. Sunday) was prompted by my press release, which
tied into the launching of the frozen VegeBurger in Feb.
1983. That product was made under license with my mix
and to my specs by a firm named Maynards in Taunton,
Somerset, England.
1497. Product Name: Baked Tofu in Teriyaki Sauce.
Manufacturer’s Name: San Diego Soy Dairy.
Manufacturer’s Address: 2965 5th Ave., San Diego, CA
92103.
Date of Introduction: 1983 April.
Ingredients: Tofu–organically grown soy beans, filtered
water, natural nigari, tamari, sesame oil, rice vinegar, barley
malt, fresh garlic and ginger, Dr. Bonner’s Mineral Bouillon,
spices, sesame seeds.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1983. 3.5 by 2
inches. Self adhesive. Brown on white. “Delicious.” Talk
with Gary Stein. 1989. Feb. 17. He thinks these products
were introduced in about April 1983.
1498. Kremin, Carol. 1983. Tofu recipes for people who
think they hate tofu. Bestways. May. p. 94-96.
• Summary: “These dishes are guaranteed to make a tofu
lover out of the most adamant die-hard.” “... tofu is probably
the most perfect natural food. You simply cannot beat it for
nutritional value.”
Recipes include: Tofu spinach salad. Italian tofu.
Marinated tofu salad. Tofuburgers. Tofu and spinach. Tofusesame scrambled eggs. Tofu fruit cream.
A small portrait photo shows Carol Kremin. Address:
Staff.
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1499. Arcure, Catherine. 1983. Food of the future, tofu has
many uses. Ann Arbor News (Michigan). June 1. [1 ref]
• Summary: Christine Liu, a local proponent of using tofu,
is in the process of completing a tofu cookbook. To see some
of the many interesting possibilities, stop by The Soy Plant
Deli, 211 East Ann St., in Ann Arbor, Michigan, where many
of the delicious take-out treats use tofu in imaginative ways.
A large color photo shows Christine, dressed formally, with
many tofu dishes she has developed on a table atop a table
cloth. Recipes are give for: Curried tofu strudel. Spinach
tofu strudel. Tofu stroganoff. Fluffy tofu. Tofu whole wheat
sesame cookies. Tofu peanut honey bars. Tofu coconut lemon
bars. Address: News food columnist, Ann Arbor, Michigan.
1500. Product Name: San-J Brown Rice Crackers
(Seasoned with Tamari) [Teriyaki, Sesame Sunflower,
Pumpkin, Vegetable, or Szechuan].
Manufacturer’s Name: San-J International, Inc.
Manufacturer’s Address: 3236 Boulevard, Colonial
Heights, VA 23834.
Date of Introduction: 1983 June.
Ingredients: Whole brown rice, various seeds, teriyaki or
tamari soy sauce.
Wt/Vol., Packaging, Price: 2.3 to 3.5 oz cellophane bag.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: 376 calories, 7.9 gm protein, 85.7
gm carbohydrates, 690 mg sodium.
New Product–Documentation: Spot in Soyfoods. 1983.
Summer. p. 54. These are the traditional senbei of Japan. On
package: “Wheat free, made with whole brown rice, no oils–
they’re baked. The perfect 100% natural snack.” East West.
1987. Sept. Inside back cover. “Most Honorable Crunch.”
1501. Soyfoods. 1983. Calcium absorption, soyfoods, and
vegan diets. Summer. p. 20-21. [1 ref]
• Summary: “The recent medical experience of a 41-yearold man, who had been following a longterm (12 years)
vegetarian diet, and who was diagnosed as having
osteoporosis (porous bones from calcium deficiency) raises
important questions for nutritional research on the suitability
of vegan diets and calcium absorption from soyfoods.
“The subject broke the neck of his right femur, 3 inches
below the top, during a fall while ice skating. The orthopedic
surgeon who set the break commented it was ‘virtually
impossible’ for a man of 41 to break this bone except in a
serious car accident. He also found the bone ‘exceptionally
soft, like balsa wood.’ The subject was next interviewed by
a nutritional endocrinologist who gathered information on
the subject’s diet, lifestyle, blood, urine, and bone mineral
density. The densitometer results revealed the subject’s bones
were of low density, quite porous: in fact 2.29 standard
deviations below the national norm. This means that only
one man his age in a hundred has a lower bone density.

The doctor concluded that while the subject was healthy
with a proper diet, for many years he had had a serious
calcium deficiency. Thus his body, receiving insufficient
dietary calcium, drew reserves from his bones, thereby
demineralizing them to a point of extreme weakness.
“A closer examination of the subject’s diet revealed that
his calcium intake had been far below the US RDA of 800
mg per day. The subject was curious that East Asians and
most Third World residents did not consume the RDA yet
seemed to have strong bones. The endocrinologist responded
that (1) non-dairying cultures such as Japan and China have
evolved genetically to utilize nondairy calcium sources
much more efficiently than dairy-consuming peoples; (2) if
a person who is raised on a dairy-rich diet changes, in midlife, to a low calcium diet, his body is unprepared and may
quickly enter a prolonged negative calcium balance; and (3)
the literature indicates that Japan has one of the highest rates
of osteoporosis and fractures of any country for which data
exists.
“On the physician’s recommendation, the subject began
a calcium supplement program as follows: Breakfast, 250
mg oyster-shell calcium with vitamin D; Lunch, the same;
Dinner, 250 mg phosphorus; Bedtime, same as dinner.
Additionally, the subject began drinking 2 glasses daily of
low-fat milk while consuming more sesame seeds, kale,
broccoli, and calcium sulfate tofu. The goal was to increase
daily calcium intake up to the RDA of 800 mg.
“Tofu and tempeh (and other soyfoods) had been a key
part of the subject’s diet and a main source of his calcium,
yet while calcium sulfate tofu is a good source for calcium,
nigari-coagulated tofu has only 28% as much calcium as
the former. The accompanying chart illustrates the amounts
of various soyfoods required to fulfill the RDA for protein
and what percent of the calcium RDA is thereby fulfilled. It
is clear that tofu is by far the most concentrated source of
calcium on a protein basis among soyfoods, yet one would
have to consume 1½ to 2 pounds a day to obtain all one’s
protein from tofu. Yet 550 g of regular tofu or 405 g of firm
tofu would supply all one’s calcium requirements. Further,
the most concentrated sources of soy protein (TSP, isolates)
generally have the lowest concentrations of calcium.
“The subject next calculated how much calcium
might be provided by typical per-meal servings of various
soyfoods. Six ounces (170 g) of regular tofu or firm tofu
provides 31% to 42% of the calcium RDA. Three ounces
of tempeh (85 g) provides 15%; one cup of soymilk (336 g)
provides a mere 6%. By comparison, the same amount of
cow’s milk provides 50% of the RDA for calcium and 17%
of the protein. Again, among the soyfoods, tofu appears to be
by far the best source of calcium.
“However, not all of the calcium present in foods is
actually absorbed by the body. In a typical American diet,
70% to 80% of the calcium consumed is excreted in the
feces. Phytic acid, present in soybeans, grains, and other
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legumes, tends to bind some of the calcium into an insoluble
complex, limiting its absorption. Oxalic acid, found in
spinach, beet tops, collard greens, chard, parsley, and
chocolate, can also bind calcium. To date, there has been no
research on the effect of phytic acid in soyfoods on human
calcium bioavailability. This is an important area for future
research in addition to general studies on calcium balance in
vegetarian diets.
“The correct conclusion to draw from this case history
is not that a soyfoods diet can lead to calcium deficiency,
but that in a primarily soy protein-centered and traditional
vegetarian diet, care should be exercised to supplement the
diet with adequate calcium. The US RDA of 800 mg for
calcium, the subject contends, is a ‘reasonable’ figure. ‘I
had always thought,’ concludes the subject, ‘that if I ate a
traditional diet, like any Third World peasant, I would be in
the best of health. Live and learn!’
A large table shows the protein and content of the
following soyfoods, and the amount of each one must
consume to get one’s recommended daily allowance. 1. Tofu,
regular calcium sulfate curded. 2. Tofu, firm calcium sulfate
curded. 3. Tempeh. 4. Soybeans, dry. 5. Soy flour / TVP. 6.
Soymilk. 7. Soy protein isolate.
1502. Product Name: Tofu-Charlotte (Rich Dessert)
[Maple Almond].
Manufacturer’s Name: Tofu Shop (The).
Manufacturer’s Address: 768 18th St., Arcata, CA 95521.
Phone: 707-822-7409.
Date of Introduction: 1983 June.
Ingredients: Fresh organic (Cal. Health Code 26569.11)
tofu, water, real organic maple syrup, safflower oil,
arrowroot, agar, real vanilla, almond extract, a touch of sea
salt. Crust: rolled oats, barley malt, coconut, sesame seeds,
wheat germ, corn oil, vanilla & cinnamon.
Wt/Vol., Packaging, Price: 5 oz (142 gm).
How Stored: Refrigerate at 34-39ºF.
New Product–Documentation: Label. Received 1988. 2.5
inches diameter. Self adhesive. Blue on peach. “Fresh ‘n
Natural. Lactose-free and cholesterol-free.”
1503. Product Name: Pâté Wildwood.
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 135 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
Date of Introduction: 1983 June.
Ingredients: Lentils, whole grain bread, onions, carrots,
celery, mushrooms, parsley, tomatoes, miso, tahini, safflower
oil, sea salt, and spices.
Wt/Vol., Packaging, Price: 8 oz plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Labels sent by Wildwood
on their letterhead. 1983, undated. 2.75 by 1.75 inches. Self
adhesive. Black and green on ivory. Silhouette of woods

with birds. “Ready to eat Foods, Naturally. Perishable. Keep
Refrigerated.”
1504. Harch, Judy. 1983. Menu goes from miso soup to cous
cous cake–all natural. Courier-Post (Camden, New Jersey).
Oct. 9. p. 81, 89.
• Summary: “Dessert could be peach tahini (a sesame
butter custard), cous cous cake, or one of pastry chef, Marty
Skylar’s amazake custard pastries.”
1505. Tetra News (Singapore). 1983. Soya bean: The meat of
the Orient. Oct. p. 6-7.
• Summary: For centuries, the soya bean has been the king
of beans in East Asia. “Almost every Asian household eats
the bean in various guises–as soya milk, tofu, soya sauce or
beancurd.” It makes sense to eat the soya bean–it’s one of the
least expensive sources of high-quality protein.
“One leading soya bean drink producer in Malaysia
and Singapore is Yeo Hiap Seng. For years, this company
has been distributing soya bean drink in bottles besides
marketing other traditional popular soft drinks like
chrysanthemum and herb-tea.
“What Yeo Hiap Seng has developed is a set of soft
drinks which are traditionally close to the people who have
grown up with these drinks which they used to buy from
street hawkers. ‘What we have also done.’ says Mr Francis
Lim, Group Marketing Manager at Yeo’s, ‘is modernise
production and pack them in bottles and packages.’
“Yeo Hiap Seng also distributes a vitaminised soya bean
drink in Tetra Brik Aseptic cartons and sold under the brand
name Vitabean. `What we are giving consumers is a soft
drink with a plus–with vitamins added to make it a nutritious
drink. And no preservatives are used,’ Mr Lim stresses.
“While Yeo’s bottled soya bean drink is produced for
on-premise selling. Vitabean packages cater more to home
consumers. ‘Packages are lighter, disposable and very
convenient for consumers living in highrises,’ Mr Lim says.
Yeo’s Vitabean is exported to Hong Kong, UK, Australia,
Canada and the USA.
“While companies like Yeo Hiap Seng market their soya
bean beverage as a soft drink, others like Nestle market their
product, Bonus, as soya milk. This is not purely a case of
terminology. Legally, a soya beverage can only be marketed
as soyamilk if it contains at least two per cent protein by
weight of volume.
“And in their quests for product individuality,
manufacturers have come up with a sweet list of flavours
for their soya drinks. For example. President Enterprises
Corporation in Taiwan produces soya drink in almond,
peanut, coconut, egg, strawberry, chocolate, apple and orange
flavours. One of the two flavours Nestle chose for their soya
milk is fragrant pandan. There is also a sesame-flavoured
soya drink marketed by Wei Chuan Foods Corporation in
Taiwan.
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“In whatever flavour, soya drink or milk makes a better
soft drink in terms of value for money compared to the
empty calories of conventional soft drinks.”
Photos show: (1) A Tetra Brik package of Morinaga Ever
Fresh Silken Tofu. (2) About 30 different East Asian soymilk
products in Tetra Brik cartons.
1506. Erewhon Mail Order. 1983. Erewhon. Natural foods
mail order catalog. Brookline, Massachusetts. 16 p. Nov. 1.
Catalog and price list.
• Summary: This is a new mail order catalog, whose prices
are effective from 1 Nov. 1983. On the front cover is a
woodblock print of two wooden barrels, a wooden tub,
two sacks of corn, a sheaf of wheat, several ears of corn,
and a scythe. Erewhon is located at 26 Washington St. in
Brookline Village–also the home of Erewhon Mail Order.
There are retail stores at 342 Newbury St. in Boston and
1731 Massachusetts Ave. in Cambridge. Products grown
organically, without chemicals, are marked with the code
“OG.”
Contents: Whole grains & cereals (incl. Erewhon
granolas). Flours. Pastas. Beans (incl. azuki beans, black
soybeans from Japan, yellow soybeans from Minnesota).
Seeds, nuts & dried fruit (incl. alfalfa seeds, sesame seeds,
and tamari roasted nuts and seeds). Sea vegetables. Misos
and tamari soy sauces. Japanese macrobiotic specialty
products. Condiments, vinegars & sauces. Sea salts.
Erewhon vegetable oils. Baking & home products (incl. koji
rice for making amasake and miso, nigari for making tofu,
tempeh starter). Sweeteners (Yinni rice syrup, barley malt,
maple syrup, clover honey, wildflower honey {unfiltered}).
Erewhon nut butters (Almond, cashew, peanut, sesame,
sunflower). Fruit spreads. Snack foods. Sweets. Perishables
(incl. bread, mochi, produce, amazake, tempeh). Beverages.
Supplements. Natural cosmetics & body care. Cookware
& appliances. Books & publications. Ordering & shipping
information. Zone & shipping charts. Address: 236
Washington Street, Brookline, Massachusetts 02146. Phone:
1-800-222-802 or (617) 738-45168.
1507. Product Name: Fearn Tofu Mixes [Breakfast Patty
Mix, Sesame Burger Mix, Brazil Nut Burger Mix, or
Sunflower Burger Mix].
Manufacturer’s Name: Fearn Natural Foods.
Manufacturer’s Address: Date of Introduction: 1983 November.
New Product–Documentation: Spot with photo in Whole
Foods. 1983. Nov. “Fearn Tofu Mixes.” “Four new Burger
Mixes from Fearn Foods are low-calorie alternatives to meat
burgers, are high in protein and fiber and easy to prepare...
Mixes cup for cup with mashed tofu.”
1508. Product Name: [Soyana Tofu Spreads and Dips
(Curry, Carob, Sea Buckthorn/Sour-Cherry [Sanddorn/

Argousier], Sesame, and Nutritional Yeast)].
Manufacturer’s Name: Soyana.
Manufacturer’s Address: Postfach 8039, Zurich,
Switzerland.
Date of Introduction: 1983 November.
Ingredients: Curry: Incl. tofu, pears, hazelnuts, raisins,
tamari, lemon juice, wheat flour, and salt.
Wt/Vol., Packaging, Price: 136 gm thin-walled aluminum
tins with peel off lids, pasteurized.
How Stored: 6-month shelf life.
New Product–Documentation: R. Leviton. 1983. Report
on trip to Europe with American Soybean Assoc. Oct-Nov.
p. 19, and Part II, p. 16. Soyana also makes several shelfstable tofu spreads and dips, packaged in tins, pasteurized,
with a 6-month shelf life. Done by an outside company.
The company has a new sesame-herb spread that tastes like
cheese–excellent. The carob with nuts is their best spread.
Sanddorn is a small red fruit like a small orange rich in
vitamin C.
Talk with Walter Dänzer. 1990. May 30. These products
are no longer on the market.
1509. Hymowitz, T.; Harlan, J.R. 1983. Introduction of
soybean to North America by Samuel Bowen in 1765.
Economic Botany 37(4):371-79. Dec. [48 ref]
• Summary: The soybean, a domesticate of China, was first
introduced to North America in 1765 by Samuel Bowen,
a seaman employed by the East India Company, who
brought soybeans to Savannah, The Colony of Georgia,
from China via London. Bowen claimed that he was a
prisoner in China for nearly 4 years (probably between
1759 and 1763) and was carried 2,000 miles from place to
place through the interior of the country. In 1764 Bowen
arrived in Savannah. On 30 March 1765 he married Miss
Jeanie (Jane) Spencer, daughter of William Spencer, the
Collector of Customs in Savannah. “This gained Samuel
Bowen instant respectability.” On 14 May 1765 Bowen
purchased a 450-acre tract of land at Thunderbolt, a few
miles East of Savannah, from Grey Elliott. His plantation,
named “Greenwich,” became the center of his farming and
manufacturing enterprises. Bowen also purchased an 84acre tract of land near this Thunderbolt property from John
Mulryn; he called it Macas (Macao) Island.
In the spring of 1765 Bowen did not have land available
to sow seeds. Therefore, he asked Henry Yonge, the
Surveyor-General of Georgia, to plant soybean seed that
he had brought from China. These were the earliest known
soybeans grown in North America. From 1766 Mr. Bowen
planted soybeans on his own plantation, Greenwich. From
these soybeans, Bowen made soy sauce and soy-based
vermicelli, which he patented in 1767 and was exporting to
England by 1770. Table 1 (p. 377) shows exports of sago,
soy sauce (in quart bottles), and vermicelli from Savannah,
Georgia (1766-1775). He exported 162 quarts of soy sauce
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in 1770-1771, 60 quarts in 1772-1773, 36 quarts in 17731774, and 800 quarts (200 gallons) in 1774-1775. Bowen’s
soy sauce was probably relished in London. In May 1774 he
also exported peanuts, sesame seed, and sassafras blossoms.
Samuel Bowen traveled to London in 1766, returning to
Savannah in November. “He must have had a triumphant
welcome in Savannah and most certainly his status as an
entrepreneur among his fellow Georgians increased, for
Samuel Bowen was awarded a gold medal from the Society
of Arts, Manufactures, and Commerce and received a present
of 200 guineas from King George III.”
Note from Prof. Hymowitz. 2012. Dec. 26. “Bowen
received 200 guineas from the King as a prize. Bowen was
also involved in a 100 guinea transaction however it had
nothing to do with the prize.”
It was the opinion of Dr. John Fothergill, the famous
English physician and botanist, that the Society should award
Mr. Bowen the gold medal based on tests conducted by
the Society’s agricultural committee. “Samuel Bowen was
introduced to King George III by Lord Dartmouth, who was
the president of the Board of Trade and a Lord of the Privy
Council.”
Bowen’s exports probably ended or were drastically
reduced by the Revolutionary War starting in early 1776.
He made two more trips to England in 1769 (to Gosport)
and 1774 (to Cowas). Bowen died in 1778, probably shortly
before his will was probated on Sept. 12 of that year.
When and how did Samuel Bowen travel to China? On
8 Feb. 1758 he signed on as a seaman on the Pitt, headed for
the East India Trading Company’s factory in Canton, China.
At 600 tons, the Pitt was the largest ship to sail from England
to China since the first ship, the London, went to Macao
in 1635. After a brief stop at Madras, India, the Pitt was
accompanied by a two-masted tender, the Success, which
assisted the Pitt through uncharted waters, until it arrived in
Canton, China, on 16 April 1759. About two months later,
on 13 June 1759, Bowen boarded the Success, which sailed
north to Ningpo, then on to Tientsin. Also on board was
James Flint, an employee of the East India company since
1736, and now the Company’s Chinese interpreter. Mr. Flint
left the Success at Tientsin on 29 July 1759 and returned to
Canton via an overland route, arriving about 43 days later, on
Sept. 10.
The voyage of the Success became a major international
incident in both China and England, because the Emperor
had prohibited foreigners from trading outside of Canton.
James Flint was eventually imprisoned by the Chinese
at Macao from Dec. 1759 to Nov. 1762, then banished
from China forever by the Emperor Ch’ien-lung [pinyin:
Qianlong]. The Success was never heard of again. Bowen
claimed that he was a prisoner in China for nearly four years
and that he was carried 2,000 miles in the interior of China.
Bowen returned to London in late 1763. On 10 Nov. 1763
he received £28 and 11d for his services on board the Pitt.

But six days later, on Nov. 16, he petitioned the Court of
Directors of the East India Company to redress a grievance
concerning his wages and imprisonment in China. The court
ordered that he be paid £19 and 10d more. In total, from
1748 to 1864, Bowen earned about £80 in wages as a seaman
for the East India Company from 1758-1764. By contrast,
James Flint earned a minimum of £8,500 from 1760-1766.
Of Flint’s total, £6,500 was in commissions as a supercargo
and £2,000 was for the hardships he underwent (primarily
imprisonment for almost 3 years) and future opportunities
missed because of banishment.
The second soybean introduction to North America
was by Benjamin Franklin. In 1770 he sent soybean seeds
from London to the botanist John Bartram in Philadelphia,
Pennsylvania. This was 5 years after Samuel Bowen’s
introduction.
Bowen was interested in making a starch powder to
substitute for sago power, which he found so widely used
in China. He wrote on 17 Sept. 1766 that in Georgia he had
found the vegetable that produced this powder. However
Dossie (1768-1771) reveals that Bowen used the root of a
vegetable to make a substitute for sago powder, and Bonner
(1964) concludes that the sago substitute was made from
sweet potatoes [Ipomoea batatas].
Note 1. Maps of the area show that Savannah and
Thunderbolt are in northwestern Georgia, very near the
southern tip of South Carolina and quite near the Atlantic
Ocean. Yonge (pronounced Young) probably grew America’s
first soybeans on Skidaway Island (Hymowitz, pers.
comm., 27 May 1989). This island is located about 10
miles southeast of Thunderbolt (which is 8 miles southeast
of the center of present-day Savannah), on the coast of the
Atlantic Ocean in Georgia, at the confluence of 3 rivers. Both
Skidaway Island and Thunderbolt are in Savannah’s “coastal
low-country area.” The Wilmington River runs along the
northern side of both Thunderbolt and Skidaway Island. In
1765 and 1766 Skidaway Island and Thunderbolt were both
located in Christ Church Parish, Colony of Georgia. The first
counties in Georgia were created in 1777; at that time Christ
Church Parish became part of Chatham County.
Note 2. This document contains the earliest date seen
for soybeans in Georgia, or the thirteen colonies (which later
became the United States of America), or the cultivation of
soybeans in Georgia, or the USA (spring 1765). Address:
Dep. of Agronomy, Univ. of Illinois, Urbana-Champaign,
Urbana, Illinois.
1510. Product Name: Legume Light & Natural Tofu
Entrees: Sesame-Ginger Stir-Fry.
Manufacturer’s Name: Legume, Inc.
Manufacturer’s Address: 91 Roseland Ave., Caldwell,
New Jersey.
Date of Introduction: 1983 December.
Wt/Vol., Packaging, Price: 11.5 oz.
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How Stored: Frozen.
New Product–Documentation: Label. 1983. 10.5 by 7.5
inches. Paper. Red, green and black on white. Color photo
of Sesame Ginger Stir-Fry surrounded by vegetables. “All
Natural. Cholesterol Free. 260 calories.” Contents includes
brown rice. Reprinted in Soyfoods Marketing. Lafayette,
CA: Soyfoods Center. Spot in Soyfoods. 1984. Summer. p.
42.
1511. Product Name: [Organic Tofu, and Seitan].
Manufacturer’s Name: Berner Tofurei.
Manufacturer’s Address: Monbijoustr. 19, CH-3000
Bern, Switzerland. Later: Obere Bahnhofstrasse, CH-3714
Frutigen, Switzerland. Phone: 33-71-3090.
Date of Introduction: 1983.
New Product–Documentation: Talk with Thomas
Andersen, founder of Thomas Tempeh. 1990. May 24. In
late 1986, after selling his company (Thomas Tempeh) in
Denmark, he went to Switzerland to help out at Berner
Tofurei, which was owned by Infinity, which was owned by
all the macrobiotic big shots in Switzerland. He would guess
that they had been in business for about 2 years. Their main
product was organic tofu, but they also made seitan. Thomas
worked there until 1987.
Letter (fax) from Verena Krieger. 1990. May 31. Berner
Tofurei used to be named Restaurant Sesam. The company
is now located at Obere Banhofstrasse, CH-3714 Frutigen,
Switzerland. Phone: 33-71-3090. The owners are Roland and
Dassa Wickart. They make 400 kg/week of tofu and 100 kg/
week of tempeh.
1512. Product Name: Soy Vay Veri Veri Teriyaki.
Manufacturer’s Name: Soy Vay Enterprises, Inc.
(Marketer-Distributor).
Manufacturer’s Address: Arcata, California 95018.
Phone: 1-800-600-2077.
Date of Introduction: 1983.
Ingredients: Soy sauce (water, wheat, soybeans, salt,
sodium benzoate–less than 1 tenth of 1 percent as a
preservative), sugar, dried onion, fresh garlic, sesame seeds,
sesame oil, soy oil, fresh ginger, garlic powder, onion
powder, ginger powder.
Wt/Vol., Packaging, Price: 21 oz. glass bottle. Retails
for $4.29 at Safeway supermarket (1997/05, Lafayette,
California).
How Stored: Shelf stable.
New Product–Documentation: Product with Label
purchased at Safeway supermarket in Lafayette, California.
1997. May 25. The typeface, product name, and marketing
are Yiddish/Jewish but large Chinese characters appear on
both sides of the front panel. “A true and original tasting
Teriyaki Marinade and Sauce for beef, chicken, fish, stir-fry,
vegetables, or whatever else you may dream up. Since 1982.
Shake well before using.”

One side panel states: “For recipes or information write:
Soy Vay, P.O. Box 410671, San Francisco, CA 94141-0671.
For more unique Soy Vay taste treats, try Island Teriyaki,
Chinese Marinade, and Cha-Cha Chinese Chicken Salad
Dressing.” The back panel states: “About Soy Vay. Our
company came to be when a Jewish boy and a Chinese girl
met and began talking about a common interest: cooking. We
soon realized that by a combining the best of our families’
cooking secrets, we could create new and unique tastes. The
result–Soy Vay!
“Our first product, the original Soy Vay Chinese
Marinade [1982], quickly gained a large following of fans.
Next came Soy Vay Veri Veri Teriyaki.”
Talk with owner of Soy Vay. 1997. June 3. This product
was introduced in 1983 in two sizes–7.5 oz and 21 oz. At that
time the company was located in Arcata, California. They
moved to Felton, California, in 1987.
1513. Product Name: Tempeh-Taco.
Manufacturer’s Name: Soyplant Co-op Inc. (The).
Manufacturer’s Address: 211 East Ann St., Ann Arbor, MI
48104. Phone: (313) 663-8638.
Date of Introduction: 1983.
Ingredients: Tempeh, tomatoes, tomato sauce, soy sauce,
peanut oil, sesame oil, garlic, molasses, spices.
Wt/Vol., Packaging, Price: 12 oz.
New Product–Documentation: Label in Soy Plant
scrapbook from about 1983. 3 by 2 inches. Red on white. 12
oz.
1514. Product Name: Hummus.
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 135 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
Date of Introduction: 1983.
Ingredients: Garbanzo beans, tahini, tamari, scallions,
parsley, apple cider vinegar, olive oil, sea salt, spices.
Wt/Vol., Packaging, Price: 7 oz plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Wildwood
on their letterhead. 1983, undated. 2.5 by 1.5 inches. Self
adhesive. Black and green on white. Silhouette of woods
with birds. “Ready to Eat Foods. Naturally. Perishable. Keep
refrigerated.”
1515. Product Name: Yeo’s Hoi Sin Sauce (Barbecue
Sauce).
Manufacturer’s Name: YHS (USA) Inc. (Distributor).
Made in Singapore.
Manufacturer’s Address: 1744 Junction Ave., San Jose,
CA 95112.
Date of Introduction: 1983.
Ingredients: Sugar, soya beans, water, onions, wheat flour,
chilies, corn starch, salt, acetic acid, garlic, pepper, sesame
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oil, monosodium glutamate.
Wt/Vol., Packaging, Price: 18 oz can (400 ml).
How Stored: Shelf stable.
New Product–Documentation: Label. 1983, undated. Red,
black, gold, and white on orange. In French and English.
“This is an exotic specialty of the highest quality. For that
special superb Oriental flavor, garnish liberally onto broiled
steaks, hamburgers, chops, chicken and fish–a few minutes
before removing from the grill.”
1516. Chico San, Inc. 1983. Mrs. Lima Ohsawa–Pioneer in
health. Chico-San’s specialist in macrobiotic foods (Leaflet).
Chico, California 95927. 1 p. 28 cm.
• Summary: On the top half of this black-and-white leaflet is
a portrait photo of Lima Ohsawa. Near the bottom is ChicoSan’s logo, a spiral. Just above that: “Look for these special
Chico-San imports: Lima Soy Sauce and Lima Tamari;
soybean puree (miso); salt plums; mineral-rich mercurytested seaweeds–hijiki, kombu, wakame, nori, and kanten;
16 Herb Lima Mu tea; Ohsawa Twig tea; malt vinegar; azuki
beans; black soybeans; barley koji; kuzu; nigari [a coagulant
for making tofu]; tekka; light and dark sesame oils; and lotus
root tea.” Address: Chico, California.
1517. Chinese menus: Great meals in minutes. 1983.
Alexandria, Virginia: Time-Life Books. 104 p. Illust. (some
color). Index. 29 cm.
• Summary: These recipes were contributed by nine chefs; a
brief biography and photo is given for each. Barbara Tropp
and Nina Simonds are among them (p. 4). Contains detailed
instructions on the preparation of Chinese food, recipes, and
sample menus.
The section titled “Pantry (for this volume) includes:
On the shelf–”Black beans, canned or packaged. Chinese
fermented black beans, also known as Chinese salted black
beans.” Hoisin sauce (sweet, soybean based). Oils: Oriental
sesame oil, a highly aromatic oil, is for garnishing, not
cooking. Always buy Chinese or Japanese brands. Sesame
paste. Soy sauce: Extracted from fermented soybeans, comes
in light and dark. In the refrigerator–Bean curd or tofu.
Soy related recipes: Bean curd salad with peanuts
(p. 65). Steamed sea bass with black bean sauce (which
includes “1 tablespoon Chinese fermented black beans,” p.
65). Mushroom soy sauce is good to have on hand (p. 71).
Crisp chicken strips with black-bean orange sauce (the sauce
ingredients include “2 tablespoons Chinese salted black
beans,” p. 81).
Diced chicken with fermented black beans (p. 87). Stirfried spinach with fermented bean curd (with “1 small square
fermented bean curd, mashed,” p. 90).
1518. Ford, Richard; Andersen, J.; Andersen, S. 1983. Juel
Andersen’s sea green primer. A beginner’s book of sea
weed cookery. Creative Arts Book Co., 833 Bancroft Way,

Berkeley, CA 94710. 64 p. Illust. Index. 23 cm. [13 ref]
• Summary: A Glossary (p. 9) includes miso, mochi, tahini,
tamari, tempeh, tofu, suribachi. Soy-related recipes: Tempeh
(p. 23, 24). Tofu (p. 25, 28, 29, 43).
Sea vegetable chapters: Agar. Arame. Dulse. Hijiki.
Kombu. Nori. Wakame. Common sea greens. Address:
California.
1519. Jaffrey, Madhur. 1983. Eastern vegetarian cookery.
London: Jonathan Cape. xii + 531 p. Illust. by Susan Gaber.
Index. 24 cm.
• Summary: This is an expanded version of Madhur Jaffrey’s
World-of-the-East vegetarian cookery (1981, New York).
The author of this creative book, a woman, was born in
British India on 13 Aug. 1933. She first became known as an
actress in India, but later found fame as a food writer. She
has lived in America for more than 20 years. She presents
21 recipes for bean curd (tofu), 7 for tempeh, and some for
yuba and miso. Soy-related recipes include: Aubergine slices
with white miso (Japan, p. 4-5). Green beans with soy sauce
(Japan, p. 20), Cabbage with miso (Japan, p. 29). Lotus root
with soy-sauce dressing (Korea / Japan / Hong Kong, p.
46-47). Yellow pumpkin cooked with soy sauce (Japan, p.
74-75). Fresh soy beans, steamed (China, p. 76, with “fresh
green soy beans in their pods”). Yien Koo’s Spinach with
fermented bean curd (China, p. 78-79). Pecel (Vegetable
salad with spicy peanut sauce, plus tofu and tempeh;
Indonesia, p. 87). Tempura (with tofu; Japan, p. 89-92). Soy
bean sprouts (how to grow, p. 119). Soy-bean and mungbean sprouts seasoned with sesame oil (Korea, p. 123-24).
Tempeh, Fried tempeh, Fried, pre-seasoned tempeh, Sambal
goreng tempeh kering (Sweet and sour tempeh), Tempeh
cooked in coconut milk (Indonesia, p. 127-30). Thai fried
rice (with red fermented tofu, p. 176).
Chapter 4 (p. 187-221), titled “Soy milk, bean curd, and
wheat gluten,” contains the following: Introduction to each
ingredient. Soy milk (making your own at home). Making
your own bean curd. Udofu (Yudofu, simmering bean
curd with seasonings, Japan). Bean curd with watercress
(Singapore Chinese). Bean curd with fresh coriander
(Taiwan). Korean-style bean curd in a hot water bath. Hiyayakko (Chilled bean curd, Japan). Bean curd with broccoli
(Hong Kong). Cabbage cooked with bean curd (Japan).
Bean curd with a deliciously spicy sauce (China). Carrots
and beans with a bean-curd dressing (Japan). Bean curd,
mushrooms, and peanuts in hoisin sauce (Chinese style).
Sautéed bean curd (Korea). Tofu dengaku (Toasted bean
curd with a miso topping, Japan). Fried bean-curd cubes
(Most of East Asia). Soy-bean sprouts sautéed with fried
bean curd (China). Fried bean curd with a sweet-and-sour
sauce (China). Fried bean curd cakes with a mustard surprise
(Japan). Inari-zushi (“Bags” of fried bean curd stuffed with
sushi rice, Japan). Pressed bean curd with cabbage (China).
Salad of pressed bean curd, mung-bean sprouts, and agar-
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agar (China). How to make fried and baked wheat-gluten
balls. Stew of baked wheat gluten, potato, turnip, carrot,
and cabbage rolls (Japan, p. 215). Fried wheat gluten with
broccoli, carrot, and mushrooms (China). Fried wheat gluten
and potato stew (Indian style). Shredded wheat gluten and
Cabbage with fennel seeds (Indian style). Buddha’s delight
(A mixed Chinese stew, Hong Kong; with yuba, fried tofu,
and fried wheat gluten balls).
Chawanmushi (Steamed savory custards, with tofu;
Japan, p. 223-26). Omelette with bean curd (Japan, p. 23031). Soy-sauce eggs (Thailand / China, p. 245). Paneer
(Fresh cheese from cow’s milk; India, p. 277-78). Hot or
cold noodles with a soy-sauce dressing (China, p. 288).
Noodles with a hot-and-sour bean sauce (China, p. 290).
Vegetarian mee krob (Crisp noodles with pressed bean curd
and eggs; Thailand, p. 296-97). Noodles with quail eggs,
mushrooms, spinach, and yuba (Japan; p. 298-99). Hoppers
(yeast pancakes; Sri Lanka, p. 315). Roti (Flat whole-wheat
bread; India, p. 320). Delicious stock made with soy-bean
sprouts (p. 340). Clear soup with mushrooms, bean curd
skins [yuba], and spinach (Japan, p. 346). Clear soup with
soft bean curd and Chinese leaves (p. 346). Miso soup
with bean curd (Japan, p. 357). Miso soup with carrots
and mushrooms (Japan, p. 358). Fried, munchable soy
beans [soynuts] (China, p. 373). Potato and tempeh patties
(Indonesia, p. 394). Dipping sauces (with soy sauce, p. 41417, incl. kochu chang–Korean soy sauce). Kombu relish
(with soy sauce; Japan, p. 435). Shoyu daikon (White radish
pickled in soy sauce; Japan, p. 436). Ginger quick-pickled
soy sauce (China, p. 436). Aomidaikon (Quick pickled small
white radishes, with slightly sweet yellow miso; Japan, p.
438-39). Chinese-style jellied bean-curd sweetmeat with a
peanut topping (Singapore, p. 462-63).
General information [like a glossary] (p. 481-506): See:
Bean curd (regular, fried, fermented {fu-ju, nam-ye, tao-hooyee, red bean curd}, pressed {doufu kan}, pressed seasoned
{pai doufu kan}, dried bean-curd skin or yuba). Beans
(azuki, soy). Bean sauce (made from fermented soy beans).
Chilli paste with soy bean (and garlic). Hoisin sauce. Miso.
Nam yee (see Bean curd, fermented). Nigari. Soy beans,
fresh. Soy-bean sprouts. Soy milk. Soy sauce (incl. Japanese,
Chinese dark and light, Japanese usukuchi, Indonesian ketjap
manis). Tao Hoo Yee (see Bean curd, fermented). Tempeh.
Yuba. Sources (of ingredients; p. 507-10). Address: New
York City, NY.
1520. Konishi, Kiyoko. 1983. Japanese cooking for health
and fitness. Tokyo: Gakken Co. Ltd. 120 p. Introduction by
Susan F. Stirn (U.S. Embassy, Tokyo). Illust. (color photos).
No index. 27 cm. Produced in conjunction with Kikkoman.
[Eng]
• Summary: This attractive book, with many large color
photos on glossy paper is crippled by lack of an index.
Soy-related recipes include: Miso soups (p. 23, 25). Photos

(p. 26) show small packets of Kikkoman’s Instant Miso
Soup. The photo of sukiyaki includes a bottle of Kikkoman
Sukiyaki Sauce (which contains soy sauce); the Sukiyaki
recipe includes “1 block tofu.” A large photo (p. 39) includes
a Kikkoman soy sauce dispenser. Grilled salmon with
teriyaki sauce (the sauce contains sugar, sake or dry wine,
mirin and soy sauce, p. 60). Tempura (the dipping sauce
contains dashi, mirin, and soy sauce, p. 64). Salmon-tofu
balls (with “1 block tofu,” p. 69). Salad of tuna and wakame
with soy sauce dressing (p. 72). Salad of short-necked clams
with miso dressing (p. 73). Soybeans cooked with chicken
wings (with “10 ounces {300 gm}, or about 2 cups dried
soybeans,” p. 85).
The section titled “Tofu and other dishes” (p. 89-97)
includes Fresh tofu with condiments (Hiyayakko, p. 92;
a photo, p. 90, shows a Kikkoman soy sauce dispenser).
Sauteed tofu topped with shrimp and vegetables (p. 92).
Tofu sauteed with ground chicken and vegetables (p. 93).
Boiled vegetables with tofu dressing (p. 93). A glossary each
(hard to use) covers fish and shellfish; vegetables, grains,
seaweed varieties, and processed foods; seasonings, spices
and seeds. One full-page photo (p. 102) shows processed
foods, including: Thin, deep-fried tofu (abura-age). Thick,
deep-fried tofu (atsu-age). Bean curd (tofu). A second fullpage photo (p. 103) shows seasonings, spices and seeds,
including: Five forms of Kikkoman regular soy sauce
(shoyu)–dispenser, 150 ml glass bottle, 250 ml plastic bottle,
and low-salt (green label, 500 and 250 ml). Two varieties
of soybean paste (miso). Bottles of Kikkoman soup base
for noodles and tempura (memmi [menmi]), sukiyaki sauce,
teriyaki sauce, extract of bonito (katsuo-dashi), and extract
of kelp (konbu-dashi). Japanese horseradish (fresh wasabi).
White sesame seeds, black sesame seeds, and sesame oil
(goma-abura).
A full page (p. 106) titled “Japanese cooking and soy
sauce” discusses: Kikkoman soy sauce–a long history (it
was first made in 1630). How does Kikkoman soy sauce
gain is flavor, color, taste and aroma. Why is Kikkoman
called the “liquid spice”? How to preserve the fine quality of
Kikkoman. Address: Tokyo, Japan.
1521. Kripalu Center for Holistic Health. 1983. The best
of Kripalu Yoga Quest: handbook for total living. Summit
Station, Pennsylvania: Kripalu Publications. ix + 101 p.
Illust. (some color). 28 cm. Index. [1 ref]
• Summary: This is a collection of articles previously
published in Kripalu Yoga Quest, a magazine which began
publication in Sept. 1978. This magazine is published
by the disciples of Yogi Amrit Desai of Summit Station,
Pennsylvania.
The book is divided into sections; the first section is
titled “Food.” The first article in that section is “Soymaking
for health!,” by Linda Smith (p. 2-3) (from Vol. 2, No. 3,
Fall 1979). It begins: “Over the past year, soy products have
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become a regular item on the Kripalu weekly menu. One of
the most versatile foods available, soybeans can be used to
create a wide variety of culinary delights, from sweet date
soy milk, to sauteed tofu, to one of our favorite flavors of soy
ice cream.
“A nonmucous-forming high protein food, soybeans are
a diet choice for vegetarians,... The rest of us eat it because it
tastes so good!”
Recipes: To make soy milk (makes 12 cups. “The
pulp, which has remained behind in your pressing cloth, is
called okara, and can be used in making granola and other
recipes”). To make tofu (from 1½ cups dry soybeans, using
nigari as a coagulant). Barbecued tofu. Soy mayonnaise
(with “1 cup soy milk”). Maple-walnut soy ice cream (with
“3 cups soy milk”). Yummy vanilla pudding (with “3 cups
soy milk”). An illustration shows water being pressed from
soy curd using a tofu press and heavy weight.
Cream of celery soup (with “1 quart milk or soy milk, 1
quart tofu whey or water, tamari to taste,” p. 12).
The chapter titled “Portable meals,” by Sarah Forth (p.
16-17) has recipes for Tahini miso spread, Tasty tofu spread,
and Scrambled tofu.
1522. Otsuka, Shigeru. 1983. Encyclopedia of Japan: Tôfu.
San Francisco and Tokyo: Kodansha International. See vol.
8, p. 35. [Eng]
• Summary: (bean curd). Tofu is said to have been first made
by the Chinese 2,000 years ago and introduced to Japan in
the 7th century. Describes briefly how tofu is made and the
different types of tofu. Aburaage and namaage are made
by frying tofu from which excess water has been pressed.
Gammodoki is made the same way, with bits of carrot and
sesame seeds added. Koridofu is made by freezing and
drying tofu. Okara, the substance left after extracting the
liquid tônyû, has a unique texture and flavor. Yakidofu
is made by toasting squares of bean curd made firm by
extracting excess water. The Tofu Hyakuchin, a cookbook
written during the Edo period (1600-1868) lists 100 methods
of cooking tofu. It can be used in soups or sukiyaki. As
yudofu, it is kept warm in a pot of hot water and seasoned
with a dipping sauce of soy sauce, minced scallion, and
spices. As hiyayakko, it is eaten the same way but chilled. As
dengaku tofu, it is covered with a miso mixture and broiled.
Address: Japan.
1523. Swaminathan, Mahadeva. 1983. Oilseed and nut
proteins. In: Miloslav Rechcigl, ed. 1983. CRC Handbook
of Nutritional Supplements. Vol. I. Human Use. Boca Raton,
FL: CRC Press. 564 p. See p. 3-27. [147* ref]
• Summary: Contents: Introduction. Production: Soybeans,
cottonseed, sesame seed, copra, sunflower seed. The
chemical composition and nutritive value of the proteins
of certain oilseeds and nuts: Chemical composition,
essential amino acid composition and nutritive value of

proteins, amino acid supplementation of the proteins of
oilseeds and nuts. Deleterious constituents present in
oilseeds and legumes. Effect of processing on the nutritive
value. Processed foods based on oilseeds and their meals:
Preparation of edible meals, protein isolates from oilseeds
and nuts. Infant foods and milk substitutes from oilseeds and
nuts: Infant foods and milk substitutes from soybeans (soy
milk, dried soybean milk, large-scale production), nutritive
value of soybean milk and soybean milk proteins (animal
experiments, treatment of protein malnutrition in children),
feeding experiments with infants and children, milk
substitutes and infant foods from peanuts, nutritive value of
peanut milk and its proteins, feeding trials with infants and
children, coconut milk and products based on coconut milk.
Milk substitutes based on other nuts and oilseeds: Almond
milk, cashewnut milk. Protein foods based on oilseed meals
and isolates: Supplements based on soybean meal, on peanut
meal, on cottonseed flour, on sesame flour, on coconut meal,
on sunflower seed meal. Other processed products based
on oilseeds and nuts and their meals: Products based on
peanut and peanut flour, enriched tapioca flour and macaroni
products, products based on soybean and soybean meal
(baked products, macaroni products, tofu, natto, tempeh),
foods based on protein isolates from peanut and soybean,
products based on peanut protein isolate, products based on
soy protein isolate (infant foods, textured food products).
Conclusion.
Table 13 (p. 18) lists “Supplementary foods for weaned
infants and preschool children.” The following contain soya
(usually defatted soy flour): Protein Food I and II (India).
Fortifex (Brazil). Cerealina (Brazil; with full-fat soy flour).
Multipurpose Food, CSM, WSB (USA). Pronutro (South
Africa).
Note: On pages 156-57 is a brief description of quark,
a non-fermented edible milk protein product widely used
in Germany. It is a fresh, uncured dairy cheese, usually
sold in bulk form. Versatile and easy to use, it is made
by coagulating the milk exactly like cottage cheese, “but
instead of cutting, cooking, and washing the curd particles,
the whole coagulum is passed through a specially designed
centrifuge” to separate the whey from the solidified protein
curd, which is then cooled and packaged in bulk. When
made under sanitary conditions, the quark has a good shelf
life under refrigeration. Some 30-40 different food products
based on quark (such as spreads, dips, and desserts) are now
sold in western and eastern Europe. A survey concluded
that quark has considerable potential in the USA if (like
yogurt, the most newly accepted dairy food in the USA) it
is well advertised and promoted. Address: Retired, Applied
Nutrition and Dietetics Discipline, and Emeritus Scientist,
CFTRI, Mysore, India.
1524. Weiss, E.A. 1983. Oilseed crops. London and New
York: Longman. x + 660 p. Foreword by Sir Charles Pereira,
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F.R.S. Illust. Index. 23 cm. [933 ref]
• Summary: Contents: Foreword. Acknowledgements. 1.
Introduction. 2. World production and trade in oilseeds:
Castor, groundnut, rapeseed, safflower, sesame, soyabean,
sunflower, niger, crambe, jojoba, cost of production. 3.
Castor. 4. Groundnut. 5. Rapeseed. 6. Safflower. 7, Sesame.
8. Soyabean: General description, climatic requirements,
soils, fertilizers, nitrogen, phosphorus, potassium, minor
elements, cultivation, weed control, irrigation, harvesting,
storage, pests, diseases, breeding.
9. Sunflower. 10. Crambe, niger and jojoba. 11. Oilseed
processing and products: Oil, meal, flours.
Appendixes: 1. Comparison of some common vegetable
oils. 2. Some characteristics of common vegetable oils.
Average tocopherol content of some vegetable oils. 4.
Comparison of oilseed meals from various countries,
received in London. 5. Definition of selected terms used in
the text and tables.
Contains very little information about the history, and
almost no information about the utilization (other than oil
and meal) of each crop. Address: Consultant in Tropical
Agriculture, Victoria, Australia.
1525. Product Name: [Tofu, Tofu Pickled in Miso, Tofu
Pâté, Terrine with Tofu].
Foreign Name: Tofu, Tofu Mariné, Pâté de Tofu, Terrine de
Tofu.
Manufacturer’s Name: Tofu Kuehn.
Manufacturer’s Address: La Tuiliere, 26560 Montfroc,
France. Phone: 92 62 02 76.
Date of Introduction: 1983?
Ingredients: Tofu: Whole French-grown soybeans, spring
water, nigari. Pickled: Tofu, miso, onion, ginger, orange.
Pâté: Tofu, whole wheat bread, mushrooms, onions, spices.
Terrine: Tofu, vegetables, onions, spices, leeks, carrots,
wheat flakes, tahini, mushrooms.
How Stored: Refrigerated.
New Product–Documentation: Form filled out by Anthony
Marrese. 1989. Nov. The company is run by Yves Kuehn and
John Marc. These products were introduced in the “early
1980s.” Production and weights are presently as follows:
Tofu (250 gm) 30-50 kg/week. Tofu Pickled in Miso 20 kg/
week. Tofu Pâté (150 gm) 10 kg/week. Terrine (150 gm).
Anthony writes: “I met this group at an organic fair. It is
a small group of 5 or so people making tofu really as a
meditation. They produce it in small quantities of 5-10 kg
through a mechanical hand grinder, then the paté and pickled
tofu are made in a small kitchen.
Leaflet. 1989. In French. Shows labels of the products
and briefly outlines Mr. Kuehn’s philosophy that we must
move from an animal-based to a plant-based diet.
Note: Emprésurage is the action of adding a curding
agent or coagulant to milk in the process of making cheese.
The “présure” is the coagulant.

1526. Westbrae Natural Foods. 1984. Distributor catalog No.
1: Jan. 1984. Emeryville, California: Westbrae. 19 p. 22 by
28 cm.
• Summary: On the cover, the lettering is in black on a tan
background. Page 18: Glossary for new Japanese items, incl.
Seaweed chips with miso, Tamari veggie chips, Vegetable
chips with miso, Shrimp chips with miso, Sesame salt
“gomashio,” Umeboshi vinegar, Umeboshi paste, Tororo
kombu, Miso ramen, 5-spice ramen (with powdered soy
sauce and miso), Curry ramen (with powdered soy sauce and
miso), Agar bar, Miso drops (candy, sweetened with natural
rice malt).
Page 19: Sunburst product glossary, incl. Peanut butter
domes with honey (with soybean oil, soy lecithin), Herb
& cheese dressing (with soybean oil and whole soybeans),
Honey mustard dressing (with refined soybean oil),
Cinnamon apple granola (with soy oil), etc.
Note: The Sunburst community, which began as an
intentional spiritual community in the late 1960s, founded
and led by Norman Paulsen, was in its prime [in the 1980s]
one of the largest shippers of organic products in the United
States. Founded near Santa Barbara, California, the Sunburst
members believed in a holistic lifestyle based on meditation,
living from the land, organic farming, and–to some degree–
chastity (Source: Wikipedia, Dec. 2008). Address: Office:
4240 Hollis St., Emeryville, California 94608; Mailing: P.O.
Box 8711, Emeryville, CA 94662. Phone: (415) 658-7518
(orders).
1527. Product Name: Homestyle Tempeh Burgers (Sesame
Wheat Tempeh Burger).
Manufacturer’s Name: 21st Century Foods Inc.
Manufacturer’s Address: 30 Germania St., Jamaica Plain,
MA 01230.
Date of Introduction: 1984 January.
Ingredients: Organic soy tempeh, San-J tamari, herbs,
spices.
Wt/Vol., Packaging, Price: 7 oz 2 round burger patties,
vacuum packed.
How Stored: Refrigerated, 30 day shelf life.
New Product–Documentation: Leaflet from Norbert C.
Belanger, General Manager. 1984. Jan. 16. The company
now makes and sells six tempeh products, including Tempeh
Burger. Label. Undated. 3 inch diameter. Reddish brown on
yellow. Leaflet. 1983. “Tempeh with a Difference.”
1528. Fantastic Foods. 1984. Tofu Burger: The most fantastic
way to enjoy tofu (Ad). Natural Foods Merchandiser. Jan.
p. 9 (unnumbered) of 12-page color advertising insert.
Soyfoods Pavilion ‘84. Marketing soyfoods in America.
• Summary: This 5 inch square black-and-white ad begins:
“Fantastic Foods’ Tofu Burger Mix makes it so easy to enjoy
tofu. Just mash one pound of tofu and combine with our
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mix, shape into patties, and cook. In just minutes you will be
enjoying delicious and nutritious tofu burgers. We make our
Tofu Burger Mix from the finest all natural, all vegetarian
ingredients like brown rice, sesame seeds and miso.” An
illustration shows the front of a package of Tofu Burger Mix.
Address: 106 Galli Drive, Novato, California 94947. Phone:
(415) 883-7718.
1529. Product Name: Tofu Paté.
Manufacturer’s Name: Soycraft.
Manufacturer’s Address: P.O. Box 420, Woollahra (near
Sydney), NSW 2025, Australia. Phone: (02) 32 0716.
Date of Introduction: 1984 January.
Ingredients: Tofu, soybean concentrate, sesame seeds,
herbs & spices.
Wt/Vol., Packaging, Price: 200 gm.
New Product–Documentation: Letter and Label sent by
Ralph and Volli Henderson, founders of Soycraft. 1984.
Jan. 17. Label. 2.5 by 3 inches. Black on white. “All natural
ingredients–No preservatives.”
1530. Kotzsch, Ronald E. 1984. Natural foods pioneer
Erewhon: An industry leader’s tough fight to survive. East
West Journal. Feb. p. 24-29.
• Summary: A very well written and accurate history of
Erewhon from its founding in 1966, to its declaration of
Chapter 11 bankruptcy in the fall of 1981. The company
was able to clear its $3 million indebtedness by paying 11
cents for each dollar owed. In early 1982 “the company was
sold by the Kushis to Ron Rossetti, owner of the Nature
Food Centres retail chain. Later that year [in July] Rossetti
accepted as financial partners Charles T. Verde and Cynthia
C. Davis, who became respectively president and vice
president of marketing. Since then the operation has been
totally in their hands. Erewhon has a production facility at
Natick, Massachusetts.” A photo shows Davis and Verde
with 5 Erewhon products.
“The story of Erewhon is a dramatic one. Founded in
Boston in 1966 on the thinnest of shoestrings it soon began
to grow at a phenomenal rate. By the mid ‘70s it was the
most powerful force in the burgeoning natural foods industry,
respected as a leader and innovator, with annual sales of
over ten million dollars. Several troubled years culminated,
however, in 1981 with a petition for protection under the
Chapter Eleven ‘bankruptcy’ statute. Only a change in
ownership and management prevented the disappearance of
the company altogether. Phoenix-like, it has continued but
is substantially changed. Erewhon’s history is instructive as
well as dramatic. It reveals something basic about the nature
of ‘new age’ or idealistic, service-oriented business, and the
perils of success, as well as failure, for those who practice it.
“In 1965 Michio and Aveline Kushi, a Japanese couple
in their forties, moved to Boston. Their purpose was to
teach macrobiotics, the philosophy, way of life, and diet

formulated by their mentor, Georges Ohsawa. They rented a
house on a side street in North Cambridge. Michio began to
lecture in the evenings, and Aveline prepared meals for the
lecture guests and gave cooking classes.
“The core of their message was simple. Food is a
primary factor in physical health, and also in emotional,
psychological, and even spiritual well-being. The key to
health and happiness is a proper diet, based on whole cereal
grains, beans, and indigenous vegetables and fruits. As
Ohsawa had written: ‘Food is the basis of life. If food is
good then all else will be good as well.’
“Those who came and were convinced wished, of
course, to follow the recommended diet. Its elements
however were difficult or impossible to obtain. One could no
more buy organically grown brown rice in Boston in 1965,
than one could purchase samples of the British crown jewels.
So the Kushis ordered extra sacksful of rice, oats, wheat
flour, and kegs of miso and tamari, stashed them in their hall
closet, and began to sell to students.
“In April, 1966, with the help of young former actor
Evan Root, the Kushis rented a small basement store on
Newbury Street in Boston. With shelving and counters made
from planking and cinder blocks, they began to sell a modest
array of whole foods. These were macrobiotic staples, with
an occasional jar of sesame or apple butter thrown in for
excitement. Root and the Kushis decided to name the store
‘Erewhon’ after the utopia in Samuel Butler’s novel, an
imaginary place where people had to take responsibility for
their own health and where it was a crime to get sick.
“Erewhon was a company therefore founded not on the
profit motive but out of a desire to serve the public. From the
outset it had two primary aims: to make available the highest
quality natural whole foods, and to educate the public in the
importance and proper use of these foods. The store was a
natural and necessary extension of the educational activities
of the Kushis, and their hope to effect positive healthful
change in individual lives and in the society as a whole. At
base, it was a kind of missionary enterprise.
“Root managed the tiny business for about a year, then
left to start Boston’s first macrobiotic restaurant. Shortly
thereafter, Paul Hawken and Bill Tara arrived from the nevernever land of San Francisco’s Haight-Ashbury to study with
the Kushis. Bright, energetic, gifted with business sense and
intuition and committed to the Kushis and their ideas, the
two took over and began to develop Erewhon. They moved
the store to a larger, more attractive site, greatly expanded
the product offering, and began a mail order department. The
business began to take off rapidly–more rapidly perhaps than
anyone anticipated or hoped.
“The next decade was a period of headlong and often
dizzying growth for Erewhon; It began to manufacture and
distribute its own product line. It opened retail outlets in Los
Angeles, Hartford [Connecticut], Cambridge, and Brookline
[Massachusetts]. In a short time it had grown into a large,
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influential and respected corporation. Throughout, it strove to
remain true to its ideals of quality and education. Rather than
merely responding to consumer demand the company sought
to help the public understand the importance of quality food
products. It succeeded to a remarkable degree. Erewhon’s
most impressive accomplishments were that it:
“+ originated and developed the term and concept
of ‘natural foods’ (a direct translation of the Japanese
shizenshoku) to distinguish its products from the pills and
elixirs of the older ‘health food’ industry.
“+ manufactured, or contracted manufacturing,
according to strict specifications a product line that set
industry standards for purity and quality.
“+ developed new sources of quality commodities. For
example, it encouraged a farm in Arkansas to grow organic
rice, promising to then buy and market the crop.
“+ established the ‘down-home country store’ ambiance
as a model for natural foods stores. The plain wood floors
and panelling, the bulk bins and indirect lighting, influenced
scores of new businesses.
“+ showed broad ecological and social concern: in
its retail outlets it encouraged bulk sales to avoid wasteful
packaging; it began to use biodegradable cellophane for its
packaged foods; it supported coops and communes through
direct wholesale transactions; and it began to distribute to
supermarkets in order to reach the general public.
“+ published educational flyers and pamphlets on food
and nutrition, and used its packaging to provide information
to the consumer.” Continued.
1531. Legume Inc. 1984. Legume–Light & natural
tofu entrées. Under 300 calories (Ad). Natural Foods
Merchandiser. Feb. p. 43.
• Summary: Color photos show the front of the following
frozen entrée cartons: Tofu Bourguignon, Sesame Ginger
Stir-Fry, Stuffed Shells Provençale, Cannelloni Florentine,
Vegetable Lasagna, Tofu Tetrazzini. “All natural. Cholesterol
free. Delicious. Introducing a new milestone in frozen food.”
Address: P.O. Box 288, Caldwell, New Jersey 07006. Phone:
201-228-9466.
1532. Shurtleff, William; Aoyagi, Akiko. 1984. South Korea:
Soymilk industry and market (Document part). In: Shurtleff
and Aoyagi. 1984. Soymilk Industry and Market: Worldwide
and Country by Country Analysis. Vol. 1. 177 p. See p. 8183.
• Summary: Historical: Like China and Japan, Korea was
not traditionally a dairying country, and cow’s milk did not
begin to be fairly widely consumed until about the 1960s.
It is not known when soymilk (kongkuk) was introduced
to Korea, but it was probably brought from China at least
several hundred years ago, and perhaps more than 1,000
years ago. Wang (1978) reported that soymilk is mainly
prepared on a household scale during the hot months and

consumed directly or with cooked noodles. Sometimes
ground roasted sesame seeds may be added to flavor and
nutritionally fortify the soymilk.
Large scale production of soymilk in South Korea began
in October 1973, when Dr. Chung’s Foods Co. Ltd. started
to make Vegimil bottled soymilk in Seoul; in 1981 their
output was estimated at 432 metric tons. In 1979 Dong Bang
Oil and Flour Mills, the biggest oilseed crusher in Korea,
established a subsidiary, Green Milk Co., in Seoul, to make
Green Milk brand soymilk. In 1981 they made an estimated
3,000 tons of soymilk in four flavors, packaged in cartons.
Alfa-Laval provided a UHT soymilk system to Dong bang.
In October 1982 Seo Ju Industry, which operates Seo Ju Mill,
entered the soymilk market. Other entrance dates are shown
in Table 1 below. Most of the soymilk in Korea was sold in
Tetra Brik cartons.
As of late 1983, Korea’s soymilk industry was growing
at an estimated 60% a year, making it one of the country’s
fastest growing food industries, and one of the world’s fastest
growing soymilk industries.
Major Soymilk Manufacturers and Their Market
Share. As of late 1983 there were seven major soymilk
manufacturers in Korea. They were allocated soybeans by
the National Agricultural Cooperative Federation. Their
1983 allocation and the amount of soymilk made (1 kg of
soybeans yields 6 kg of soymilk) is shown in Table 1 below:
In 1983 South Korea had a population of about 42
million. Therefore that year the per capita consumption of
soymilk in Korea was about 1,595 ml a year or 9.4 cartons
of 180 ml each. One rough index of the growth of soymilk
consumption Korea is found in the number of Tetra Brik
cartons used for soymilk, as shown in Table 2 below. We can
convert this into an approximate volume figure by assuming
that each pack is 180 ml. It is not known what percentage
of all soymilk was sold in Tetra Brik cartons, but quite a lot
was. Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549.
1533. Shurtleff, William; Aoyagi, Akiko. 1984. Taiwan:
Soymilk industry and market (Document part). In: Shurtleff
and Aoyagi. 1984. Soymilk Industry and Market: Worldwide
and Country by Country Analysis. Vol. 1. 177 p. See p. 9599.
• Summary: Historical: As in mainland China, cow’s milk
has never been a part of the traditional diet in Taiwan. Yet
little is known of the use of soymilk before 1949, when two
million followers of Chiang Kai-shek and the Kuomintang
fled to Taiwan from mainland China. Since that time, and
perhaps long before it, throughout Taipei and other main
cities in Taiwan, there have been small stands, cafes, or
restaurants specializing in soymilk. The open pot of soymilk
simmering near the storefront serves to lure in customers,
especially for breakfast and late night snacks. Starting in the
1960s and 1970s, the introduction of soymilk soft drinks
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began to give this traditional beverage a modern image, and
consumption steadily increased. One early but small soymilk
plant was started, with help from Dr. Harry Miller, at the
Seventh-day Adventist hospital in Taipei.
The Taiwan Farmer’s Association (TFA), a cooperative
of many mall producers that sell bottled soymilk, is an
example of a decentralized commercial success. The TFA
was established in 1946, as the Taiwan government taught
the farmers the value of forming their own associations.
Today the TFA is an extension arm of the Taiwan Department
of Agriculture and Forestry. In about 1964 TFA county
associations began to make soymilk under the initiative of
the Joint Commission on Rural Reconstruction (now called
the Council for Agricultural Planning and Development, they
are the government’s highest level body making agricultural
policy). They used a process introduced by Dr. Harry Miller.
In 1965 Miller reported that whereas in 1962-63, there was
only one soymilk plant in Taipei, by l965 more than 12 had
sprung up all over Taiwan. In 1980, with 30% of Taiwan’s
farmers in the TFA, there were at least six soymilk plants
operated by Farmer’s Associations, which marketed their
soymilk locally. Together that year they produced a total of
roughly 11.18 million bottles (each 260 ml) of soymilk, or
2.91 million liters. The largest of these, Lo-tung, produced
5,820,000 bottles a year; the smallest produced 350,000. By
1983 there were seven TFA soymilk manufacturers, making
soymilk in small caldron plants, bottling it, and selling it
locally, within their townships.
In 1976 Dr. Steve Chen, Director of the American
Soybean Association’s offices in Taiwan, began to contact
large Taiwanese food manufacturers to try to interest than in
starting large scale production of soymilk. He first contacted
Wei Chuan Foods, the nation’s biggest food company (which
also processed cow’s milk), but they decided to wait. That
same year he met with President Enterprises Corp. (which
also operated a dairy plant producing cow’s milk) and in
1977-78 they became the country’s first large-scale soymilk
producer. By 1981, still the largest manufacturer, they were
producing 52,000,000 packs of soymilk a year (200,000 a
day) in various flavors including eggs, milk, peanut, and
strawberry.
President’s experience showed that there is little
competition between soymilk and cow’s milk. This discovery
and the company’s success encouraged other large firms
to follow President’s lead. Tsin Tsin Foods began making
soymilk in 1978, then Wei Chuan Foods and Wei-kan Co.
in 1980 (ASA 1982). Tsin Tsin, however, had stopped
production by 1983. In addition, many people still go to their
local tofu shop in the morning and fill up a large jug with hot
soymilk for home use. By the 1980s an egg (or egg flavor)
was being widely used in soymilk in Taiwan, continuing an
ancient Chinese tradition, whose value was confirmed by Tso
in China in the 1930s. In addition, everyone in the Taiwanese
military drank hot soymilk for breakfast with youtiao (deep-

fried bread sticks).
By the early 1980s there was a veritable soymilk boom
in Taiwan, and total consumption of soymilk far exceeded
that of cow’s milk. Soymilk was the country’s fastest
growing food product, with production increasing at 30%
a year. Soymilk was playing a major role in enhancing the
image and prestige of soybeans and soyfoods in Taiwan.
There were many reasons for this success:
1. Only 1-2% of Chinese drink cow’s milk. Soymilk was
considered a traditional food.
2. The success of soymilk in Hong Kong awakened
Taiwan to its potential. Both are small countries with a high
population density that will not support many cows.
3. Good quality soymilk was produced at reasonable
prices (17% less than cow’s milk in Tetra Brik cartons) and it
had a very positive health image.
Market Size, Growth Rate, and Per Capita Consumption.
An estimate of the size of the Taiwan soymilk market can
be made from two groups of existing statistics. The first,
shown below, gives the number of Tetra Brik cartons used
for soymilk. Taiwan has been the leading user since 1979. A
typical carton is 250 ml
Source: Brik Pak Inc., Personal Communication, 1983
According to statistics from The Food Balance Sheet
(Council for Agricultural Planning and Development) and
the Taiwan Agricultural Yearbook, production of cow’s milk
in Taiwan was small, but growing steadily: 13,650 metric
tons in 1965, up to 16,123 in 1970, then 46,187 in 1975, and
47,740 in 1980. Per capita fresh milk consumption for these
same years was 1.1 liters in 1965, down to 0.95 in 1970, then
2.66 in 1975, down to 2.55 in 1980. In 1980 there were only
11,045 cows in Taiwan to supply milk for a population of 18
million people. Yet in 1980 Taiwan imported nearly 60,000
metric tons of dairy products (mainly from New Zealand and
Australia) at a cost of US $110 million. Nevertheless, the
48,000 MT of cow’s milk produced in Taiwan and the 60,000
MT imported, totaling 108,000 MT is still considerably less
than the amount of soymilk produced (ASA 1982).
“The following two tables show soymilk and cow’s milk
production in Taiwan, and a ranking of the largest soymilk
manufacturers:
Taiwan’s Major Soymilk Manufacturers. Three
companies dominate the soymilk market in Taiwan: President Enterprises Corp. A large food conglomerate,
President crushes soybeans, refines oil, mills flour, and
makes soy sauce, noodles, etc. It also runs a dairy and has
connections with Nisshin Oil Co. in Japan.
In 1977 President became the first large-scale producer
of soymilk in Taiwan. They purchased a UHT soymilk
system from Alfa-Laval. By 1982 President was producing
300,000 packs of soymilk a day during the peak summer
months, and by 1973 75 million packs (each 250 ml) a year,
all Tetra Brik. At this time President was producing soymilk
in almond, peanut, coconut, egg, strawberry, chocolate,
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apple, and orange flavors... a rainbow of variety.
Wei Chuan Foods Corp. Taiwan’s largest producer of
dairy products, Wei Chuan is the second largest soymilk
producer. They sell soymilk in egg, peanut, and sesame
flavors.
Taiwan Farmers` Association. The history of TFA is
given above. The entrance of large scale food companies has
not hurt TFA’s soymilk production. Their output continues
to grow, but not as fast as the big food companies selling
their product in Tetra Brik. Since TFA does not advertise
their soymilk, it is less expensive than that of the larger
companies. Output of local Farmers’ Associations in 1980
was as follows:
Flavors. As of 1983 the most popular soymilk flavor
in Taiwan was dairylike, with artificial milk flavor. Second
most popular was plain soymilk which has been sweetened;
it was called “pure” soymilk. It generally contained a low
level of glucose sweetening instead of sucrose (white sugar)
and was targeted for the middle-age, middle-income, middle
class.
Research by Dr. Chen of the ASA showed that
Taiwanese children liked soymilk, so he developed an egg
flavored soymilk, using either a real egg or egg flavoring.
Dr. T.C. Tung patented a process for using hydrolyzed
egg, which was published at a world soybean symposium
in Singapore in 1978, but the process was never widely
used. One egg can enrich 20 cups of soymilk to amino acid
equivalence of cow’s milk. Today the idea of adding an egg
to soymilk by Taiwan street vendors has become popular.
As noted above, flavors such as strawberry, apple,
coffee, chocolate, etc. are also popular in Taiwan. Address:
Soyfoods Center, P.O. Box 234, Lafayette, California 94549.
1534. Chico-San, Inc. 1984. Chico-San Rice Cakes never
looked so good (Ad). P.O. Box 810, Chico, CA 95927.
• Summary: This full-page color ad shows two lines of
eight Chico-San Rice Cakes in new eye-catching packages:
Millet added, Sesame added, Rice only, and buckwheat
added, each in low sodium or sodium free. “More than 400
television stations coast-to-coast will carry the Chico-San
story this year... Also, look for our ads in national magazines:
Prevention, American Health, New Age Journal, Bestways,
East-West Journal, and Whole Life Times.”
Note 1. Ads for Arden Rice Cakes, a competing product,
began to appear in 1984 (East West Journal, Feb. 1984, p. 15;
Natural Foods Merchandiser. 1994. Feb. p. 93). Note 2. Talk
with Michael Potter of Eden Foods. 1984. Feb. 3. Chico-San
is mainly a rice cake company. Their total sales are about
$17 to $19 million of which $15 to $17 million are from rice
cakes. Address: Chico, California.
1535. Hawkins, Kerry L. 1984. World oilseed outlook and
implications for the Canadian market. In: Ontario SoyaBean Growers’ Marketing Board. ed. 1984. Ontario Soybean

Symposium. Chatham, Ontario, Canada: OSGMB. 319 p.
See p. 205-223.
• Summary: The world grain trade grew rapidly in the
1970’s. The decade was a seller’s market for grain exporters.
Between 1972 and 1980 total world trade in wheat, coarse
grains, and oilseeds increased roughly 65%, and oilseeds
and their related products more than doubled. 80% of the
increase in imports in the 1970’s went to non-traditional
markets, especially centrally-planned economies and newlyindustrialized countries. At the beginning of the 1970’s
the centrally-planned economies [e.g. USSR] embarked
on an ambitious program to improve diets [i.e. increase
consumption of animal products]. But they tried to do too
much too fast, and the food subsidies proved too costly to
continue. Since 1980, only soybean exports have continued
to grow.
The main oilseeds produced worldwide are soybeans,
cotton seed, ground nuts / peanuts, sunflower seed, rapeseed,
sesame seed, copra, palm kernels, linseed / flax, and castor
seed.
Soybeans have the lowest percentage oil content of all
oilseeds; copra and palm kernels have the highest. Canola
contains 40% oil vs. 20% for soybeans. Palm oil has become
the low-cost oil and increased its share in price-sensitive
markets. Brazil has passed the USA as the leading exporter
of soybean oil. Population growth rate is decreasing,
and should be 1.75% by the end of the 1980’s. Address:
President, Cargill Ltd., Winnipeg, Canada.
1536. Soyanews (Sri Lanka). 1984. The stand-in for coconut
oil [soya oil]. 6(7):6. March. [1 ref]
• Summary: “With coconut oil now beyond the reach of
many at Rs. 32/ a bottle, soya oil at Rs. 25/ appears to be a
fabulous bargain.” The Ceylon Oils and Fats Corporation
says it could be even less expensive (Rs. 20/) if consumers
would bring their own containers when they come to buy it.
“Not all, however, have become overnight converts to
soya oil There are those who object to its smell, a strong
painty flavour that can drench everything in sight including
the air you breathe.” But Miss Ellen Jayawardene describes a
way she has devised to get rid of this.
Many Sri Lankans value gingelly oil “for its medicinal
value.” A photo shows two plastic bottles of soya oil.
1537. Klaper, Michael Cardinal. 1984. A letter to Sesame
Street. Vegedine Quarterly 1(1):1, 3. Spring.
• Summary: “An expanded version of the following letter
was sent recently to Jim Henson, creator of the Muppets at
the Children’s Television Workshop:
“Dear Sesame Street family–As a physician practicing
preventive health care, it has become evident to me that
many people, and especially children, could do much to
improve their present health and their future prospect for a
long and illness-free life, by changing their dietary habits.
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Since Sesame Street has achieved such marvelous success
in facilitation of learning basic skills in a medium filled with
humor, gentleness, and love, it would indeed be a wondrous
accomplishment to also help young people to learn principles
of food selection based on caring for themselves and others,
rather than merely on taste gratification and advertising
pressures.
“Introduction of foods, such as tofu and tahini, that can
serve as healthful and humane alternatives to animal foods,
could probably be more effectively done by Big Bird or
Bert or Ernie than by any dietitian (or doctor). Since many
of your characters are animals themselves, sparing the lives
of other animals would be a cause for rejoicing. The health
advantages of a vegetarian diet, including reduced risk of
vascular disease and cancer, are well documented, but I
would be more than happy to assist you and/or advise your
staff on any scientific or medical matters related to this
project.” Address: M.D., Umatilla, Florida.
1538. Product Name: Falafels (Spicy Mideastern Patties).
Manufacturer’s Name: Soy City Foods.
Manufacturer’s Address: 2847 Dundas St. West, Toronto,
ONT, M6P 1Y6, Canada. Phone: 416-762-1257.
Date of Introduction: 1984 May.
Ingredients: Soy mash [okara], chick peas, millet, sesame
seeds, tamari, soy oil, potato starch, spices, seasonings.
Wt/Vol., Packaging, Price: 350 gm box.
How Stored: Frozen.
Nutrition: Per 100 gm: Protein 7.6 gm, carbohydrates 18.4
gm, fat 15.1 gm, calories 240.
New Product–Documentation: Label. Received 1988, Aug.
8.5 by 4.5 by 2 inches. Printed on stiff paper box. Orange
and black on yellow with color illustration of an oasis plus
camels, tent, and palms. Text and recipes in English and
French. “Ready for the oven. Heat and serve.” On side panel:
“Health is the most precious thing you have. Sustain it by
eating good food.” Recipe on back for Traditional Falafel
Sandwich. Letter (handwritten on letterhead) from Jon
Cloud: Introduced in the spring of 1984. Soy City Foods is
“A Division of The Golden Age Food Limited.” Later Jon
said it started in 1983.
Leaflet (glossy, color, printed in about 2002) sent by
Lorraine Guardino, sales manager at Sol Cuisine. 2013.
March 11. “Sol Cuisine: Second Nature has found its Sol
Mate.” This leaflet gives a color photo of the front of each
package, nutritional information, and the ingredients.
Lorraine adds a note that this product was introduced to retail
and foodservice. The ingredients now are: Organic soymash,
chick peas, organic soy milk, onion powder, tahini, sunflower
and/or soy oil, tapioca flour, onions, soy sauce powder
(soybeans, wheat, salt, malto-dextrin), sesame seeds, spices
and seasonings, sea salt, xanthan gum. Lorraine also includes
a current (2013) package for the Organic Falafel (named
simply Falafels when introduced) by Soy City Foods.

1539. Product Name: Vegetarian Paté (Made with
Tempeh).
Manufacturer’s Name: 21st Century Foods Inc.
Manufacturer’s Address: 30A Germania St., Jamaica
Plain, MA 02130. Phone: 617-522-7595.
Date of Introduction: 1984 June.
Ingredients: Organic soy tempeh, sesame tahini, carrots,
parsley, onions, lemon juice, olive oil, garlic, tamari, sea salt.
Wt/Vol., Packaging, Price: 6 oz glass jar.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Label. 1987, undated. 4 by
2 inches. Red and black on white. “Ready to eat. Gourmet.
Organic.” Posner. 1987. 21st Century Whole Foods Cook
Book. Inside back cover. Talk with Rudy Canale. 1988. Sept.
13. The invoice for printing the labels for this product is
dated June 1984.
1540. Product Name: New York Soy Deli Tofu Spread.
Manufacturer’s Name: Appropriate Foods, Inc.
Manufacturer’s Address: 137 New Hyde Park Rd.,
Franklin Square, Long Island, NY 11010.
Date of Introduction: 1984 June.
Ingredients: Organic tofu, onion, umeboshi [salt plum],
tahini, tamari, herbs.
Wt/Vol., Packaging, Price: 7 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1984. New York Soy
Deli Brand. 1.5 by 3 inches. Black on blue. Interview with
Robert Werz. 1987. Sept. 9.
1541. Product Name: New York Soy Deli Tofu Pie
[Pineapple, or Coconut Custard].
Manufacturer’s Name: Appropriate Foods, Inc.
Manufacturer’s Address: 137 New Hyde Park Rd.,
Franklin Square, Long Island, NY 11010.
Date of Introduction: 1984 June.
Ingredients: Coconut Custard: Organic tofu, coconut,
honey, tahini, soy oil, arrowroot, lemon, vanilla.
Wt/Vol., Packaging, Price: 4 oz.
How Stored: Refrigerated or frozen.
New Product–Documentation: Label. 1984. June. 1.5 by 3
inches. One color on one color.
1542. Huberman Margaretten & Straus. 1984. Legume, Inc.
Prospectus. Miami, Florida: HM&S. 50 p. June 5.
• Summary: Legume was incorporated in New Jersey on
23 Jan. 1981 and commenced operations at that time. It was
reincorporated in Delaware on 9 July 1982. The company’s
executive offices are located at 170 Change Bridge Rd.
Legume proposes to sell 6,000,000 units of stock, with par
value of $0.0001 per share. For the fiscal year ended 30 June
1982 Legume had revenues of $117,995 with a net loss of
$18,465. For the fiscal year ended 30 June 1982 Legume
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had revenues of $117,995 with a net loss of $18,465. For the
9 months ended 31 March 1984 Legume had revenues of
$278,256 with a net loss of $364,883 [equivalent to a net loss
of $486,510 for the full year]. Total liabilities are presently
$327,140. “Liquidity and capital resources: The Company
has incurred operating losses since formation and at March
31, 1984 has an accumulated deficit [has incurred aggregate
losses] of $709,733 and a working capital deficiency of
$44,069. The company’s primary source of capital to date
has been from the sales of its Common Stock in various
private transaction and from a public offering... which was
consummated in October 1982. In addition, in February
1984, the company borrowed $200,000 from two parties, one
of whom is a principal stockholder in the company.”
Products: “The company began to market its entrees
with a line of ‘Italian’ foods and in December 1983 expanded
its product line by introducing an international gourmet line.
“The Company presently distributes eight different
tofu-based entrees: Tofu Tetrazzini, Cannelloni Florentine,
Vegetable Lasagna, Tofu Bourguignon, Sesame Ginger
Stir-fry, Stuffed Shells Provencale, Tofu Manicotti and Tofu
Lasagna.
“The frozen tofu entrees produced by the Company
contain only natural ingredients and no additives,
preservatives or added sugar...”
Approximately 85% of total revenues comes from
sales to health food stores; most of the rest comes from
supermarkets. The Company’s frozen food tofu-based entrees
are produced to its specifications by Celentano, Inc. Current
production requirements are about 2,500 cases/week, which
is less than 3% of Celentano’s total capacity on a single shift
basis. Legume employs 7 persons, including its 2 executive
officers, on a full-time basis. Gary Barat earns $27,000/year
cash and Dyanne Chandri Barat earns $26,550 cash. Address:
Miami, Florida.
1543. Product Name: [Tofu, Seitan].
Foreign Name: Tofu, Seitan.
Manufacturer’s Name: Sojvita Produktions GmbH.
Manufacturer’s Address: Hauptplatz 1, 2493
Lichtenwoerth, Austria. Phone: 02622/75494.
Date of Introduction: 1984 June.
Ingredients: Sojabohnen, Gerinnungsmittel (Nigari),
Wasser.
Wt/Vol., Packaging, Price: 250 gm.
How Stored: Refrigerated.
Nutrition: 87 calories per 100 gm.
New Product–Documentation: Letter from Norbert
Brunthaler 1983. May 11. “In our last letter we informed you
of our intention to start a soyfood company. We have set up
a company named SoyVita Austria (Herrengasse 30, A-5020
Salzburg, Austria. Phone: 0662 43 09 85). We produce tofu,
tempeh, and have also put up small amounts if miso. In the
future we’ll try to produce soysauce. For all of our products

we use Austrian soybeans, ecologically grown.
Letter from Norbert Brunthaler. 1988. Jan. 4. Gives
date of introduction as starting date of company, June 1984.
What happened to SoyVita Austria that existed in May 1983?
“We also produce rice-wafers, seitan, gomashio [sesame
salt], and mochi.” Label. 1987. 2.5 by 3 inches. Dark green,
light green, orange, and black on white. Pressed soy protein.
Tofu is a natural, plant-based source of protein, suitable for
boiling, frying, baking or for desserts / sweet dishes. Tofu is
cholesterol-free and contains 4.3 gm of fat, of which 3.5 gm
unsaturated fatty acids / 100 gm.
“Gepressetes Sojaeiweiss. Tofu ist eine naturliche,
pflanzliche Eiweissquelle und geeignet sich zum Kochen,
Braten, Bachen oder für Süssspeisen. Tofu ist frei
von Cholesterin und enthaelt 4,3 g Fett, davon 3,5 g
ungesaettigte Fettsaeuren/100 g.”
Note 1. What happened to SoyVita Austria that existed
in May 1983?
Note 2. The small town of Lichtenwörth is located
southwest of Vienna in the district of Wiener Neustadt.
1544. Imagine Foods, Inc. 1984. Rice Dream, made from
amasake: Finally! A great tasting ice cream that makes no
compromises with your health (Ad). East West Journal. July.
p. 29.
• Summary: This ad (5 inches square) is the first ad ever run
in a national magazine by Imagine Foods. Printed with blue
and black ink on a white background, it contains a blue photo
of a pint carton of “Ice Dream: A non-dairy frozen dessert.”
Small letters below the word “Amasake” explain that it is
“a non-dairy brown rice milk, made by a culturing process
where the rice starches are converted into complex sugars.”
The text explains the asterisk: “* Non-dairy–Rice Dream is
100% free of any products of animal origin.
“No refined sugar, no fructose, no honey–We use Rice
Syrup from Chico-San, and a touch of Vermont Grade A
maple syrup.
“No oil–The leading soy ice creams on the natural
foods market today all contain refined vegetable oil. We’ve
developed a unique recipe using sesame tahini instead of oil.
“Low calorie–Though you’d never know it by the
creamy, rich flavor, Rice Dream contains only 100 calories
per 4 oz. serving. That’s as low as most diet ice creams.”
“Currently available in pints: Vanilla, carob, carob chip.
If not available in your area, ask your favorite natural food
distributor to contact us: Imagine Foods, Inc., Jamestown,
Missouri 65046. Phone: (816) 849-2583. Available from:
Earthly Organics, Philadelphia [Pennsylvania]. Rainbow
Natural Foods, Denver [Colorado].” Address: Jamestown,
Missouri 65046. Phone: (816) 849-2583.
1545. Chico-San. 1984. Educational / Professional price list.
Chico, California. 6 p. 28 cm. Plus cover later dated 15 Aug.
1984 from Peter Milbury and Joel Wollner.
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• Summary: “August 15, 1984. Dear Friends,
“Please accept our Chico-San Educational/Professional
price list. With it you can purchase the finest quality
American and Japanese macrobiotic foods for your center,
and at special low prices.
“Since 1961, when Chico-San was founded as the
first macrobiotic food company in America, high quality
and education have proceeded hand-in-hand. Inspired by
the macrobiotic teachings of George and Lima Ohsawa,
we have sought out and developed the very best products
available. We have educated the American consumer in their
beneficial use. Chico-San product brochures, cookbooks
and advertisements have exposed millions of Americans to
macrobiotic foods, recipes and ideas.
“The continuing work of Lima Ohsawa at the
Macrobiotic Education Center (Tokyo CI) and at the
Ohsawa Japan Company, provides us with the finest quality
traditional foods. These products have been developed by
George and Lima Ohsawa in close association with the very
finest, small-scale food processers. They are used exclusively
by Mrs. Ohsawa in the cooking classes and consultations
at the Tokyo center. It is her wish that we provide these
products to you for your use in teaching and counseling.
Chico-San domestic products offer the same high quality,
macrobiotic tradition.
“Please take a moment to look through our price list.
Call us anytime if you have questions or to place an order.
We feel that good food is more than a business, but the very
basis of a happy, healthy life.
“We thank you for allowing us to serve you.
“Your friends at Chico-San
“For information call: Peter Milbury at Chico-San or
Joel Wollner at (501) 443-7216.
Contents: Rice cakes. Domestic specialties: Golden
rice nuggets, Yinnies taffy, Yinnies caramel, Yinnies syrup,
Sesame salt [gomashio] (15:1 seeds salt ratio), organic rice
cream (breakfast cereal), Kokkoh (breakfast cereal).
Organic brown rice (California short grain, 25 lb bags,
$13.25 each). Natural brown rice (short grain, not organic,
50 lb bags, $12.00 each).
Everything Natural brand jams and jellies (Sweetened
with Chico-San Yinnies rice syrup, 6 flavors in 10 oz jars).
Macrobiotic quality: Discussion of what it means.
“Informational Materials: Chico-San is involved in an
effort to provide as much information on our products as
possible. This listing of informational materials includes
a variety of offerings, from detailed descriptions of each
individual product, to colorful posters to attract attention
and stimulate curiosity. All materials are available free, in
appropriate quantities.
“Fact Sheets: An extensive series covering all Chico-San
products, describes ingredients, processing methods, and
explains use. Includes picture of the product in its package,
along with sizes/case-packs available, etc. Space for your

imprint at the bottom or additional information on the back.
Appropriate for mailing or handouts to students.
“The Crackerbarrel: Our informative newsletter,
featuring interesting articles on topics relating to ChicoSan products. Includes recipes, in-depth background on
natural, traditional processing methods for making various
foods imported from Japan, offers of free informational
materials, human interest articles on the company and related
subjects. Also designed to familiarize teachers and students
with macrobiotic foods and concepts from an informative
perspective.
“The Chico-San Story: This is an interesting story
reprinted from the April 1982 issue of the East West Journal.
It traces the history and background of Chico-San, and
touches on some of the company’s pioneering and innovative
efforts over more than twenty years (3 p).
“From Yesterday Comes Today’s Tamari: Explains
the difference between Soy Sauce and Tamari, as well as
giving a detailed explanation of how both products are made
using natural, traditional methods. Alerts reader to common
shortcuts and synthetic processing tricks to beware of (10 p).
“The Yinnies Brand Syrup Cookbook” A nineteen page
booklet of recipes and information on how-to-use Chico-San
unique syrup sweetener.
“Secrets of the Ohsawa Ceramic Cooking Pot: Explains
why food tastes so good when cooked in the Ohsawa
Ceramic Cooking Pot. Reprinted from Macromuse.
“The Nine Day Wonder Trip, by Rabbi Michael
Schick. The interesting story of how Chico-San’s imported
macrobiotic foods are certified as Kosher (K-Pareve).”
Cracker snacks (Brown rice n’ peanut treats).
Soy sauces and tamari soy sauces.
Miso and miso products. Barley koji. Brown rice koji.
White rice koji.
Other fine condiments: Kuzu powder (wild, organic),
organic salt plums, Rice malt vinegar, organic red ume
vinegar, roasted sesame oil, tempura sesame oil, organic
radish pickles (Yamaki daikon moromi), powdered nigari
(for making tofu).
Noodles, Japanese pasta: organic soba, organic udon,
80% soba, mugwort soba.
Herbal teas: Twig tea, three year. Twig tea, one year. Mu
tea, Lotus root powder.
Seaweeds: Sushi nori, nori, wakame, kombu, hijiki,
arame.
Hygiene: Dentie toothpowder, Dentie toothpaste, albi
powder. Cooking accessories: Pots, knives, chopsticks, sushi
mats, rice paddles, suribachi with surikogi, tawashi, bamboo
tongs, soy sauce server [dispenser], salad press. Address:
P.O. Box 810, 1264 Humboldt Ave., Chico, California 95927.
Phone: 916-891-6271.
1546. Estella, Mary. 1984. Spotlight: Restaurant. The Five
Seasons, Jamaica Plain, Massachusetts. Soyfoods. Summer.
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p. 8.
• Summary: “The Five Seasons Restaurant is enjoying the
sweet success that foodservice people dream about. Owned
and operated by the Pell brothers, Jon, Rob and Steve,
business at the 40-seat natural foods restaurant has increased
by 25 percent each year since they opened in 1981. The
average lunch check is $5-$8; dinner $8-$12. Weekend
nights are busy, turning the tables an average of three times
each night.
“’Our intention is to show the public that natural foods
are more than carrot juice and sprouts,’ says Rob.
“The Five Seasons is situated in a row of busy stores
on Centre Street. A clean, country feeling is given by
fresh white walls above a wood wainscoting. Two rows
of attractive oak tables greet customers. Seating is on
comfortable benches along each wall and on wooden chairs.
Hanging plants, ceiling fans and a photography display lend
a relaxed air.
“’When we opened three years ago we used four tubs
of fresh tofu per week, Now we’re up to eight 25-pound
tubs. We buy our tofu front Yah Kee, a third-generation
soycrafter in Boston,’ explained Rob. Tempeh is supplied by
21st Century Foods, also in the Boston suburb of Jamaica
Plain. Savory tempeh specials have increased tempeh use
from eight to 20 pounds per week. Miso from American
Miso Company and Eden Foods is used to season soups,
sauces and dressings. About 20 pounds of miso are used
weekly. The soyfoods list is completed with tamari from the
Lima Company. This rich tamari is preferred by the Pells for
seasoning and for use in their famous teriyaki sauce.
“Soyfoods appear in all areas of the menu. Two of the
eight appetizers feature tofu as the main ingredient. Tempura
Nori Rolls are very popular. Slices of tofu, carrots, cabbage
and watercress are wrapped in nori (a sea vegetable), dipped
in a tempura batter and fried golden brown. Each roll is cut
into one-inch pieces and artfully arranged around a gingertamari dip.
“Tofu Cream Cheese is a star of the menu. The smooth,
rich pate of tofu, tahini, umeboshi (a Japanese salt plum) and
scallions is served as an appetizer with crunchy homemade
poppyseed crackers. A salad plate similar to a cottage cheese
dieter’s special uses this cream for its foundation. You can
order a hearty sandwich filled with Tofu Cream Cheese and
salad vegetables. For many, Sunday wouldn’t be Sunday
without bagels Five Seasons style–topped with Tofu Cream
Cheese, lox and a colorful salad garnish.
“Lasagna is a Saturday night tradition. Thick layers of
garlicky tofu ‘ricotta’ are layered with sauteed vegetables,
pasta and the Pells’ own tomato sauce. The day I visited,
tempeh was prepared in a delicate sweet and sour sauce with
matchstick carrots, broccoli, peppers and served over rice.
“Szechuan Tofu and Vegetables combine deep-fried
cubes of tofu and Oriental vegetables in an authentic sauce
of hot pepper, barley malt, garlic, ginger and tamari. ‘Veal’

Parmesan is by far the most creative dish. Seitan, a wheat
gluten cutlet, is seasoned, sauteed and topped with tomato
sauce and a layer of ‘Mexican Cheese.’ The latter is a Pell
creation of golden corn polenta, sauteed onions and tofu
pureed in a blender. It’s also used on other au gratin dishes
and as a cheese-like sauce.
“The richest entree combines tofu and tempeh in a
surprising European-style special: Tempeh Mushroom
Stroganoff. Thin slices of tempeh are deep fried and served
in a sauce of sauteed mushrooms and stock thickened with a
roux. Tofu Sour Cream is added at the end to finish the dish
and it’s served over a plate of colorful spiral noodles.
“Sunday brunch shines with soy-foods delights, a
tradition in the Jamaica Plain natural foods community.
Brunch is a relaxed time to read the Globe, meet friends and
indulge in pancakes, French toast and omelettes. French
toast is made with eggs or an unusual mixture of amazake
(a sweet, fermented rice drink), tofu, vanilla and cinnamon
blended together. Thick slices of homemade bread are
dipped in this sweet cream, fried and topped with strawberry
or maple-walnut sauce. Scrambled tofu is gaining a large
audience, selling about 25 portions each brunch.
“A changing selection of the Pells’ famous desserts
completes the menu. Jon explains, “Tofu is not traditionally
used for desserts in Asia. We find it an excellent replacement
for dairy products in baking moist cakes, cream pies and
puddings. Our secret is very fresh tofu.”
“The Pells have succeeded in designing a menu with
something for everyone–from soyfoods fans to gourmet
diners to those looking for an honest, home-cooked meal.
The focus is on consistency. Dedication to high quality is the
Pell family’s sure recipe for success.
A photo shows the three bothers Pell: Jon, Steve and
Rob in a relaxed moment.
“Mary Estella’s Natural Foods Cookbook–Vegetarian
Dairy-Free Cuisine will be published this fall by Japan
Publications.”
Note: This is the earliest English-language document
seen (Oct. 2021) that uses the term “rice drink” to refer to
amazake. Address: Author.
1547. Fiske, Doug. 1984. Soyfoods in the supers
[supermarkets]. Soyfoods. Summer. p. 18-23. Cover story.
• Summary: Gives an in-depth look at the marketing
strategies of Legume Inc., Tomsun Foods, Eden Foods,
Vitasoy, Tempehworks, Nasoya, Eden Foods, Soyfoods of
America (Furama and Nature’s Spring brands), White Wave,
Hinode Tofu Co., Tofu Time (Tofutti), and Nasoya.
“Without considering soy sauce and excepting a
few areas with concentrated Asian populations, ten years
ago you would have been hard pressed to find soyfoods
in supermarkets. Today, after a decade that has seen the
industry grow from infancy to adolescence, soyfoods can
be found in supermarkets from coast to coast. Indeed, 52%
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of the 27 tons of tofu produced in the United States in 1983
was sold through supermarkets. What Soyfoods set out to
do in this article was to determine the strength of soyfood
products’ presence in supermarkets, to discover how and by
whom that presence was achieved, and to project soyfoods
future in the supers. We spoke with representatives from 17
companies chosen according to three criteria: what soyfoods
the company markets through supers, where the company is
located, and its size. We feel that the information given here
by a 10-company cross section fairly represents the industry
as a whole.
“Legume of Montville, New Jersey is unique among
soyfoods companies. It is the only firm in the industry whose
product line consists solely of frozen single-serving entrees.
Founded in 1981 by the husband-and-wife team of Gary
and Chandri Barat. Legume’s progressive idea is to provide
convenient, low-calorie, cholesterol-free, dairy-free, natural
entrees made with tofu to health-and-weight-conscious
consumers.
“In early 1984 Legume introduced six new, attractively
packaged entrees: Vegetable Lasagna, Stuffed Shells
Provencale, Cannelloni Florentine. Sesame Ginger Stir-Fry.
Tofu Bour-guignon and Tofu Tetrazzini. The company’s
supermarket marketing program is focused on these
products. For 1984, sales through supers are projected at
$400-500,000, about 50% of total sales. Great gains are
expected in 1985, with supermarket sales rising to about $2
million.
“Legume initially gained entry to supers through
several natural foods distributors. At about the same time,
Legume began making sales calls, mostly in the New York
metropolitan area, on supermarket chain frozen food buyers.
Among the regional brokers the company has come to retain
in certain markets across the U.S., the New York area brokers
are especially strong. Legume works closely with them, first
in selecting the most appropriate chains, second in teaming
up on the sales calls, and third in servicing established
accounts and doing in-store demonstrations.
“Says Bob Shapiro, marketing director for Legume, ‘We
don’t fool ourselves thinking that our product can be sold,
or should be sold, in every store in a given market. We are
selective about the chains and stores we move into. We’re
looking for a particular type of consumer who shops there.
It’s a working, educated, middle-income, 30-year-old head of
household profile.’
“Because of the relative unfamiliarity with the product
and with tofu on the public’s part, Legume has had some
difficulty finding brokers to take the line, and in gaining
authorizations from buyers. Shapiro again: ‘We find that as
much as we have to develop programs that are financially
rewarding to the chain, and in the long run to the broker,
ours is a total educational process. We spend a lot of time
explaining to the buyers how our product is unique and
why it should be sold in their stores. The product novelty

is a big part of it. In addition, it’s absolutely essential that
you show the buyer how you will help promote the product,
say with quarterly promotions and advertising–at least their
newspaper ads and/or manufacturers’ ads in regional or
national magazines. They ask for television right off the
bat. We work down from there. Although we are planning
regional television ads for early 1985.’
“Among soyfoods companies, Legume is a leader in
recognizing the value of attractive, informative packaging
and in developing creative and effective promotional aids.
The line of six 11-ounce frozen entrees is packaged in
colorful, tastefully designed boxes featuring bold graphics,
large color photographs of serving suggestions, and product
information. Also on the box is an offer to write or to call a
toll-free number for discount coupons and the Legume Light
Eating Plan. The Plan appears in an attractive, thoroughly
researched booklet designed as a guide for consumers
concerned about their weight and health. The same coupon/
booklet offer appears in Legume’s magazine advertising.
Consumer responses run about 100 per week.
“As of summer 1984, Legume’s products can be found
in about 12 chains representing roughly 125 stores. The
company projects tripling their store numbers by October.
The deepest penetration is in the New York metropolitan area
where the product typically sells for about $2.59. California,
Colorado, the Midwest, New England, and Florida are
other markets where Legume has established a presence.
In stores with freezers in both the mainstream and natural
foods sections, Legume enjoys far better sales when placed
in the mainstream freezer and feels that this is largely due to
increased exposure.
“Legume’s Shapiro sees second generation products–
specifically frozen entrees, desserts and beverages–as
soyfoods’ best shot in supermarkets. Although the chains are
dominated by giants, soyfoods, largely due to their inherent
nutritional advantages, can do well if product creation,
production and marketing are well planned.”
“Eden Foods of Clinton, Michigan has had a 15-year
presence in the natural foods trade but it has been just
within the past year that they have established a beachhead
in supermarkets with their miso, soymilk and soy sauce
products. They are presently selling through five chains
representing about 50 individual stores. Supermarket sales
account for approximately 10% of their $7.5 million yearly
sales.
“Eden gained entry to the supers without the aid of
brokers but now retains a half dozen and emphasizes their
importance in establishing and servicing accounts. ‘It takes
too much time and money for us to perform the broker’s
function,’ says Eden’s Michael Potter. ‘Brokers have access
to quality time with buyers and in-store managers. They
know the mainstream game, they know the right people. And
that’s often the key–it’s not what you know but who you
know.’
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“Having gained entry to supers, Eden has tried to
influence placement in the store but with little success.
‘It’s their game,’ says Potter. ‘Supermarkets don’t even
appreciate the proven methods of large natural foods stores.
The grocery industry is very confused as to how to deal with
natural foods. There are two ways to go. One is to create a
natural foods section, or `set’ as they call it, and the second is
to integrate natural foods with their mainstream counterparts.
The former very much limits natural foods’ appeal. The
average person wants to be normal and shopping in a natural
or health foods section is seen as abnormal. Another factor
is time–people don’t want to take the time to explore a
natural foods section. I think integration is better. It increases
exposure. Then it’s up to the industry to communicate to
the public what those products are and why they are more
desirable than their more familiar commercial counterparts.’
“To promote sales in supers Eden uses co-op ads in
newspapers and in flyers mailed directly to consumers’
homes, promotional allowances, and especially in-store
demos. The promotional budget is a percentage of sales
and is presently higher than normal because of the relative
newness of the products in supers. At this point, sales are
humble, according to Potter, but the potential is there. He
sees education of consumers and in-store personnel as being
crucially important.
“Eden Foods has received thousands of letters and even
one telex from a broad spectrum of consumers inquiring
about and praising their products. This response is seen as
an indicator of soyfoods’ potential. Potter cites statistics on
lactose intolerance (10% of Caucasian adults, 50% of Asian
adults and 70% of black adults) as further indication of
the potential of soymilk products. Plans are being made to
expand that product category.
“Michael Potter, citing a statistic that 51% of grocery
buyers are interested in soyfoods, sees a bright future,
especially for second generation products. ‘The Soyfoods
Pavilion was the busiest aisle on opening day at the Natural
Foods Expo in Anaheim. Soyfoods pulled them in.’ At
the same time, Eden is wary of depending too heavily on
supers. It’s a huge arena where the giants hold the power.
Chip Bruchac, with 11 years mainstream grocery experience
before joining Eden as national sales manager, feels that
the company ‘should nibble our way into that market.’
Potter adds a final note. ‘The soybean came to America and
flourished but the technology to use the bean for human
food was delayed. Now 75-90 years later the technology has
followed, and that fact coupled with the rising concern for
efficient use of agricultural resources and for the negative
health effects of eating meat, makes the future look very
good for soyfoods.’”
1548. Product Name: Smoky Mountain Sizzlin’–”More
than a barbecue sauce!”
Manufacturer’s Name: American Natural Foods, Inc.

Manufacturer’s Address: P.O. Box Box 2321, Chapel Hill,
NC 27514.
Date of Introduction: 1984 September.
Ingredients: Tomato paste, apple cider vinegar, pure water,
red miso, peanut oil, tamari soy sauce (soybeans, water,
sea salt), honey, molasses, garlic juice, onion juice, umesu
(Japanese plum vinegar), natural herbs and spices, toasted
sesame oil, tamarind, natural hickory smoke, natural seaweed
extract.
Wt/Vol., Packaging, Price: 18 fluid oz (540 ml) glass jar.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Label. 1984, dated. 10.25
by 2.5 inches. Paper. Yellow, green, red and white on black
background. “All natural. For bastin’, grillin’ and table
use. Made with miso.” Reprinted in Soyfoods Marketing.
Lafayette, CA: Soyfoods Center. Ad in Vegetarian Times.
1985. June. “You’re gonna’ love that Smoky Mountain
twang.”
1549. Product Name: New York Soy Deli Tofu Cheddar
Spread.
Manufacturer’s Name: Appropriate Foods, Inc.
Manufacturer’s Address: 137 New Hyde Park Rd.,
Franklin Square, Long Island, NY 11010.
Date of Introduction: 1984 September.
Ingredients: Cheddar: Organic tofu, carrots, tahini, miso,
umeboshi, black olives, pimentos, onions, sea salt.
Wt/Vol., Packaging, Price: 7 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1984. New York Soy
Deli Brand. 1.5 by 3 inches. Black on orange. Interview with
Robert Werz. 1987. Sept. 9.
1550. Product Name: New York Soy Deli Tofu Salad
[Deviled, or Garden Chive].
Manufacturer’s Name: Appropriate Foods, Inc.
Manufacturer’s Address: 137 New Hyde Park Rd.,
Franklin Square, Long Island, NY 11010.
Date of Introduction: 1984 September.
Ingredients: Chive: Organic tofu, tahini, umeboshi, lemon,
chives, radish, carrots, brown rice, vinegar, sea salt.
Wt/Vol., Packaging, Price: 7 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1984. New York Soy
Deli Brand. 1.5 by 3 inches. Black on red or green. Interview
with Robert Werz. 1987. Sept. 9.
1551. Product Name: New York Soy Deli Sesame Miso
Spread.
Manufacturer’s Name: Appropriate Foods, Inc.
Manufacturer’s Address: 137 New Hyde Park Rd.,
Franklin Square, Long Island, NY 11010.
Date of Introduction: 1984 September.
Ingredients: Organic white miso, tahini, toasted sesame oil,
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herbs.
Wt/Vol., Packaging, Price: 7 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1984. New York
Soy Deli Brand. 1.5 by 3 inches. Dark brown on light brown.
Interview with Robert Werz. 1987. Sept. 9.
1552. Product Name: New York Soy Deli Tofu Ricotta.
Manufacturer’s Name: Appropriate Foods, Inc.
Manufacturer’s Address: 137 New Hyde Park Rd.,
Franklin Square, Long Island, NY 11010.
Date of Introduction: 1984 September.
Ingredients: Organic tofu, tahini, miso, umeboshi vinegar,
tamari, herbs.
Wt/Vol., Packaging, Price: 7 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1984. New York
Soy Deli Brand. 1.5 by 3 inches. Brown on yellow. Interview
with Robert Werz. 1987. Sept. 9.
1553. Product Name: [Tempeh Burger–Deep-fried].
Foreign Name: Tempeh-Burger–Frittiert.
Manufacturer’s Name: Byodo Naturkost.
Manufacturer’s Address: Thalkirchenstr. 57, D-8000
Munich, West Germany. Phone: (089) 16 85 70.
Date of Introduction: 1984 September.
Ingredients: Soybeans, water, vegetables (Carrots, zucchini,
soy sprouts) in varying proportions by weight, whole oats,
whole wheat, brown rice, sesame seeds, sunflower seeds,
spices, soy sauce (shoyu), sea salt, vinegar, beneficial mold
culture (Edelpilzkultur) Rhizopus oligosporus. Ingredients
predominantly organically grown.
Wt/Vol., Packaging, Price: 130 gm plastic bag.
How Stored: Refrigerated.
New Product–Documentation: Letter from Anthony
Marrese. 1990. March 22. Based on a March 21 interview
with Bernd Steyer, tempeh production manager and builder
of their first tempeh incubator in 1984, when they started to
make their own tempeh. Present production is said to be 50
kg/week of tempeh plus 500 burgers/week.
Bernd Drosihn. 1989. Tempeh: Ein traditionelles
Nahrungsmittel mit Zukunft [Tempeh: A traditional food
with a future]. p. 38. Says the company makes fresh tempeh
from whole soybeans, tempeh burgers, and tempeh chips. A
source of tempeh starter.
Letter (fax) from Harry Whitford. 1990. May 11. “We
started making Tempeh Burgers (Tempehburgers) later that
fall (1984) after we realized we couldn’t keep the company
going only on tempeh.”
Label sent by Anthony Marrese. 1990. April 15. 5 by
2.25 inches. Green on yellow, printed on front and back of
plastic bag. “A nutritional soya specialty (Eine vollwertige
Soja-Spezialität). Store at 4-8ºC.”

1554. Product Name: [Soyastern Tofu-Burger].
Foreign Name: Soyastern Tofu-Burger.
Manufacturer’s Name: Debrecini-Drosihn-Karas.
Renamed Soyastern Naturkost GmbH in Dec. 1985.
Manufacturer’s Address: Roonstr. 38, D-5200 Siegburg,
West Germany.
Date of Introduction: 1984 October.
Ingredients: Rice, Tofu (Water, soybeans*), seasonal
vegetables* (carrots, celery, leeks, onions), sunflower seeds,
sesame, vegetable oil, spices, sea salt. * = Organically
grown; Soyabohnen aus kontr. biologischer Anbau.
Wt/Vol., Packaging, Price: 6 x 8.5 inch plastic bag.
New Product–Documentation: Interview with Bernd
Drosihn of Soyastern. 1987. Nov. 30. He is business manager
at Soyastern. This deep-fried patty is the company’s best
seller among its ready to eat “Frischeprodukte.” It is sold
on the counter, and is not refrigerated. Label. 1987. 5.5 by 2
inches. Black on green. Printed on plastic bag.
Letter (fax) from Harry Whitford. 1990. May 11.
Byodo started to fry Tofu Burgers in the fall of 1984. Lukas
Kelterborn’s last service to the company was to establish
the tie to Soyastern, which was unable to fry burgers due to
complaints by the neighbors. We started buying tofu from
Soyastern in Cologne to make burgers for them–at a distance
of 400 miles!
Note: This is the earliest document seen (May 2015)
concerning Bernd Drosihn, part-owner of Soyastern. A
soyfoods pioneer in Germany, he founded Viana in 1989.
1555. Ohsawa, Lima. 1984. Macrobiotic cuisine. Tokyo and
New York: Japan Publications, Inc. 175 p. Illust. by Seiji
Onishi. Index. 26 cm.
• Summary: On the copyright page we read: “This book
was originally published under the title of The Art of
Just Cooking by Autumn Press, Inc. in 1974. This Japan
Publications Edition is completely revised, rewritten and
expanded by arrangement with the author and Nippon C.I.
Foundation. (c) 1984 by Nippon C.I. Foundation.
Contents: Preface, by Lima Ohsawa. Introduction: table
of daily foods, vegetable cutting techniques. 1. Whole grains
and flour: Brown rice, plus brown rice with azuki beans,
brown rice with soybeans, sushi stuffed agé (inari-zushi),
brown rice porridge with vegetables and miso, mochi (sweet
rice cakes), mochi with soybean flour (abekawa), buckwheat,
millet, grain milk (kokoh), millet burgers with kuzu sauce,
breads, wheat gluten (kofu), seitan cutlet.
2. Vegetables from land and sea: Including burdock
with miso, carrot with tofu dressing, carrot agé roll, fried
jinenjo with soy sauce, sea vegetables (hijiki, kombu, nori,
wakame), tempura, wild vegetables, salads.
3. Soups and stews Incl. “A bowl of delicious miso soup
made with your favorite vegetables,” soybean potage (go
jiru), oden.
4. Condiments and pickles: Sesame salt (gomashio),
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sautéed vegetables with miso (tekka miso), soybeans with
miso and burdock.
5. Sauces, spreads and salad dressings: Ginger soy
sauce, walnut miso.
6. Beans: Azuki beans, chick-peas, soybeans with
vegetables (gomoku mame), Cooking with soy foods: Okara
stuffed pouches, tofu croquettes (gammodoki/ganmodoki),
Koya-dofu sandwich, deep-fried yuba.
7. Seafood and eggs: Egg tofu.
8. Pastries and desserts.
9. Beverages.
Glossary (excellent).
Back cover (from the publisher): Written by a worldrecognized authority in the field, this is a complete guide
to health-giving, macrobiotic foods. A diet composed of
such wholesome, delicious ingredients as brown rice, whole
wheat, other grains, vegetables, edible sea vegetables, beans,
and soy products will make you look better and, more
important, will correct bodily abnormalities and give you
both physical and psychological good health. But the diet
Mrs. Ohsawa has planned is not merely vegetarian. Anyone
who tries it with the idea that it is no more than a series of
salads is in for a surprise.
“Her husband, the late George Ohsawa, whose name is
famous for the tens of books he wrote on macrobiotics and
whose memory is cherished in the minds and recollections
of many people who studied directly with him, was Mrs.
Ohsawa’s demanding instructor in the evolution of her
culinary art. He insisted that, in cooking, thought, attitude,
and personality training are more important than technical
skill. This approach and stern Oriental-style training are the
foundation of Mrs. Ohsawa’s cooking philosophy.
“In 1953, Mr. and Mrs. Ohsawa set out from Japan on
a trip that took them to India, Africa, and Europe. Wherever
they went, Mr. Ohsawa lectured on macrobiotics and
gave health guidance; and Mrs. Ohsawa concentrated on
macrobiotic cooking. In France they opened a summer health
camp where so many people were cured of difficult illnesses
that the institution came to be called the Camp of Miracles.
Their work for the next quarter of a century pioneered the
way for the introduction of macrobiotics to Western society
in general.
“Today millions of people all over the world are devoted
to the macrobiotic way of living and eating. All of these
people plus many others who are interested in the relation
between diet and good health are certain to purchase this
book.
“Lima’s Cookbook contains over 300 recipes, explained
in a way that Americans can readily understand, and many
variations. The 78 stylish illustrations greatly enhance reader
pleasure.
“As a young woman she was so frail that doctors
predicted she would not live to be thirty. Her first marriage
was unhappy, but later she met George Ohsawa, who

introduced her to macrobiotics. And with this event, the lifestyle of a woman who had been a weakly, desperate, and
unsophisticated suddenly changed completely. She earnestly
wishes to share her own experiences and those of many other
people from various parts of the world in order to propagate
to the maximum extent a diet system that brings both health
and happiness. In this book, the publication of which cannot
fail to make big news in the field this year, Lima Ohsawa
proves beyond a shadow of a doubt that anyone who suspects
it of being dangerous does not understand macrobiotics and
is not cooking in the correct macrobiotic way.”
A portrait photo shows Lima Ohsawa in about 1984.
Address: Tokyo.
1556. SoyaScan Notes. 1984. Chronology of soybeans,
soyfoods and natural foods in the United States 1984
(Overview). Dec. 31. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: Jan. A highly influential 10-year, $150 million
study released by the National Heart, Lung, and Blood
Institute in Washington, D.C. proves for the first time a direct
relationship between high blood cholesterol and the risk of
heart attack, the nation’s number one killer.
Jan. Legume, Inc. launches an all-natural line of
cholesterol-free low-calorie Italian and international gourmet
tofu-based frozen entrees in stylish full-color packages:
Tofu Tetrazzini, Cannelloni Florentine, Vegetable Lasagna,
Tofu Bourguignon, Sesame Ginger Stir-fry, Stuffed Shells
Provencale, Tofu Manicotti, and Tofu Lasagna. Jan. Eden
Foods becomes the sole import agent for Muso Shokuhin in
the United States.
Feb. 25. Soymilk Industry and Market: Worldwide and
Country-By-Country Analysis, by Shurtleff and Aoyagi
published by Soyfoods Center. 177 pages, 640 references.
$350.
Feb. Marusan-Ai, Japan’s second largest soymilk
maker and one of the five largest miso makers, starts to
market tempeh. They publish a 27-page tempeh booklet and
by May are producing 30 tonnes (66,000 lb.) of tempeh a
month, making them the largest tempeh manufacturer in the
world. During 1984 at least five Japanese food companies
are making tempeh, leading to a mini-boom of this soyfood
which was first sold commercially in Japan in 1983.
March 2. Based on responses to his Oct. 1983 survey,
Tom Timmins drafts preliminary 3-page tofu standards
(2 pages of which are microbiological standards) that he
circulates to the Soyfoods Standards Committee, inviting
comments. On March 6 Wm. Shurtleff of Soyfoods Center
expands these, keys them into the Center’s word processor,
and returns them to Timmins.
March 2. Problems start between Eden Foods and the
U.S. Food and Drug Administration (FDA). FDA sends
Eden a strongly worded letter citing eleven claims in Eden’s
brochures that the agency considers erroneous, including
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the company’s apparent endorsement of Edensoy as an
infant formula. FDA asks Eden to recall the brochure in
which Edensoy is promoted as “Good for Babies.” An infant
became ill due to copper deficiency on an Edensoy diet.
March 8. Soyfoods Association of America members
have 12 pages of impressive color advertisements and
information about soyfoods and the Association in Natural
Foods Merchandiser, in preparation for the NFM Anaheim
Natural Foods Expo in March. Full-page color ads by
Legume, Erewhon shoyu, Vitasoy, San-J, Tofutti, Edensoy,
and Pure & Simple soy sauce.
March 11-13. At the Natural Foods Expo at Anaheim,
the Soyfoods Association organizes the first Soyfoods
Pavilion, a 16-booth cluster of soyfoods companies and
products, which is the hit of the Expo and a show of strength
for the industry. Lots of delicious free food draws throngs
from the 9,000 Expo attendees.
March 11. At Anaheim, Vitasoy launches its first
designed-for-America soymilk, in natural, coconut, and
chocolate flavors, each sweetened with maple syrup, and
imported from Hong Kong. Many subsequent eye-catching,
health-oriented full-page color ads are run in national health
magazines.
March 29. First draft of the Tofu Standards, 15 pages
double spaced, is compiled by Shurtleff. Timmins allocates
$2,000 to retain two Washington, DC, attorneys who are
specialists in foods and regulations to assist the committee
in developing professional standards. The draft is circulated
to 38 people who are asked to respond to a poll on 14 key
issues.
March 29. The term “second generation” products is
first applied to soyfoods by Wm. Shurtleff in the new tofu
standards. A computer-related term indicating one step more
advanced, it quickly replaces the term “secondary,” which
has a slightly negative connotation.
March. American Soybean Association’s Belgium Office
publishes the first issue of Soya Foods, a 6-page newsletter
edited by Michael Martin, Protein Market Development
Manager. It will be issued three times a year in English,
French, Dutch, and Italian. This is a completely new
direction for ASA in the Western world... but it doesn’t last
long.
April 7. Soyfoods Industry and Market: Directory and
Databook 1984 (4th ed.) by Shurtleff and Aoyagi published
by Soyfoods Center. 215 pages, $95.
April 13. Richard Leviton resigns as co-director of
Soyfoods magazine and decides to discontinue his active
involvement in the U.S. soyfoods movement. He plans to go
to England to write a novel about King Arthur; he leaves in
late April.
April 20. Tofu, Tempeh, & Other Soy Delights, by
Camille Cusumano published by Rodale Press. It is widely
and positively reviewed by national media.
April 27. The term “soymilk” is legalized for use in

Canada, after a lengthy and expensive court battle by Victor
Food Products. The court ruled that this is the “common and
ordinary term” for the product, used since about 1918 in
scientific articles and commerce. Thus it cannot be squelched
by dairy interests.
April. New England Soy Dairy, America’s largest
Caucasian-run tofu manufacturer, changes its name to
Tomsun Foods, Inc.
May. Nutritional Cooking with Tofu, by Christine Liu
published by Graphique Publishing in Michigan.
May. American Natural Foods (formed in Jan. 1984
by John Troy, creator of miso-containing Hot Stuff) has a
private stock offering that raises $150,000. In October ANF
debuts a line mainstream American sauces and seasonings,
each featuring miso, that are delicious and beautifully
marketed.
May. Die Tofu Kueche (The Tofu Kitchen), by Verena
Krieger, Swiss soyfoods pioneer, published by Tanner +
Staehelin Verlag in Zurich. 171 pages with many photos.
June 7. “Tofu” by Barbara Hansen and “Tofu:
Americanization of a Soy Food” by Karen Gillingham
published in the Los Angeles Times.
June. Landstrom Distributing Co. of San Francisco,
files for Chapter XI bankruptcy. Keene Distributors of
Texas, and Collegedale of Tennessee, both profitable, wellrun companies, are also pulled under, innocent victims of
the Landstrom collapse. All three units were owned by
Nutritional Foods, Inc. and all were major natural / health
foods distributors. These bankruptcies seriously hurt the
natural foods industry as well as many individual companies;
sales and confidence plummeted nationwide. In late 1984
Fillmore Foods purchased Landstrom, and Balanced Foods
purchased Collegedale and Keene.
June. Migros, Switzerland’s largest supermarket chain,
launches Tofu Nature, its own brand of tofu, made at
Conserves Estavayer S.A., with widespread publicity and
excellent product information on both tofu and soybeans. It
is sold in the same section as dairy products and eggs. The
launch is considered a great success; supply is not able to
catch up with demand until late December.
June. The Book of Soybeans, by Tokuji Watanabe and
Asako Kishi published by Japan Publications. 191 p.
June. Using Tofu, Tempeh & Other Soyfoods in
Restaurants, Delis & Cafeterias, compiled by Shurtleff
& Aoyagi, published (comb bound; 181 p.) by Soyfoods
Center.
July. Kikkoman completes its second major shoyu
(Japanese-style soy sauce) plant outside Japan, in Singapore.
The 18,000 square meter factory, with a capacity of 3,000
kl (792,500 gallons) a year and 40 employees, costs $14
million. It will make shoyu and teriyaki sauce. Official
opening ceremony was Nov. 21.
July. The requirement in effect since 1965 that isolated
soy protein used as an ingredient in meat and poultry
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products must contain titanium dioxide as a tracer, is
removed from federal meat and poultry products inspection
regulations, following a petition by ADM, Grain Processing
Corp., and Ralston Purina.
July 9. “Its Trendy, Tasty and Tofutti” (2/3 page) by
J.D. Reed published in Time magazine (U.S. circulation 4.3
million). Probably the biggest media coverage for tofu in
U.S. history. Tofutti hits the big time!
July 17. History of Tempeh, by Shurtleff and Aoyagi
published by Soyfoods Center. 102 pages, including 375
references. Continued.
1557. Product Name: Panda Brand Tofu Cheesecake
[Strawberry, Blueberry, Cherry].
Manufacturer’s Name: Michigan Soy Products Co., Inc.
Manufacturer’s Address: 1213 N. Main St., Royal Oak,
MI 48067. Phone: 313-544-7742.
Date of Introduction: 1984 December.
Ingredients: Blueberry: Filling: Tofu, soymilk, honey,
maple syrup, soy margarine, lemon juice, tahini, vanilla,
sea salt. Crust: Honey grahams, whole wheat pastry flour,
soy margarine, honey. Topping: Blueberry, maple syrup,
arrowroot.
Wt/Vol., Packaging, Price: 5 oz.
How Stored: Refrigerated.
New Product–Documentation: Talk with Dorothy Hwang.
1988. Feb. 18. 3 Labels. 1987. 4 x 2.25 inches, semicircle. Self adhesive. Black and yellow on white. “Keep
refrigerated. No cholesterol. No refined sugar.”
1558. Product Name: Tofu Creme Pie (Tofu Cheesecakes)
[Carob, Almond, Chocolate].
Manufacturer’s Name: Michigan Soy Products Co., Inc.
Manufacturer’s Address: 1213 N. Main St., Royal Oak,
MI 48067. Phone: 313-544-7742.
Date of Introduction: 1984 December.
Ingredients: Chocolate: Filling: Tofu, soymilk,
unsweetened cocoa, maple syrup, honey, safflower oil, tahini,
vanilla, sea salt. Crust: Whole wheat pastry flour, corn oil,
water, sea salt. Topping: Roasted almonds. Carob: Filling:
Carob, tahini, grain coffee. Top: Roasted walnuts. Almond:
Almond butter. Top: Roasted almonds.
Wt/Vol., Packaging, Price: 5 oz.
How Stored: Refrigerated.
New Product–Documentation: Talk with Dorothy Hwang.
1988. Feb. 18. 3 Labels. 1987. 4 x 2.25 inches, semicircle. Self adhesive. Black and yellow on white. “Keep
refrigerated. No cholesterol. No refined sugar.”
1559. Product Name: Eternity (Soy Ice Cream).
Manufacturer’s Name: Betwo Ltd.
Manufacturer’s Address: 60 Rehov Kikar Malkey, Tel
Aviv, Israel. Phone: 03-363674.
Date of Introduction: 1984.

Ingredients: Incl. soymilk, seasonal fruits, tahini, brown
sugar. Whole wheat ice cream cones.
How Stored: Frozen.
New Product–Documentation: Letter from John Irving,
president Betwo Ltd. 1985. Aug. His company makes
Eternity at their two parlors. Poster. 1985, undated. “World
Premiere! Israel introduces Eternity. The world’s first allvegetable ice cream parlors. A futuristic concept in healthful
eating.”
Letter from Yeskah Yisrael. 1989. Sept. 15. They have
3 outlets in Tel Aviv, and one in Ra’anana. They make the
products at their own ultra-modern factory in Yehud, Israel.
“John Irving is no longer with the company but we are
still very much in business. The headquarters are now at
the factory. The eternity phenomenon began in 1984 with
the opening of an Eternity ice cream parlor in Tel Aviv
by John Irving. Because of popular demand, the menu
increased from Soya Ice Cream and all natural desserts to
an extended all-vegetarian lunch and dinner menu. In 1985
the food operation moved out of the restaurant kitchen to an
ice cream and food factory to supply health food stores and
supermarkets and was incorporated in the company Betwo,
Ltd (from BETter WOrld–because we make products for a
better world).”
Talk with Yoyam Getzler from Jerusalem Tofu. 1989.
June 29. The only other tofu manufacturer he knows of
in Israel is Eternity, which is run by Black Hebrews, who
originally came from Detroit or Chicago and settled in Israel.
They claim to be the original Hebrews. They use their tofu in
their ice cream.
1560. Product Name: Hummus with Tofu.
Manufacturer’s Name: Bountiful Bean Plant.
Manufacturer’s Address: 2049 1/2 Atwood Ave., Madison,
WI 53704.
Date of Introduction: 1984.
Ingredients: Garbanzo beans, tofu, lemon juice, tahini,
shoyu soy sauce, parsley, garlic.
Wt/Vol., Packaging, Price: 8 oz. or 12 oz.
How Stored: Refrigerated.
New Product–Documentation: Interview with Deborah
Bachmann. 1987. Dec. 29. Ad. 1986-87. 3 by 5 inches. “Our
favorite dip! Dip and sandwich spread.” Label. 1985. 3.5
inch diameter. Self adhesive. Blue on white. “Chip dip &
sandwich spread.”
Label sent by Elizabeth Hanson of Bountiful Bean.
1991. Nov. 12. Same label as above, but company is now
located in Ridgeway, Wisconsin 53582.
Leaflet sent by Paul Olson, new owner of Bountiful
Bean Soyfoods. 1993. Nov. 19. The company’s Hummus still
contains tofu and soy sauce.
1561. Product Name: Local Tofu Salad (With Tahini).
Manufacturer’s Name: Local Tofu.
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Manufacturer’s Address: 307 Route 59, West Nyack, NY
10994. Phone: 914-358-2309.
Date of Introduction: 1984.
Ingredients: Local Tofu, tahini, safflower oil, tamari sauce,
umeboshi paste, lemon juice, carrot, onion, celery.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Talk with Sam Weinreb.
1987. Dec. 29. Company started in 1979-80. Label. 1987. 3
by 1.6 inches. Purple on white. This product was first made
in West Nyack, New York 10994.
1562. Product Name: [Soy & Rice Tempeh Patty].
Foreign Name: Soja-Reis Laibchen.
Manufacturer’s Name: Natuerliche Lebensmittel. Paul
Stuart Zacharowicz.
Manufacturer’s Address: Staudgasse 70, A-1180 Vienna,
Austria. Phone: 0222/48 50 03.
Date of Introduction: 1984.
Ingredients: Tempeh (cultured fresh soy product), natural
rice (organically grown; biologischer Landbau), vegetables,
sea salt, spices/seasonings, sesame.
How Stored: Refrigerated.
New Product–Documentation: Label. 1987. 5.5 x 4 inches.
Black, gold, and orange on white card stock. “Natur. Ready
to serve, cold as a light meal or snack or warm as a main
course. Contains no chemical colorings or preservatives.”
1563. Atlas, Nava. 1984. Vegetariana: A rich harvest of wit,
lore and recipes. Garden City, New York: The Dial Press,
Doubleday & Company, Inc. 196 p. Illust. by Nava Atlas. 23
cm. [62 ref]
• Summary: A vegetarian cookbook scattered with quotes on
vegetarianism and historical anecdotes. Filled with lovely,
creative illustrations.
Soy-related recipes include: Chinese vegetable miso
soup (p. 29). White bean dip (with soybeans, p. 50 &
179). Peanut sauce (with soy sauce or tamari, p. 52). Tofu
“mayonnaise” (p. 52). Tofu sesame dressing or sauce (p.
53). Eggs and tofu in peanut sauce (p. 62). Peanut rice and
tofu (p. 81). Mushrooms and tofu in wine (p. 119). Stir-fried
vegetables with tofu (p. 132). Address: New Paltz, New
York.
1564. Bloodroot Collective; Beaven, Betsey; Furie, Noel;
Miriam, Selma. 1984. The second seasonal political palate:
A feminist vegetarian cookbook. Bridgeport, Connecticut:
Sanguinara Publishing. xli + 242 p. Illust. Index. 23 cm. [35
ref]
• Summary: An excellent book and cookbook with a crystal
clear explanation of why feminists should also be ethical
vegetarians. The “Prefatory material” includes sections
on “Feminism in the eighties,” “Ethical vegetarianism,”
“Soyfoods,” and “On collectivity and work.”

The glossary includes brown rice, hoisin, koji, queso
blanco, shiro miso, shoyu (the correct name for tamari),
tahini, and tofu.
The index contains 27 entries for tofu, 19 for miso, 10
for tempeh, 4 for soymilk, and 1 each for okara and soysage.
Address: 85 Ferris St., Bridgeport, Connecticut 06605.
Phone: 203-576-9168.
1565. Brassel, Helen. 1984. The natural foods recipe book:
800 low-calorie dishes to help you loose weight. New York,
NY: Arco Publishing, Inc. xiii + 305 p. Foreword by William
P. Castelli, M.D., Medical Director, Framingham Heart
Study. Index. 27 cm. [7 ref]
• Summary: This non-vegetarian cookbook contains many
soy-based recipes: Tofu tuna bites (p. 15). Soy spread
Italian (with soybeans, p. 16). Tofu spread (p. 17). Tofu
sour cream (p. 18). Soybean soup (p. 37). Tofu vegetable
soup (p. 37). Soy bean salad (p. 51). Tofu sprout salad (with
mung bean sprouts, p. 60). Tofu salad with tomatoes (p. 60).
Soybean bake (p. 84). Soy muffins (with full fat soy flour,
p. 103). Vegetable wheat casserole (with soybeans, p. 105).
Soybean pie with sesame salt (p. 164). To cook soybeans.
Soy spaghetti made with Soy pasta (with soy flour, p. 178).
Soybean noodles (with full-fat soy flour, p. 179). Soybean
casserole (p. 183). Chili soybeans (p. 184).
Chapter 11 is titled “Tofu” (p. 168-76). It contains
recipes for homemade Tofu (from whole soybeans or soy
flour). Tofu mayonnaise. “Egg” salad. Japanese omelet. Tofu
stroganoff. Tofu with chicken. Lasagna. Broiled tofu. Okara
croquettes. “Sausage” (from okara). Tofu meatloaf. Sauced
tofu. Tofu shish kebabs. Low-calorie pancakes. Tuna tofu
soufflé. Tofu tuna bake. Tofu with crabmeat. Tofu blintzes.
“Call it bean curd, call it soy cheese, or call it tofu... You
can also call it an ideal meat substitute, a dieter’s dream, and
a budget stretcher. What’s it made of? Soybeans, the best
vegetable protein available, as it is the only bean containing
all eight of the essential amino acids...
“Though bland, tofu takes on the flavor of foods and
sauces it is combined with. Though smooth in texture, once
frozen, it has a surprisingly chewy consistency. Though it has
no real taste of its own, when broiled it is transformed into a
dish with a definite meatlike flavor. It can also replace cream
cheese, sour cream, and eggs in most dishes, thus reducing
cholesterol as well as calories. It can be used instead of meat
in casserole dishes, instead of mayonnaise in salads, and
instead of ricotta in lasagna. In fact, it can replace meats,
fish, poultry, and cheese in virtually any treasured favorite
recipe.”
1566. Bray, Francesca. 1984. Early Chinese references to
hemp (Cannabis sativa) (Document part). In: F. Bray. 1984.
Science and Civilisation in China. Vol. 6, Biology and
Biological Technology. Part II: Agriculture. Joseph Needham
series. Cambridge, England: Cambridge University Press.
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xxvii + 724 p. See p. 7, 58, 111, 115, 166, 248-49, 252, 294,
424, 475, 519-21, 532-35, 539, 591. [2 ref]
• Summary: Crop rotations traditionally included “soilenriching crops such as legumes or green manures, and oil
seeds and fibre crops such as brassica, sesame and hemp
were also important, but most fields were planted at least
once a year with cereals” (p. 7).
In the Ch’i Min Yao Shu [Essential techniques for the
peasantry of Ch’i (to gain their living in peace)], Chia Ssuhsieh, (A.D. 535) is the first Chinese writer to describe crop
rotations, for example: “Millet fields: ground that has been
used for green or ordinary mung beans is best; next comes
ground that has been used for hemp, glutinous panicled
millet (shu) or sesame, and lastly ground that has been used
for rape-turnips or soya beans” (p 58).
Concerning irrigation, the Sung dynasty writer Ma
Tuan-Lin states: “Low-lying land is easily flooded... On the
sloping edges you should plant pulses, hemp, barley, millet
and soya, and along the dykes you can also plant mulberries
and tether cattle which can conveniently eat the weeds” (p.
111). Some fields are protected by dykes. “In between the
fields stand the hamlets, and there mulberries or hemp can be
grown” (p. 115).
It seems likely that the Chinese bow-ard plow “was
introduced from the West, where the earliest evidence for
ploughs so far has been found, perhaps accompanying crops
such as wheat, barley and hemp which were introduced to
China from West Asia in the late Neolithic” (p. 165-66).
In the 6th century A.D., the Ch’i Min Yao Shu advises
pre-germinating hemp seeds if the fields were very wet at
sowing time; hemp was sown in midsummer during the rainy
season, and the seeds were liable to rot if not pre-treated.
Details are given: “If you soak them in rain-water then the
hemp seeds will germinate very rapidly, but if you use wellwater the process will be slower” (p. 248-49).
In North China, sowing in rows by drill was much
preferred as it saved seed and soil moisture. “If a crop was
broadcast it was usually because the seed was too small to
be sown properly by drill, like hemp, sesame or coriander,
all of which must lie very shallow, in which case the land
was usually furrowed first and the seed scattered and covered
with a light bush-harrow... In Southern China most dryland
crops were broadcast, including millet, beans, hemp and
wheat, and the sower often simply stamped the seed into the
earth with his feet (Fig. 94)” (p. 252-53).
In the Ming dynasty: “The best fertilizer [for rice
seedbeds] is hemp waste (ma khu), but hemp waste is
difficult to use. It must be pounded fine and buried in a pit
with burned manure” (p. 294-95).
“Some of China’s most important crops, like rice, millet
and hemp, have been cultivated since neolithic times...” (p.
424).
“Wheat and barley were notoriously the most difficult of
all the grains to keep.” Powdered hemp leaves were used as

one of the remedies against insect attacks (p. 475).
In the section titled “Oil crops” (p. 518+) hemp is
discussed in detail. “In Northern Europe most oils and
fats were traditionally of animal origin: tallow and wax
for lighting, lard and butter for cooking, and whale oil for
lubrication. In the Mediterranean countries olive oil alone
served most of those purposes. In China, too, though lard
was quite important for some forms of cooking, most oils
were of vegetable origin, but they were obtained from a
much wider range of plants which included hemp seed,
sesame, various brassicas [incl. rape seed] soybeans, peanuts,
cotton seed and tea oil.” “It seems probable that the earliest
oil-crops cultivated in China were brassicas and hemp. Hemp
(ma), Cannabis sativa L., is a tall, bushy annual, often as
much as 6 or 8 metres high (Fig. 241), which the Chinese
valued most for its fibres (see p. 532 below). But hemp seeds
contain about 30% oil, and hemp oil seems to have been
used quite extensively in traditional China. It was considered
to have an offensive smell and was rated lowest of all the
cooking oils, but it was a good lamp oil as it produced no
smoke and did not harm the eyes. Hemp was grown in China
for its Fibre in neolithic times, but when it was first used for
oil is not known. It is a dioecious plant, and of course the
female plants produce the seeds... fibre varieties of hemp
often differ considerably from seed-bearing types, as the
former are tall, little branched and as little seed-fertile as
possible, while oil varieties are short, branched and seedy; in
both cases male plants are inferior to female” (p. 519-21).
In the section titled “Fibre crops” (p. 532+) hemp is
discussed in even more detail. “Though silk is the fibre
most readily associated with China, silk cloth was a luxury
product worn only by the rich. The poorer classes dressed in
cloth made from plant fibres (wool cloth–unlike the West–
being a rarity).” “Hemp, Cannabis sativa L., which belongs
to the Urticaceae or nettle family, has been described as ‘the
most characteristic fibre of warm temperate Asia’ (Burkill
1935). It was widely used all over the Old World in ancient
times, and several centres of origin have been proposed
for it; in a recent work Schultes (in Joyce & Curry 1970)
proposes a diffuse origin somewhere in the huge area from
the Caspian and the Himalayas to China and Siberia. Hemp
(ma) is perhaps the oldest fibre crop to have been cultivated
in China: imprints of what appear to be hempen cloth have
been identified on neolithic pots from the site of Pan-pho in
Shensi, dating back to perhaps -5000 (Fig. 248); the earliest
surviving fragment of hemp cloth dates from the Western
Chou, and both the plant and the cloth made from it are
mentioned many times in the classical texts, including the
Shih Ching [11th century B.C.], Chou Li and Li Chi [both
about 100 to 200 B.C.].
“Hemp fibres are obtained from the plant by retting
the stems (that is to say, soaking them in water until the
peel and pith are dissolved by bacterial action). Hemp
fibres are very long, often 10 to 15 feet or more, soft and
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strong. Nowadays hemp fibres are generally reserved for
manufacturing yarns and ropes, but in traditional China they
were woven into a rather coarse cloth. Hempen cloth was the
dress of the common people, worn by the upper classes only
for mourning or for special ceremonies. It was called pu, as
opposed to silk cloth po. However the term pu later came to
be used for all cloths from plant fibres.
In China hemp plants grown for oil and those grown
for fibres (Fig. 249) were usually grown separately. “It was
grown all over China in the past, but especially in the North,
its cultivation being described in some detail by texts as early
as the first century B.C. Fan Sheng-Chih Shu and the 6th
century A.D. Ch’i Min Yao Shu, while the Wan Chen Nung
Shu (Agricultural Treatise, 1149 A.D.) devotes a special
section to its preparation and weaving. Once cotton was
introduced, however, hemp rapidly fell from favour as cotton
made a much finer cloth” (p. 532-35).
It was during the Yuan dynasty (1269-1368), under
Mongol rule, that the Chinese cotton industry really became
established. Traditionally farmers could pay their cloth tax
in hempen or silk cloth, but by 1296 they could also pay it in
cotton cloth (p. 539). As early as the Han dynasty (206 B.C.
to 220 A.D.) hemp was used for textile production, as well as
for the personal use of peasant farmers and for tax purposes
(p. 591). Address: Cambridge, England.
1567. Bray, Francesca. 1984. Crop systems (Document part).
In: F. Bray. 1984. Science and Civilisation in China. Vol.
6, Biology and Biological Technology. Part II: Agriculture.
Joseph Needham series. Cambridge, England: Cambridge
University Press. xxvii + 724 p. See p. 423-510.
• Summary: Note: Chinese characters are given for all
romanized Chinese words or terms. Crop systems in China
emphasize cereal grains far more heavily than any farming
system in the West. Productive livestock play a very small
role in China’s farm economy, and the proportion of arable
land devoted to pastures is very small. Grain has always been
the essential ingredient in Chinese diets, with millets and
wheat in the north, and rice in the south, providing almost
all the carbohydrates and a significant part of the protein.
Legumes, especially soybeans and their products, provided
supplementary proteins and also restored the soil’s nitrogen
content. The Chinese have been among the best-fed people in
the world, especially during periods of economic prosperity
like the Sung dynasty.
Important crops like rice, millet, and hemp have been
cultivated in China since Neolithic times; soybeans, which
emerged later, were probably first domesticated in north
China during Chou times (after 1045 B.C.); from there they
spread to Japan and Southeast Asia, then eventually to the
Americas and Europe.
Crop rotations (p. 429): By Western standards, the size
of Chinese land holdings were very small, even as early as
Han times. During the Sung, a large holding was considered

to be 100 mu (about 15 acres or 6 ha). During the 1930s, the
average holding was 5½ acres in North China and 3 acres
in the south–but these small farms were very productive.
The fertility of the soil came not from the manure of
grazing livestock on fallow land but from the application
of fertilizers (such as human excrement, river mud, or oilcake) and the wise use of crop rotations including legumes,
green manures, and other soil-enriching crops. Continuous
cropping seems to have been widely established in China by
Han times. The Ch’i Min Yao Shu (544 A.D.) recommended
various crop rotations. For example, foxtail millet (Setaria
italica; ku) should be preceded by adzuki bean, hemp,
sesame, or soybean. Broomcorn millet (Panicum miliaceum;
shu) should be preceded by soybean or foxtail millet. Adzuki
beans should be preceded by wheat or barley, or foxtail
millet. Note: In 1978 the adzuki bean was reclassified from
Phaseolus angularis (Willd.) to Vigna angularis (Willd.).
The Chinese term for grain, ku, has been applied not only to
the main cereal grains but also to such field crops as hemp
and beans, also cultivated for their grains. Thus wu ku, the
“five grains,” a term often found in Classical Chinese texts,
was understood to comprise setaria millet (chi), panicum
millet (shu), rice (tao), wheat and barley (mai), and legumes
(shu)–though some commentators substituted hemp (ma) for
rice. Other classifications referred to the “six grains” (liu ku)
or “nine grains” (chiu ku).
Table 10 (p. 433) shows some common Chinese crop
rotations. In the winter wheat area 3-year rotation (20th
century): Winter wheat, soybeans (summer), fallow, kaoliang
(summer), winter wheat, soybeans or black soybeans
(summer). The Kiangsu high land 3-year rotation started
with wheat or barley (winter), then soybeans and sesame
(summer).
Millets, sorghum (incl. kaoliang) and maize (p. 43459). Discusses many species, glumes, spikes, panicles,
awns, illustrations (p. 438-39, 444), table of terminology
of Chinese millets (p. 440, incl. glutinous varieties),
distribution, food uses. The name kaoliang (“tall millet”)
first appears in the Wang Chen Nung Shu (+1313). The plant,
cultivated primarily in northeastern China, is characterized
by tall stems ten feet high, huge panicles, and comparatively
large black seeds. A map (p. 437) shows the distribution of
four species of millet plus Job’s tears.
Wheat and barley (p. 459-77). Both are of Near Eastern
origin. They may have been grown in some parts of China
as early as Neolithic times, and were certainly cultivated
during the Shang (1600 to 1045 B.C.) and Chou (after 1045
B.C.) in areas such as Shantung and Anhwei. “The most
important feature distinguishing wheat and barley from the
native Chinese cereals is that they are winter crops, that is
to say they are sown in the autumn or winter and harvested
in the late spring.” Their great attraction was that they were
supplements to, not substitutes for, the more traditional
crops, and were harvested in the lean summer season when
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supplies of millet and rice were running low. “Since they
did not compete for field-space with autumn-ripening crops,
wheat and barley permitted the development of highly
productive crop rotations.” In northern China they were
often rotated with millet or kaoliang, and even replaced them
entirely in some areas. Northern rotations often included
soybeans or other legumes. Illustrations from Pên Ts’ao
Kang Mu (+1596) (p. 468-69). Only during the T’ang
dynasty did wheat and barley really become economically
important in China. The Pu Nung Shu, by Chang Lü-Hsiang
(+1620) mentions the use of bean-cake (tou ping) as a
fertilizer on wheat fields. For wheat and barley, the yield
to seed ratio (number of grains harvested for every grain
planted) was about 3 or 4 to 1 whereas rice in China was 50
or 100 to 1. Today wheat is clearly the most important crop
in North China.
Rice (p. 477-510). Rice (Oryza sativa [Oryzae sativa])
has been a key crop in the Chinese economy since the
T’ang dynasty (+618-906). Two sub-species are commonly
distinguished: indica is short and round-grained whereas
japonica is long-grained. Most Asians reserve glutinous rice
for ceremonial purposes. Address: Research Fellow, East
Asian History of Science Library, Cambridge, England.
1568. Bray, Francesca. 1984. Crop systems: Oil crops
(Document part). In: F. Bray. 1984. Science and Civilisation
in China. Vol. 6, Biology and Biological Technology. Part II:
Agriculture. Joseph Needham series. Cambridge, England:
Cambridge University Press. xxvii + 724 p. See p. 518-526.
• Summary: Note: Chinese characters are given for all
romanized Chinese words or terms. The Chinese used oil
to lubricate the axels of carts and in the caulking of ships.
In early Northern Europe most oils and fats were of animal
origin. Tallow and wax were used for lighting, lard and
butter for cooking, and whale oil for lubrication. “In the
Mediterranean countries olive oil served most of these
purposes. In China, too, though lard was quite important in
some forms of cooking, most oils were of vegetable origin,
but they were obtained from a much wider range of plants
which included hemp seed, sesame, various brassicas,
soybeans, peanuts, cotton seed and tea oil.” For more
comprehensive lists see the Tian Gong Kai Wu (1637). It
seems likely that the earliest oil-crops cultivated in China
were brassicas and hemp. The brassica oils were valued for
their palatability and relatively high yield, as were the oils
from Perilla ocimoides [now frutescens] and a Labiata.
Before the Song dynasty (960-1279) very little is
known about the history of oil extraction in China. The most
rudimentary Chinese oil press (zha) consists of a hollowed
out tree trunk in which oil-bearing seeds were pressed
between wedges.
The Qimin Yaoshu (6th century CE) recommends
planting large acreages of brassicas and other species for oilseed that would be sold to “oil-pressing houses” (ya you jia)

but we are not told how the oil was extracted.
Sesame was considered the “king of oilseeds” by the
Chinese; they call it’s oil “fragrant oil” (xiang you).
The cake left over from making brassica oil, or soybean
oil (dou bing) had become a widely marketed commercial
fertilizer by the Ming dynasty (1368-1644).
“As usual the Chinese farmer did his best to ensure that
nothing was wasted, and that as much as possible of the
goodness extracted was returned to the soil.”
Old Chinese wood block prints (with their sources)
of plants include: (1) Hemp plant in seed. (2) The oil-seed
bearing colza plant (Brassica campestris). (3) The oil-seed
bearing rape turnip (Brassica rapa). (4) The sesame plant.
Address: Research Fellow, East Asian History of Science
Library, Cambridge, England.
1569. Harrington, Geri. 1984. Grow your own Chinese
vegetables. Pownal, Vermont: Garden Way Publishing. xvi +
268 p. Illust. Index. 23 cm.
• Summary: The contents and pagination of this book are
identical to those of the 1978 edition. Address: Author
[USA].
1570. Kurz, Marey. 1984. Soja in der Vollwertkueche: Rat
und Rezept-Ideen zum Kochen und Backen mit allen SojaVarianten: Bohnen, Mehl, Milch, Sauce, Tofu und Miso.
Das erste komplette Soja-Kochbuch [Soya in whole-foods
cookery: Advice and recipe ideas for cooking and baking
with all the varieties of soya: Beans, flour, milk, sauce, tofu
and miso. The first complete soya cookbook]. Munich, West
Germany: Gräfe und Unzer GmbH. 102 p. Illust. Index. 20
cm. [11 ref. Ger]
• Summary: Foreword. Everything about soy (Soja). Basic
soy recipes (How to make at home): Soy grits. soy sprouts,
light soybean pulp (cooked ground soybeans), dark soybean
pulp, cooked soybeans, sweet cooked soybeans, cooked
azuki beans, soymilk, tofu–Soya quark or soya cheese
(Sojaquark oder Sojakäse), okaar.
Soups and one-pot dishes. Refined ragouts. Delicate
meatballs or rissoles. Pies, pastries and spreads. Hearty
vegetable dishes. Special salads. Side dishes, garnishes, and
entrements. Fine sauces. Soya for those in a hurry. Desserts
and confections. Drinks and energy-spenders. Delicious
spreads for breads. Bread, cakes, pastries (kuchen) and baked
goods.
Appendix: Glossary, books and addresses: gomashio
(gomasio; sesame salt), graham flour (Graham-Paniermehl;
see Vollkornbrösel), Indonesian soy sauce, margarine, miso,
nigari, okara, mushroom soy sauce (Pilz-Sojauce), gomashio
(Sesamsalz; Gomasio), soybeans (Sojabohnen), textured soy
flour (Sojamark, TVP), tahini (sessamus), defatted soy flour
(Sojamehl fettarm), whole (full-fat) soy flour (Vollsojamehl;
Sojamehl vollfett), soy oil, soy sauce (Sojasauce), soy grits
(Sojaschrot), tofu (Sojaquark oder -käse), tofu mayonnaise,
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Worcestershire sauce (Worcestershiresauce). Address: West
Germany.
1571. Mitchell, Paulette. 1984. The new American
vegetarian menu cookbook: from everyday dining to elegant
entertaining. Emmaus, Pennsylvania: Rodale Press. ix + 214
p. Illust. Index. 24 cm.
• Summary: Ingredients include: Soy flour (p. 17), liquid
lecithin (p. 19), soy sauce (p. 21), tofu (p. 23).
Soy related recipes: Tofu-nut pancake sundaes with
vanilla yogurt and maple-baked pears (with “1 cup firm
tofu, drained,” p. 51). Tofu salad in whole wheat pita bread
pockets (with “1 pound firm tofu, drained,” and “½ teaspoon
soy sauce,” p. 72). Tofu bread sticks (p. 91). Peppers stuffed
with tofu and rice (p. 115). Oriental sprout salad with
sesame-soy dressing (with alfalfa sprouts, bean sprouts, and
“3 teaspoons soy sauce,” p. 152). Fried rice and tofu (p. 158).
Vegetable tartlets with sesame-soy crust (with “2 tablespoons
soy flour,” p. 159). Savory tofu rice (p. 183). Address:
Teacher of gourmet cooking classes at three culinary schools
in Minneapolis, Minnesota.
1572. Rosengarten, Frederic, Jr. 1984. The book of edible
nuts. New York, NY: Walker and Company. xxv + 384 p. See
p. 2-21. Illust. Index. 26 cm. [330* ref]
• Summary: Chapter 1 is titled “Almonds: Their natural
history, cultivation and use, with delicious recipes and rare
illustrations.” Family: Rosaceae. Latin name: Prunis dulcis
(Mill.) D.A. Webb, formerly Prunus amygdalus Batsch and
Amygdalus communis L. The word “almond” came into
English from the French amande, which had come from
the Greek amugdalai and the Latin amygdalus. In other
languages: Spanish: Almendra. German: Mandel. Italian:
Mandorla. Arabic: Lôz. Over the years, the English-language
spelling of the word “almond” has changed. Alexander
Neckham, an English scholar of the early 13th century,
wrote of “Noyz de l’almande, Nux Phyllidis.” Chaucer, in
14th century England, spelled the word almandre. Edmund
Spencer in the Faerie Queene (1590, i, 7, 32) wrote these
lines of praise: “Like to an Almond tree ymounted hye /
On top of greene Selinis all alone / With blossoms brave
bedecked daintily.” In Shakespeare’s Troilus and Cressida
[1601-03] (Act 5, Scene 2) Thersites says “The parrot will
not do more for an almond.”
The almond tree is closely related to and resembling the
peach, plum, and apricot. The almond fruit has three layers:
The inner edible seed or kernel, the shell, and the outer hull.
The hull splits open at maturity; when dried, the seed may be
readily separated from the shell. By contrast, the sweet outer
flesh of the peach is eaten and the pit, containing the seed, is
discarded. The two main types of almonds are sweet almonds
(which we eat) and bitter almonds (whose oil is used as both
a flavoring and in cosmetics).
The origin of the almond is unclear, but it is presumed

to be a native of the temperate, desert parts of western Asia.
Gradually it spread westward to Europe, where domesticated
almonds have been found in Bronze Age sites in Greece and
Cyprus.
There are numerous references to almonds in the Bible.
By 1700 B.C. it was common in Palestine. In the Book of
Genesis (43:11) the patriarch named Israel commanded his
sons to carry into Egypt gifts from Palestine, which included
almonds: “And their father Israel said unto them, if it must
be so now, do this; take one of the best fruits in the land in
your vessels, and carry down the man a present, a little balm,
and a little honey, spices, and myrrh, nuts and almonds.
“In Numbers 17:8, there is an early reference to the
fast-sprouting characteristic of almond branches. After the
Exodus, the rods of the princes of Israel were placed in the
Tabernacle; of the twelve staffs, only one sprouted and it was
the almond: “... and, behold, the rod of Aaron for the house
of Levi was budded, and brought forth buds, and bloomed
blossoms, and yielded almonds.” Almond branches are still
known for the quickness with which they prematurely bloom
when placed in water in a warm place. In Biblical times the
Hebrews looked upon the almond tree as a symbol of haste
because of its sudden blossoming.”
Almonds spread through the deserts areas of the
Middle East–largely by Arabs, during the four centuries
after the death of the prophet Mohammed in A.D. 632.
Arabic civilization flourished across a span of some 7,000
miles from Spain in the west to the Chinese border in the
east. When the Arabs conquered Persia, the acquired a
taste for almonds. In 10th century Baghdad [in today’s
Iraq], for example, a popular entree was harisa, a meat and
vegetable stew served with a sauce thickened with powdered
almonds. During the Crusades of the 11th-13th centuries,
the Crusaders brought back to western Europe some exotic
Arab cooking techniques, including creamy almond sauces
and almond-based confections like nougat and marzipan
(sweetmeats made with ground almonds stirred into a sugar
paste).
As early as A.D. 716 almonds had been introduced
into northern Europe; they were mentioned together with
spices and other foods in a charter granted to a monastery
in Normandy (in northwestern France, bordering the
English Channel) by Chilperic II, King of France. In 812,
Charlemagne ordered almond trees to be planted on the
imperial farms. By the 14th century, almonds were being
grown on the islands of the Greek Archipelago, and had
become an important commodity in the trade of Venice to
Alexandria, Egypt. In 1411 the Knights Templar levied tithes
in Cyprus on almonds, honey, and sesame seeds.
Almonds became popular in England, where they had
been introduced by the Romans at an early date. Among
the recipes in the Form [Fourme] of Cury, a 14th century
cookbook written by the master Chefs of King Richard
III, “Creme of Almand, Grewel of Almand, and Cawdel of
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Almand Mylke” etc. are mentioned. Fairly large amounts of
almonds were consumed in French medieval cookery. An
inventory of the household goods of the queen of France in
1372 showed only 20 pounds of sugar–but 500 pounds of
almonds.
Almonds were first planted in North America in the
late 1700s in California, in the Spanish missions between
San Diego and Santa Barbara. The damp, coastal fogs,
however, proved unsuitable to the trees and these plantings
were abandoned. During the 1850s almonds were introduced
again to California, this time from New York. The began to
thrive in the central valley. Today some 99% of the almonds
grown in the USA come from a 400-mile-long stretch of land
in California, mainly in the Sacramento and San Joaquin
Valleys. This area extends from Bakersfield in the south
to Red Bluff in the north. “About 420,000 acres have been
planted with almonds by over 7,000 individual growers.”
Almonds are California’s most important tree crop in terms
of acreage, dollar value, and world distribution. Over 50% of
the almonds grown in California are of the Nonpareil variety.
Address: Associate in Economic Botany, Botanical Museum,
Harvard Univ. [Massachusetts].
1573. Rosengarten, Frederic, Jr. 1984. The book of edible
nuts. New York, NY: Walker and Company. xxv + 384 p. See
p. 320-22. Illust. Index. 26 cm. [330* ref]
• Summary: The chapter titled “Sesame seeds” (p. 320-22)
includes information on the early history of the crop and its
products. Address: Associate in Economic Botany, Botanical
Museum, Harvard Univ. [Massachusetts].
1574. Stoyanov, I.; et al. 1984. Proivodstvo na semena ot
slanchoged, soia, mak i susam [Production of sunflower,
soybean, poppy and sesame seeds: A manual]. Sofia,
Bulgaria: Zemizdat (State Agricultural Publishing). 52 p.
Printed at Haskovo: Atanas Stratiev. Biblioteka Posevi i
Posadachen Material, No. 13 [Crops and Sowing Seeds
Library, No. 13]. [Bul]*
Address: Bulgaria.
1575. Yamaoka, Masako. 1984. A first book of Japanese
cooking. Tokyo: Kodansha International. 156 p. Illust.
(Photos by Tamihisa Ejiri, some color). Index. 27 cm.
• Summary: An excellent introduction to Japanese homestyle cooking. A color photo (p. 23) shows: Freeze-dried
tofu [dried frozen tofu] and the box in which it is sold, thick
deep-fried tofu [atsuage, tofu cutlets], thin deep-fried tofu
[aburaage, tofu pouches], “silk” tofu, “cotton” tofu, okara
in a clear glass bowl, a box of House Hon Tofu Mix [instant
homemade silken tofu].
The chapter titled “Ingredients” (p. 25-33) is an
excellent glossary Japanese ingredients. Entries include:
Agar-agar (kanten). Ginger, fresh (shoga). Ginger, red
vinegared (beni-shoga), Ginger, sweet vinegared (amazu-

shoga). Kelp, dried (konbu). Miso (fermented soybean
paste). Nori seaweed (nori). Pickled plum (umeboshi).
Sesame seeds (goma). Soy sauce (shoyu). Tofu (tofu; bean
curd), incl. okara and the various types shown on page 23.
Wakame seaweed (wakame).
Okara is mentioned throughout this book.
A recipe for Homemade tofu (p. 79-80) (“Ultimate
freshness and flavor.” Making tofu at home also yields a
high-protein byproduct known as okara, or tofu pulp, an
almost flavorless food substance that absorbs other flavors
extremely well and supplies bulk and roughage).
Note. This is the earliest English-language document
seen (June 2013) that uses the term “tofu pulp” to refer to
okara.
A recipe featuring okara (p. 86) is Okara and vegetable
melange (Iriokara, with “1½ cups fresh okara {tofu pulp},
about 9 oz {250 gm”}). A recipe for Simmered soybeans and
vegetables (Gomoku nimame) (p. 93-94) calls for “1½ cups
dry soybeans.”
On pages 151-52 is a directory of “Oriental food shops
in the United States,” arranged alphabetically by state, and
within each state by company name. Address: Teacher of
home-style Japanese cooking, Japan.
1576. Product Name: [Vegetable Terrine with Tofu].
Foreign Name: Terrine Végétale: Tofu.
Manufacturer’s Name: La Maison du Tofu.
Manufacturer’s Address: Hameau de la Magdeleine,
69770 Montrottier, France. Phone: 74.70.11.38.
Date of Introduction: 1985 January.
Ingredients: Soya*, rolled oats*, sesame puree, onions*,
parsley*, soy sauce, salt, nutmeg, carrots. * = Organically
grown.
Wt/Vol., Packaging, Price: 160 gm.
How Stored: Refrigerated.
New Product–Documentation: Form filled out by Patrick
Wintzer for Anthony Marrese. 1989. Nov. This company
began production of two tofu products in Jan. 1985. They
now make 120 kg/month of this product.
Label. 1989. Orange on white. The logo is a rayed sun
rising behind a house and mountains.
Note: Webster’s Dictionary defines terrine (a French
term first used in about 1706) as “a mixture of chopped meat,
fish, or vegetables cooked and served in a terrine.”
1577. Product Name: Tofu Creme Pie (Non-Dairy
Cheesecakes) [Carob-Coconut, Banana-Almond, or
Mint Carob Chip; Topped with Unsweetened Blueberry,
Raspberry, or Strawberry Preserves].
Manufacturer’s Name: Soy Delites, Inc.
Manufacturer’s Address: P.O. Box 56, Matawan, NJ
07747. Phone: 201-229-5799.
Date of Introduction: 1985 January.
Ingredients: Filling: Organic tofu, honey, sesame tahini,
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pure soy oil, lemon juice, natural vanilla flavor. Crust:
organic whole wheat flour, pure soy oil, honey. Flavor or
unsweetened fruit topping: As noted.
Wt/Vol., Packaging, Price: 5 oz slices or 20 oz pies. $1.50/
slice or $4.50 a pie.
How Stored: Refrigerated or frozen.
New Product–Documentation: Whole Life Times. 1985.
June. Whole foods in the news. Whole Life. 1986. April. p.
52-61. “A guide to the best tofu cheesecakes in New York.
Louis Fellman at Soy Delites makes the best commercially
available tofu cheesecake we’ve seen.” Form filled out by
Louis Fellman. 1987. Nov. Started 1/85. Address is now
568 Broadway, Long Branch, New Jersey 07740. They
now make 1,100 lb/month. Label. 1987. 2.5 inch diameter.
Self adhesive. Blue on yellow background. “Non-dairy, no
cholesterol, no added salt, no sugar.”
1578. Hatsuhana. 1985. Hasuhana (Ad). New York Times.
Feb. 10. p. 735.
• Summary: A half-page ad for this Japanese restaurant at 17
East 48th St. Most of the ad is devoted to the menu, which is
divided into appetizers and entrees. Appetizers include: “Soy
bean [miso] soup. Geso yaki, broiled squid feet with butter,
salt or soy bean paste / miso. Hiya yakko, cold soy bean curd
[tofu]. Oshitashi [O-shitashi, O-hitashi], spinach prepared in
a delicate sesame and soy sauce. Toro natto, chopped fatty
tuna with aged soy beans in a cup.
Many of the entrees are nori-wrapped sushi.
1579. Miller, Bryan. 1985. Diner’s journal. New York Times.
March 15. p. C16.
• Summary: Pig Heaven is a Chinese restaurant at 1540
Second Ave. (corner of 80th Street). They recently
introduced a special Shanghai breakfast which consists of
two types of soybean milk soup, one slightly sweet, the other
somewhat sour. These soups are eaten with two types of
traditional Shanghainese bread.
“One, called yu tiao, is a long piece of fried dough that
is sometimes referred to by Westerners as a Chinese cruller.
The other, shao bing, resembles pita bread covered with
sesame seeds. The Chinese usually insert the cruller into the
pocket bread, then dip both into the soups.”
1580. Packaging Digest. 1985. Redesign to redefine:
Sophisticated new graphics (that didn’t break the bank)
prepare Legume’s tofu-based frozen entrees for a battle with
the nationally-known brands. 22(3):46-47. March.
• Summary: Legume Inc. recognized that it had an appealing
product line, but recognized that it had to broaden its product
base. “Even before redesign, Legume had managed to sell
its six-product line of frozen entrees made with tofu (bean
curd) to more than 4,000 health foods stores nationally, as
well as a handful of supermarkets on the Eastern Seaboard.
And that distribution had been achieved in less than two

years. Overall, acceptance was good.” Gary Barat, Legume
chairman, approached designers Quarrell & Co. in New
York City. One problem was the packaging didn’t match
the quality of the product. “A second was that there are so
many messages to be conveyed in such a small area that,
apart from the product photographs on the main panel, they
communicated confusion.” A technical analysis of the new
design is given along with a photos of Legume’s new Tofu
Sesame Ginger Stir-Fry, and Tofu Cannelloni Florentine.
The copy line “Enlightened Entrees with Tofu” runs directly
above the large Legume logotype. Retail prices range from
$2.79 to $2.99. Legume’s two main competitors are Weight
Watchers and Stouffer Lean Cuisine.
1581. Product Name: [Soy Horchata (Local Fresh
Beverage)].
Foreign Name: Horchata de Soya.
Manufacturer’s Name: Productos Alimenticios Soyavyn.
Manufacturer’s Address: Planta Soyavyn, 2a Calle
Poniente No. 2-4, Lourdes, Colón, Depto. La Libertad, El
Salvador. Phone: 51-0705 or 23-3554.
Date of Introduction: 1985 April.
Ingredients: Soya, morro seeds (Semilla de morro;
seeds of Crescentia alata, a tropical tree. Traditional
ingredient of horchata), peanuts, coriander, sesame, nutmeg
(nuezmoscada), peanut butter (pepitoria).
Wt/Vol., Packaging, Price: 1 lb pre-printed plastic bag.
How Stored: Shelf stable.
Nutrition: Per 100 gm.: Carbohydrate 43.2 gm, protein 32.6
gm, fat 13.4 gm, ash 2.4 gm, moisture 1.6%.
New Product–Documentation: Letter and Label sent by
Kris Duville of Productos Alimenticios Soyavyn. 1992.
April 22. 4.5 by 11 inches. Pre-printed plastic bag. Blue and
red on white. The back panel gives ingredients and simple
instructions or recipes for using this product. “Soya, vida, y
nutricion. Rico en proteinas, vitaminas y minerales.”
Letter from Kris Duville. 1992. June 2. This product
(along with 3 related products) were launched in April 1985.
They are semi-soluble powders made by grinding roasted
soybeans and other seeds. The powder is added to water (2
spoons per cupful) and the mixture filtered and sweetened
before being consumed.
Letter from Chris Duville. 1992. Dec. 13. In 1985 PNS
(formerly it was named PNNS) had soy products prepared
on a ‘kitchen’ scale at several places in Sonsonate and Santa
Ana. There was only one package for commercial products
and the production and commercialization were minimal. In
1990 the “plant” in Lourdes started with soymilk and took
over the production of meals from the small places. It now
has about 20 persons working “full-time” and operates as a
regular small business.
Note: This is the earliest known commercial soy product
made in El Salvador (one of four products).
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1582. Shurtleff, William; Aoyagi, Akiko. 1985. The
Americanization of tempeh (1970 to 1980s) (Document
part). In: W. Shurtleff and A. Aoyagi, Akiko. 1985. History
of Tempeh: A Fermented Soyfood from Indonesia. 2nd ed.
Lafayette, California: Soyfoods Center. 91 p. See p. 39-43.
May. [402 ref]
• Summary: “The 1960s, a decade of creative scientific
research on tempeh, laid the foundation for the 1970s,
when tempeh began to enter the American diet. The main
forces spurring increased production and consumption of
tempeh after 1970 were the three closely related movements
working to popularize natural foods, meatless and vegetarian
diets, and soyfoods. From the late 1970s on there was a
rapid growth of interest among many Americans in health,
nutrition, and fitness, in low-cost protein sources, meatless
diets, and world hunger, in ecology, and simpler, more
satisfying lifestyles. Specific factors popularizing tempeh
were the various promotional efforts, books, media coverage,
and increased availability of good fresh tempeh. By the early
1980s the growing mainstream concern with cholesterol and
saturated fats, had also become a significant factor.
“During the 1960s the Cornell University [New
York] group under Dr. Steinkraus and the USDA Peoria
[Illinois] group under Dr. Hesseltine and Dr. Wang had
completed most of their basic research on tempeh. But a
few important discoveries remained to be made during the
1970s. At Cornell, the most important findings concerned the
production of significant amounts of vitamin B-12 during
tempeh fermentation. In 1977 Liem, Steinkraus and Cronk
showed tempeh to be one of the best vegetarian sources of
vitamin B-12. Curtis, Cullen and Steinkraus (1977) showed
that the B-12 was produced by the bacterium Klebsiella.
(Nutritional analyses of commercial tempeh done by
independent scientific laboratories during the late 1970s
and early 1980s showed that typical samples contained an
average of 8.8 micrograms of vitamin B-12 per 100 gram
portion, or 293% of the US Recommended Daily Allowance
of 3 micrograms.)
“The most significant research work on tempeh
done by the Peoria group during the 1970s concerned the
development of improved, larger scale methods for making
tempeh starter cultures. The group showed that rice or a
mixture of rice and wheat bran yield the most viable spores,
and they developed methods whereby individuals or tempeh
manufacturers could make good quality tempeh starter by
themselves.
“But much more important than the research work of
these two groups during the 1970s and early 1980s was their
‘extension’ work. Members of both groups summarized the
results of their research on tempeh in at least 35 articles,
both scientific and popular. They also gave many speeches.
This brought tempeh to the attention of many more scientists
and lay readers. Starting with the Mother Earth News in
May 1976, a number of major magazine articles listed the

USDA NRRC at Peoria as America’s only source of tempeh
starter. Over the next few years the Peoria group sent out
some 25,000 tempeh starter cultures and instructions for
making tempeh, free of charge, to people and organizations
requesting then; by 1981 the number had reached 35,000.
Partly to stem the flood, in June 1977 Wang, Swain and
Hesseltine wrote “Calling All Tempeh Lovers” for Organic
Gardening magazine (circulation 1,350,000) describing an
easy method for making this rice-based tempeh starter at
home. Steinkraus organized a Symposium on Indigenous
Fermented Foods, held in Bangkok, Thailand, in November
1977 in conjunction with the fifth United Nations-sponsored
conference on the Global Impacts of Applied Microbiology
(GIAM V), and attended by over 450 scientists from around
the world. There 17 papers were presented on tempeh, more
than any other single food. In 1983 Steinkraus edited the
monumental Handbook of Indigenous Fermented Foods,
containing 94 pages of information about tempeh, much of it
from the 1977 Symposium. Hesseltine, Wang, and Steinkraus
also did a great deal to help America’s first generation of
Caucasian tempeh manufacturers start their businesses
and deal with their production problems. They patiently
answered hundreds of phone calls and letters from young
entrepreneurs trying to educate themselves in the basics of
applied microbiology–all in the best tradition of using tax
dollars to serve the people and promote American agriculture
and business. For their two decades of pioneering research,
more than 65 publications on tempeh, and highly effective
extension work, the US tempeh industry owes the Peoria and
Cornell groups an immense debt of gratitude.
“Also in America during the 1970s, many other
researchers published on tempeh. Chen, Packet, and coworkers (1969-72) at the University of Kentucky published
three papers on antioxidants in tempeh. In 1970 Noznick
and Luksas of Beatrice Foods were granted a patent on a
powdered tempeh made by liquid submerged fermentation.
Kao (1974) at Kansas State University wrote his PhD
dissertation on tempeh made from chick-peas (garbanzos),
horsebeans (broad beans), and soybeans. James Liggett
of Foundation Foods developed a tempeh meat analog
containing sesame seeds (Soybean Digest 1975). Jurus and
Sundberg (1976) were the first to convincingly demonstrate
that the tempeh mold hyphae penetrated deep into the
soybeans; this helped explain the rapid physical and chemical
changes during tempeh fermentation. Beuchat (1976) in
Georgia, studied peanut presscake tempeh. Charles and
Gavin (1977) from the Biotechnology Research Center at
Lehigh University, Pennsylvania, used a creative engineering
approach to investigate the microbiological, biochemical,
physical, and nutritional changes occurring during tempeh
fermentation. Other studies were done by Souser and Miller
(1977, Rhizopus lipase), Aramaki (1978, acceptability of
tempeh made from bulgur wheat, millet, and azuki beans),
Zamora and Veum (1979, fermentation improved the quality
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of tempeh protein), Gomez and Kothary (1979, tempeh
from red kidney beans), Yueh et al. (1979, patent assigned to
General Mills Inc. for a process for producing a soy & potato
fried tempeh snack food), Rathbun and Shuler (1982, 1983,
heat and gas transfer during tempeh fermentation),
“During the early and mid-1970s, in addition to the
groups at Cornell and Peoria, there were four other main
groups that played leading roles in introducing tempeh to
America: The Farm in Tennessee, The Soyfoods Center in
California, Rodale Press in Pennsylvania, and the food- and
counter-culture media.
“A great deal of the credit for introducing tempeh to
the American public goes to The Farm, a large spiritual and
farming community of ‘long-hairs’ living on 1,700 acres in
Summertown, Tennessee. People at The Farm pronounced
the name of this food as TEM-pi, instead of the standard
TEM-pay. In late 1971 Alexander Lyon, a member of The
Farm with a PhD in biochemistry, learned about tempeh
while doing library research on soy-based weaning foods.
In 1972 he helped The Farm to set up a small ‘soy dairy.’
While serving as its first manager, and using starter culture
and literature supplied by Drs. Hesseltine and Wang at the
USDA in Peoria, Illinois, he worked with Dianne Darling
to make an occasional small batch of tempeh for the soy
dairy crew. In 1972 or 1973 Dianne wrote a ten-step kitchen
method for making tempeh using spore suspension for
inoculum. Soon Deborah Flowers made two large batches
of tempeh, incubated in the boiler room at the Canning and
Freezing plant, and many Farm members had their first taste.
The group developed a method for growing tempeh starter
on chopped, sterilized sweet potatoes with cultures in test
tubes. This was America’s first Caucasian-run tempeh shop,
although it was not a commercial shop. Tempeh was an
immediate hit in The Farm’s vegan or total vegetarian diet–a
diet containing no dairy or other animal foods. In 1974
Stephen, The Farm’s spiritual teacher, visited Amsterdam on
a European trip and came back with a new realization of the
potential of tempeh for The Farm and for a new industry in
America” (Continued). Address: Soyfoods Center, P.O. Box
234, Lafayette, California 94549.
1583. Medoff, Marc. 1985. Whole foods in the news: Soy
Delites’ Tofu Cheesecake, and Soy Mozzarella. Whole Life
Times. June. p. 26-27.
• Summary: It’s been a while since high-quality tofu
cheesecakes have been available in retail shops in New
York–sold either as whole pies or by the slice. The
Sprucetree Baking Co. of Baltimore, Maryland, stopped
making their tofu cheesecake some time ago, but now a
company from New Jersey named Soy Delites’ (run by Louis
Fellman, a former president of Sprucetree) has launched a
sinfully delicious Tofu Cream Pie that is a big hit in natural
foods stores. Last February pies began to be sold in natural
food stores in either one-slice servings or 4-slice mini-pies.

At the same time a number of restaurants and natural food
snack bars also started carrying them, and within weeks their
sales had soared. The pies come in several flavors, including
blueberry, strawberry, pineapple, coconut, and carobcoconut. One slice retails for about $1.50 and the 4-slice pie
retails for about $4.50. The ingredients in this cheesecake
are: Organic tofu, honey, tahini, lemon juice, vanilla &
almond extracts, organic wholewheat flour, unrefined
safflower oil, and then the appropriate topping for each flavor
(Sorrell Ridge fruit conserves are used exclusively). The 5
ounce slices contain less than 200 calories and are certified
Kosher-Pareve. “According to a report in American Health
magazine a typical slice of cheesecake contains a whopping
641 calories–and that’s in addition to being full of eggs,
sugar and loads of fat.” Fellman is now making nearly 200
tofu pies a week for natural food stores and restaurants–and
even Bloomingdales. For more information, call Fellman
at (212) 408-3116 or (201) 583-8907, or write P.O. Box 56,
Matawan, New Jersey 07747. A photo shows Louis Fellman
placing a tray of tofu pies into the oven at the New Jersey
bakery.
Another new soy product, now being test marketed in
the New York area is Soy Mozzarella. It “looks like, tastes
like, and believe it or not even melts like the real stuff they
put on pizzas. Made from soy milk, water, soy oil, vegetable
gum, vegetable renin, salt, and nigari, Soy Mozzarella is
sold in different sized chunks for about $4.79 a pound at a
selected few natural foods stores in New York City, New
Jersey and Philadelphia.” The test marketing has been
going on for about 10 weeks, however little information is
available about the manufacturer or ingredients. Neshaminy
Valley Natural Foods of Huntingdon Valley, Pennsylvania,
has been distributing it in Manhattan, but Edward & Sons
Inc. of Union, New Jersey is also involved in some aspect of
its marketing. The author was told that “a young entrepreneur
in Wisconsin had come up with the recipe.” A photo shows
Dr. Esther Starr of Clifton, New Jersey, holding a large brick
(10-12 inches long) of Soy Mozzarella. Address: Editor and
Publisher of Whole Life magazine, New York.
1584. Product Name: Naturally Delicious Fried Rice
Sandwich (With Tofu).
Manufacturer’s Name: Naturally Delicious.
Manufacturer’s Address: Asheville, North Carolina.
Phone: 704-253-7656.
Date of Introduction: 1985 July.
Ingredients: Organic brown rice fried with scallions and
soy sauce, wrapped in a whole wheat tortilla with steamed
organic carrots, alfalfa sprouts, miso tahini sauce, tofu, green
leaf lettuce.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Unrefrigerated and perishable.
New Product–Documentation: Label sent by Paul
Duchesne. 1989. Aug. 11. Handwritten “Naturally delicious.
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Made fresh today. To eat; peel back wrapper from one end.”
Talk with Paul Duchesne. 1989. Aug. Barbara Svenning
originally learned how to make this sandwich from Paul. She
made it at the Natural Cafe in Santa Fe, New Mexico, with
her husband Marty Roth. When she separated from Marty,
she moved to Asheville, North Carolina, where Jack Garvey
(a former husband) and her children were living. She made
a line of at least 28 Fried Rice Sandwiches (many of which
contain tofu) and whole meals, which she sold at various
places.
Talk with Dinner for the Earth. 1989. Aug. 15. This is
a natural food store and deli that has been in business for
13 years and has sold Barbara’s line of sandwiches for 3-4
years. In April 1989 Barbara Svenning became manager
of the Deli at Dinner for the Earth (160 Broadway St.
Phone: 704-253-7656). She lives in Black Mountain, North
Carolina.
Talk with Barbara Svenning. 1989. Aug. 21 and 23. It
was a coincidence that Great Eastern Sun was established
in Asheville. Barry Evans was partners with Sandy Pukel
and Michio Kushi. They had a miso factory [American
Miso Co.] in North Carolina and they wanted to establish
GES near it. Marty suggested Asheville, since it was a good
location and he could live their near his wife’s children
(Jack Garvey lived in Asheville). Barbara did not make her
brown rice and tofu sandwiches while Marty was working
at Great Eastern Sun. After Marty Roth had set up Great
Eastern Sun in Asheville, North Carolina, he continued to
live in nearby Black Mountain but worked for Chico-San for
a while and set up the Ohsawa America mail order program
for Bob Kennedy. Then he began working for Westbrae in
California, where he and Barbara and her son relocated.
After 2 years, in July 1985, when her son was age 3, she left
Marty Roth (they had never been married), and returned by
herself to Asheville, North Carolina to be with her two other
children. In Asheville, she established a new company named
Naturally Delicious. She ran it out of some else’s kitchen
and sold 12-15 sandwiches a day at only one store, Nothing
But Natural, which promised to tell any health inspectors
that the sandwich was made in their kitchen. During that
time another woman, Barbara Hoffman, who now lives
in Israel, sort of took over the sandwich business. When
Nothing But Natural went out of business, she moved to
Black Mountain (where she still lives), got her own kitchen,
and sold the sandwich exclusively to Dinner for the Earth,
where she now runs the deli. Yet she still owns the brown
rice sandwich business. She makes them at home and sells
them to Dinner for the Earth. “Its still my little baby, still an
underground business. I make about 15 fresh each day and
they are different every day. Only the chapati, fried rice, and
lettuce are the same. I make a Mexican, and Indonesian, a
Chinese, etc. Not all contain tofu. Sometimes its a tofu sauce,
or barbecued or baked tofu. I guarantee the sale and take
back any not sold that day. There is a profit of about $1 each.

I also make another nice wheat-free tofu sandwich called
Barbecued Tofu on Millet. It’s on square slices of millet
bread. It started it about 6 months ago.”
1585. Product Name: Tofu Burgers.
Manufacturer’s Name: 21st Century Foods Inc.
Manufacturer’s Address: 30A Germania St., Jamaica
Plain, MA 02130. Phone: 617-522-7595.
Date of Introduction: 1985 October.
Ingredients: Organic tofu, sourdough bread crumbs,
vegetables, roasted sesame seeds, herbs, spices.
Wt/Vol., Packaging, Price: 5.5 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1987. 3 inches
diameter. Red, green, black, orange, and white. “All natural.
Organic. Gourmet. Ready to eat. Pareve.” Howard Posner.
1987. 21st Century Whole Foods Cook Book. Inside back
cover. Talk with Rudy Canale. 1988. Sept. 13. The invoice
for printing the labels for this product is dated Oct. 1985.
1586. Product Name: [Tofu Burgers].
Foreign Name: Tofu–Bratlinge.
Manufacturer’s Name: Tofuhaus Tiefenthal.
Manufacturer’s Address: Hauptstrasse, D-6719 Tiefenthal,
West Germany. Phone: 06351-43718.
Date of Introduction: 1985 October.
Ingredients: Tofu, okara, brown rice, whole wheat flour,
vegetables, sesame, flaxseeds, soy sauce, sea salt, and spices.
Wt/Vol., Packaging, Price: 2 pieces per 150 gm vacuum
pack.
How Stored: Refrigerated.
New Product–Documentation: Leaflet. 1988. The
ingredients are freshly prepared, fried, and packed after
cooling. They make 5,000 to 7,000 pieces/month. Form
filled out by Albert Hess. 1988. Dec. 1. This product was
introduced in July 1986. Label. 1988, received. 5.5 by 4.25
inches. Black on tan.
Label brought by Albert Hess. 1995. March 11. 2.5 by
4 inches. White and green on orange. An illustration shows
a large personified cake of tofu, with smiling face and arms
held out. The product name is now simply “Tofu Bratlinge.”
1587. Product Name: [Tofu “Croquettes”].
Foreign Name: Tofu–Kroketten.
Manufacturer’s Name: Tofuhaus Tiefenthal.
Manufacturer’s Address: Hauptstrasse, D-6719 Tiefenthal,
West Germany. Phone: 06351-43718.
Date of Introduction: 1985 October.
Ingredients: Tofu, okara, brown rice, whole wheat flour,
vegetables, sesame, flaxseeds, soy sauce, sea salt, and spices.
Wt/Vol., Packaging, Price: 2 pieces per 150 gm vacuum
pack.
How Stored: Refrigerated.
New Product–Documentation: Talk with Albert Hess of
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Albert’s Tofuhaus. 1995. March 12.
1588. Product Name: Grainwave Miso Mochi.
Manufacturer’s Name: Grainwave.
Manufacturer’s Address: 6726 West Coast Rd., Sooke,
BC, V0S 1N0, Canada. Phone: 604-642-4424.
Date of Introduction: 1985 November.
Ingredients: Sweet brown rice, water, miso (soybeans, salt),
sesame seeds.
Wt/Vol., Packaging, Price: 250 gm.
How Stored: Refrigerated.
New Product–Documentation: Label. 1985. 4 inches
square. Self adhesive. Red and yellow on white. “Ready to
eat in 5 minutes. Whole grain. Cut with sharp knife and broil,
fry, or bake until golden.”
1589. Product Name: Island Spring Tofu Burgers [Oriental
Style, Italian Style, or Mexican Style].
Manufacturer’s Name: Island Spring, Inc.
Manufacturer’s Address: P.O. Box 747, Vashon, WA
98070.
Date of Introduction: 1985 November.
Ingredients: Oriental Style: Tofu (soybeans grown without
chemical pesticides or fertilizers; water; bittern or nigari,
an extract of seawater; natural calcium sulfate, traditional
Chinese ingredient); highfiber tofu (as stated previously, plus
soybean fiber); rolled oats; sesame seed; carrot; onion; green
onion; soy sauce; ginger; corn oil.
Wt/Vol., Packaging, Price: Two 3-oz (170 gm) burgers per
vacuum pack. 16 units per case.
How Stored: Refrigerated or frozen.
Nutrition: Per 3 oz: Calories 210, protein 11 gm, fat 12 gm,
carbohydrates 15 gm, sodium 300 mg.
New Product–Documentation: Product Alert. 1986.
March. Beachcomber (Vashon, Washington). 1986. Nov. 26.
Talk with Yvonne Kuperberg of Island Spring. 1988. June 2.
The product was introduced in November 1985 and vacuum
packed. Label. 3.5 inches diameter. Self adhesive. Purple,
black, yellow, red and green. Illustration of the moon rising
over the hills behind a lake or sound. “A Fitness Food from
the Pacific Northwest, USA.”
1590. Product Name: Nasoya Creamy Tofu Dressing
[Sesame Garlic, Fine Herbs, or Italian].
Manufacturer’s Name: Nasoya Foods, Inc.
Manufacturer’s Address: 23 Jytek Park, (P.O. Box 841),
Leominster, MA 01453.
Date of Introduction: 1985 November.
Ingredients: Sesame Garlic: well water, Nasoya tofu,
coldpressed sunflower oil, wood-aged apple cider vinegar,
tahini (sesame paste), rice syrup, organic miso, coldpressed
sesame oil, dehydrated garlic, seasalt, natural vegetable gum,
dehydrated parsley. Fine Herb: Prepared mustard (vinegar,
water, mustard salt, turmeric, spices, natural flavor), herbs

(basil, rosemary, marjoram).
Wt/Vol., Packaging, Price: 12 oz glass jar.
How Stored: Shelf stable.
Nutrition: Per 14 gm.: Calories 40, protein 1 gm,
carbohydrate 1 gm, fat 3 gm.
New Product–Documentation: Labels. 1985. 2.75 by
3.25 inch oval. Green, brown, red or orange on white.
Vegetables on table illustration. “Non dairy. Nothing
artificial.” Ad in Vegetarian Times, Aug. 1986, inside back
cover. “Introducing Nasoya Creamy Tofu Dressings and
Nasoyanaise.” Ad in East West. 1986. Nov. p. 83, and in
Vegetarian Times. 1986. Nov. p. 33. “Introducing... 2 New
Ways to Enjoy the Goodness of Tofu!” Contains 25% tofu.
Letter from Sjon Welters. 1989. July 24. The product pull
date is code dated, month of production plus 12 months.
The original ingredients have changed. A dill flavor was
introduced in about Oct. 1986.
Letter from John Paino of Nasoya. 1990. Sept. 25. The
company offices were moved from Mechanic St. Ext. to
23 Jytek Park in Dec. 1984; the plant was moved in March
1985.
1591. Product Name: Savory Herb Pâté (With Tahini and
Tofu).
Manufacturer’s Name: Simple Soyman.
Manufacturer’s Address: 4877 North Green Bay,
Milwaukee, WI 53209. Phone: 414-264-4133.
Date of Introduction: 1985 November.
New Product–Documentation: Talk with R. Jay and
Barbara Gruenwald. 1989. June 12. This product was
launched in Nov. 1985, after they moved the business out of
their home into the new, present location in July 1985.
1592. Jacobson, Max. 1985. The rustic spirit of old Japan
warms Mitsuki. Los Angeles Times. Dec. 1. p. 351 [actually
p. 97].
• Summary: “Seasonal traditions in the Japanese countryside
parallel many of our own. On wintry evenings, Japanese or
Western, there is perhaps no pleasure greater than huddling
around a crackling fire with friends.” This is a review of
Mitsuki, a Japanese robata (“around the fire”) restaurant, at
201 N. Western Ave., Los Angeles.
“We seated ourselves and ordered hot sake.” Then we
began to enjoy tsukune, cocktail-sized meatballs of finely
minced chicken glazed with soy [sauce], “accompanied by
little dishes of marinated bean sprouts, dancing with white
sesame. We munched on edamame, Japanese green [soy]
beans in the pod (which is discarded)...”
I asked the waitress to bring “nasu no miso yakime,
cubed, grilled eggplant, served with a richly flavored red
miso paste on top. ‘I hate eggplant,’ said one of them [the
friends], said one of them as he gobbled up the last morsel.”
1593. Product Name: Dynoburger (Meatless Patties with
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Textured Soy Protein).
Manufacturer’s Name: All Right Foods Marketing.
Manufacturer’s Address: Date of Introduction: 1985.
Ingredients: Incl. textured soy protein, sesame seeds,
sunflower seeds, plus 50 herbs and spices.
Wt/Vol., Packaging, Price: 3 oz patties.
New Product–Documentation: Business Trend Analysts.
1986. The Health and Natural Food Market. p. 113.
1594. Betwo Ltd. 1985. Eternity Soy Ice Cream (Poster).
60 Rehov Kikar Malkey, Tel Aviv, Israel. 1 p. Reprinted in
Soyfoods Marketing. Lafayette, CA: Soyfoods Center.
• Summary: “World Premiere! Israel introduces Eternity.
The world’s first all-vegetable ice cream parlors. A futuristic
concept in healthful eating. What is all-vegetable ice
cream? Eternity is a rich, creamy, delicious ice cream made
fresh daily from calcium-rich soybean milk that has: No
cholesterol. No salt. No dairy products. No preservatives.
It’s Pareve!! We use only the sweetest seasonal fruits, richest
tehina [sesame tahini], quality brown sugar, and all natural
flavorings. We even have our own Eternity whole wheat
ice cream cones! In addition to our calcium-rich soybean
ice cream, we also serve tantalizing soybean tofu cuisine–
created from soybean milk and prepared in a variety of ways.
We offer flavorful rich tofu cream pies; pungent tofu cheeses;
smooth, sweet tofu puddings; tasty tofu yogurt; and mellow
tofu cottage cheese. Enjoy Eternity all-vegetable ice cream
and tofu entrees. We know once you have tried them you will
be a friend for Eternity!”
Note: This is the earliest document seen (Sept. 2012)
that uses the term “tofu yogurt” to refer to soy yogurt.
Address: Tel Aviv, Israel. Phone: 03-363674.
1595. Product Name: Gomasio Tempeh Chips (Gomashio
is Sesame Salt).
Manufacturer’s Name: Light Wave Wholefood.
Manufacturer’s Address: 21 Gilbert St., Newton, Adeliade,
South Australia.
Date of Introduction: 1985.
Ingredients: Tempeh, gomasio [gomashio], olive oil.
Wt/Vol., Packaging, Price: 50 gm.
How Stored: Shelf stable.
New Product–Documentation: Label. 1985, undated. 4.5
by 5 inches. Black on yellow.
1596. Altschul, Aaron M.; Wilcke, Harold L. eds. 1985. New
protein foods. Vol. 5. Seed storage proteins. New York, NY:
Academic Press. xxi + 474 p. Index. 24 cm. [200+ ref]
• Summary: Contains 13 chapters by various authors.
Those related to soy are cited separately. Chapters not cited
separately are: 3. Relationships of genetic engineering to
conventional genetic technology and plant breeding. 6.
Chemical and enzymatic modification of plant proteins. 10.

Rapeseed. 11. Peanuts (groundnuts). 12. Sunflower seed
protein. 13. The physical characteristics and functional
properties of sesame proteins. Address: 1. Georgetown Univ.
School of Medicine, Washington, DC; 2. Ralston Purina Co.,
St. Louis, Missouri.
1597. Bhatnagar, P.S. 1985. Soybeans in India–Research and
development. In: H.C. Srivastava, et al., eds. 1985. Oilseed
Production: Constraints and Opportunities. New Delhi:
Oxford & IBH Publishing Co. xix + 700 p. See p. 205-18.
[11 ref]
• Summary: Contents: Introduction. Scope in India.
Production potential. Soybean in India. Returns to farmers.
Place in cropping systems. Research. Constraints and
strategies. Acknowledgements.
Tables show: (1) Increase or decrease in total hectarage,
mean yield, and total production of soybean in Asia in 1983
(base year 1974-76). Source: Shanmugasundaram 1984.
After each country listed in the table are figures. The 1st is
change in hectarage (1,000 ha), the 2nd is change in yield
(kg/ha), and the 3rd is change in production (1,000 metric
tons). Burma (6, 144, 8). China (900, 153, 2,133), India
(610, 235, 623). Indonesia (-25, 64, 24). Iran (-2, 564, 26).
Japan (55, 68, 87). Kampuchea [Cambodia] (-3, 0, -3). Korea
DPR [north] (19, 227, 90). Korea Rep. [south] (-64, -7, -75).
Laos (2, 206, 1). Malaysia (-, 171, -). Philippines (4, 347, 7).
Sri Lanka (1, 12, 1). Taiwan (based on 1982 data) (-39, 12,
-48). Thailand (22, -76, 13). Turkey (25, 497, 52). Vietnam
(65, 526, 88). Asia–total (1,647, 141, 3,080). USA (4,334,
-40, 6,659). Brazil (2,342, 125, 4,927). World (11,272, 49,
19,741).
(2) Oil yields of the mail oilseeds as field crops. Source:
FAO Production Yearbook (1972). In total yield worldwide
in 1,000 tones the ranking is: 1. Soybean 8,749. 2. Groundnut
(in hulls) 5,066. 3. Cotton 4,339. 4. Sunflower 3,308. 5.
Rapeseed 2,525. 6. Sesame 965. 7. Flax 964. 8. Castor 385.
9. Safflower (N). Yet in terms of oil yield in kg/ha, the top
three are: 1. Sunflower 376. 2. Safflower 280. 3. Castor 278.
And... 6. Soybean 216.
3. Estimated area potentially available for soybean in
Madhya Pradesh and Uttar Pradesh. Source: Williams 1974.
4. Targetted and actual cultivation (ha) as well as
production (tonnes) in India under the centrally sponsored
scheme for soybean development, from 1978-79 to 198384. The soybean states are Madhya Pradesh, Uttar Pradesh,
Karnataka, Bihar, Himchal Pradesh, Rajasthan, Gujarat.
5. Identified / released varieties of soybean for different
agro-climatic zones. The four zones are: Northern hill zone.
Northern plain zone. Central zone. Southern zone.
6. The salient production technology of soybean for
different agro-climatic zones in India.
7. Performance of some promising advanced breeding
lines of soybean developed in India. 8. Composition of
defatted soy flour. Address: Project Co-ordinator, All India
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Co-ordinated Research Project on Soybean (ICAR), G.B.
Pant Univ. of Agriculture and Technology, Pantnagar
(Nainital), Uttar Pradesh, India.
1598. Brown, Edward Espe. 1985. The Tassajara recipe
book: Favorites of the guest season. Boston & London:
Shambhala. xviii + 225 p. Foreword by Alice Waters of Chez
Panice restaurant in Berkeley. Index. 23 cm.
• Summary: In the tradition of the bestselling Tassajara
Bread Book and Tassajara Cooking, Ed Brown has compiled
a new collection of gourmet vegetarian recipes from the
kitchens of the well-known Tassajara Zen Mountain Center
near Carmel, California. This cookbook contains 12 tofu
recipes (mostly entrees; all use firm rather than soft tofu,
which has been drained and pressed), 2 soybean recipes,
and 1 one miso recipe: Eggs, scrambled tofu, and our latest
granola (p. 23). Scrambled tofu (p. 30). Soups & stocks
(p. 49). Soy vegetable soup (p. 65). Oriental stock (p. 67;
includes tamari. May include soybean sprouts). Tartar sauce
with fresh basil (p. 96; for Tofu cutlets). Sesame soybeans
(p. 111). Tofu cabbage grill (p. 112). Tofu entrees (p. 139;
introduction to tofu and its preparation). Tofu marinade (p.
141). Grilled marinated tofu (p. 142-43). Tofu cutlets (p.
144-45). Tofu teriyaki (p. 146-47). Eleanor’s tofu gumbo (p.
148-49). Tofu miso stew (p. 150-52). Alaskan tofu (p. 15354). Mushroom tofu stroganoff (p. 155-56).
1599. Holt, Helen. 1985. Eten zonder vlees: dat kan! [Eat
without meat: It’s possible!]. Den Haag, Netherlands: De
Nederlandse Vegetariërsbond. 38 p. Illust. Index. 15 x 21 cm.
[9 ref. Dut]
• Summary: A vegetarian cookbooklet. Soy-related foods
are mentioned on the following pages: Miso (sojapasta, p.
6-7). Soy bits / morsels (probably chunks of textured soy
flour; Sojabrokjes, p. 12, 32). Soybeans (sojabonen, p. 12,
15). Tempeh (tempé, p. 2, 3-4, 12, 22). Tofu (tahoe, table of
contents, p. 3-4, 7, 12, 18, 20, 28).
Also discusses: Azuki beans (adzukibonen, p. 11, 15).
Quark (kwark, p. 7). Sesame salt (sesamzout, gomasio, p. 6)
Sesame tahini (sesampasta, tahin, p. 6-7)
Note: This is the earliest Dutch-language document
seen (Oct. 2021) that mentions azuki beans, which it calls
adzukibonen. Address: Larensweg 26, 1221 CM Hilversum,
Netherlands.
1600. Hsiung, Deh-Ta. 1985. Chinese vegetarian cooking.
London: The Apple Press; Secaucus, New Jersey: Chartwell
Books. 128 p. Illust. (color). 29 cm.
• Summary: Every page of this excellent book is in full
color on glossy paper, loaded with color photos. Contains
over 70 recipes. Contents: Introduction: History of Chinese
vegetarian cooking, essential tools and utensils, basic
techniques and cooking methods, regional cooking styles
(northern, eastern, western, and southern groups), special

ingredients and seasonings (with a photo of each), how to
plan your menu. Cold dishes. Soups. Quick stir-fried dishes.
Braised & steamed dishes. Rice, noodles & sweets.
History (p. 8): “Vegetarian cooking has a long history in
China,” and Chinese have traditionally been highly aware of
it because of their deep interest in the connection “between
food and health, whether physical or spiritual.” Chinese
Buddhists are vegetarians because they abhor the killing of
all living creatures.
“Until quite recently, many people believed that
vegetarian cooking in China originated in the Buddhist
temples, and that it was first introduced into China with
Buddhism from India during the reign of the Han emperor
Ming (AD 58-75).” However scholars in China have now
found that the earliest known mention of vegetarianism on
record was during the Zhou Dynasty (beginning ca 1028
B.C.). Other “references also exist in ancient texts all predating the introduction of Buddhism into China by several
hundred years.”
“It is generally agreed that the development of
vegetarianism in China owed more to the introduction of
many foreign fruits and vegetables during the Han Dynasty
(206 BC–AD 222) than to Buddhism. Many Chinese
vegetarians were influenced by the indigenous philosophy
of Taoism, which developed the hygienic and nutritional
science of food closely related to the basic yin-yang
principles. The appearance of bean curd (tofu)–also during
the Han dynasty–and many other soy bean products, together
with the discovery of making gluten from dough, helped to
enrich and further diversify the vegetarian diet.”
It is interesting and important to note “that despite their
continual introduction, milk and dairy products are, to date,
not prominent in Chinese cuisine. Therefore, unlike their
counterparts in the West, Chinese vegetarians will not use
butter, cheese, or milk in their cooking, and a true Buddhist
will eat neither eggs nor fish.” However this book uses eggs
(p. 33, 40, 64, 78 etc.).
“One of the best known poets of the Southern Song
period, Lu You (1125-1210; W.-G. Lu Yu) was a noted
vegetarian. He lived to the ripe old age of 86.
The section on ingredients (p. 13-14) includes concise
descriptions of: Bean curd (tofu). Gluten. Red bean paste
(also called “sweetened red bean paste,” p. 124) [azuki,
sweet]. Salted black beans [fermented black soybeans].
Sesame seed oil. Soy sauce (“Use Light Soy Sauce which
has more flavour and does not discolour the food as much
as the Dark or Rich Soy Sauce”). Sweet bean paste or Hoi
Sin sauce (Made from soy bean sauce...). Yellow bean sauce
(“This thick sauce is made from crushed yellow [soy] beans,
flour and salt”). Photos here show (p. 15, 19): (1) Dried bean
curd skins [yuba]. (2) Six squares of tofu on a rectangular
wooden cutting board, and many cubes of deep-fried tofu
on a sieve [for deep frying]. A can of “Black beans with
ginger” under the label Yang Jiang Preserved Beans with
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Ginger.” With very few exceptions, the Chinese drink neither
water nor tea during the meal; they drink soup instead. A
surprisingly large percentage of the recipes in this book call
for “bean curd (tofu).”
Soy related recipes: Five spice bean curd (tofu) (with “4
cakes bean curd,” p. 34). Hot and sour coup (p. 42). Spinach
and bean curd (tofu) soup (p. 43). Deep fried bean curd
(tofu) and wood (tree) ear soup (with 50 gm / 2 oz deep-fried
bean curd or 1 cake fresh bean curd (tofu), p. 48-49). Dried
bean curd (tofu) skin and vermicelli soup (with 15 gm / ½
oz dried bean curd skin [yuba], p. 50-51). Bean curd (tofu)
with mushrooms (quick stir fried, p. 68). Stir-fried spinach
and bean curd (tofu) (p. 70). Vegetarian chop suey (with tofu,
p. 81). Chinese cabbage casserole (with deep-fried or fresh
tofu, p. 82, 84). ‘Buddha’s delight–Eight treasures of Chinese
vegetables (with 15 gm / ½ oz dried bean curd (tofu) skin
sticks [dried yuba sticks], p. 92-93). Fried gluten (Mianjin,
homemade, starting with 2 lb flour, p. 95). Kao fu–Sewed
gluten in sweet bean sauce (with 1 tablespoon sweet bean
paste or hoi sin sauce, p. 96). Casserole of vegetables (with
1 cake bean curd (tofu), p. 97). Fu-yung bean curd (tofu)
(with 1 cake bean curd (tofu), 4 egg whites, and 50 ml / 2
fl oz milk, p. 98-99; Fu yang usually means omelette, but
literally means scrambled eggs). Sichuan bean curd (tofu)
(with 3 cakes bean curd and 1 teaspoon salted black beans,
p. 100-01). San shian–’The tree delicacies’ (with 275 gm
/ 10 oz fried gluten or deep-fried bean curd, p. 104-05).
Braised ‘three precious jewels’ (with 2 cakes bean curd
(tofu), p. 106-07). Vegetarian ‘lion’s head’ casserole (with 4
cakes bean curd and 100 gm / 4 oz fried gluten, p. 108-09).
Shanghai vegetable casserole (with 2 cakes bean curd (tofu)
or 50 gm / 2 oz deep-fried bean curd, p. 110-11. “For some
reason, the best vegetarian restaurants in China are found in
Shanghai...”).
“Rice and noodles provide the bulk of the Chinese meal.
The best plain boiled rice is obtained by using only the long
grain [white] rice known as patna.” Photos show that many
dishes are served with a small bowl of white rice. Chow
mein–Fried noodles (with 25 gm / 1 oz dried bean curd skin
sticks, p. 119). Vegetarian spring rolls (handmade using 1
pack of 20 frozen spring roll skins, p. 122-23).
Note: Many, if not most, recipes call for soy sauce–
either light, dark, or both.
About the author (inside rear dust jacket): “Deh-ta
Hsiung is a native Chinese who gained his knowledge of
Chinese cooking directly from some of the great Chinese
chefs. He has made several television and radio appearances
in connection with his expertise on Chinese foods and now
writes widely on the subject and teaches at Kenneth Lo’s
Chinese Cookery School [in London, England].
From Gareth Jones’ Food blog (posted 9 Feb. 2011)
titled “’Kung Hay Fat Choy’ Deh-Ta Hsiung.” “Cooking
Chinese food at home–complete with wok, steamer and
all–took off in the early 1980s. Deh-Ta was at the spearhead

of the movement, along with Ken Lo and Chef But from the
Ken Lo Cook School. His Chinese Regional Cooking was
published in 1979 and was out of print before it got to take
off.” “Eating Chinese home cooking, for me, is far superior
to most restaurant food–dim-sum excluded.”
1601. Kushi, Aveline; Kushi, Michio. 1985. Macrobiotic
diet. Edited by Alex Jack. Tokyo and New York: Japan
Publications. 288 p. Illust. Index. 26 cm. [74 ref]
• Summary: This is perhaps the best, most comprehensive
book seen to date by Aveline and Michio Kushi about the
macrobiotic diet. The back cover states:
“Humanity has been continuously degenerating in
spite of scientific and technological achievements. This
degeneration is reflected in physical disorders, psychological
disorders, and general distrust in human relations. Since
diet affects our physical and psychological functions,
macrobiotics strives to change our health and behavior
through a proper diet in harmony with the environment in
which we live.
“This book is a basic and readable presentation of
the principles behind the macrobiotic diet. It explains the
foodstuffs that comprise the diet, appropriate cooking
techniques, proper attitudes toward food and its preparation,
and applications of the diet for weight loss, increased energy,
relief from and prevention of sickness, and encouragement
of psychological health, spiritual development and social
stability. Dietary adjustments and modifications are given
for men, women, and children, as well as differing climates,
levels of activity, and ages.”
Macrobiotics, which originated in Japan, has done
much to introduce Westerners to soyfoods. This book is an
excellent example: The chapter on “Soup” has a long section
on miso soup (p. 99-101, 104-05) and the main varieties of
miso: Barley miso, soybean miso (Hatcho miso), brown rice
miso, light misos, and natto miso (a spicy condiment not
usually used in soups).
In the chapter on “Vegetables,” the section on “Pickling”
has subsections (p. 118-19) on “Tamari soy sauce pickles”
and “Miso pickles.”
In the chapter on “Beans and bean products” is a long
section on “Soybeans” (p. 141-49) which includes an
introduction (discusses the “vegetable soybean” vs. “field
soybean”) and descriptions of miso, natto, okara, soy flour,
soy grits, soy milk, soy oil, tamari soy sauce, tempeh, tofu
(incl. nigari, oden, Yu-dofu, aburage, inari-zushi), viilia
(somewhat like soy yogurt from Finland), and yuba.
The subsection on “Soybeans” (for example, p. 147)
states: “Yellow soybeans are hard and require thorough
cooking. They should be soaked overnight with a strip of
kombu and then pressure-cooked for a short time prior to
boiling. Properly cooked, yellow soybeans are very soft
and delicious and give no problems with gas. A delicious
dish called Colorful Soybean Casserole is made from
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yellow soybeans, kombu, shiitake mushroom, lotus root,
dried tofu, daikon, carrot, burdock, and celery. The yellow
variety also goes very well served with hijiki sea vegetables.
Black soybeans, also known as Japanese black beans, have
a strong, delicious taste. They may be prepared plain or
cooked with rice. To sweeten black soybeans, a little barley
malt, rice syrup, or mirin is often added. Black soybeans are
usually cleaned by rubbing with a damp towel to prevent
their skins from falling off under water. During cooking,
some of the skins from these beans may float to the surface
and should be skimmed off. Foam also arises and needs to be
discarded. Yellow soybeans are nice seasoned during cooking
with a little tamari soy sauce or miso. Black soybeans are
usually seasoned with tamari soy sauce.”
The chapter on “Snacks and desserts” has a good section
on Amazaké (p. 190, 196) and also notes: “In the West, the
introduction of tofu has resulted in the creation of many
tofu-based desserts such as tofu cheesecake, tofu ice cream,
and tofu whip topping. In the Far East, however, tofu is not
traditionally combined with barley malt, rice syrup, or other
sweetener. It is recognized that tofu’s cooling qualities are
naturally balanced by a salty taste, not a sweet one. As a
result, tofu is customarily cooked and served warm, rather
than prepared raw and eaten cold, except in special cases
for cooling and refreshment, usually in the hot summer.
The macrobiotic diet does not encourage the use of tofu in
sweetened desserts except for those in transition from dishes
made with dairy food and sugar.”
The chapter on “Salt, oil, and other seasonings” includes
sections on tamari soy sauce (p. 203-04, 209), miso (p. 204,
210-11), and soybean oil (p. 207).
The chapter on “Dressings, sauces, garnishes, and
condiments” includes sections on “Dressings” (p. 215-16,
with tamari soy sauce dressings, umeboshi dressings, miso
dressings, tofu dressings, sesame dressings), “Condiments”
(p. 216-17, with gomashio or sesame salt, sea vegetable
powders, tekka, umeboshi plums, miso with scallions or
onions, etc.).
The chapter on “Beverages” has sections on amazake
and soy milk (if naturally processed, good for those in
transition from cow’s milk and other dairy foods).
This book also contains a wealth of information (see
the index) on such varied foods as azuki beans, barley malt,
brown rice, kuzu, sea vegetables (many species), sesame
seeds and sesame oil, umeboshi, etc.
Note: The macrobiotic diet is not vegetarian; it allows
the inclusion of fish and seafood (see index). Address:
Brookline and Becket, Massachusetts.
1602. Noh, Chin-hwa. 1985. Traditional Korean cooking:
Snacks & basic side dishes. Elizabeth, New Jersey; Seoul
Korea: Hollym Corporation. 78 p. Illust. (color). Index
(general). Index of Korean recipe titles. 27 cm. [Eng; kor]
• Summary: This is an excellent cookbook of authentic

Korean recipes, each with its Korean name (romanized
and in Korean characters). Each recipe is accompanied by
numerous useful color photos. The front matter contains
an Introduction, Preparation tips, and 2 pages about the
healthy Korean diet. Soy related recipes include: Soft bean
curd soup (Sundubutchigae, p. 10). Seasoned fermented
soybean soup (Ch’onggukchangtchigae, with 1 cake bean
curd and 6-8 tablespoons seasoned fermented soybeans,
p. 11 [ch’onggukchang is Korean style natto]). Royal
soybean paste soup (Kungjungdoenjangtchigae, with 2
tablespoons soybean paste [Korean miso], p. 12). Bean
curd casserole (Tubu Chon-gol, p. 13). Wrapped bean curd
(Tubussamtchim, p. 15). Stuffed bean curd (Tubusobagi, p.
16). Steamed bean curd (Tubuson, p. 16-17). Bean curd in
soy sauce (Tubut’wigimjorim, p. 18). Salted bean curd and
beef (Tubu Soemgogijorim, p. 18). Salted beans (K’ongjorim,
with 1 cup black beans plus soy sauce, sugar, sesame
seeds, and sesame oil, p. 19). Cold cooked bean curd (Tubu
Naengch’ae, p. 22). Bean sprout rice (K’ongnamulpap,
with 2/3 lb. [soy] bean sprouts, p. 24). Dried radish strips
in soy sauce (Muumallaengijangatchi, p. 54). Cucumbers
in soy sauce (Oijangatchi, p. 55). Sesame leaves in soy
sauce (Kkaennipchangatchi, p. 56). Todok in red sauce
(Todokchangatchi, with 1 cup soy sauce, p. 56). Fermented
soybean lumps (Meju, with 18 lb. dried yellow soybeans,
p. 62-63). Soy sauce (Kanjang, homemade, p. 62-63).
Soybean paste (Toenjang, homemade, p. 63). Red pepper
paste (Koch’ujang, homemade, with 2 lb. fermented soybean
powder, 6 lb glutinous rice powder, p. 64).
Note 1. This is the earliest English-language document
seen (Jan. 2012) that uses the word “ch’onggukchang” to
refer to Korean-style natto.
Note 2. This is the earliest English-language document
seen (March 2009) that uses the word “Toenjang” to
refer to Korean-style soybean paste (miso), or the word
“Koch’ujang” to refer to Korean-style fermented red pepper
and soybean paste (miso).
The useful Glossary (p. 73-75) contains definitions of:
Bean curd (tubu). Beans, incl. yellow soybeans (huink’ong)
which are used to make [soybean] sprouts (k’ongnamul),
bean curd (tubu), soft bean curd (sundubu), bean paste
(toenjang), fermented soybeans for making soy sauce (meju),
seasoned fermented soybeans (ch’onggukchang [Korean
natto]), soybean flour (k’ongkaru), soy sauce (kanjang).
Brown soybeans (pamk’ong–literally “chestnut beans”)
are a chestnut brown color and have a smooth chestnut-like
texture when cooked.
Black soybeans (komunk’ong) are served as a side dish.
Mung beans (noktu), used to make mung bean
sprouts (sukchu namul), etc. Red kidney beans [azuki]
(kangnamk’ong).
Bean sprouts (k’ongnamul) may be grown at home or
purchased in the vegetable section of most grocery stores.
The large sprouts are from the yellow soybean; the smaller,

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 697
more delicate sprouts are from the green mung bean.
“Soybean paste (toenjang) is a thick brown paste
made from a mixture of mashed fermented soybean lumps
[soybean koji] (left from making the soy sauce), powdered
red pepper seeds and salt. It is used as a thickener for soups
and stews and will keep well in the refrigerator.
“Soy sauce (kanjang) is a brownish-black salty liquid
made by cooking fermented soybean cakes with water and
salt. Each household in Korea used to make their own soy
sauce in the spring; some still do. These are mild and add
good flavor to most any food.” Soy sauce is used in cooking
and at the table. Japanese “soy sauce is less salty but sweeter
than Korean soy sauce.
“Sweet red beans (p’at) are small and round and used
widely in Korean confections. When cooked and mashed
they are sweet and soft textured. This sweet bean puree
[Japanese an] is used as filling in rice cakes [mochi] and also
now in donuts and rolls.”
The Glossary also mentions laver (kim), a sea vegetable
called “nori” in Japan, that is widely used in recipes in this
book. No other sea vegetables are mentioned. Address:
Munhwa Cooking School.

when a forgetful acolyte left the tofu offering of the day
on the altar. The next morning it was found frozen. It was
also found that this tofu had a completely different texture
from ordinary tofu and it could be kept for a long dried
since it contained very little water. This tofu has at least four
different names: (1) Koya-dofu. (2) Misuzu-dofu. (3) Shimidofu. (4) Kori-dofu.
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term shimi-dofu to refer to
dried-frozen tofu.
A large illustration (p. 40-41) shows tofu being made
from the Kinsei Shokuhin Zukushi Ekotoba (1805). The basic
process has not changed to this day.
The copyright page notes: “The text of this book is
based on a series of articles that appeared in Winds magazine,
1981-83.” “In this book, all twentieth-century Japanese
names appear in Western order, and all earlier names appear
in traditional order, surname first.”
Note 2. There are also chapters on sushi, sukiyaki,
tempura, menrui (noodles), onigiri, mochi, tsukemono
(pickles), okashi (Japanese sweets, confections). Saké. Ocha
(tea). Address: Japan.

1603. Richie, Donald. 1985. A taste of Japan: food fact and
fable. What the people eat. Customs and etiquette. Tokyo,
New York, San Francisco: Kodansha International. 112 p.
Illust. (some color photos). Index. 27 cm.
• Summary: This book contains a nice chapter titled
“Tofu” (p. 34-41) in which the different types are described
including momengoshi-dofu (“cotton” tofu) and kinugoshidofu (“silk” tofu). It also discusses okara, noting: “Now
mainly used as livestock feed, it once also nourished one of
Japan’s greatest scholars. Arai Hakuseki, who lived during
the Edo period (1615-1868), proudly related that in his
impoverished student days he lived almost entirely on okara
and that in gratitude he later, rich and famous, gave large
sums of money to his charitable tofu maker.”
On pages 38-39 are color photos of: “(1) Atsu-age. (2)
Koya-dofu. (3) Ganmodoki. (4) Unohana or okara. In Kyoto,
this humble food is rounded into balls and sold. (5) Yudofu
course in a Kyoto restaurant. The course includes yuba
tempura, simmered hiryozu (known as ganmodoki in the
Kanto [Tokyo] area) and goma (sesame) tofu. (6) Aburage
(two sizes).
Even today, Chinese and Japanese view tofu in very
different ways: “... Chinese cooking tends to regard tofu as
an additive, as something which enhances something else.
The Japanese, on the other hand, relish the taste of tofu
itself...” for example as Hiyayakko [chilled tofu; summer] or
Yudôfu [simmering tofu; winter]. Each is seasoned with soy
sauce or a soy-based dipping sauce. The names of various
popular Japanese tofu recipes are given (p. 40).
“Freeze-dried tofu” is said to have originated one cold
night in a temple at the summit of Mount Koya [Kôya-san]

1604. Scott, David. 1985. Protein-balanced vegetarian
cookery. London: Rider Books, Century Hutchinson Ltd. 183
p. Illust. (by Steve Hardstaff). Index. 24 cm. [31* ref]
• Summary: This book was originally published in 1980,
and the latest reference in the bibliography is 1978. A
second edition was published in 1985, then a 1987 edition
was published in the USA by CRCS Publications, P.O.
Box 20850, Reno, Nevada 89515. The author has a poor
knowledge of soyfoods, and makes little mention or use of
them in this book. He refers to tofu as “beancurd,” has a
recipe for “Beancurd Burgers,” mentions miso and a MisoTahini Spread, soy sauce, plus an Sunflower Seed, Soya
Bean and Almond Casserole. Pages 160-61, information
about soya beans, contains many errors.
1605. Yan, Martin. 1985. Martin Yan: The Chinese chef.
Garden City, New York: Doubleday & Company Inc. 179 p.
• Summary: “From the National Public Television Series
“Yan Can Cook,” now in its sixth season, with 560 shows
he has hosted since 1978. One of the show’s sponsors
is Kikkoman. The recipes in this book are divided by
geographical region. “The best way to grasp the diversity of
China’s cuisine is to consider the land as divided into four
major culinary regions [north, south, east, and west], each
boasting its own cultural identity. Contents: Introduction.
Canton. Szechuan and Hunan. Peking. Shanghai. Nouvelle
cuisine.
On pages 8-9 is a gorgeous color photo (2-page
spread) showing all the foods and seasonings described in
the “Glossary” that follows (p. 11-15). On page 10 is the
numbered “key” to the names of items shown on pages 8-9.
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These include:
Bean curd (“Also known as ‘tofu.’ Types include: dried
[yuba] {in sheets or sticks}; fermented {either red or white
and fermented in rice wine}; fresh {in cakes or blocks};
and fried {in small pouches or cubes}. See also p. 79).”
Bean paste, sweet (“Sweetened fermented soy bean paste
used as a seasoning in many Szechuan and Hunan dishes”).
Bean sauce, brown (“Also referred to as yellow bean sauce.
Thick sauce made from fermented soy beans”). Bean sprouts
(“Tender sprouts from mung beans or soy beans”). Black
beans, fermented (“Small, fermented black [soy] beans with
pungent aroma and salty taste. Used in Cantonese-style
dishes. Sold canned or bulk in plastic bags... Rinse before
using”). Hoisin sauce (“Dark brown, thick sauce with a
sweet, spicy flavor; made from fermented soy beans, flour,
vinegar, sugar, garlic, and spices”). MSG (“... not called for
in this book”). Soy sauce. Tofu (“See Bean curd”).
A recipe for “Black bean sauce” (p. 32) calls for “¼
cup fermented black beans,” 2 tablespoons vegetable oil, 3
cloves minced garlic, 3 tablespoons dry sherry, 2 tablespoons
dark soy sauce, 1 tablespoon brown sugar, and 2 teaspoons
sesame oil. It is made in a wok.
Contains 9 recipes for tofu (the term now preferred
by the author to “bean curd,” though he uses both). These
include: Crabmeat & bean curd soup (with “1 package
{about 1 pound} soft tofu {bean curd}, drained and cut into
½-inch cubes,” p. 47). Szechwan preserved vegetables with
tomato (with “1 package {about 1 pound} firm tofu {bean
curd}, drained,” p. 77). Vegetarian tofu casserole (with “2
tablespoons fermented bean curd, mashed” and “8 ounces
pressed bean curd, cut into thin slices,” p. 80). Pressed
bean curd with beef (with “1 package {7 ounces} pressed
soy bean cake, cut into thin slices,” p. 89). Peking pork &
mushroom soup (with ½ package firm tofu, p. 108). Tofu &
green bean salad (with “1 package {about 1 pound} firm tofu
{bean curd}, drained,” p. 136, photo p. 151). Shanghai fish
soup (with ½ package firm tofu, p. 137). Bean curd family
style (with 1 package firm tofu, p. 141). Vegetarian bean curd
roll (with “6 dried bean curd [yuba] sheets,” p. 155). “Red
fermented bean curd” is mentioned on page 10 (no. 48 in list)
and as an optional ingredient (“for more exotic flavor”) in a
recipe for Chinese BBQ pork (p. 38).
On page 79 is a description of the many uses of the
soybean, including dark/thick and light/thin soy sauce, tofu
(fresh bean curd), deep-fried bean curd, dried bean curd
sheets or sticks (yuba), and fermented bean curd [fermented
tofu] in red and white versions.
“Dark soy sauce has a heavier consistency and is
somewhat sweeter. Its dark color imparts a reddish-brown
hue to the foods cooked in it, so it is used in ‘red-cooked’
dishes. Light soy is an all-purpose soy sauce often used
in marinades and in stir-fry dishes.” Address: Yan Can
& Company, Inc., P.O. Box 4755, Foster City, California
94404.

1606. Product Name: Tofeata Tofu Spicy Burgers.
Manufacturer’s Name: Haldane Foods Ltd.
Manufacturer’s Address: Unit 25, Hayhill Industrial
Estate, Sileby Rd., Barrow-Upon-Soar, Leicester, England.
Date of Introduction: 1985?
Ingredients: Water, tofu (soybean curd), wheat germ,
bulgur wheat, rolled oats, sesame seeds, tomatoes, sunflower
seed oil, hydrolysed vegetable protein, sea salt, paprika, chili
powder, spices.
Wt/Vol., Packaging, Price: 2 burgers weigh 8 oz (227.2
gm).
How Stored: Refrigerated.
New Product–Documentation: Label. 1987, undated. 4 x
7.5 inch box. Color photo with red, yellow, and black design
on white. “A blend of tofu (soybean curd) with wheat germ,
cereals and spices. By Hera. A ready to eat vegetarian meal.
Keep chilled.” Soya Bluebook. 1987. p. 96. “Tofeata Tofu
and Tofu Burgers.”
1607. Product Name: [Tofu Burger–Deep-fried].
Foreign Name: Tofu-Burger–Frittiert.
Manufacturer’s Name: Byodo Naturkost GmbH.
Manufacturer’s Address: Hirschbergstr. 9, D-8000 Munich
19, West Germany. Phone: (089) 16 85 70.
Date of Introduction: 1986 January.
Ingredients: Soybeans, water, vegetables (Carrots, zucchini,
soy sprouts) in varying proportions by weight, whole
oats, whole wheat, brown rice, sesame seeds, sunflower
seeds, spices, soy sauce (shoyu), sea salt, nigari coagulant
(traditional Japanese). Ingredients predominantly organically
grown.
Wt/Vol., Packaging, Price: 130 gm plastic bag.
How Stored: Refrigerated.
New Product–Documentation: Letter from Anthony
Marrese. 1990. March 22. Based on a March 21 interview
with Bernd Steyer. The company started in 1984, when they
started to make their own tempeh. Letter (fax) from Harry
Whitford. 1990. May 11. “In the fall of 1985 we started
making our own tofu after a scandal: We had been buying
tofu from Sapia to make our burgers for the Munich market.
But he bought conventionally grown beans and sold the tofu
as bio [organic]!”
Label sent by Anthony Marrese. 1990. April 15. 5 by
2.25 inches. Green on yellow, printed on front and back of
plastic bag. “A nutritional soya specialty (Eine vollwertige
Soja-Spezialität). Store at 4-8ºC.”
1608. Karta, Susani K. 1986. Tempeh–The gem of the
vegetarian diet. Paper presented at International Convention
of “Prospects for Soybean Utilization.” 8 p. Organized by
Soyabean Processors Assoc. of India on 15-16 Feb. 1986 at
Indore, MP, India. [1 ref]
• Summary: A good overview. “Although soy tempeh is by
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far the most popular type, there are more than thirty varieties
of tempeh which can be grouped into five basic types. They
are as follows:” 1. Legume. 2. Grain and soy tempeh. 3.
Grain tempeh. 4. Presscake tempeh. 5. Nonleguminous seed
and legume tempeh (e.g. sesame seed and soy tempeh).
Address: India.
1609. Product Name: [Tofu Burger (With Sesame)].
Foreign Name: Tofu-Burger (Sesam).
Manufacturer’s Name: Sojarei Ebner-Prosl.
Manufacturer’s Address: Augasse 2, A-2500 Baden bei
Wien, Austria. Phone: 02252/85101.
Date of Introduction: 1986 February.
Ingredients: Soybeans, millet, rolled oats (from controlled
cultivation), whole wheat flour, vegetables, herbal salt, herbs,
spices.
How Stored: Refrigerated.
New Product–Documentation: Brochure sent by Sojarei
Ebner-Prosl. 1989. Oct. 12. “Fresh products.” “Tofu
patties in various sizes and flavors” (Tofu-Laibchen in
verschiedenen Grössen un vielen Geschmacksvarianten).
Note: The tofu burger apparently has no added bread crumbs
like a laibchen.
Label, received 1989. Oct. Red, black, green, and white
on yellowish orange. 1.75 by 3.75 inches. Made purely from
plants (rein pflanzlich), of high quality. Without chemical
preservatives, artificial colorings or flavorings. Logo is a
green soybean plant against a white circular background. In
the company’s Jan. 1989 catalog this product is called TofuBurger, is described as a crisp patty with basil and sesame,
precooked. It sells retail in 75 gm weight.
1610. Product Name: The Soy Deli Tofu-Tempeh Burgers.
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1986 March.
Ingredients: Organic tofu, organic tempeh, fresh carrots and
onions, sesame seeds, sunflower seeds, currants, safflower
oil, sea salt, garlic powder.
Wt/Vol., Packaging, Price: 7 ox (199 gm) vacuum pack.
How Stored: Refrigerated.
Nutrition: Per 3.5 oz.: Calories 268, protein 18.6 gm,
carbohydrate 9.3 gm, fat 17.3 gm.
New Product–Documentation: Leaflet. 1986. 8½ by 11
inches, color. “There is Quality & Variety after 80!” Shows
all products. Pre-cooked, they are quick and easy to prepare
by toasting, broiling, frying, or microwaving. Labels (front
and back). 1987. 5 inches square. Orange and brown on
white film. “High in protein. No cholesterol, contains no
meat. Pop ‘n serve.”
Product Alert (Naples, WY), 1986. March 17. “27. Misc.
foods.” Soy Deli Tofu-Tempeh Burgers were spotted “at a
recent health food show.”

1611. Robeznieks, Andis. 1986. Frozen foods: Nutritious
and convenient [Worthington Foods, Legume, and Walker &
Wilks Tofoods]. Vegetarian Times. March. p. 39-41.
• Summary: Ed Walker, a long-time teacher of
transcendental meditation, has been testing his recipes for the
past 8 years on groups of meditators. Tofoods currently has
3 entrees and will add 5 more this year. Last year Center for
Science in the Public Interest evaluated 360 frozen entrees
for taste and nutrition. Two by Legume, Inc. were in the top
five: Tofu Bourguignon and Sesame Ginger Stir-Fry.
1612. Product Name: Tofu Dressing [Tofu Tahini, or
Poppyseed].
Manufacturer’s Name: San Diego Soy Dairy.
Manufacturer’s Address: 2965 5th Ave., San Diego, CA
92103.
Date of Introduction: 1986 March.
New Product–Documentation: Talk with Gary Stein. 1989.
Feb. 17. He recalls that this product was launched in about
March 1986. Both flavors are still sold.
1613. Medoff, Marc. 1986. A guide to the best tofu
“cheesecakes” in New York. Whole Life. April. p. 52-61.
• Summary: “Over the past few years there has literally
been a tofu cheesecake revolution going on in New York
City’s natural foods restaurants, as top local chefs have
been working overtime to come up with the perfect tofu
cheesecake.” Thirteen restaurants now offer them. “In
terms of nutritional quality, all are far superior to any real
cheesecake, although some are healthier than others. All of
the cakes we rated were completely free of animal products.
No dairy or eggs at all. None used sugar, white flour or
any artificial or highly processed ingredients. The tofu
cheesecake rated tops was made by Tokyo-born Keiko Ikeda
(a woman; a large photo shows her holding her winner) at
Shojin, 23 Commerce St. Phone: 989-3530. There wasn’t
even a close second. Keiko makes five varieties of toppings
on one standard tofu cheesecake: strawberry, strawberry
grape, strawberry kiwi, blueberry, and raspberry. The pies
are baked fresh each day that the restaurant is open and
are sold by the slice ($2.75 plain, $3.00 with topping) or
by the pie ($17.00, eight slices, orders must be placed one
day in advance). Keiko says one key is spending a lot of
time squeezing the water out of the tofu before using it. The
ingredients are: Tofu (nigari, firm), lemon juice, corn oil,
vanilla, maple syrup, sea salt, organic whole wheat flour,
organic whole wheat pastry flour, water, cinnamon, fresh
fruit.
The second prize went to the two types of tofu
cheesecake baked by Ricardo Williams at Whole Grain
(7 West 19th St. Phone: 206-7518). The plain variety is
probably the closest in taste to real cheesecake out of all the
ones sampled. Ingredients: Tofu (fresh, firm), lemon juice,
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vanilla extract, almond extract, agar, maple syrup, toasted
almonds, rolled oats, apple juice, blueberry kanten [agar].
Pretty much tied for second was the exceptionally
good Tofu Pie made by master chef Alan Hoffman at the
downtown Souen (pronounced SUE-en; 210 6th Ave. Phone:
807-7421). Ingredients: Tofu (firm, made by The Bridge),
maple syrup, rice syrup, tahini, lemon juice, salt, vanilla,
whole wheat pastry flour, whole wheat flour, whole fruit,
agar, fruit juice. Louis Fellman, now president of Soy Delites
(P.O. Box 56, Matawan, New Jersey 07747. Phone: 201583-8907) developed an early tofu cheesecake at Spruce
Tree Bakery. For more than a year Soy Delights “has been
producing six varieties of the best commercially available
tofu cheesecake we’ve seen. Fellman’s Tofu Cream Pies are
sold throughout New York by the slice (about $1.65 for 5
oz.) and by the pie (about $4.50 for 20 oz.) in natural food
stores, supermarkets, and many restaurants. Photos show:
Fellman with two of his Tofu Cream Pies. Alan Hoffman
of Souen with a fresh batch of tofu pies. Margaret Bullard,
the tofu cheesecake queen at Country Life. A rare photo
shows two men preparing the late great “Tofu Teasecake” at
Angelica Kitchen.
A half-page sidebar (p. 60) is titled “Tofu Cheesecakes–
Gone But Not Forgotten.” “The first commercially available
(on a large scale) tofu cheesecake sold in the United States
was put out by the Sprucetree Baking Company of Baltimore,
Maryland. Sprucetree began marketing their two varieties
of non-dairy tofu cheesecakes (strawberry and blueberry)
way back in 1976. The product was sold in stores along
the east coast and as far west as West Virginia, and enjoyed
a good deal of popularity. Sprucetree founder and current
President Howard Grundland recalled that his product was
a first, and attracted a faithful following. But in 1983 a
number of technical problems arose (including the fact that
Sprucetree could not get a dependable supply of kosher tofu)
and the company had to suspend its cheesecake production.”
Grundland says he would like to re-introduce his tofu
cheesecake. “Anyone interested in buying into Sprucetree
or just buying one of their original recipe tofu cheesecakes,
can contact: Sprucetree Baking Company, 4200 Mortimer
Avenue, Baltimore, Maryland 21215. Phone: (301) 3588040.
“Another great tofu cheesecake that hasn’t been around
for a while is the Tofu Teasecake” that use to be a dessert
favorite at Angelica Kitchen (42 St. Mark’s Place. Phone:
228-2909).” Angelica owner Leslie McEachern and her staff
stopped making it a couple of years back, feeling that it was
too hard to digest and a bad food combination.
“And finally, the recently-gone-out-of-business
Cauldron [Caldron] had a very good tofu cheesecake with
fruit kanten topping...” Address: Editor and Publisher of
Whole Life magazine.
1614. Product Name: Soy-Sesame Spread & Soy Nut

Spread.
Manufacturer’s Name: Ozark Mountain Trading Co.
Manufacturer’s Address: P.O. Box 171, Westfield, NJ
07090. Phone: 201-232-6365.
Date of Introduction: 1986 April.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1986. April. p. 9. “After many years we
have created what we feel are the finest, all-natural spreads
around.” Similar ad in Vegetarian Times. 1987. Jan.
1615. Soppe, Fennie. 1986. Jonathan, Histoire d’un boucher
reconverti. Interview de Jos Van De Ponseele [Jonathan.
History of a reconverted butcher. Interview with Jos Van De
Ponseele]. Compas (Le) (France) No. 26. p. 14-16. March/
April. [Fre]
• Summary: It all started in 1974, when Jos’s wife
experienced serious health problems. There were suspicions
of lung cancer. She went to Switzerland for care, and had
a fever of 38-40ºC for 6 months without improvement.
One day someone gave them a small book about natural
foods. She then began to eat macrobiotically and her fever
disappeared after 3 months.
At the beginning, this diet was not at all attractive. The
food was very poor, and Jos began to ask himself questions
and to read books on the subject. He learned that it wasn’t a
bad diet at all. Not wanting to have to prepare two types of
food, he started to eat the same diet as his wife. His health
did not improve much, but he found he had the capacity to
work much more, and a need for less sleep. His days started
at 6:00 A.M. and ended between 11:00 P.M. and midnight.
Upon seeing the results, he began to think and live
differently. In the long run, the work at the butcher shop
worried him. He no longer ate meat, but he was still selling
it. That wasn’t logical. He then decided to sell organic
meat products at the butcher shop, and they sold very well.
However that was a form of hypocrisy.
You must understand that at that time, macrobiotic
people in the area were very fanatical. Meat was considered
bad, in fact a poison. A more moderate viewpoint was
needed; a bit of meat in itself is not bad, but its consumption
in large quantities can present problems.
Jos opened two natural food shops in succession, and
they were a success in part because he had experience in
running a business. He tried to sell his butcher shop, which
was very large. Through his new shops he met people who
wanted to stop eating animal proteins, but they knew of
no replacement. Back then, you could not find any tofu,
or seitan, just beans. When a person decides to change her
diet, she cannot fully benefit from the proteins in beans: the
process is too slow. This made it hard for a person to change
his or her diet.
Jos attended a seminar conducted by Michio Kushi
at Drogen (Germany). They talked about these problems.
Michio spoke to Jos about miso and tamari, and advised him
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to come to Boston, Massachusetts, where he could learn and
see everything for himself. He did. Indeed miso and tamari
were available, but they were made in a foreign country.
He was somewhat deceived in the early days. Most of the
products came from Japan. At the same time, he worked
at the famous macrobiotic restaurant The Seventh Inn. He
became friends with a Japanese person and they worked
together making seitan. Finally, he started commercial
production with two Americans.
Tofu was very well known, but it was made in
[Boston’s] Chinatown. The Chinese did not want to show
others how to make it, but they were allowed to look. This
interested him very much.
Upon returning to Belgium, after his studies in
Boston, Jos began commercial production of seitan. At the
beginning people were very closed. They thought that one
should consume only beans. Their fanaticism seemed very
natural to them, but that made it very difficult for Jos to
survive economically by making only seitan. He started by
producing 500 gm a week of seitan for Souen, a macrobiotic
restaurant in Gent [Gand]. He urged the restaurant to serve
seitan to each customer so that it would become well known.
That was successful. After several months, the natural food
stores began to order seitan from him; that was his goal.
Subsequently he began to make fresh organic tofu. He
encountered new opposition when he suggesting sterilizing
the tofu, which would cause loss of vitamin C, etc.
People got to know seitan but they were getting tired of
it, so now he has the seitan burger between two buns, with
onion and lettuce. They are also thinking about introducing
seitan brochettes and seitan in sauces. The starch left over
from making large quantities is used in making soups,
spreads for bread, goulash, etc.
How did his customers react initially to all this?
They thought he was crazy–in 3 ways. (1) They thought
macrobiotics was folly; (2) Who but a fool would sell a
butcher shop that was doing so well, employed 16 persons,
and was the first to sell organic meat with great success.
They thought that America had made him lose his head; (3)
They thought artificial meat was absurd and would not sell.
But these people have changed their opinions as things have
developed.
His best invention is seitan sold sterilized in jars; it is
now a very successful product. He is also very proud of
his tofu burgers (les beignets, les ganmos; made from tofu,
sesame seeds, onions, mushrooms, and arrowroot), his
sauces, and his mushroom tarts. Neither his soy croquettes
nor his carob products sell well. His basic products are
seitan, tofu, and mochi (made according to a traditional
Japanese recipe). The company will soon focus more on
exporting it products, especially to Germany, followed
by France (starting in 1987) and Austria. He has created
a company in France named Jonathan France (La Comba
24620, Les Eyzies. Phone 53.06.94.68), directed by

Frenchmen, because it is very difficult to export to France;
he has been trying for 2 years.
Black-and-white photos show: (1) A portrait shows
Jonathan, with a large beard, rimless glasses, and thinning
hair. (2) Twenty-three of his sterilized products in jars, which
have a shelf-life of 2 years. Among these are Sojapastei,
Sojaboont Jes, Azukiboont [Azuki bean] Jes, Brown Rice
Casserole with Seitan, and Tofu Salade. The company is
studying a tempeh spread for bread. The company now has
16 employees, including 3 in stores an a representative. Most
of the employees like this food. Not all are macrobiotic but
most have changed their diet, usually without fanaticism.
The company’s name Jonathan comes from the name
of the book Jonathan Livingston Seagull (Jonathan Le
Goëland), about a seagull who wants to live differently. Jos
believes that vegetable proteins can play an important role
in world hunger. His dream, which he hopes to realize, is to
establish small food companies in Zaire, Rwanda, and all
of southern Africa. “For example, a small tofu machine can
produce 800 to 1,000 cakes of tofu/day. I would like these
people in poor countries to be able to make tofu themselves.”
Jos is not a vegetarian. He still likes meat and eats it
in small quantities, often fish or organic meat. He has 3
children. Address: Pays-Bas (Netherlands).
1616. Product Name: Sushi Chef Sesame Soy Salad
Dressing.
Manufacturer’s Name: Baycliff Company, Inc.
Manufacturer’s Address: 242 East 72nd St., New York,
NY 10021. Phone: 212-772-6078.
Date of Introduction: 1986 May.
Wt/Vol., Packaging, Price: 10 oz glass bottles.
How Stored: Shelf stable.
New Product–Documentation: Spot and photo in Food
Industry Advisor (Harrisburg, Pennsylvania). 1986. May.
Label reads: “100% natural, Japanese Style.” Also serves as
a dipping sauce, base for sauces, and a marinade.
1617. Product Name: Tofu Burger.
Manufacturer’s Name: Michigan Soy Products Co., Inc.
Manufacturer’s Address: 1213 N. Main St., Royal Oak,
MI 48067. Phone: 313-544-7742.
Date of Introduction: 1986 May.
Ingredients: Tofu, brown rice, whole wheat flour, onion,
carrot, sesame seeds, oats, sunflower seeds, corn oil,
safflower oil, arrowroots, salt, garlic, corn meal, seaweeds.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Blair. 1987. Detroit News.
Nov. 4. p. 1E, 2E. Tofu. Talk with Dorothy Hwang. 1988.
Feb. 18. This product sells very well. They will soon change
the packaging from a tofu tray to a printed paper box. Label.
1987. Dot matrix printed on white gummed label.
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1618. Belleme, Jan; Belleme, John. 1986. Cooking with
Japanese foods: A guide to the traditional natural foods of
Japan. East West Health Books, 17 Station St., Brookline,
MA 02146. xi + 220 p. Illust. Index. 25 cm. [45 ref]
• Summary: A good study from a macrobiotic viewpoint,
with more than 200 macrobiotic recipes. The authors
studied in Japan and speak Japanese. Contents: Foreword.
Acknowledgements. Introduction. Fermented Foods:
miso, shoyu, tamari, brown rice vinegar, sake, mirin, koji,
amazake, pickles, umeboshi, ume su, medicinal teas, ume
extract, bonito flakes, natto. Noodles: cooking noodles,
udon, soba, somen, clear noodles. Grains, incl. rice, mochi,
seitan, fu gluten cakes, hato mugi [hatomugi] (Job’s tears),
rice syrup, rice bran. Vegetables: shiitake, daikon, Hokkaido
pumpkin, Chinese cabbage, burdock, jinenjo, lotus root.
Sea vegetables: kombu, nori, wakame, hijiki and arame,
kanten (agar). Beans: azuki beans, black soybeans, tofu.
Condiments: kuzu, dark (toasted) sesame oil, goma (sesame
seeds), tekka, shiso momiji (shiso leaf condiment), wasabi.
Teas. Cooking utensils. Appendix: Composing meals,
pronunciation guide, suppliers. Bibliography.
Amazake (p. 39-45). Contains a ½ page description plus
good instructions for making basic amazake (thick “pudding”
and thinner beverage), both from glutinous (“sweet”) rice.
Also recipes for Vanilla Amazake Pudding, Amazake Cream
Puffs, Neapolitan Parfait, Carob Amazake Brownies, Bob’s
Coconut Amazake Macaroons, Amazake Bread (yeasted),
and Unyeasted Amazake Bread. Perhaps the most lengthy
information on amazake available in English up to this time.
Hato mugi (“Job’s tears,” p. 93) “resembles barley,
but it is actually a member of the rice family. An easily
digestible whole grain with only the tough outer husk
removed, hato mugi contains less vitamin B-1 than brown
rice but approximately twice as much protein, iron, vitamin
B-2, fat, and slightly more calcium.” It has long been used
in China and Japan as a medicinal food, “for strengthening
the stomach, purifying the blood, and restoring health. Since
it is so effective in helping the body to discharge toxins,
people who are sick and weak, and women who are pregnant,
nursing a baby, or menstruating should eat it sparingly.”
Address: Rutherfordton, North Carolina.
1619. Troy, John. 1986. Update on work with American
Natural Foods and miso (Interview). SoyaScan Notes. July
28. Conducted by William Shurtleff of Soyfoods Center.
• Summary: John is now $150,000 in debt. The natural
foods market was much smaller than he had thought and
than market studies indicated. There are only 200 good and
fairly big natural foods stores in the USA. The biggest ones
are: Bread and Circus, Alfalfa’s, Mrs. Gooch’s, Whole Foods
Markets in Texas, and Blue Bonnets in Texas.
John’s products are now in 1,700 Kroger’s stores. His
three best-sellers are: (1) Miso Mustard, (2) Hot Stuff, and
(3) Miso Sauce (a new product for chicken, with tahini and

tamari).
Note: This is the earliest document seen (March 2020)
that mentions Whole Foods Markets. Address: North
Carolina.
1620. Product Name: Sesame-Wheat Tempeh (Sausage
Shaped).
Manufacturer’s Name: 21st Century Foods Inc.
Manufacturer’s Address: 30A Germania St., Jamaica
Plain, MA 02130. Phone: 617-522-7595.
Date of Introduction: 1986 July.
Ingredients: Organic soybeans, purified water, bulghur
wheat, roasted sesame seeds, fresh Rhizopus culture.
Wt/Vol., Packaging, Price: 8 oz or 16 oz flat, or 8 oz roll.
How Stored: Refrigerated, 21 day shelf life.
Nutrition: Per 4 oz.: Calories 197, protein 23 gm,
carbohydrate 15 gm, fat 5 gm, fiber 3.45%.
New Product–Documentation: Label. 1987. 6 by 8 inch
plastic bag. Orange, blue, yellow, black, and white. “Whole
food for a healthy world. Low calories. Low sodium. No
cholesterol. No preservatives. What is Tempeh? (Lengthy
description on back). Dark areas may occur on our tempeh,
which indicates ripeness, and are normal on foods naturally
cultured.” Talk with Rudy Canale. 1988. Sept. 13. The
invoice for printing the labels for this product is dated July
1986.
1621. Farag, R.S.; El-Leithy, M.A.; Basyony, A.E.;
Daw, Z.Y. 1986. Effects of varied substrates on aflatoxin
production by A. parasiticus. J. of the American Oil
Chemists’ Society 63(8):1024-26. Aug. [19 ref]
• Summary: Sterilized and non-sterilized wheat kernels,
soybean seeds, sesame seeds, peanut, and faba bean were
infected with A. parasiticus. The highest and lowest toxicity
indices were recorded for sterilized wheat and soybeans,
respectively. Address: 1. Biochemistry Dep., Faculty of
Agriculture, Cairo Univ., Egypt.
1622. Product Name: Natural Prepared Entrees: Tofu
Burger.
Manufacturer’s Name: Natural, Inc.
Manufacturer’s Address: 6650 Santa Barbara Ct.,
Elkridge, MD 21227. Phone: 301-796-3211 (Balt.); 301621-5388 (DC).
Date of Introduction: 1986 August.
Ingredients: Nigari tofu, carrots, cabbage, onions, celery,
okara, soymilk, sesame seeds, sunflower seeds, soybean oil,
sea salt, spices.
Wt/Vol., Packaging, Price: 7 oz vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Label. 1986, undated.
“Completely vegetarian. All natural. No preservatives.” Talk
with Larry C. Betzler of American Soyfood Industries. 1988.
April 1.
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1623. Product Name: Sweet Cloud Sesame-Miso
Munchies.
Manufacturer’s Name: Great Eastern Sun (MarketerDistributor). Made in North Miami, Florida, by Sprout
Delights Bakery.
Manufacturer’s Address: 92 McIntosh Rd., Asheville, NC
28806. Phone: 704-252-3090.
Date of Introduction: 1986 September.
Ingredients: Sweet Cloud Rice Syrup, crisp brown rice
[like brown Rice Krispies], tahini, mellow white miso, pure
vanilla, natural flavor.
Wt/Vol., Packaging, Price: 1.33 oz (38 gm) plastic bag.
Retails for $0.69 (11/91).
How Stored: Shelf stable.
New Product–Documentation: Soya Newsletter. 1987.
Nov/Dec. p. 7. Talk with Bruce Sturgeon of GES. 1988. Jan.
27. Gave manufacturer and introduction date.
Product with Label purchased from Smoky Mountain
Natural Foods, Asheville, North Carolina. 1991. Nov. 15.
2.75 by 4.5 inches. Plastic bag. Tan, black, dark red, and
white on pink. Illustration of white clouds against a pink sky.
“All natural.” Soyfoods Center product evaluation. 1991.
Nov. 28. Chewy and delicious.
Talk with Steve Bern of Sprout Delights. 1992. July 11.
He introduced other flavors of these Munchies in about 1985
or 1986, then later Great Eastern Sun got interested in them
shortly after GES introduced Sweet Cloud Rice Syrup in a
jar. Only the sesame-miso flavor contains miso.

On it is a covered bowl of miso soup, plus rice and other
delicacies. “One may select from several other okazu
(the things to eat with rice) such as squares of delectably
garnished and very fresh tofu or natto, a little mound of
flavorful fermented bean” [sic, beans].
“A jar of umeboshi, the mouth puckering tiny sour
plums known as nature’s own mouthwash, is placed on each
table; one of these cleanses the palate.”
The section titled “Chinese” begins with a visit to Yi
Mei, a very good traditional Chinese bakery in Monterey
Park (near downtown Los Angeles), known for its
“Northern-style breakfasts centering on large bowls of soy
milk that may be ordered slightly sweetened or seasoned
with a dash of sesame oil and salt. Look around and watch
everyone dipping yu t’iao, long, airy fried buns that resemble
unsweetened crullers, into their soy milk.” The crullers soak
up the soy milk, then everyone noisily (its impossible to do
this quietly) eats the crullers.
1626. Nasoya. 1986. Introducing–2 new ways to enjoy
the goodness of tofu! Nasoya Creamy Tofu Dressings and
Nasoyanaise (Ad). East West. Nov. p. 83.
• Summary: A full-page glossy color ad. The three flavors
of Creamy Tofu Dressing are Sesame-Garlic, Fine Herbs,
and Italian. “Out miracle ingredient is tofu–fresh organic
tofu made right here at Nasoya.” Includes a 25¢ coupon in
the lower right corner. Address: Leominster, Massachusetts
01453. Phone: (617) 537-0713.

1624. Toyo Shinpo (Soyfoods News). 1986. Kenko imeeji-do
besuto 20. 6 i ni nattô, 11 i ni tôfu [The 20 Japanese foods
with the healthiest image. Natto is 6th and tofu is 11th]. Oct.
21. p. 1-2. [Jap; eng+]
• Summary: The healthy image ranking, based on a survey
of 1,000 households in October 1985. Conducted by
Shokuhin Sangyo Center in Tokyo (Toranomon. Tel. 03-5917451) and titled “Health and Food.” 1. Sardines (340 points
out of a possible 1,000), 2. Shirasu (the young of sardines,
298), 3. Process cheese (259), 4. Real fruit juice (241), 5.
Umeboshi salt plums (227), 6. Natto (227), 7. Natural cheese
(225), 8. Brown rice (218), 9. Honey (210), 10. Tofu (204),
11. Wakame (sea vegetable, 197), 12. Soymilk (196), 13.
Yogurt (193), 14. Sesame oil (181), 15. Konnyaku (180), 16.
Cow’s milk (180), etc.

1627. Product Name: Natural Prepared Entrees: Vegi
Burger.
Manufacturer’s Name: Natural, Inc.
Manufacturer’s Address: 6650 Santa Barbara Ct.,
Elkridge, MD 21227. Phone: 301-796-3211 (Balt.); 301621-5388 (DC).
Date of Introduction: 1986 November.
Ingredients: Nigari tofu, carrots, cabbage, onion, celery,
potato, yam, okara, soymilk, sesame seeds, sunflower seeds,
soybean oil, sea salt, spices.
Wt/Vol., Packaging, Price: 7 oz vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Talk with Larry C. Betzler
of American Soyfood Industries. 1988. April 1. Eddie Tsai,
the Taiwanese manager, makes Tofu Burgers and Veggie
Burgers for Larry.

1625. Burum, Linda. 1986. Breakfast in Chinatown and other
Asian spots. Los Angeles Times. Nov. 16. p. S106.
• Summary: The section titled “Japanese” begins: “Amid the
jangle of downtown traffic, A Thousand Cranes is an oasis
of flagging civility.” This lovely, calm restaurant, with its
own stylized Japanese garden, is in the New Otani Hotel, at
120 S. Los Angeles St., Los Angeles. Dressed in a classical
kimono, the waitress brings breakfast on a lacquered tray.

1628. Vegetarian Times. 1986. Top entries in the Vegetarian
Times soyfoods recipe contest: The winners! Nov. p. 36-39.
• Summary: Some 125 recipes were submitted to the contest.
The full recipe for each of the winners is given. For main
dishes, the first prize went to Messilla Valley Tempitas (with
tempeh), the second prize to Tofu Slices with Mushrooms,
and the third prize was a tie between Kid’s Favorite Tofu
Loaf, and Tofu Manicotti with Sesame-Miso Sauce.
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For desserts, the first prize went to Tofu Cheesecake, the
second prize to Cranberry-Walnut Baked Apples with MapleCustard Sauce (with soymilk), and the third prize to Creamy
Peach Rice Pudding (with tofu).
In the “Other” category, first place winner was Smoked
Tofu with Dipping, 2nd place was Bombay Chowder, and
3rd place was Tofu-Shallot Dip.
A color photo by Katherine Phelps shows the dish that
won first place in each category.
1629. Product Name: Creamy Miso Dressing [Sesame,
Mustard, or Vinaigrette].
Manufacturer’s Name: Simply Natural, Inc.
Manufacturer’s Address: P.O. Box 295 (Evelyn and
Gershel Avenues), Norma, NJ 08347.
Date of Introduction: 1986 December.
Ingredients: Sesame: Organic light miso, unrefined
sunflower oil, filtered water, apple cider vinegar, barley malt,
toasted sesame oil.
Wt/Vol., Packaging, Price: 12 oz jar.
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Sesame, Per ounce: Calories 86, fat 1.5 gm,
sodium 136 mg.
New Product–Documentation: Spot in Vegetarian Times.
1987. March. p. 67. These feature mellow miso. Leaflet.
1987. Shows Label. These dressings are made from the
mellow white miso in which their Soft Tofu Cheese is
fermented. Brochure. 1987. Oct. “Discover the New Simply
Natural and Rediscover Natural Cuisine.” Introduces
Soyalite (formerly Soft Tofu Cheese), Pasta Lite (formerly
Tofu Pasta), and Miso Dressing. Explains why the names
were changed and shows labels. Red on white. 4 pages. Ad in
Vegetarian Times. 1988. May. p. 58. “Everything Your Heart
Desires.”
1630. Product Name: Noble Bean Tempeh and Tahini
Spread (Savory Spread for Sandwich or Dip with Umeboshi
Plums).
Manufacturer’s Name: North Coast Tempeh Co.
Manufacturer’s Address: 18320 Euclid Ave., Cleveland,
OH 44112.
Date of Introduction: 1986.
Ingredients: Tempeh (Organic soybeans, water, Rhizopus
culture), tahini, onion, parsley, barley miso, lemon juice,
umeboshi paste, cider vinegar, olive oil, garlic powder.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1987. Oval 4 by
2.75 inches. Blue, red, green, and yellow on white. Jeff
Narten. 1987. “History of North Coast Tempeh and its
Products.” 4 p. Dec. 7.
1631. Product Name: Noble Bean Bogie Roll (Pita Pocket
with Tempeh).

Manufacturer’s Name: North Coast Tempeh Co.
Manufacturer’s Address: 18320 Euclid Ave., Cleveland,
OH 44112.
Date of Introduction: 1986.
Ingredients: Whole wheat pita, dill pickle, Tempeh and
Tahini Spread (Tempeh [organic soybeans, water, Rhizopus
culture], tahini, onion, parsley, barley miso, lemon juice,
umeboshi paste, cider vinegar, olive oil, garlic powder), and
sprouts.
Wt/Vol., Packaging, Price: 5 oz.
How Stored: Unrefrigerated and perishable.
New Product–Documentation: Label. 1987. Oval 4 by
2.75 inches. Red, green, blue, and yellow on white. Jeff
Narten. 1987. “History of North Coast Tempeh and its
Products.” 4 p. Dec. 7.
1632. Product Name: Noble Bean Tempeh Chili.
Manufacturer’s Name: North Coast Tempeh Co.
Manufacturer’s Address: 18320 Euclid Ave., Cleveland,
OH 44112.
Date of Introduction: 1986.
Ingredients: Tempeh, tomato sauce, kidney beans, water,
tomatoes, whole wheat flour, onion, green pepper, tamari,
sesame oil, parsley, garlic, spices.
Wt/Vol., Packaging, Price: 16 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1987. 4.25
inches diameter, self adhesive. Blue, green, yellow, and
red on white, with logo of Jack and the Beanstalk. “No
Cholesterol.” Jeff Narten. 1987. “History of North Coast
Tempeh and its Products.” 4 p. Dec. 7.
1633. Product Name: Westbrae Natural Tofu Sauce.
Manufacturer’s Name: Westbrae Natural Foods (Importer).
Made in Japan.
Manufacturer’s Address: 4240 Hollis St., Emeryville, CA
94608. Phone: (415) 658-7521.
Date of Introduction: 1986.
Ingredients: Johsen Shoyu (water, soybeans, wheat, salt),
malt syrup (corn, sprouted barley, water), cider vinegar,
honey, sesame oil, natural gum stabilizers (tragacanth,
xanthan), ginger, cayenne.
Wt/Vol., Packaging, Price: 12.7 fluid oz (375 ml).
How Stored: Shelf stable.
New Product–Documentation: Label. 1986, undated. 5 by
3.5 inches. Paper. Brown, tan, blue, green, black and white.
Mt. Fuji logo illustration. Meant to be used as a seasoning
for tofu.
1634. Chang, Wonona W.; Chang, Irving B.; Kutscher,
Austin H.; Kutscher, Lillian G. 1986. Chinese dessert, dim
sum & snack cookbook. New York, NY: Sterling Publishing
Co., Inc. 160 p. Illust. (color photos). Index. 26 cm.
• Summary: “Many of the dessert recipes in this book have
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been prized as family treasures for generations and are
authentic; others have been adapted to the Chinese cuisine by
the addition of oriental ingredients...” (p. 7).
The “Guide to ingredients” has interesting entries for
“Bean curd or tofu (dow foo)” and “Bean filling, sweet
(Cantonese: dow sa) (Mandarin: do sa)” (“Color: red
{kidney beans [azuki]}, green {mung beans}. Available
form: canned. When available: most commonly at Chinese
New Year. Where purchased: Chinese bakery or grocery,” p.
13), and for “Hoisin sauce (Red seasoning sauce) (hoy sin
joing) (hai hsien jiang)” (p. 16).
Desserts: Doughnut slices with Chinese flavors (with
“sweet bean paste” [probably an], made with azuki beans, p.
33). Glutinous (sweet) rice cake (with “1 lb. black bean paste
(dow sa),” p. 33). Fried bean paste pancake (with “4 oz. bean
paste,” p. 40). Lychee peach tofu cooler (with “8 oz. tofu,” p.
56). Soybean milk (homemade recipe with “1 cup soybeans,”
p. 58). Red bean paste ice cream (with “1 cup sweetened red
bean paste” [azuki], p. 64). Lychee tofu custard (with “8 oz.
tofu,” p. 91). Strawberry tofu pudding (with “6 oz. chilled
tofu,” p. 91). Peach tofu custard (with “8 oz. tofu,” p. 93).
Mandarin oranges with tofu (with “6 oz. Chinese-style tofu,”
p. 93). Ginger sweet red bean dessert / spread (with “½ cup
sweet bean paste” [azuki], p. 106). Orange tofu icing (with
“12 oz. tofu,” p. 107). Sweet red bean dessert sauce (with “½
cup sweetened red bean paste” [azuki], p. 110).
Dim sum and snacks: New Year dumplings with sweet
black bean paste (with “½ cup sweet black bean paste (dow
sa),” p. 113). Bean paste sesame balls (with “sweet black
bean paste,” p. 118). Dow sa won ton (“Prepare the same
as Fried Won Tons {p. 139} except use dow sa (black bean
paste) as a filling... Dow sa is available at Chinese bakery
shops, p. 140).
About the authors (p. 146). Address: 1-2. Morristown,
New Jersey; 3-4. Scarsdale, New York.
1635. Durston, Diane. 1986. Old Kyoto: a guide to
traditional shops, restaurants, and inns. Tokyo, San
Francisco: Kodansha International. 240 p. Foreword by
Donald Richie. Illust. (photos by Lucy Birmingham).
Indexes (by type of shop; alphabetical list of shops). 19 cm.
[17 ref]
• Summary: “A completely revised version of the classic
guidebook to Kyoto, with a foreword by Donald Richie.
Down the cobbled paths and behind the tranquil noren
curtains of Kyoto, the old way of life goes on, nurtured in
the restrained furnishings of the traditional inns and in the
old shops where fine handmade items still add a touch of
quality to life. Since the first edition appeared in 1986, this
lovingly written travelogue-cum-guidebook has become de
rigueur for knowledgeable travelers seeking to find ‘the real
Kyoto.’ With 51 maps and over 120 photos of the living heart
of this ancient capital–and a vanishing way of life. Each shop
featured in the book is accompanied by a photo showing its

front and a map showing its location” (from the publisher).
Tofu is mentioned on pages 9, 30, 53, 55, 116, 121
(Okutan), 123, 147, 158, 193, 201, 234, 239.
Miso is mentioned on pages 53, 100, 123 (dengaku),
147, 179, 213, and 233.
Yuba is mentioned on pages 30, 59, 61, 147, and 234.
Natto is mentioned on pages 49, 183, 233, and 239.
Shôjin ryôri, the vegetarian [actually vegan] food served
in Buddhist temples, was also developed in Kyoto from its
prototype, fucha ryôri, brought from China by priests. Yuba,
uncooked wheat gluten (nama-fu), and tofu are all part of
shojin ryori (p. 30).
Fuka (p. 50-52) is a shop that specializes in making
wheat gluten, including nama-fu, the chewy variety, that is
made from half regular wheat gluten and half glutinous rice
flour (mochi-gome). Wheat gluten is an important part of the
vegetarian diet of Zen monks.
Iriyama Tofu (p. 53-55) makes tofu (momen-dôfu) in the
traditional way, using nigari as a coagulant. The owners (Mr.
and Mrs. Iriyama) are 9th generation tofu makers, working
in a 120 year old building. Using a charcoal fire they make
grilled tofu (yaki-dôfu). They also make deep-fried tofu
pouches (o-age) and tofu balls (hiryôzu).
Note: This is the earliest English-language document
seen (April 2013) that contains the term hiryôzu; it refers to
Kyoto-style deep-fried tofu treasure balls.
Yubahan (p. 59-61) makes yuba in the traditional way
using a wood fire and soybeans cooked over an old clay
kamado stove. “No clocks or timers are involved.” Tomizo
Asana is the 9th generation yuba maker. “Yubahan started
making yuba in 1716, but all family records were destroyed
in the huge fire of 1864 that destroyed much of the city.”
Takasebune (p. 98-100) specializes in tempura, with a
tempura dinner (tenpura teishoku) including a “generous
bowl of miso soup.”
Tamatomi (p. 116-17) offers teppin-age (a fry it yourself
tempura meal) and oden stew (with tofu).
Okutan (p. 120-23), inside the north gate of famous
Nanzen-ji temple, is famous for its tofu cookery. It has
served yudofu (fresh tofu simmered in a big ceramic pot
over a charcoal fire, with a shoyu dipping sauce) for 12
generations and 300 years. Side dishes include vegetable
tempura and tofu dengaku.
Nakamura-ro (p. 136-38) is famous for its tofu dengaku
(with miso).
Bunnosuke-jaya (p. 142-44) specializes in amazake.
Ikkyû-an (Ikkyu-an, p. 145-47) serves fucha ryori
(Chinese-style vegetarian temple food, including sesame
tofu, tofu dengaku. It is named after the famous Zen monk
and priest Ikkyû Sôjun {Ikkyu Sojun}).
Takocho (p. 158), 100 years old with 15 seats at the
counter, features oden stew with tofu.
Ichiwa (p. 178-80) which makes rice cakes (mochi) and
abura mochi (cakes of glutinous rice flour dough that are
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charcoal grilled on green bamboo skewers then dipped into a
sweet miso sauce).
Isoda (p. 181-83, 41 Shimomonzen-cho, Murasakino,
Kita-ku, southeast of Daitoku-ji. Phone: 075-491-7617) is
said to be the best and oldest maker of Daitokuji natto in
Kyoto; their fermented black soybeans are sold in a small
wooden box. After Daitoku-ji “was destroyed in the Onin
Wars (1467-77), an eccentric Zen priest named Ikkyû
supervised the reconstruction of the temple and became its
47th (and most celebrated) abbot. According to legend it
was Ikkyu who introduced the Chinese Buddhist recipe for
this compact, high-protein treat” for mendicant Zen monks.
The original recipe, which is still used at Isoda, is described.
Because warm weather and natural sunlight are necessary,
Daitoku-ji natto can only be made during the summer
months, most often in August after the rainy season has
abated. Even Sen no Rikyu, the famous Japanese tea master,
is said to have been an ardent fan of the salty morsels–which
are still served with ceremonial tea. Chûgo Isoda, the present
owner, is a 17th generation maker of Daitokuji natto. He
and his wife work together during the hot summer making
the fermented black soybeans. A full-page photo shows Mr.
Isoda mixing a shallow tub of the dark fermenting beans.
Daitoku-ji natto are also mentioned on page 49.
Nishiki (p. 197-99) is famous for its kaiseki ryori.
“Every month the ingredients are completely changed to
match the season.” One dish is karashi-dôfu (“mustard
tofu”).
Sagano (p. 201-02) serves simmering tofu (yudôfu) in
the bamboo forest just south of Tenryu-ji temple.
The excellent “Glossary” (p. 230-32) includes entries
for: Amazake, fu (wheat gluten), kaiseki, miso, mochi, nattô
(fermented soybeans), oden, o-hagi, shôjin ryôri, sukiyaki,
tofu, yuba, yûdofu. Address: Kyoto, Japan.
1636. Hyun, Peter. 1986. Man sei!: the making of a Korean
American. Honolulu, Hawaii: University of Hawaii Press.
xiii + 186 p. Plus 3 unnumbered pages of plates. Illust. No
index. 22 cm.
• Summary: Man sei! means “Long live Korea.” In this
autobiographical sketch, the author describes what it was
like growing up in occupied Korea under Japanese rule.
“Peter was born in Hawaii in 1906, but grew up in Seoul,
Korea, where his father, the Reverend Soon Hyun, was
one of the leaders of the Korean independence movement
struggling against Japanese colonial rule. In Seoul, at
age 12, he took part in the nonviolent March First (1919)
uprising for independence and freedom; a year later, he and
his family escaped to join his father in Shanghai. There, his
father and other patriots, established the Korean Provisional
Government in Exile. When Peter was age 17 the family
moved to Hawaii.
Page 142: He is discussing his life (at age 15) of hunger,
poverty and cold in Nanking, China. “Whenever Umma sent

me a little money, I would go to the store and buy a jar of
preserved tofu–salted beancurd–which I would take with
me to the dining room. When the Chinese students finished
eating and the table had been picked clean, I would order my
precious jar of salted tofu. And because there was always
some left-over rice, I could sit alone and leisurely eat three
more bowls of rice, spiced with tofu.
Page 31: In Korean, soybean sprouts are known as kongna-mul.
Page 73: Bee-bim-pap is a traditional Korean dish made
of rice mixed with marinated meat, bean sprouts, and pickled
radish; it is “seasoned with soy sauce and sesame oil.”
Page 89: They served us bowls of steaming rice gruel
(jook) “with soy sauce and roasted peanuts in separate
dishes.”
“That was how I survived.”
On the rear dust jacket is a photo of Peter Hyun and
a brief biography. A longer biography appears on the next
to last page, under “About the author.” Address: Oxnard,
California.
1637. Kondo, Sonoko; Stoumen, Lou. 1986. The poetical
pursuit of food: Japanese recipes for American cooks. New
York, NY: Clarkson N. Potter. 296 p. Illust. by Etienne
Delessert. Index. 25 cm.
• Summary: A very artistic, attractive, and authentic book
with superb (imaginative and lyrical) illustrations. The
section titled “Staple foods you will need” (p. 17-20)
discusses soy sauce, konbu and nori seaweeds, sesame seed
paste (atari-goma; “Most Americans may be more familiar
with the Middle Eastern version called tahini paste... Used
in making salad dressings and dips”), miso, and sesame
seeds. Soy-related recipes include: Grilled tofu with miso
(Dengaku; p. 37). Sesame tofu (p. 38; no soy). Tuna sashimi
and green onions with miso (p. 40). Daikon radish with
lemon miso (p. 42). Cauliflower florets with miso (p. 42).
Basic miso soup (p. 51). Clam miso soup (p. 51). Daikon
radish miso soup (p. 52). Vegetable and chicken miso soup
(p. 52). Tofu and wakame seaweed suimono (p. 53). Fried
rice with tofu and vegetables (p. 89).
Chapter 7, titled “Tofu & egg dishes” includes (p.
103-17): Tofu in Kamakura. Description of different types
of tofu: Silken, firm, grilled, pouches, deep-fried, fritters
(ganmodoki), freeze-dried (koya-dofu), how to press tofu.
Chilled tofu with ginger sauce. Braised koya-dofu with pea
pods. Cold-day tofu. Vegetarian “chicken” tofu (with frozen
tofu). Dragon’s head (hiryozu). Tofu from the sea (Kenchinmushi). Tofu gratinée. Stuffed tofu. Scrambled tofu. Tofu
treasure bags. Vegetarian “burger.” Egg tofu delight (tamagodofu; no soy).
Beans for breakfast (natto; p. 125). Braised konbu
seaweed, soybeans, and konnyaku (p. 128). Hijiki seaweed
with tofu (p. 129). Stuffed tofu sushi (Inari-zushi; p.
157). Snapper tempura with asparagus and miso (p. 174).
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Marinated cod in miso sauce (p. 179). Seaweed, chicken, and
vegetables with creamy miso (p. 185). Steak miso (p. 190).
Sukiyaki (p. 206). Shabu shabu (p. 208). Vegetarian nabe
(with tofu, p. 211). Sea and mountain (with miso sauce, p.
212-23). Winter nabe (with tofu, p. 214). Udon-suki (with
tofu, p. 216). Tofu apple cake (p. 244). Chapter 15 (p. 26071) is menu plans, by season and time of day.
The glossary (p. 272-82) includes: Agar-agar, azuki
beans, konbu seaweed, kuzu, miso paste, nori seaweed, rice
cakes (mochi), sesame seed oil, sesame seeds, soybeans–
fermented (natto), soy sauce, tofu, tonkatsu sauce (with
dark soy sauce), wakame seaweed. Address: Los Angeles,
California.
1638. McDougall, Mary A. 1986. The McDougall healthsupporting cookbook. Vol. 2. Piscataway, New Jersey: New
Century Publishers. iii + 157 p. Index. 23 cm.
• Summary: This is a vegan cookbook whose 250 original
recipes are designed to support The McDougall Plan,
which is a diet low in fat and sodium, high in complex
carbohydrates. Since soyfoods are relatively high in fat, they
are used sparingly and the recipes are marked by a symbol
of a crown. Low sodium soy sauce is used in many recipes.
Soy-related recipes include: Scrambled tofu (p. 2-3). Tofu
salad dressing (p. 7-8). Dijon tofu dip (p. 9). Onion soup dip
(with tofu, p. 9). Dilly tofu dip (p. 9-10). Miso soup (p. 39).
Creamed tofu soup (p. 41). Tempeh Creole (p. 62-63). Ricetofu stuffing mix (p. 88). Tempeh and grain casserole (p. 91).
Tofu loaf (p. 96-97). Baked tofu cubes (p. 97-98). Spinachtofu burgers (p. 99-100). Where’s the meat loaf? (with
tofu, p. 101-02). Oat burgers (with tofu, p. 102-03). TVP
stuffing mix (p. 109). Okara cookies (p. 126). Tofu banana
pudding (p. 132). The section titled “Update on ingredients”
(p. 133-35) includes a description of: Worcestershire sauce
(Sharwood’s–natural and without anchovies), umeboshi plum
sauce, tamari or soy sauce, okara, tempeh, kombu, and tahini.
A portrait photo on the back cover shows Mary McDougall.
Note: Not long after this book was published,
New Century Publishers changed its name to New Win
Publishing, Inc. and moved to Clinton, New Jersey. As of
2000 this book is published by Putnam/Penguin. Address:
P.O. 14039, Santa Rosa, California 95402.
1639. Nix, Janeth Johnson. ed. 1986. Sunset vegetarian
cooking. Menlo Park, California: Lane Publishing Co. 96 p.
Illust. Index. 28 cm.
• Summary: Written and compiled by the editors of Sunset
Books and Sunset Magazine, this attractive and inviting
lacto-ovo vegetarian cookbook was first published in 1981
under the titled Menus and Recipes for Vegetarian Cooking,
edited by David E. Clark, It contains over 185 tempting
recipes plus many superb full-page color photos, and
illustrations (line drawings) by Kathy Parkinson of various
vegetables. The subtitle on the cover only reads: “Nutritious

recipes with flavor and imagination.”
Chapter 1, titled “Going Vegetarian,” gives a good
introduction to the subject. It begins: “We’ve heard many
reasons for going vegetarian. Some people are just looking
for a change of pace from meat and potatoes. Some want
to save money. Some want the health advantages of a
low-cholesterol, high-fiber diet. Other have religious or
philosophical reasons for not eating meat. And there are
also those who want to do something about the global food
problem.
“But whether you want to save money, save your
heart, save animals, or save the world from food shortage,
you’ll need good recipes that sustain your interest in going
vegetarian. And good recipes are the heart of this vegetarian
cook book.”
In answer to the question “Don’t I need meat for
protein?” it responds: “No. By weight, soybeans and cheese
are better sources of protein than meat and fish. In terms
of protein quality, eggs and milk rank above meat. By
combining grains and legumes, you can create a protein of
higher quality than meat or fish.” The theme of combining
proteins from complementary sources to increase protein
quality is emphasized. Soybeans are said to have the
best quality protein of any food from the plant kingdom,
providing “virtually complete protein” with “no limiting
amino acid”–a “near-perfect protein source.” (p. 9-10, 49).
In a table titled “Nutrition-packed Foods” the following
soy-related foods are listed as good sources: Soybeans for
thiamin (vitamin B-1), niacin, vitamin B-6, folacin, calcium,
and iron. Tofu for niacin and calcium.
Soy-related recipes include: Soybean soup, bistro style
(p. 30). Vegetarian Joe (Like sloppy Joe, with tofu, p. 44).
Cooking beans (incl. soybeans, p. 49; “Refrigerate while
soaking, boil for 3 to 3½ hours.” Adding salt to the soak
water is said to help beans absorb water evenly). Sweet &
sour soybeans (p. 51). Sesame tofu sticks (in teriyaki sauce,
p. 59). Savory vegetables and tofu (p. 61). Herbed tofu sauce
(p. 69). Address: Menlo Park, California. Phone: 415-3213600.
1640. Spivack, Ellen Sue. 1986. The Johnny Alfalfa Sprout
handbook. Johnny Alfalfa Sprout, P.O. Box 294, Lewisburg,
PA 17837. 94 p. Illust. No index. 22 cm. [17 ref]
• Summary: The section titled “Super soy sprouts” (p. 2122) describes several methods for sprouting soybeans at
home. Chapter 2 describes many different seeds that can be
sprouted, including lentils, alfalfa, sunflower seeds, wheat
berries, fenugreek, radish, buckwheat, millet, common
legumes (incl. peas, soybeans, aduki), amaranth, and quinoa.
Chapter 3, titled “Recipes for simple meals with
sprouts” contains vegetarian recipes that call for the use of
soymilk (p. 44, 46-47), tofu (p. 51-52, 55, 59), miso (p. 51,
59), sesame tahini or ground sesame seeds (p. 53, 72), nondairy soy cheese (p. 60). A photo on the inside back cover
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shows the author and her husband (a professional sprouter)
gathering sprouts. Address: Lewisburg, Pennsylvania.
1641. Takahashi, Kuwako. 1986. The joy of Japanese
cooking. Tokyo: Shufunotomo Company, Ltd. 311 p. Illust.
(some color photos). Index. 27 cm.
• Summary: An excellent book with especially good
descriptions of Japanese ingredients. Contents: Dedication.
Foreword. Introduction. Part I. Japanese ingredients.
Seasonings in Japanese cooking. Utensils and equipment.
Tableware. Measurements and equivalents. Basic techniques:
Making soup stock (dashi), cooking rice, preparing fish,
boning chicken, cutting vegetables, broiling, poaching,
steaming.
Part II. Seafood. Chicken. Eggs. Beef. Pork. Tofu (bean
curd). Vegetables, dried and manufactured foods.
Part III. Appetizers (zensai). Soups. Salads (aemono).
Casseroles (nabemono). Rice. Pickles. Desserts and Japanese
sweets.
Part IV. Menu planning. Sample menus with preparation
schedules. Part V. Making tea. Serving sake.
A color photo (p. 15) shows six different soyfoods made
from soymilk: 1. Deep-fried soybean puffs (age or aburage).
2. Fried tofu cutlet (atsu-age or nama-age). 3. Tofu patties
(ganmodoki). 4. Soymilk film, dried (yuba). 5. Bean curd
cake (tofu). 6. Freeze-dried tofu (Kôya dofu).
Note 1. This is the earliest English-language document
seen (April 2013) that uses the term Kôya dofu to refer to
dried-frozen tofu.
The section titled “Japanese ingredients” (a superb
glossary, with many entries accompanied by an illustration
{line drawing}, p. 17-32) includes: Bean curd cake (tofu),
incl. regular tofu (momen dofu), soft tofu (kinugoshi dofu),
Ever-Fresh Silken Tofu (aseptically packaged), instant tofu,
firm tofu (Chinese style). Tofu products: Deep-fried soybean
puffs (agé or aburage), fried tofu cutlet (atsu agé or name
agé), freeze-dried tofu (Kôya dofu), grilled tofu (yaki dofu),
tofu patties (ganmodoki). Beans: Red beans, dried (azuki),
soybeans, dried (daizu), soybeans, fresh (eda mamé). Bean
pastes: Bean paste, fermented (miso), sweet bean paste (azuki
an). Soymilk film, dried (yuba). Soy sauce (shoyu).
The glossary also discusses: Horseradish, Japanese
(wasabi), konnyaku, kombu, umeboshi, kabocha, daikon (4
forms), glutinous rice (mochi gome), red bean rice (sekihan),
pounded rice cake (mochi), rice wine lees (sakekasu), rice
wine lees pickles (narazuke), perilla (shiso), seaweeds (hijiki,
nori, yakinori, small sized nori, wakame, ao nori), sesame
seeds (goma), sweet rice wine for cooking (mirin), wheat
gluten cake (fu, incl. nama fu, yaki fu, and matsutake fu).
The section titled “Seasonings in Japanese cooking
(another superb glossary, p. 33-37) discusses: Soy sauce,
incl. Regular soy sauce (koikuchi shôyu), light soy sauce
(usukuchi shôyu), tamari soy sauce (darker and thicker, made
from fermented soybean and brine in the Nagoya area. “It

is not saltier than regular soy sauce but has a richer flavor,
thicker taste, and some people prefer tamari as the dipping
sauce for sashimi... Note 2. In the USA the name ‘tamari’ is
mistakenly used for natural soy sauce which is not tamari”),
white soy sauce (shiro shôyu), milder soy sauce (contains
less salt). A table showing the nutritional composition of five
different types of Japanese soy sauce is given. Combinations
of soy sauce and mirin: Teriyaki. Miso (incl. kome miso,
mugi miso, mame miso, mixing of miso types).
Use the good index to see how each of the ingredients
mentioned above are used in recipes.
A good biography of the author is appears in the
Foreword and on the inside rear dust jacket (with portrait
photo). The author was also very active in introducing
ikebana (Japanese flower arranging) to the Bay Area and the
USA. Address: Japan and Berkeley, California.
1642. Tofu Shop Specialty Foods Company (The). 1986.
Price list. Arcata, California. 1 p. Single sided.
• Summary: At the top left is an illustration of a dragon in
a circle. At the top right is an illustration of a tofu shop on
stilts on a cliff by the ocean, with a tree arching over the top–
all in a diamond. “Fresh prepared natural foods since 1977.”
The Tofu Shop now makes 39 products in seven
categories: (1) Tofu, organic nigari: 14 oz water-pac, bulk
pounds, bucket deposit. (2) Soymilk, organic: Natural
unflavored (pint, quart, half gallon, or gallon), vanilla-maple
(1/3 quart or quart), carob-barley (1/3 quart or quart). (3)
Cold cuts, pre-baked: Tofu-vegie patty tray (3), 10 oz, tofuvegie patty bulk (12 minimum). Marinated tofu cutlet tray
(5), 8 oz, marinated tofu cutlet bulk (12 min). Tofu sausage
patty tray (6), 8 oz tofu sausage patty bulk (12 min). (4)
Combo’s: Tofu-cutlets ‘n rice, 8 oz. Tofu-sausage ‘n pasta, 8
oz.
(5) Deli salads: Eggless-tofu (5 oz or 2 quart). Potatotofu (5 oz or 2 quart). Tahini-tofu (5 oz or 2 quart). Corn
pasta primavera (4 oz or 2 quart). Brown rice ‘n vegies (4 oz
or 2 quart). Sea palm & bean sprout (4 oz or 2 quart). Tabouli
(4 oz or 2 qt).
(6) Desserts: Cocoa-carob mousse, 5 oz. Maple-almond
charlotte, 5 oz. Pina colada pie (6 oz or 9 inch). Pumpkin pie
(6 oz or 9 inch). Address: 768 18th St., Arcata, California
95521. Phone: (707) 822 7409.
1643. Tsuji, Shizuo; Hata, Koichiro. 1986. Practical
Japanese cooking: Easy and elegant. Tokyo, New York &
San Francisco: Kodansha International. 151 p. Illust. (color
photos by Yoshikatsu Saeki). Index. 31 cm.
• Summary: A beautiful, elegant book. M.F.K. Fisher says of
this book (rear dust jacket): “The recipes are clear and easy
to follow, and the illustrations are especially delightful, truly
top high-style Japanese simplicity. Messrs. Tsuji and Hata
have given us the best of the old and the new.”
The Preface, by Shizuo Tsuji (born in 1948) notes that
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the many-faceted Japanese “cooking tradition relies heavily
on two primary ingredients–delicate bonito stock (dashi)
and, not unexpectedly, soy sauce. Most, if not all, dishes call
for one or both.” The recipes generally call for either “dark
soy sauce” [koikuchi] or “light soy sauce” [usukuchi].
Soy related: Squid and asparagus with mustard miso
sauce (... karashi su miso ae, with “5 Tbsps nonsweet
white miso paste,” p. 19). Tofu, pork, and vegetable soup
(Kenchin jiru, with “1 block regular {‘cotton’} tofu, about
10 oz {300 gm}, p. 24). Pureed corn soup (with “2 Tbsps
nonsweet white miso paste,” p. 24). Miso soup with pork
and vegetables (Buta jiru, p. 25). Yellowtail teriyaki (Buri
teriyaki, p. 35). Simmered mackerel in miso (Saba misoni, p. 37). Tofu as a possible ingredient (p. 38). Deep-fried
trout in vegetable sauce (Tofu can be added to the sauce to
give the dish more volume, or tofu can easily be substituted
for the trout, p. 39). Stuffed spiny lobster (“In place of egg,
softened miso can be used in the filling,” p. 40-41). Squid
teriyaki (Ika teriyaki; the teriyaki sauce includes mirin,
sake, dark soy sauce, and tamari soy sauce, p. 44). Shrimp
and leeks with mustard-miso sauce (... karashi-su-miso
kake, p. 48). Grilled beef (with tamari soy sauce in Lemonsoy dipping sauce {Ponzu}, and dark soy sauce in sesame
dipping sauce, p. 50-51). Grilled beef with miso (Gyuniku
miso-yaki, with “4 Tbsps Red Miso Sauce {p. 85},” p. 54).
Nagasaki-style braised pork (Buta kaku-ni, with “1 cup {250
gm} unpacked okara {tofu pulp} or milk, optional,” p. 58).
The section titled “Tofu” includes: Simmered tofu
(Yudofu, with “2 blocks tofu, about 20 oz {600 gm} total,”
p. 71). Night-dried tofu with chicken sauce (Ichiya-dofu tori
soboro ankake; regular tofu is allowed to freeze overnight to
give it a different texture, p. 72). Simmered tofu dumplings
(Ganmodoki uma-ni, p. 73-74). Deep-fried tofu (Agedashidofu, p. 75). Scrambled tofu (Iri-dofu, p. 76). White salad
(Shira-ae, p. 77). Tofu sandwiches (Tofu hakata-ni, p. 7879). Tofu hamburger steak (with miso, p. 80). Freeze-dried
tofu with egg (Koya-dofu tama-jime, p. 81).
Grilled eggplant (Taki-nasu, with Soy-ginger sauce, p.
84). Deep-fried eggplant with miso sauce (Nasu dengaku,
with Red Miso Sauce, p. 85). Turnip with ginger-miso
sauce (Furo-fuki kabura, with 1 cup Red Miso Sauce, p.
88). Chinese cabbage and deep-fried tofu (Hakusai usuage
uma-ni, with “4 pieces thin deep-fried tofu {usuage}, about
3 oz (80 gm) total,” p. 90). Deep-fried and simmered acorn
squash (Eikon sukasshu no age-ni, with “2 blocks thick
deep-fried tofu {atsuage}, about 5 oz {150 gm} total,” p.
93). Simmered soybeans (Nimame, with “1 cup {120 gm}
dried soybeans;” “The real secret... is to allow the beans a
long pre-soak before beginning to cook,” p. 94). Vegetables
with white sesame dressing (Goshiki yasai gomashirasu-ae,
with 1 block regular tofu, p. 96). Mixed rice (Kayaku gohan,
has “thin deep-fried tofu” as an alternative ingredient, p.
100). Scattered sushi (Bara sushi, with “1 cake freeze-dried
tofu {Koya-dofu}, about ½ oz {15 gm},” and “2 Tbsp dark

soy sauce,” p. 106-07). Thick roll sushi (Futo-maki-zushi,
with “2 cakes freeze-dried tofu {Koya-dofu}, about 1 oz
{30 gm} total,” p. 113). Inari sushi (Inari-zushi, with “10
pieces thin deep-fried tofu {usuage}, each about 3 inches
{8 cm} square, p. 114-15). Udon noodles with deep-fried
tofu (Kitsune udon, with 4 pieces thin deep-fried tofu, p.
120). Sukiyaki (“... actually only appeared on the horizon
of Japanese cuisine some one hundred years ago,” with “½
block regular {‘cotton’} tofu,” p. 122-23). Oden stew (Oden
nabe, with “4 blocks thick deep-fried tofu,” p. 124-25).
Seafood pot (Yose nabe, with 1 block regular tofu,” p. 12627). Deep-fried mixed kebabs (Kushi-katsu, with 1/3 cup
Worcestershire sauce in the Dipping sauce, p. 132-33).
The section titled “Ingredients” (p. 144-49) has a photo
and excellent description for each entry, including: Ginger
(fresh). Ginger (red vinegared). Ginger (sweet vinegared).
Green seaweed flakes (ao-nori). Hot yellow mustard
(karashi). Kelp (konbu). Kelp (salted) (shio-konbu). Mirin.
Miso paste (Sweet white miso, nonsweet white miso, red
miso). Nori seaweed. Pickled plums (umeboshi). Rice cakes
(mochi). Rice vinegar. Saké. Sesame seeds (white, black,
or brown). Seven-spice pepper. Shiitake mushrooms. Shiso
leaves. Soba noodles. Somen noodles. Soybeans (fresh
young) (edamame). Soy sauce (dark, light, tamari). Tofu
(freeze-dried) (Koya-dofu, kori-dofu, or shimi-dofu). Tofu
(fresh). Tofu (thick deep-fried). Tofu (thin deep-fried). Udon
noodles. Wakame seaweed. Wasabi horseradish (“has a
tingling hotness that goes straight to the nose”).
About the authors (inside rear dust jacket, with small
color portrait photos of each): “Shizuo Tsuji is president of
the Ecole Technique Hôtelière Tsuji, the largest culinary
school in Japan. It comprises three divisions, whose total
enrollment currently exceeds three thousand. At the main
school, which offers intensive courses in Japanese, French,
Italian, and Chinese cooking, aspiring chefs receive the
training necessary to become professionals. At the Ecole
Supérieure de Pâtisserie Tsuji students may perfect their
confectionery techniques. The Centre de Perfectionnement in
Liergues, France, accepts those desirous of completing their
education with firsthand experience in Europe.” All classes
are conducted in Japanese. He is author of the classic book
Japanese Cooking: A Simple Art (1980, in English). Address:
Tsuji Professional Culinary Inst., Osaka, Japan.
1644. Wakeman, Alan; Baskerville, Gordon. 1986. The
vegan cookbook: Over 200 recipes all completely free from
animal produce. London and Boston: Faber & Faber. 298 p.
Index. 22 cm. [28 ref]
• Summary: The 200 recipes in this cookbook demonstrate
that a vegan diet can be rich and varied and reach the highest
culinary standards. Within each chapter (e.g. main dishes,
or soups) the recipe are listed with the quicker, cheaper, or
simpler ones first and the slower, more expensive, or more
elaborate ones last. A nutritional analysis per serving is given
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with each recipe.
Soy-related recipes include: Tofu stir-fry (p. 63). Tofu
chips with walnuts and olives (p. 105). Vanilla dessert (with
soya milk, p. 147). Caramel Cream Pudding (with tofu, p.
153). Orange and Chocolate Mousse (with soya milk, p.
154). Banana tart (with soya milk, p. 157). Chocolate tart
(with soya milk, p. 158). Banana curd cake (with tofu and
soya milk, p. 160). Lemon cheesecake (with tofu and soya
milk). Rum and chocolate cheesecake (with tofu and soya
milk, p. 162). Basic plain sauce (with soya milk, p. 166).
Lemon curry sauce (with soya milk). Custard (with soya
milk, p. 175). Hot chocolate sauce (with soya milk, p. 176).
Tofu dressing (p. 181). Yoghurt salad dressing (with cultured
soymilk yogurt, p. 182). Mayonnaise with soya milk (p.
185). Tahini spread with miso (p. 192). Scrambled tofu and
herbs on toast (p. 254). Lassi (Traditional Indian sweet or
salty yoghurt drink, p. 256). Soy sprouts (p. 262).
Many recipes call for the use of soy sauce or soya milk
(especially desserts, dairylike products, or cream sauces),
and tofu is used as an ingredient in many recipes in which it
does not appear in the recipe name (e.g. Bulgur bake, p. 59;
Mushroom pie, p. 88). In all recipes, each ingredient is listed
twice in side-by-side columns: once in its Imperial (Metric)
form and once in its American form, e.g. 385 ml Vegan
Yoghurt, ½ cup.
One excellent chapter titled “The Alternative Dairy”
(p. 231-50) is designed to tempt even the most determined
cream addict. It contains descriptive sections on soya milk,
margarine, tofu, vegan yoghurt, and vegan ice-cream,
followed by recipes for: Vegan single cream. Vegan double
cream. Vegan sour cream. Vegan piping cream. Cashew
cream. Coconut cream. Vegan yoghurt (2 methods). Plain ice
cream. Banana ice-cream. Pineapple ice-cream. Chocolate
ice-cream. and Peach sorbet.
Appendixes include: 1. Notes on vegan nutrition. 2.
Seven reasons to be a vegan (health, economic, ecological,
altruistic {world hunger}, compassionate (to animals),
ethical {what right do we have to kill animals?}, spiritual). 3.
Useful addresses. 4. Selected bibliography. 5. Abbreviations
and measures. 6. Glossary of unusual ingredients: Incl.
demerara sugar (dark brown, often used raw), miso, soya
flour, soya milk, soya sauce, tofu. Address: England.
1645. Hoefer, Hans; Lueras, Leonard; Chung, Nedra. 1986-.
Korea. 4th ed. Hong Kong: APA Productions. 321 p. Illust.
(some color). 23 cm. *
• Summary: “... rice deliciously mixed with soy sprouts...”
(p. 158).
“Enthroned in an earthen jar by the back wall, the House
Site Official reigns over everyone and everything within the
walls. Other gods reign atop storage jars filled with [chili]
pepper and soy pastes–in the kitchen...” (p. 238).
The section on “Food & drink” states: “More common
table vegetables–such as mung and soy beans, spinach,

lettuce, and black sesame leaves–a typically grown in the
back yard garden.” A spicy hot seafood soup, called mae-unt’ang “usually includes a good portion of firm, white fish,
vegetables, soybean curd (tubu), red pepper powder, and an
optional poached egg” (p. 267).
Directed by Hans Johannes Hoefer; produced, edited,
and designed by Leonard Lueras and Nedra Chung.
1646. Belleme, Jan. 1987. Much ado about mochi: An easy
guide to making perfect mochi at home. East West. Jan. p.
18-21.
• Summary: Tells about mochi in Japanese culture, gives a
recipe for making basic mochi at home, plus mochi varieties:
Azuki mochi, black soybean mochi, chestnut mochi, sesame
mochi, roasted walnut or almond mochi, peanut mochi,
dandelion, mugwort, shiso, or nori mochi, ohagi. Mochi
recipes include: Pan-fried mochi. Deep-fried mochi in broth.
Broiled mochi. Mochi in soup. Sweet mochi (pan fried then
dipped in rice syrup).
1647. Product Name: Tofu Nuggets.
Manufacturer’s Name: Bud, Inc.
Manufacturer’s Address: 1100 Wicomico St., Baltimore,
MD 21230.
Date of Introduction: 1987 January.
Ingredients: Organic nigari tofu, sunflower seeds, sesame
seeds, sea salt, spices, soybean oil.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated or frozen.
New Product–Documentation: Label. 1988, Jan. (dated).
3.5 by 3 inches. Card stock. Red and pink on white. Under
English product name is the Chinese name: Chin wei cha
doufu. “Keep refrigerated. Serving suggestions: Heat and
serve or mix with salad, stir-dry with vegetable, or use it as
an ingredient in soup.” Logo says: “Soyfoods for a healthy
world.”
1648. Product Name: Eastern Flavor Dim Sum or Pot
Sticker (Stuffed Dumpling in Wonton Skin) [Vegetable,
Shrimp, or Mushroom].
Manufacturer’s Name: Eastern Foods Corp. (Distributor).
Manufacturer’s Address: 3235 E. Hennepin Ave.,
Minneapolis, MN 55413.
Date of Introduction: 1987 January.
Ingredients: Vegetable: Wheat flour, soy bean protein
[isolate], soy bean oil, soy bean curd (soy beans, water,
calcium sulfate), green onion, onion, spinach, water, soy
sauce, sesame oil, ginger, salt, black pepper. Note: Shrimp is
same ingredients except shrimp is listed first.
Wt/Vol., Packaging, Price: 7.94 oz (225 gm). Package of
15 retails for $1.89 to $2.49.
How Stored: Frozen.
New Product–Documentation: Label. 1987. 6 by 9 inches.
Gold, red, and blue on clear film. “Microwave Oriental
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Snack. Fully Cooked. Keep Frozen. Microwaves in 3
minutes. Vegetable Recipe.” Talk with Mr. Lee. 1987. Nov.
11. Product was introduced in January 1987. It contains no
okara and is now the company’s main focus of energy.
1649. Product Name: Eastern Flavor Dim Sum or Powza
(Stuffed Dumpling in Raised Round Dough) [Vegetable,
Shrimp, or Mushroom].
Manufacturer’s Name: Eastern Foods Corp. (Distributor).
Manufacturer’s Address: 3235 E. Hennepin Ave.,
Minneapolis, MN 55413.
Date of Introduction: 1987 January.
Ingredients: Vegetable: Wheat flour, soy bean protein
[isolate], soy bean oil, soy bean curd (soy beans, water,
calcium sulfate), green onion, onion, spinach, water, soy
sauce, sesame oil, ginger, garlic, salt, black pepper, yeast.
Note: Shrimp is same ingredients but shrimp listed first.
Wt/Vol., Packaging, Price: 7.94 oz (225 gm). Package of
15 retails for $1.89 to $2.49.
How Stored: Frozen.
New Product–Documentation: Label. 1987. 6.5 inches
square. Gold, red, and blue on clear film. “Microwave
Oriental Snack. Fully Cooked. Keep Frozen. Microwaves
in 3 minutes. Vegetable Recipe.” Talk with Mr. Lee. 1987.
Nov. 11. Product was introduced in January 1987. It
contains no okara and is now the company’s main focus of
energy. Brochure. 1987. Percentage of households owning
Microwaves: 1982 28%, 1987 65%, 1990 79% (Source:
Amana study 1986). Dim Sum is grazing food.
1650. Product Name: Vegetarian Nature’s Patties Burger
with Tofu [Original, or BBQ].
Manufacturer’s Name: Nature’s Path.
Manufacturer’s Address: 9451 Van Horne Way,
Richmond, BC, V6X 1W2 Canada. Phone: 604-278-4584.
Date of Introduction: 1987 January.
Ingredients: Tofu (organic soybeans, nigari, water), soya
protein, sunflower seeds, brown rice, potato, rolled oats,
sesame seeds, walnuts, gluten, tomato, onion, pimento,
carrots, peppers, celery, sunflower oil, Engevita nutritional
yeast, herbs and spices, tamari soy sauce, psyllium seed,
molasses, dijon mustard.
Wt/Vol., Packaging, Price: Family size 10 x 3.3 oz patties,
or 4 x 3 oz patties. Each is a plastic bag.
How Stored: Frozen.
Nutrition: Per 100 gm: Calories 236, protein 17.4 gm,
carbohydrate 22.9 gm, fat 12.0 gm, sodium 185 mg,
potassium 185 mg, fiber 1.5 gm.
New Product–Documentation: Leaflet. 1987, undated.
8½ by 11 inches, color. “Nature’s Path Vegetarian Nature’s
Patties with Tofu. Contains no animal fats, eggs, dairy
products, nitrates, or cholesterol. Succulent non-meat patties.
17% protein.”
Spot in Soya Newsletter. 1987. 1(4):6. “Made with

tofu (17%) and a wide selection of grains and vegetables.
Contains no egg or dairy products.”
Label. 1988. 10 by 5.5 inches. Plastic bag. Red, black,
and blue on white with color photo of burger and vegetables.
Letter from Rick Furdal, manager. 1988. April 4. They
have moved to #170-2540 Simpson Rd., Richmond, BC V6X
2P9. Their restaurant, Woodlands Natural Foods, 2582 West
Broadway, Vancouver, BC V6K 2G1 (Phone: 604-733-5411)
makes over 100 fresh soyfoods recipes on a rotational basis.
1651. Product Name: [Cheese Tofu, Curry Tofu, Peanut
Tofu, Sesame Tofu].
Manufacturer’s Name: Kobayashi Shokuhin.
Manufacturer’s Address: Okubomi 2025, Kitahara-cho,
Owari Asahi-shi, Aichi-ken, Japan. Phone: 05615-3-2714.
Date of Introduction: 1987 February.
New Product–Documentation: Toyo Shinpo. 1987. Feb.
11. p. 3. President Masakazu Kobayashi has started test
marketing these 4 innovative varieties of tofu.
1652. Product Name: Soyboy Tofu Burgers.
Manufacturer’s Name: Northern Soy, Inc.
Manufacturer’s Address: 30 Somerton St., Rochester, NY
14607. Phone: 716-442-1213.
Date of Introduction: 1987 February.
Ingredients: Harvest Light Tofu (filtered water, organicallygrown soybeans, natural calcium chloride nigari–a natural
mineral coagulant, not a preservative), red miso (water, rice,
soybeans, salt), carrots, dried onion, sesame seeds, sunflower
seeds, spices, guar gum, carrageenan.
Wt/Vol., Packaging, Price: 6.25 oz 2 burgers per package.
How Stored: Refrigerated, 45 day shelf life. Or frozen.
Nutrition: Per burger (3.125 oz.): Calories 180, protein 14
gm, carbohydrate 4.3 gm, fat 12.5 gm, sodium 350 mg.
New Product–Documentation: Manufacturer’s catalog.
1987. Oct. Gives ingredients. Talk with Andy Schecter. 1988.
Feb. 17. Launched in Feb. 1987. Label. 1987. 3.25 inches
diameter. Red, green, and black on yellow. “All natural
meatless entrees. Cholesterol-free. No preservatives and
nothing artificial. Precooked for your convenience.”
1653. Product Name: Braised Tofu.
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 31 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
Date of Introduction: 1987 February.
Ingredients: As of 1998: Wildwood tofu (filtered water,
soybeans organically grown in accordance with the
California Organic Foods Act of 1990, nigari/magnesium
chloride, a natural firming agent), onions, celery, carrots,
water, tomato paste, honey, rice vinegar, rice syrup, rice
wine, scallions, arrowroot, garlic, ginger, salt, toasted sesame
oil.
How Stored: Refrigerated.
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New Product–Documentation: Talk with Jeremiah
Ridenour. 1988. Aug. 26. This product was introduced about
18 months ago (1987). It is braised on a grill and served with
a sauce.
Label sent by Billy Bramblett. 1998. July. He says this
product was introduced in 1987, and made at Wildwood’s
plant in Fairfax.
1654. Product Name: Hot & Spicy Szechuan All Purpose
Sauce.
Manufacturer’s Name: San-J International, Inc.
Manufacturer’s Address: 2880 Sprouse Dr., Richmond,
VA 23231.
Date of Introduction: 1987 March.
Ingredients: San-J tamari soy sauce, water, wine, honey,
rice vinegar, apple vinegar, mustard, red pepper, garlic,
ginger, kuzu, black & white pepper, ground sesame seeds,
Japanese [ume] plum concentrate, xanthan gum, Chinese
peppercorn.
Wt/Vol., Packaging, Price: 5 and 10 oz bottles.
How Stored: Shelf stable.
New Product–Documentation: Ad in Vegetarian Times.
Sept. p. 11. “Simply Szechuan. The exotic tastes of Szechuan
cuisine have been deliciously married in this versatile easyto-use sauce. Awaken your palate with San-J. Since some
like it hot!” Spot in Vegetarian Times. 1987. Oct. p. 63. It is
wheat free. Leaflet. 1987. Front and back. “Szechuan cuisine
is hot!”
Two labels sent by Misako Binford of San-J
International. 2012. May 14. The red label now reads:
Szechuan: Hot & Spicy Marinade & Stir-Fry. Gluten Free
Soy Sauce. 10 fl. oz. A logo on the front panel: Certified
Gluten Free. She notes: 1987 or before. Imported.
1655. Product Name: Szechuan Baked Tofu.
Manufacturer’s Name: Surata Soyfoods.
Manufacturer’s Address: 302 Blair Blvd., Eugene, OR
97402.
Date of Introduction: 1987 March.
Ingredients: Tofu (organically grown soybeans, water,
nigari), E.V.K. Szechuan Sauce (soy sauce, vinegar, water,
salt, toasted sesame oil, cooking sherry, arrowroot, herbs,
spices).
Wt/Vol., Packaging, Price: 8 oz in poly bag.
How Stored: Refrigerated.
New Product–Documentation: Label. undated. 2.5 by
3.25 inches. Red, silver, and black on white. “An Oregon
Cooperative. Hot & Spicy.” A second label, same size and
color, received June 1988 and said to be introduced in
March 1987, has the following ingredients: “Surata Tofu
(organically grown soybeans, water, nigari), Szechuan Sauce
(water, soy sauce, vinegar, toasted sesame oil, cooking
sherry, herbs and spices, carob bean gum, carrageenan).”
Form filled out by Shevah Lambert. 1990. July 2. Surata

now makes 300 lb/month of this product. He says production
started in July 1988, but in Jan. 1991 says that the product
was actually introduced in March 1987.
1656. Product Name: Santa Cruz Tempeh. Soy-Rice [Three
Seed with Sunflower, Sesame & Poppy Seeds].
Manufacturer’s Name: Western Soy Complements.
Manufacturer’s Address: 1560 Mansfield Ave., Suite D,
Santa Cruz, CA 95062. Phone: 408-479-05968.
Date of Introduction: 1987 March.
Ingredients: Organically grown* soybeans, filtered water,
organically grown* brown rice, sunflower seeds, sesame
seeds, poppy seeds, brown rice flour, Tempeh culture (R.
oligosporus), vinegar. * = Organically grown in accordance
with section 26569.11 of the California Health and Safety
Code. safflower oil.
Wt/Vol., Packaging, Price: 8 oz vacuum packed. Retails
for $1.59 (8/88 Berkeley, CA).
How Stored: Frozen.
New Product–Documentation: Products with Labels
purchased in Berkeley, California. 1988. Aug. 30. 2.75 by
5 inches. Black, white and brown. “A cultured soyfood.
Preparation: Use as a protein-rich staple food: slice, fry,
bake, or steam. Season to taste. Occasional black or grey
spots are part of the tempeh culture and not indicative of
spoilage.”
Note that this company is at the same address as
Wildwood Natural Foods of Santa Cruz.
1657. Product Name: Sesame Peanut Tempeh.
Manufacturer’s Name: White Wave, Inc.
Manufacturer’s Address: 1990 North 57th Court., Boulder,
CO 80301. Phone: 303-443-3470.
Date of Introduction: 1987 March.
Ingredients: Tempeh (made with soybeans organically
grown in accordance with section 26569.11 of the California
Health and Safety Code and brown rice), natural soy sauce,
garlic, onion, spices.
Wt/Vol., Packaging, Price: 6 oz (170 gm). Vacuum packed
in poly pouch.
How Stored: Frozen or refrigerated.
Nutrition: Per 3 oz.: Calories 190, protein 9 gm,
carbohydrates 6 gm, fat 3 gm, sodium 466 mg.
New Product–Documentation: White Wave Order Form.
1988. April. Talk with Steve Demos. This product, whose
main ingredient is soybeans, was introduced at the same time
as Sea Veggie Tempeh. He chose the colors for the artwork in
the airport in New York on his way to India.
1658. Product Name: Fantastic Noodles: Miso Vegetable.
Manufacturer’s Name: Fantastic Foods.
Manufacturer’s Address: 106 Galli Dr., Novato, CA
94947. Phone: 415-883-7718.
Date of Introduction: 1987 April.
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Ingredients: Ramen noodle ingredients: whole wheat
flour, corn oil. Seasoning/vegetable packet ingredients:
Powdered miso (soybeans, rice, salt), dehydrated vegetables
(carrots, onion, corn, peas, parsley, garlic celery), dried yeast
(molasses grown), spices, soybean oil, toasted sesame oil
(1990).
Wt/Vol., Packaging, Price: 2.25 oz (64 gm) paper cup.
Retails for $1.28 at Lucky supermarket (2/91, Lafayette,
California).
How Stored: Shelf stable.
Nutrition: Per 32 gm (as prepared 7 oz).: Calories 152,
protein 5 gm, carbohydrate 19 gm, fat 7 gm, sodium 434 mg.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1987. Aug. p. 34. “Poof! There’s something
very magical about our new noodle soup. In just 3 minutes
its a hearty cup of lunch. Without all the unnatural stuff.” Ad
in East West. 1987. Sept. Back cover. “Instant Gratification.”
Talk with Fantastic Foods. 1988. Feb. 17. Product was
introduced in May 1987. Talk with Gail Hartman. 1988.
Sept. 27. Introduced at Anaheim in the spring of 1987.
Product with Label purchased at Lucky supermarket
in Lafayette, California. 1991. Feb. 18. Package copyright
1990. Retails for $1.28. 3.5 inch diameter mouth by 4 inches
high. Paper cup with peel-off paper lid wrapped in plastic
film. Purple, black, red, and green on beige. Color photo of
the prepared product in the cup, seen from the top. “Ready
in 5 minutes all natural 100% whole wheat noodles.” In the
cup, the seasoning/vegetable packet is made of plastic film.
Soyfoods Center product evaluation. Flavor: Very nice; has a
curry flavor. Package design: 10, excellent.
Spot in Vegetarian Times. 1995. Oct. p. 18. “Soup
cup surprise.” Shows the current package design of Miso
Vegetable Noodles.
1659. Ohsawa-Japan; Ohsawa-America. 1987. OhsawaJapan & Ohsawa America–Guided by a philosophy for life
(Ad). East West. April.
• Summary: “Ohsawa America imported products are
provided by our companion company, Ohsawa-Japan.
Founded more than 35 years ago by George and Lima
Ohsawa, Ohsawa-Japan continues to provide the highest
quality macrobiotic foods.
“Ohsawa-Japan products are the same traditional,
whole foods as used by Lima Ohsawa and associates
in the macrobiotic cooking classes and consultations at
the International Macrobiotic Education Center, Tokyo.
Working with a few remaining traditional food crafters and
farmers, these foods are produced under the supervision and
guidance of Mrs. Ohsawa and the staff of the Ohsawa Japan
Macrobiotic Food Company.
“Available by mail order and at many fine natural
food stores. Call for location of store nearest you. “Sole
Importers of: Yamaki Organic Nama Shoyu (aged four
years and unpasteurized). Yamaki Organic Two Year Shoyu.

Lima Natural Shoyu and Tamari. Suyamo Sweet Shoyu
and Tamari. Yamaki Organic Misos (Barley, Brown Rice,
Soybean). Tateshina Sweet Misos (Barley, Rice, Soybean).
Oindo Family Organic Salt Plums, Plum Paste and Vinegar.
Hyakushobai Organic Salt Plums, Plum Paste and Vinegar.
Ryujin Village Organic Salt Plum Vinegar. Morino Family
Wild Organic Kuzu Powder. Seitai Temple Organic Rice
Malt Vinegar. Shikoku Island Organic Yuzu Vinegar. Ohsawa
Roasted Sesame Oil. Yamaki Organic Pickles (Tamari,
Takuan, Amazake). Kaneko Family Organic Noodles (in
seven varieties). Ohsawa Organic Brown Rice Mochi (in
three varieties). Lima Seaweeds (Sushi Nori, Nori, Arame,
Hijiki, Kombu, Wakame). Ohsawa Organic Dried Tofu
and Shredded Daikon. Organic Rare Quality Shiitake
Mushrooms. Kagoshima Organic Three Year Twig & Leaf
Tea (Kukicha). Ise Organic One Year Twig Tea, Twig and
Leaf Tea, and Green Tea (Sencha). The Ohsawa Ceramic
Cooking Pot and Lid (in four sizes).
All Natural Snacks: Brown Rice ‘n Peanut Treats
(Plain & Spicy), Brown Rice ‘n Raisin Treats, Brown Rice
OhCrunchy, Organic Brown Rice Crackers
And these domestic specialties: Ohsawa Organic Brown
Rice (Ohsawa Short, Ohsawa Rose, Ohsawa Sweet), All
Natural Rice Syrup Powder Sweetener, Sea Palm (Seaweed
from the Mendocino Coast). Address: Ohsawa America, P.O.
Box 3608, Chico, California 95927. Phone: (916) 342-6050.
1660. Jacobs, Barbara; Jacobs, Leonard. 1987. Cooking with
seitan: Delicious natural foods from whole grains. New York,
NY: Japan Publications. 256 p. Foreword by Aveline Kushi.
Index. 26 cm. [16 ref]
• Summary: “Seitan is cooked and flavored gluten that has
been extracted from [high-gluten] wheat flour. It is very rich
in protein, while being extremely low in fat and calories...
The traditional Japanese way of seasoning seitan is to cook
it in a broth using kombu sea vegetable, natural soy sauce,
and fresh ginger root. This... is the one taken for granted as
the ‘standard seitan flavor’ by commercial seitan makers
and most people who are familiar with seitan. Many other
mixtures of seasonings can be added to the basic seitan
broth. Several earlier books on wheat gluten have been
written, generally by Mormons.
This book offers you the history, nutritional information,
a variety of preparation techniques, and hundreds of recipes
that will allow you to convert wheat into a delicious and
nutritious food. Especially suited for vegetarians who are
interested in high-protein substitutes for animal foods.
Contents: Acknowledgments. Introduction: About wheat
gluten, gluten, commonly asked questions about seitan.
Getting started. Creating seitan from wheat flour (at home in
30-40 minutes). Using the seasonings. Additional methods
of cooking. Appetizers. Soups. Main dishes and casseroles.
Side dishes. Salads. Sauces, dressings and marinades.
Condiments. Sandwiches. Desserts. From the pantry. Sample
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lunch and dinner menus. Appendix: 1. All about saving
and using wheat starch. 2. Storing uncooked seitan. Storing
cooked seitan. 4. Commonly encountered problems and some
solutions. Nutritional information. Questionnaire for readers.
About our ingredients (discusses natural soy sauce, and
soymilk). Glossary (includes fu [dried gluten], miso, natural
soy sauce or shoyu, soymilk, tamari, tofu). Bibliography.
Recipes containing soyfoods include: Miso soup with fu
and wakame (p. 79). Miso-lemon dressing (p. 171). Tangy
miso-tahini sauce (p. 180). Tofu spread with variations (p.
181). Seitan-tofu paté (p. 181-82). Tofu “feta cheese” (p.
192-93). Miso-tahini sauce or spread (p. 209).
When Michio and Aveline Kushi started the Seventh Inn
Restaurant in Boston in 1971, they introduced seitan, a food
that George Ohsawa had popularized in Japan, especially
among macrobiotic people. Yumie Kono taught the chefs,
one of whom was Lenny Jacobs, how to make seitan (p. 5).
The Introduction (p. 17-18) states: “Seitan is a food
with a long history. Although not widely known in the West,
it was traditionally eaten in China, Korea, Japan, Russia,
the Middle East, and probably many other countries that
grew wheat. In America, the Mormons and the Seventh
Day Adventists made gluten and used it on a regular basis...
The name seitan comes to us from the Japanese, who have
prepared cooked wheat gluten for hundreds of years... Some
natural foods industry insiders think seitan will become the
‘tofu of the ‘80s.’
“Seitan was introduced to the U.S. natural foods industry
about sixteen years ago [1970] when a Japanese variety,
shrink-wrapped and quite dry and salty, was first imported.
There had been several other varieties available from
vegetarian groups, primarily the Seventh Day Adventists and
the Mormons. Chinese restaurants have also been preparing
wheat gluten for many years. The Chinese call it mien ching,
or yu mien ching. Chinese restaurants often refer to it as
‘Buddha Food,’ claiming that it was developed by Buddhist
monks as a meat substitute. There is also a dried wheat
gluten available in Oriental food markets called fu by the
Japanese and k’ao fu or kofu by the Chinese.”
In the USA, about 130,000 pounds of seitan are made
each year. The market is growing rapidly. Current U.S.
seitan manufacturers are: 1. Upcountry Seitan in Lenox,
Massachusetts, the largest known producer in America,
which makes about 600 lb/week and distributes it in 6
states. The company, started about 3½ years ago (counting
from Jan. 1987, i.e. founded in about mid-1983) by Win
Donovan, is now owned and operated by Wendy Rowe and
Sandy Chianfoni. They get a yield of 1.33 (i.e. 90 pounds of
flour result in 120 pounds of seitan). 2. Rising Tide Natural
Market in Long Island, New York. Michael Vitti has been
making seitan for 6 years. About 1/3 of his production is
bought by another company for use in making sandwiches.
3. Grain Dance in San Francisco, California. Ron Harris
has been making seitan for 8 years and is currently selling

250 lb/week in 8 oz. packages. 4. Creative Kitchens in
Miami, Florida. Yaron Yemini has been making seitan for
3 years. and has seen a 5-fold increase during this time. He
now makes 120 lb/week. His yield is 0.7. 5. The Bridge in
Middletown, Massachusetts. The company was founded in
March 1981 by Roberto Marrocchesi and Bill Spear. They
were making seitan by Oct. 1982. Steve Lepenta now makes
400 lb of cooked seitan each week and claims that sales have
doubled in the past two years. 6. Maritime Foods in Portland,
Maine. Rosemary Whittaker makes 50 lb/week of seitan. 7.
Real Foods of Towson, Maryland. Sharon Warren has been
making seitan for 6 years and now makes 150 lb/week.
Reviewed by Linda Elliot in East West. June 1987, p.
94. Note: Talk with Lenny Jacobs. 1990. Sept. 10. There has
been little growth in the U.S. seitan industry since the book
was published in May 1987. Problems with price and quality.
If seitan is frozen, after defrosting it can become spongy and
soggy. Address: Massachusetts. Phone: 617-232-1000.
1661. Product Name: [Flower-Shaped Tofu (Salt Plum,
Beefsteak Leaf, Wakame, Sesame Seed)].
Foreign Name: Hanagata Tôfu (Ume, Shiso, Wakame,
Goma).
Manufacturer’s Name: Yamaguchi Tofu-Ten.
Manufacturer’s Address: Royal Center, Sone-machi 24751, Takasago-shi, Hyogo-ken, Japan.
Date of Introduction: 1987 July.
How Stored: Refrigerated.
New Product–Documentation: Toyo Shinpo. 1987. July 1.
p. 6. This tofu shop’s innovative products are getting popular.
1662. Product Name: Homestyle Tempeh “No-Chicken”
Salad.
Manufacturer’s Name: Homestyle Foods (Formerly
Sonoma Specialty Foods).
Manufacturer’s Address: 2317 Bluebell Dr., Santa Rosa,
CA 95403.
Date of Introduction: 1987 August.
Ingredients: Tempeh (organic soybeans, culture), celery,
soy oil, soy milk, relish, soy sauce, mustard, vinegar, garlic,
parsley, spices, and honey; Improved recipe (1988). Tempeh
(organic soybeans*, culture), celery, soy oil, soy milk,
mustard, tamari, vinegar, sesame, relish, garlic, parsley,
natural spices and honey. * Grown in accordance with CA
H&S Code 26569.11.
Wt/Vol., Packaging, Price: 8 oz plastic tub.
How Stored: Refrigerated.
Nutrition: Per 2.66 oz.: Calories 155, protein 7.5 gm,
carbohydrates 7.4 gm, fat 10.7 gm, fiber 2.0 gm, sodium 0.25
gm, cholesterol 0.
New Product–Documentation: Label. 1987. 4.5 inches
diameter. Red and blue on white plastic lid. “Natural.
Non-Dairy. Cholesterol Free. No Preservatives. Use on
sandwiches, in Dips and Salads.” Interview with Benjamin
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Hills. 1987. Sept. 7. In 8 oz plastic tubs. Label. 1988. In both
8 and 15 oz tubs. Red, black, and yellow on white. “New!
Non-Dairy. Cholesterol-Free. Ready to Eat. Natural. No
Preservatives. Nutritious.” Spot in Health Foods Business.
1988. April.
1663. Product Name: Gourmet Soysesame Butter. All
Natural Nut Spread.
Manufacturer’s Name: INARI, Ltd.
Manufacturer’s Address: 200 State St., Mason, MI 48854.
Phone: 517-676-3836.
Date of Introduction: 1987 August.
Ingredients: Roasted soybeans, partially hydrogenated soy
oil, sesame seeds.
Wt/Vol., Packaging, Price: 8 oz plastic cup. Wholesales for
$1.18. Or 40 lb tubs.
How Stored: Shelf stable.
Nutrition: Per 1 oz. (28.4 gm): Calories 157, protein 8.5
gm, carbohydrates 4.4 gm, fat 12.9 gm, sodium 1.8 mg, fiber
1.1 gm.
New Product–Documentation: See next page. Label. 1987.
2 by 5.5 inches. Green and yellow on white. “100% Natural.
No Preservatives. No Chemical Additives. No Cholesterol.
No Artificial Colors or Flavors.” Note: This product contains
no added sweetener or salt. Spot in Soya Newsletter. 1987.
1(4):6. “Has less fat and carbohydrates and more protein,
calcium, iron, and vitamin C than peanut butter.”
1664. Shurtleff, William. 1987. History of Appropriate Foods
Inc. and The Soy Source. Lafayette, California: Soyfoods
Center. 3 p. Unpublished manuscript, based on a interviews
with Robert Werz, Sept. 9.
• Summary: “Appropriate Foods was founded by Robert
Werz in the fall of 1980 as a tempeh manufacturer. Born on
29 Dec. 1952, he had been a vegetarian since about 1970.
Quite early he developed an affinity for soyfoods. He had
been enjoying tofu since the early 1970s, when it was only
available from Chinatown. He first heard about tempeh in
1975 from a friend in California, then first tasted it in about
1977. In 1979 he began to make tempeh part time at home
in Sea Cliff, New York, for himself and a few friends while
working as a carpenter and a boat builder. He also sold some
of this tempeh to one store, Rising Tide, as a test market.
“In 1980 Werz decided to try making tempeh as a part
time business. So in October 1980 he founded Appropriate
Foods, Inc. He rented a small kitchen (down 2 long flights
of stairs in the Bayside Jewish Center) from a friend who
was a kosher caterer in Bayside, New York. Commercial
production of Tempeh Brothers Tempeh started there in Nov.
1980. When Werz first made tempeh at home and at the
temple, he had a partner, David Sibek; friends called them
“tempeh brothers.” Hence the product name. The only other
tempeh sold in the area was that made by The Tempeh Works
in Greenfield, Massachusetts.

“In the spring of 1981 Werz and Sibek decided to make
tempeh a full-time business. They were distributing their
products to about 10 health food stores and making about
20 pounds of tempeh each batch, 200 pounds a week. So
they rented an old meal packing plant, complete with tile
walls and floor drains, at 137 New Hyde Park Rd., Franklin
Square, Long Island, New York.
In Feb. 1982 tempeh production started at the new
location, and soon the company had two small distributors
in New York. But now there were 12 tempeh brands on the
market. In about June the distributors dropped ‘Appropriate
Foods’ products. So they built an insulated box in the back
of a pickup truck and began to deliver their own products.
From this painful experience Werz learned a key lesson: “In
the food business, distribution is everything.” If a company
does not have control over the distribution of its products, it
is extremely vulnerable.
Werz and Sibek quickly realized that they had to expand
their product line, so in June 1982 they started making three
new products: (1) Tempeh Brothers brand Soyfurters, a cake
of tempeh sliced lengthwise into 4 sticks, marinated, and
seasoned with liquid smoke, to sort of resemble hot dogs;
(2) No Cow brand Soymilk (the soybeans were ground in
a motor-driven Corona mill) in plain, cinnamon-honey,
and carob-honey flavors; and (3) Tempeh Brothers brand
Tempehburgers.
In the summer of 1982 the company added Tempeh
Brothers brand Super Tempeh and Soy-Rice-Sesame
Tempeh, and dropped the Soyfurters. Dave Sibek left in early
1983.”
“In Feb. 1984 Werz and a partner, Shelley Martin,
started a second business, The Soy Source, to allow
Appropriate Foods to start selling their products, under The
Soy Source Brand, to supermarkets. Their first products were
shoyu (Japanese-style soy sauce) and tamari (wheat-free soy
sauce). The first new tofu product in the new line (launched
in Feb. 1985) was Perfect Pasta brand Tofu Tortellini
(frozen). The tofu was purchased from Nasoya and the
product made by the pasta maker. In Sept. 1985 Vegetarian
Gourmet Traditional Pot Pie with Tempeh and Tofu Quiche,
both frozen, were added to the new line.”
“On 1 Dec. 1986 Appropriate Foods completed its move
to a larger building in the East Brooklyn Industrial Park at
292 Liberty Ave., Brooklyn, New York. Production began
there in March 1987. In mid-March four new tempehs were
launched as gourmet items, with silver and gold labels,
under the Emperor’s Best Brand: Garbanzo Tempeh (with
no soy), Soy & Amaranth Tempeh, Rye-Caraway-Soy
Tempeh, and Brown Rice Tempeh (with no soy). A nice
article in the New York Times (24 June 1987) noted: “Today,
with six employees, the company produces about 10,000
pounds of tempeh a month. About half is sold to health food
distributors and the rest is delivered to about a hundred stores
and restaurants in the metropolitan area.
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“As of September 1987 products made under the
Appropriate Foods brand include Soy Tempeh, Super
Tempeh, Soy-Rice-Sesame Tempeh, Tempeh Burgers,
Soymilk, and Tofu Salads. Garbanzo Tempeh and Amaranth
Tempeh are sold under the Soy Source gourmet brand. Soy
Source is still an independent company with its own books.
The distribution arm of the company, called Appropriate
Foods Distributing, is trying to broaden its line. The future
seems to lie in ‘crossover products,’ sold in supermarkets.”
The company is now one of America’s largest tempeh
manufacturers. They have developed many innovative
tempeh and tofu second generation products. Address:
Lafayette, California.
1665. Demos, Steve. 1987. History of White Wave, Inc.
(Interview). Conducted by William Shurtleff of Soyfoods
Center. 11 p. Oct. Interview from June 3 to Oct.
• Summary: A detailed history of this pioneering, very
creative, and rapidly growing company. Contains production
and sales statistics at each major phase of growth. Early
days: White Wave was founded and started making tofu in
September 1977 by Steve Demos in Boulder, Colorado.
Born on 24 April 1949 in Philadelphia, Pennsylvania,
Demos attended Bowling Green State University in Bowling
Green, Ohio, majoring in political science and philosophy
and graduating in the fall of 1970. He was introduced to tofu
in the summer of 1970, when he was traveling in a van in
northern California with a friend, who bought some at an
Oriental food store. Demos found it to be a good source of
protein, and liked the flavor.
Right after graduation Demos took two trips to India.
During the first in 1971, with Pat Calhoun, he became a
vegetarian after witnessing the meat bazaar in Afghanistan.
In early 1972 he took a longer trip to India, again with Pat
Calhoun. It included 10-day Buddhist meditation course
with a teacher from Burma, Goenka, who became his
spiritual teacher. He also lived for 1-3 months in a cave
near Rishikesh (in the foothills of the Himalayas in northern
India), doing Hatha Yoga and meditation. There were
monkeys in the forest trees, tame peacocks, a stream 10
yards in front of the cave that dropped into a bathing pool,
and many sadhus (Indian holy men) practicing in other
caves nearby. Then in 1974 he started a health food store
[named Touch the Earth] in La Haska, Pennsylvania, where
he grew acquainted with many new foods such as miso,
sea vegetables, and gomashio (sesame salt). After 9 months
he sold the store and returned to India again. He was now
actively involved in meditation.
After that trip, Demos started living on the East Coast in
New Hampshire. By 1974 he began buying tofu in Boston,
Massachusetts, then made it a few times in the kitchen
and used it in cooking for a yoga studies group, which had
purchased a farm. He was in charge of food and he had
learned how to make tofu from the Ten Talents cookbook. In

March 1976, after a trip to India, he was in Santa Barbara,
California, at a 76-day meditation retreat with teacher Robert
Hover. He made tofu, starting at 4:00 each morning in a
commercial kitchen, for 100-150 people, using The Book of
Tofu. During this retreat Demos conceived of and developed
the idea of starting a tofu company, including the name and
logo. Three months later he found himself, a hippie with long
hair, in Boulder, Colorado. He had an idea but no capital,
and was living on food stamps. By good fortune he met a
man named Anton Rogers (a talented architect and builder),
who loaned him $2,000 startup capital, after having known
him less than a month. So in the summer of 1977 Steve
began buying equipment for making tofu. His new company
was not yet officially established or registered–though he
probably opened a checking account at a local bank.
Demos started making tofu at White Wave on 27
September 1977. “At 11:30 a.m. I sold my first block.
I’m staring at the astrological chart which sits next to my
desk. That was when I translated the effort to a dollar.”
The company began as a sole proprietorship, located in
very small (300 square foot) rented quarters at 1738 Pearl
Street in Boulder, Colorado. The front one-third of the
shop was used for a retail deli and the back two-thirds for
food production. From day one, the tofu was made from
organically-grown soybeans. Each 14-ounce block of tofu
was sold, floating in water, in Chinese food take-out cartons.
For details on White Wave’s early use of organically grown
soybeans, see SoyaScan interview with Steve Demos
(Aug. 1998). The first batch of tofu was used to feed the
participants in a ten-day meditation retreat in Boulder.
One direct competitor was the Spinning Kitchen, which
had started 9 months earlier, in about January 1977. They
had the Boulder market locked up when White Wave started.
White Wave had three products from the opening day:
Nigari Tofu, Black Walnut Mushroom tofu, and Lemon Herb
tofu. The latter two innovative flavored tofus were made by
mixing the natural flavorings into curds at a specific point
before pressing. Shortly White Wave expanded into making
sandwiches, which led to salads, drinks, pies, cakes, and
muffins. One of the first stores in Boulder to sell Steve’s
tofu was Green Mountain Grainery, owned and run by Bruce
Macdonald. Pat Calhoun (formerly Demo’s wife), arrived
in December from the Pacific Coast Bakery in California,
bringing all their recipes. Recipes for baked goods (such as
cinnamon rolls and cookies) were adapted.
By early 1978 soymilk (plain, honey-sweetened, or
carob-maple) was introduced, sold out of a jet spray juice
cooler or in quarts, and also used to make Coconut Cream
Pie and Tofu-Agar Pies filled with various fruits (apples or
whole strawberries, peaches, or blueberries). At about the
same time the okara from the tofu started to be used to make
one of America’s earliest brands of Soysage. This spicy
Vegetarian Soysage (shaped like a sausage) was distributed
with the tofu. Before long White Wave was making a host of
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delicious and innovative tofu deli products which were sold
only at the Pearl Street deli. These included Macro Pizza
with Tofu, Mexican Entrees, Okara Granola, and Tofu Dogs
and Sauerkraut (very firm tofu cut into long rectangles and
marinated broth). Soy Sannies (Miso-tahini Sandwiches)
were also sold at nearby health food stores.
To help attract customers, the deli also sold an
assortment of then largely unknown food products: 1015 varieties of Japanese and American miso, many sea
vegetables, shoyu, kudzu, umeboshi plums, and the like,
many of the same products Demos had sold 4 years earlier at
his health food store in Pennsylvania. Most of these were of
great interest to macrobiotic devotees, though Steve had little
personal interest in that subject.
Tofu was quickly recognized as a tremendously
versatile, all-American ingredient. Now new people started
coming into the company. Some were cooks and they helped
to develop new products. In 1978 White Wave began to
distribute a number of its most popular deli-type products
to other retailers. These were among America’s earliest
commercial second generation tofu products: Missing Egg
Salad (America’s first, named by Trudy Stuart), Tofuna Salad
(Vegetarian Tuna Salad), and Tofu Turnovers (with spinach
and feta cheese filling). Other innovative second generation
products sold or used only at the Pearl Street deli included
Tofu Treats or Creamies (in banana-coconut, peanut-carob,
or carob mint flavors), Miso Salad Dressings (hearty or
mellow), and Tofu Mayo (eggless mayonnaise used in the
Missing Egg Salad). Address: Lafayette, California.
1666. Demos, Steve. 1987. History of White Wave, Inc.
(Interview) (Continued–Document part II). Conducted by
William Shurtleff of Soyfoods Center.
• Summary: (Continued): At the same time White Wave
started making nut and seed products in the same little
shop, starting with gomashio (sesame salt), tamari-coated
sunflower seeds and almonds, and nut butters.
Just a year after opening, White Wave was forced to
expand out of the tiny Pearl Street shop by the demand for its
deli products from outside retailers, such as Arati and other
natural food stores in Boulder. Demos recalls:
“We acted with very little foresight. It was more like
‘What do you want to do today? Let’s make something new.’
Finally we couldn’t get out the front door. We had to step
over the top of buckets of tofu, presses, and boxes used to
deliver our little Chinese fish cartons of tofu, stacked up so
high we couldn’t see out the window. It was chaotic. We
were making money and business was booming, but we were
only paying ourselves $1.42 and hour.”
On 28-30 July 1978 a meeting of tofu manufacturers
from across the USA was held in Ann Arbor, Michigan. The
meeting was organized by Steve Fiering, Jerry MacKinnon
(plus coworkers at The Soy Plant) and Bill Shurtleff,
and hosted by The Soy Plant. Steve attended this historic

meeting, and ended up rooming with Tom Timmins, head of
the New England Soy Dairy. “I thought I was rooming with
one of the idols of the industry. Just by virtue of association,
I was going to do well.” At this meeting the Soycrafters
Association of North America (SANA) was established,
with Larry Needleman as executive director of the new trade
association. Steve was elected to be one of six members of
SANA’s steering committee. Various photos of the meeting
show Steve, with long hair and mustache, leading and
participating in the discussions. A yellow lined sheet titled
“Tofu Sales” was circulated to all attendees; Steve wrote that
White Wave was making medium-firm bulk and packaged
tofu, which wholesaled for $0.65 and $0.74 per pound, f.o.b.
plant. Several days after the Ann Arbor meeting, William
Shurtleff and Wataru Takai visited Demos, and saw how
he made tofu at his tiny shop on Pearl St. in Boulder. They
sampled and enjoyed the various creative offerings in the
deli, and Shurtleff took home a label from each product.
At Walnut Street: In September 1978, after just a year at
Pearl Street, the tofu company had long since outgrown its
minuscule ‘back room’ space. So manufacturing operations
were moved to a 3,000 square feet converted warehouse at
3869 Walnut Street. It felt like they had moved into a castle,
with ten times as much space. Now there was great pressure
to expand the business to use up the extra space. The
company began to make new products (such as tempeh, ice
cream, and new deli foods) and look for new markets.
The deli remained at Pearl Street, and was given a
new name, The Cow of China (a term from The Book of
Tofu). The name “White Wave” was reserved for the tofu
manufacturing company. But there was only one set of
books, under White Wave. The company now changed to a
partnership, with seven equal partners, all active. Demos was
president and Pat Calhoun did the bookkeeping, and only
these two were interested in meditation.
Right after the move, to announce The Cow of China
as a retail outlet and its vegetarian deli products, Demos
did his first real advertising, using three charming posters.
The first read: “White Wave Through the Cow of China
Offers Food from The Kingdom of Plants. We make it all
here in Boulder. 100% Dairyless.” It then listed 14 soyfoods
plus some non-soy desserts, almond-, cashew-, and peanut
butters, and tahini. A second poster showed a soybean, with
head, tail, and legs like a cow and dotted lines to delineate
the choice butcher cuts. But instead of rump roasts and flank
steaks were Soysage, Miso Dressings and the like. A third
showed Jack, standing under a giant beanstalk, about to trade
in his cow for the magical beans at which he is gazing in
wonder. The caption: “We’ve got an alternative. White Wave
Soy Dairy.” The latter two posters were used as catalog
advertisements with a growing number of natural food
distributors.
The tofu plant now consisted of an open kettle, VCM
grinder, and hand press for the curds on the end of a
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swinging levered bar. White Wave started to deliver product
to some Denver health food stores and in late 1978, not
long after the move to Walnut Street, they landed their first
supermarket chain, King Soopers supermarket chains, which
began to order 100 cases. As business expanded, so did the
need to improve packaging and marketing, and to control
costs.
New packaging: White Wave couldn’t get its tofu into
supermarkets unless it was sold in water-packed film-sealed
plastic tubs (trays); the Chinese carry-out food/fish cartons
were not acceptable. So Demos bought a little hand-packing
machine that allowed one person to pack one block of tofu at
a time in water in a plastic tray, then seal the tray with a film
lid. Steve remembers first using this machine at the Walnut
St. plant. Initially, he would seal the tofu tray with clear,
unprinted film, then run one of their oval labels (the one with
a hint of green color in it, used previously on the Chinese
cartons) through a gluing machine (which was less expensive
than buying pre-glued labels), and slap the label on the clear
plastic film. This was White Wave’s “first true commercial
mass market package.” The new marketable package led
to many new accounts. After King Soopers the company
got into the City Markets chain, then about a year later into
Safeway, followed by a host of other chains in outlying
areas. As business expanded, White Wave could afford
pre-printed film labels for its tofu in plastic trays. The label
design, though rectangular, was basically the same as the old
oval. The ingredients new read: “High protein soybean cake
contains: Soybeans grown without the use of herbicides or
pesticides, filtered water, and nigari (salt bitterns). No more
no less!” Soon a variety of textures were available: Extra
firm press, firm organic, extra firm, and sift.
New sources of soybeans: White Wave had made its tofu
from organic soybeans from day one. When the company
first moved into Walnut Street, they were still buying these
soybeans from Green Mountain Grainery in Boulder. But
in the fall of 1978 Steve drove to a meeting of the Organic
Growers Association in Iowa. He spoke about the demand
for organic soybeans and met Marvin Kurpkeweight,
who was already growing soybeans organically in eastern
Nebraska. Steve visited Marvin’s farm and contracted with
him to buy organic soybeans direct from the farmer. Address:
Lafayette, California.
1667. Demos, Steve. 1987. History of White Wave, Inc.
(Interview) (Continued–Document part III). Conducted by
William Shurtleff of Soyfoods Center.
• Summary: (Continued): White Wave’s tofu production was
growing nicely. It rose from 120,000 lb. in 1978 (2,308 lb/
week), to 179,000 lb. in 1979 (3,442 lb/week, up 49%), to
279,000 lb. in 1980 (5,365 lb/week, up 56% over 1979).
In February 1979 a major new product line was started:
tempeh. Chip McIntosh was the first tempeh maker, followed
by Chris O’Riley. An old kitchen refrigerator, warmed by

light bulbs, was used as the incubator. The first two products
were Soy Tempeh and Soya Rice Tempeh, the latter being
America’s first multi-ingredient, soy-and-grain tempeh.
At about the same time, a third new product was
launched: Polar Bean. It was a soymilk based non-dairy
frozen dessert, made in a soft serve machine but sold in
hard-pack pints. The first flavor was Banana-carob. Later
strawberry, chocolate, carob mint, and orange flavors were
added. In about 1984 a soft serve version called Polar Softie
was introduced but did not prove successful.
Also in 1979 Richard Leviton visited White wave
and the Cow of China, and did an in-depth study of their
operations and products, published in the 1979 issue of
Soycraft magazine. Soyfoods sold both at “The Cow” and
for wholesale distribution to other retailers included: Organic
Nigari Tofu, Soymilk (Honey-Vanilla or Carob-Maple),
Soysage, Tempeh, Missing Egg Salad, Tofu Mayo, Baked
Savory Tofu Cutlets, Sweet Bean Tofu Pie, Miso Salad
Dressings (Mellow or Hearty), and Tofu Treats or Creamies
(Banana-Coconut, Peanut Carob, or Carob-Mint; squares of
creamy baked tofu blend on a healthful oats-coconut-flour
crust).
Other ready-to-eat items sold only at “The Cow”
included Soysage Pate, “Macro” Pizza (with tofu), Tofu
Spinach Dill Turnovers, Tofu Cinnamon Rolls, Hot Tofu
Meatballs and Meatball Sandwiches, Sloppy Joe Sandwich
(made with TVP), Tofu Cream Cheese & Black Olive
Sandwich, Tofuna Sandwich (like tunafish), Strawberry Tofu
Pie, Soy Sesame Bars, and Tofu Butternut Squash Pie. In
mid-1979 bulk recipes for about ten of these products were
published, with permission, in Tofu & Soymilk Production by
Shurtleff and Aoyagi.
Leviton noted: “The Cow of China is surely one of the
nation’s most ambitious and energetic soyfoods companies.”
It was just about breaking even with weekly gross retail
sales of $1,000, three-fourths of which came from soyfoods.
Concerning the growth of the still totally unmechanized little
company Demos, now the self-styled “beneficent dictator,”
always frank and candid, added:
“It was a hell of a struggle, especially for an
undercapitalized small business. But I certainly wouldn’t
discourage anybody because we started with nothing, and
we’ve been going since then, and we’ve been able to make it
all meet. We’ve just rigged, we’ve improvised, we’ve done
everything imaginable, as I’m sure many other people in this
industry have. We cut our salaries back, we did without a
lot, but its own momentum kicked in. I suppose we consider
ourselves alchemists in turning sweat into money. So, let me
express my gratitude to everybody and everything, seen and
unseen, who have helped us pull this together.”
In August 1979 Gary and Chandri Barat arrived in
Boulder and spent several days studying the Cow of China.
They had met Demos at the Second Annual Soyfoods
Conference in Amherst, Massachusetts (July 26-29, 1979).

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 720
They were driving around the country, studying tofu and
developing a business plan in preparation for starting a
soyfoods company, which later became Nature’s Inn, then
Legume. As they studied The Cow of China and Demos
invited them for dinner several times. He and his wife,
Ginny, served a tofu spinach feta pie and mushroom caps
stuffed with tofu. Later Barat told Demos more than once
how much this visit has influenced him in starting a company
based on tofu entrees. The lineage of Legume’s early
products (Tofu Cream Pies, Tofu Spinach Pies) can be traced
back to The Cow of China.
Barat encouraged White Wave to do a feasibility study
on converting The Cow of China into a fast food restaurant
named The Family Diner and moving into a vacated A &
W root beer stand three blocks from The Cow in a very
attractive location. The study was done, a potential menu was
developed, but financial backing did not come through.
A White Wave catalog published in December 1979
included several new products: Doufu (extra firm Chinese
style tofu), Savory Baked Tofu, and Tamaried Nuts and
Seeds (Almonds, Cashews, Spanish Peanuts, Sunflower
Seeds, Nut Mix).
The Cow of China deli was doing well. By February
1980 sales were $1,700 to $2,000 a week and there were
often lines out the door. By the summer of 1980, according
to Soyfoods magazine, the Cow of China had been renamed
the Good Belly Deli, with the slogan “Real Food, Real
Fast” and White Wave was producing 7,500 pounds of tofu
and tofu products a week. The new deli, an expanded and
Americanized version of “The Cow,” continued to serve
as an excellent showcase for the White Wave’s innovative
ready-to-eat soyfood products. Working with a friend who
was an advertising agent, Demos had dropped the line of
assorted health foods (miso, sea vegetables, etc.), expanded
the deli items, and installed a stand-up counter bar to eat at
and a few tables and chairs. Formerly it had been all takeout.
Hot and cold fast food was served. The deli attracted lots
of business (there was still usually a line out the door), the
products were very innovative and they were praised by the
natural foods community in Boulder. Address: Lafayette,
California.
1668. Demos, Steve. 1987. History of White Wave, Inc.
(Continued–Document part V) (Interview). Conducted by
William Shurtleff of Soyfoods Center.
• Summary: (Continued): First, he laid off all managers (who
were not producing day-to-day results). Future plans were
put on hold.
In October 1984 Jason Bois, who had been around the
health food business for many years, approached White
Wave to discuss having White Wave make him a soft serve
soy ice cream. Demos advised against soft serve, but when
Bois persisted, Demos developed a new soft serve formula
for him, containing tofu and spray dried soymilk. Launched

in January 1985 and marketed under the name Tofruzen, they
failed within four months, for lack of a market. Bois quickly
returned to Demos and beseeched him to develop Tofruzen
in hard pack pints so that Bois could use these products to
raise equity capital in a public stock offering. Demos had
all the hard-pack formulas for Tofruzen developed in 30
days, using an improved version of his Polar Bean as the
base mix but with totally new flavors (chocolate, strawberry,
vanilla-almond). After Tofruzen launched the new products
mid-1985, they realized that they didn’t really own anything.
So Demos, with some unexpected luck and seeing a way to
bring in new cash quickly, proposed Tofruzen buy the title
to the formulas for $25,000 cash, plus $25,000 in 6 months,
plus interest. And White Wave would have an extensive
supply contract. Tofruzen agreed.
In December 1985 Tofruzen, Inc. raised $1.6 million
net in a public stock offering, and at that time paid White
Wave its first cash. Tofruzen Bars followed in May 1987
and low-calorie Tofruzen Light in August. Once Demos saw
that Tofruzen would be a successful product, he downplayed
marketing of his Polar Bean. Tofruzen sales rose from
$91,000 in fiscal 1986 to $158,000 in 1987.
Shortly after Karplus left, White Wave started selling
its tofu in a colorful box. Karplus served as an agent to
negotiate with advertisers and designers. The new package
helped sales.
In mid-1985, to consolidate its business focus and bring
in more cash, Demos sold White Wave’s nut butter business
to an employee for $35,000. White Wave retained 5%
interest in the company, which is now called Naturally Nuts.
To turn the tide of losing money and get some badly
needed breathing space, Pat Calhoun came up with a plan
where she and Demos would call all the creditors and say,
“Either we file bankruptcy or you allow us to pay off our
debts to you over a one year period.” All creditors agreed to
this plan.
In July 1985, the moment of truth, the turning point,
arrived. The company was $100,000 overextended (60 days
behind in payments) and could not borrow money. Everyone
was disheartened. Demos and Calhoun started regular sitting
meditation again, recommitting himself to spiritual practice
as central and profitability as essential. He recalls, “Once I
got my priorities straight, things started to go well.” Within
90 days White Wave had started to generate a positive cash
flow. By mid-1986 the $100,000 debt had been paid off, and
White Wave was once again accumulating cash and savings.
Demos decided to try his approach on another company,
Soyfoods Unlimited Inc., a major tempeh manufacturer,
which he had been offered an opportunity to buy. Having
started tempeh production in February 1981 in San Leandro,
California, Soyfoods Unlimited had grown to be America’s
third largest tempeh manufacturer by 1984, Soyfoods
Unlimited was now heavily in debt. White Wave didn’t have
any extra money, but the offer made sense as a way to get
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distribution for White Wave products in California and the
West Coast, and to increase production volume. So on 1
December 1986 White Wave made its first acquisition. The
buyout took place over a period of time, with some cash
down. By mid-1987 Soyfoods Unlimited had been turned
around and was a profitable, wholly owned subsidiary. White
Wave owned all the stock and had signed a supply agreement
with Soyfoods Unlimited to supply them with everything.
This acquisition, with all tempeh production for both brands
done at White Wave in Boulder, helped boost weekly output
to 17,000 lbs. a week by the fall of 1987, making White
Wave the biggest tempeh manufacturer in the USA. Growth
of tempeh was strong and its future looked very promising.
White Wave has long been one of America’s most
innovative tempeh companies, in part because of its faith in
the potential and future of tempeh. Tempeh continued to be
the company’s most profitable product. During 1985-88 the
tempeh line was expanded with a number of original and
delicious varieties: Quinoa (6/85), Lemon Broil (10/86),
Amaranth and Sea Veggie (both 3/87), Peanut Sesame (3/88),
and Teriyaki Burger (8/88). These also gave his product line
more shelf space, a key consideration.
At King Soopers and Safeway, White Wave now had
three shelves with tofu and tempeh right in the middle of the
dairy section.
Tofu production was also strong, averaging 15,000 lbs.
a week in mid-1987. A future high priority was the plan to
pasteurize their tofu to give longer shelf life. After several
years of selling tofu vacuum packed in a box, White Wave
introduced a water pack without the box for the AsianAmerican market and some Caucasians since they are not
used to the vacuum pack, and they prefer softer tofu, which
cannot be vacuum packed.
By mid-1987 White Wave was back into high gear and
growing nicely. Their space grew from 6,000 to 20,000
square feet. White Wave was one of the few Caucasian-run
soyfoods companies that has been able to grow without
selling most of the company. Demos’ family has supported
him to a large degree. He had borrowed roughly $25,000
from friends and family. The company still owed one-third
on its SBA and Mountain High loans, and some to family.
Assets were now about $300,000 and liabilities are $200,000.
Since May 1987 White Wave had money in the bank and a
growth rate above 30%. The 1987 sales projection was $2
million, of which 8-14% was expected to be profit.
In December, projected revenues for 1988 were
$3 million. The company was in the midst of a private
placement offering for $500,000 and the banks had approved
equipment loans for $600,000. They have put in a bid to
purchase an old (built in 1978) meat processing house on 2.4
acres in Boulder.
The Future: New products to be launched in 1989
include several meat analogs (tofu hot dogs/franks, due in
March, aimed at the mainstream market concerned with

cholesterol) and a soy yogurt.
Demos has set a number of goals for White Wave.
First, to become the major primary soyfoods ingredient
manufacturer in the region, and to maintain a profit margin
of at least 10%.
Second, to make the concept of a clearly delineated and
identified “Soyfoods Section” in the dairy case, succeed
at King Soopers and Safeway. Set off with plastic dividers
between yogurt and milk products, the section would be
filled out with second generation soy products. This new
concept would allow him to compete with larger tofu
manufacturers (such as Azumaya and Hinode) who are lower
priced but sold in the produce section. Address: Lafayette,
California.
1669. Product Name: Tempehworks Macro Power Tempeh.
Manufacturer’s Name: Lightlife Foods, Inc.
Manufacturer’s Address: P.O. Box 870, Greenfield, MA
01302.
Date of Introduction: 1987 October.
Ingredients: Organically grown soybeans, carrots, sea
vegetables, scallion, aduki beans, sesame, miso.
Wt/Vol., Packaging, Price: 8 oz vacuum pack. Retails for
$1.79.
How Stored: Refrigerated, 45 day shelf life. Or frozen.
New Product–Documentation: Leaflet. 1987. Lightlife
Foods. “New Products Coming From Lightlife this Fall.”
Soya Newsletter. 1987. Sept/Oct. p. 6.
1670. Product Name: Tempehworks Quinoa Tempeh with
Sesame.
Manufacturer’s Name: Lightlife Foods, Inc.
Manufacturer’s Address: P.O. Box 870, Greenfield, MA
01302. Phone: 413-772-0991.
Date of Introduction: 1987 October.
Ingredients: 7/92: Organically grown soybeans*, water,
quinoa, sesame seeds*, tempeh culture. * = Grown in
accordance with Section 26569.11 of the California Health
and Safety Code.
Wt/Vol., Packaging, Price: 8 oz. vacuum pack. Retails for
$1.59 (7/92, Maryland).
How Stored: Refrigerated or frozen.
Nutrition: Per 4 oz.: Calories 198, protein 19 gm, fat 8 gm,
carbohydrates 14 gm.
New Product–Documentation: Leaflet showing Label.
1987. The National Academy of Sciences has called quinoa
(pronounced KEEN-wa) “one of the best protein sources in
the vegetable kingdom.” The Incas [of Peru] called Quinoa
“the mother grain.”
Product (“Organic Quinoa-Sesame Tempeh”) with Label
purchased at Fresh Fields, Rockville Pike, Maryland. 1992.
July. 20. Label is 4 by 9.25 inches. Green, orange, and black
on light greenish-yellow. “Low in fat. Low in sodium. Zero
cholesterol. 1% for peace. UPC indicia. May be sold frozen
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six months after date. Occasional gray spots on tempeh are
a result of the natural culturing process and do not affect the
quality of the product.”
1671. Product Name: Michele’s Original Dressing (With
Tofu).
Manufacturer’s Name: Michele’s Original.
Manufacturer’s Address: 6441 Haverford Rd.,
Philadelphia, PA 19151. Phone: 215-474-8636.
Date of Introduction: 1987 October.
Wt/Vol., Packaging, Price: 8 oz. Retails for $1.99.
How Stored: Frozen.
New Product–Documentation: Spot in Natural Foods
Merchandiser. 1987. Oct. p. 23. “Tofu Dressing.”
The company specializes in Gourmet Tofu Products.
Manufacturer’s catalog. 1987. “Enjoy on salads and in
sandwiches. A wonderful marinade for tofu, fish and
chicken.” 8 oz. Richard Rose review. 1987. Oct. 28. “Bland,
uninspiring.”
Talk with Michele D’Ambrosio, founder and owner
of Michele’s Original. 1992. Sept. 21. She is not sure what
product this product is–it may have been her Tofu Tahini
Dressing.
1672. Product Name: Michele’s Marinated Tofu.
Manufacturer’s Name: Michele’s Original.
Manufacturer’s Address: 6441 Haverford Rd.,
Philadelphia, PA 19151. Phone: 215-474-8636.
Date of Introduction: 1987 October.
Wt/Vol., Packaging, Price: 9 oz. plastic tub. Retails for
$1.99.
How Stored: Refrigerated.
New Product–Documentation: Spot in Natural Foods
Merchandiser. 1987. Oct. p. 23. The company specializes
in Gourmet Tofu Products. Manufacturer’s catalog. 1987.
“The sauce is blended with fresh basil and garden herbs.”
Developed by Michele J. D’Ambrosio, who started
experimenting in 1978. Broker is Margolis & Company, Inc.,
Philadelphia. Richard Rose review. 1987. Oct. 28. “Bland,
uninspiring.”
Talk with Michele D’Ambrosio, founder and owner
of Michele’s Original. 1992. Sept. 21. She introduced this
product in 1980. That same year she moved her business out
of her home in Havertown to a delicatessen at the address
shown above, and introduced a dressing with sesame and
hummus. The marinated tofu is chunks of tofu marinated in
the sesame dressing. You can sauté it, put it in a pita pocket,
use it atop a salad, mix it into an omelet, etc.
1673. Mozzer, Patricia. 1987. Vegetarian cooking for
diabetics. Summertown, Tennessee: The Book Publishing
Co. 144 p. Illust. Index. 23 cm. [28 ref]
• Summary: Containing over 100 vegetarian dishes and
many color photos of recipes, this vegan cookbook features

many based on tofu, tempeh, and soybeans. These foods are
introduced in a section on legumes (p. 20-21). Soy-related
recipes include: Tofu salad I and II (p. 71). Tofu potato salad
(p. 72). Tofu vegetable soup (p. 76). Tofu tomato soup (p.
78). Tofu sandwiches (p. 80-81). Tofu pita pizzas (p. 81).
In the recipe section on Main Dishes, a section titled
“Tofu, tempeh, and soybeans” (p. 84-99) contains: Cashewcarrot Parmesan (with tofu). Far East fried rice (with tofu or
tempeh). Savory tofu casserole. Tofu-vegie pie. Oriental tofu.
Tofu-mushroom pot pies. Tofu quiche. Tofu pizza. Tempeh
stuffed eggplant. Soybean-mushroom pilaf. Soyburgers
with mushroom stuffing. Tempeh Parmesan. Tofu lasagne.
Tofu macaroni and cheese. Sesame tofu. Crepes with tofuratatouille filling (p. 112).
Diabetes mellitus affects about 11 million Americans.
There is no known cure. “Proper diet is the cornerstone for
any successful diabetes management plan. Generous intakes
of starchy foods rich in fiber are essential to good diabetes
control.”
1674. Product Name: Westbrae Natural Organic
Unpasteurized Miso [Mellow White, Mellow Red, and
Mellow Brown Rice].
Manufacturer’s Name: Westbrae Natural Foods (Importer/
Distributor). Made in Canada by Amano Miso Co.
Manufacturer’s Address: 4240 Hollis St., Emeryville, CA
94608. Phone: 415-658-7521.
Date of Introduction: 1987 October.
Ingredients: Mellow White: Cultured white rice,
organically grown* whole soybeans, water, sea salt. *
Organically grown and processed in accordance with Section
26569.11 of the California Health and Safety Code.
Wt/Vol., Packaging, Price: 13 oz (396 gm) plastic tub.
How Stored: Refrigerated.
Nutrition: Per tbsp (18 gm)/per 100 gm: Calories
40/239, protein 2/9 gm, carbohydrate 8/45 gm, fat 0/1 gm,
cholesterol 0 mg, sodium 740/4080 mg, potassium 50/290
mg.
New Product–Documentation: Talk with Gordon Bennett.
1988. April 2. About 6 months ago they switched from Cold
Mountain Miso (made by Miyako Oriental Foods in Los
Angeles) to that made by Amano in Canada. Gordon felt
that Amano had a better, rounder flavor. Amano uses organic
soybeans (which Miyako did not), and gave Westbrae
exclusive distribution rights for the USA. Labels. 1988.
Plastic tubs. Blue, red, or brown (respectively) and black on
white. “Mellow Miso is not pasteurized so slight swelling
of the tub may occur. Unpasteurized miso is a source of
beneficial enzymes and organisms. No preservatives or
coloring added. Fermented in cedar kegs by the Amano
family, master miso makers for 3 generations. Keep
refrigerated.” The lid contains a recipe for one-pot miso
soup, and the tub one for sweet ‘n tangy miso spread (miso,
tahini, and brown rice syrup).
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Talk with Graham Amano of Amano Foods Ltd. 1997.
June 16. They still make miso for Westbrae. They also make
shoyu. The market in British Columbia is too small, so they
would like to expand.
Product with Label purchased at Open Sesame in
Lafayette, California. 1998. Jan. $4.39 for 13 oz plastic tub
of Mellow Brown Rice Miso (made with organic soybeans,
unpasteurized).
1675. Eden Foods, Inc. 1987. Product description: Eden
Foods quality natural foods. 701 Tecumseh Rd., Clinton, MI
49236. 21 p. Plus 6 pages of inserts. Catalog.
• Summary: The catalog lists the following soyfoods:
Edensoy (Original, Vanilla, Carob; shown on page 1.
“Edensoy is the best tasting, best selling, best made natural
soymilk on the market”), black soybeans (they “have a
hearty yet sweet taste. In Japan, black soybeans are always
prepared for the New Year’s celebration as they are a symbol
of health.”), organically grown soybeans (usually Corsoy
or Amsoy), Eden tekka (“a hearty, nutritious condiment
made from hacho miso, carrots, burdock, ginger root, and
unrefined sesame oil; 2.8 oz), dried tofu (actually driedfrozen; 5.8 oz), barley (mugi) miso, brown rice (genmai)
miso, buckwheat (soba) miso, light (shiro) miso, rice (kome)
miso, hacho (100% soybean) miso, natto miso “Kinzanji,”
shoyu, organic shoyu, low-sodium shoyu, wheat-free tamari,
tamari-roasted nuts and seeds wheat free (pumpkin seeds,
sunnies [sunflower seeds], almonds, cashews, mixed nuts),
and Lima Tempeh.
Some interesting non-soy foods listed in the catalog
include quinoa (16.2% protein), kudzu-kiri, kudzu root
starch, adzuki beans, mochi (100% brown rice, with
mugwort, or with millet), sea vegetables, organic amazake,
barley malt syrup, and Lima seitan.
In the spring of 1986, Eden Foods became General
Agent for North America for the Lima Company of Belgium.
Lima soyfood products include Lima Tempeh. Note: This
catalog was still in use in Jan. 1989. Address: Clinton,
Michigan. Phone: 517/456-7424 or 800/248-0301.
1676. Product Name: Tofu Classics: Mandarin Chow Mein,
Creamy Stroganoff, or Shells ‘n Curry (Pasta and Sauce
Mixes).
Manufacturer’s Name: Fantastic Foods.
Manufacturer’s Address: 106 Galli Dr., Novato, CA
94949. Phone: 415-883-7718.
Date of Introduction: 1987 November.
Ingredients: Mandarin Chow Mein: Whole wheat Oriental
noodles, dehydrated vegetables (onions, carrots, peas, red
pepper, green onions, garlic, parsley), corn oil, powdered
yellow miso (soybeans, rice, salt), hydrolyzed vegetable
protein, whole wheat flour, dried yeast (molasses grown),
toasted sesame oil, powdered soy sauce (soybeans, wheat,
salt), spices, rice syrup powder, vinegar powder.

Wt/Vol., Packaging, Price: 4 oz (113 gm) paperboard box.
Retails for $1.65 (5/90, California).
How Stored: Shelf stable.
New Product–Documentation: Note: This product does
not contain any tofu; it must be added. Ad in Natural
Foods Merchandiser. 1987. Nov. p. 50. “Introducing... Tofu
Classics. One pot cooking. Ready in less than 20 minutes.”
Dec. p. 16. “New Tofu Classics Take You Out of the Kitchen
and Around the World.” Also run in 1988. Jan. p. 40. Ad in
Vegetarian Times. 1988. May. p. 11.
Label sent by Claire Wickens. 1990. May 30. 4.5 by 6.5
by 1.25 paperboard box. Tan, green, orange and red on beige.
On the front panel is a photo of a a white plate containing
the finished tofu and pasta, plus a small insert photo of a
package of water-packed tofu. “Add ½ pound firm tofu. All
vegetarian. All natural.” On the back is a pastel drawing of a
Chinese person carrying two baskets on a shoulder pole by a
lake. “One pot cooking. Ready in 7 minutes. Fantastic Foods’
Tofu Classics are adaptations of favorite dishes from around
the world, designed to enhance tofu cookery. We provide
wholegrain pasta and a delicious sauce–you add tofu.” Inside
is a poly bag with short lengths of pasta and dried peas, diced
carrots, etc.
Tofu Classics product with Label purchased at Open
Sesame in Lafayette, California. 1998. Jan. 10. Mandarin
Chow Mein, design copyright 1994. Price: $1.89. Shells ‘n
Curry, design copyright 1994. Price: $1.89.
1677. Aslam, Mohammad; Mirza, M. Siddique. 1987.
Performance of soybean cultivars in rice fallow area of
Pakistan. Eurosoya No. 6. p. 54-57. Dec. [4 ref]
• Summary: “The soybean is a new crop in Pakistan. It was
introduced in 1960 from the USA... Pakistan is deficient
in edible oil. During 1985-86, a total of 746,000 tons of
edible oil was imported against the total requirement of
1,022,000 tons.” Thus 73% of all oil used was imported!
This accounted for 47% of the total spent on imports of
food commodities. Pakistan’s conventional oilseeds are
cottonseed (which produced 208,000 tonnes of oil in 198586, 71% of domestic production) and rapeseed & mustard
(68,000 tonnes, 23% of total). The remaining 5.5% comes
from minor oilseeds, including peanuts, linseeds, soybeans,
sesame, sunflower, and safflower. In 1985 Pakistan grew
423,000 ha of soybeans. The yield was 2,500 kg/ha.
This document contains the earliest date seen for
soybeans in Pakistan (1960) after Pakistan became a nation
in 1947. The source of these soybeans was the USA. It is not
stated when these soybeans started to be cultivated. Address:
Oilseeds, National Agricultural Research Center, Islamabad,
Pakistan.
1678. Brown, Judy. 1987. Tempeh sales plateau in natural
foods market. Marketers looking at new varieties and product
areas for growth. Soya Newsletter (Bar Harbor, Maine).
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Nov/Dec. p. 1, 8-9. [2 ref]
• Summary: White Wave (Boulder, Colorado), which
projects sales of $2 million for all products in 1987,
produces 15-20,000 lb/week of tempeh, making the company
America’s largest tempeh producer. Tempeh products under
the White Wave label include Soy, Soy-Rice, 5 Grain,
Quinoa, Amaranth, Lemon Broil, Tempeh Burgers (two
styles) and Sea Vegetable Tempeh. The Soyfoods Unlimited
line includes Soy, 3 Grain, 5 Grain, Burgers, and Cutlets.
Lightlife Foods (Greenfield, Massachusetts) is the second
largest, producing 7,690 lb/week [up 40% over Jan. 1984].
The company’s line has diversified from standard Soy
Tempeh and 3-Grain Tempeh to Soy with Caraway, Quinoa,
Sesame, Garden Vegetable, Macro Power, Fakin’ Bacon,
and Tempeh Burgers. Lightlife’s sales of all products was
$800,000 for 1987, projected to rise to $1.2 million for 1988.
The decision to diversify from tempeh only products was
made after the company’s tempeh sales plateaued in 1983.
Competition became severe and supply outgrew demand.
Appropriate Foods (Brooklyn, New York) notes that
“sales surged between 1980 and 1984, but have since
flattened out.” Brown estimates that “approximately 2
million lb of tempeh will be produced in the U.S. in 1987,
with manufacturers’ sales pegged at $2.7 million and retail
sales at around $5 million.” These sales and production
figures show no growth in the industry since Soyfoods
Center did its survey of manufacturers in early 1984. Average
retail prices for an 8-oz package of plain soy tempeh ranged
from $1.00 to $1.30; for multi-grain varieties from $1.10 to
$1.40; and for burgers and newer exotic products from $1.30
to $1.70... The top two tempeh producers are confident of the
marketplace and believe strongly in the potential of tempeh.

sesame seeds, tamari, natural hickory smoke, lemon juice,
herbs, spices.
Wt/Vol., Packaging, Price: 5.5 oz.
How Stored: Refrigerated or frozen.
New Product–Documentation: Label. 1987. 3 inch
diameter. Black and red on yellow. “New! All natural.
Gourmet.”
1681. Product Name: Quinoa Tempeh with Sésame.
Manufacturer’s Name: Noble Bean.
Manufacturer’s Address: R.R. 1, McDonalds Corners
(near Elphin), Ontario K0G 1M0, Canada. Phone: 613-2782305.
Date of Introduction: 1987.
Ingredients: Organically grown soybeans and sesame,
quinoa, spring water and tempeh culture.
Wt/Vol., Packaging, Price: 240 gm (8 oz).
How Stored: Frozen.
New Product–Documentation: Letter (fax) from Allan
Brown. 1998. Jan. 21. This tempeh was first sold in 1987.
Label sent by Allan Brown. 1998. June 30. 6 by 6
inches. “Quinoa Tempeh with Sésame.” Plastic bag. In
French and English. Orange, blue and brown on white.
“Made with fresh spring water. 240 gm (8.5 oz). Organic.
Product of Canada. Quinoa (keen-wa) is the sacred mother
grain of the ancient Incas.” On back of label is a recipe:
“Tempeh with Sesame-Gingerroot Sauce”–in both English
and French. “From The Book of Tempeh. Try steamed
tempeh, blended with water, soy sauce and spices for a
delicious dip. Keep refrigerated or frozen (use within 5
days after thawing. Black or grey colour is due to normal
sporulation of the culture. Organic food from a country
cottage food industry).”

1679. Product Name: Tempeh Tabooli.
Manufacturer’s Name: 21st Century Foods Inc.
Manufacturer’s Address: 30A Germania St., Jamaica
Plain, MA 02130.
Date of Introduction: 1987.
Ingredients: Organic sesame wheat tempeh, cracked wheat,
carrots, cabbage, parsley, onions, olive oil, wood aged apple
cider vinegar, 100% pure natural lemon juice, garlic, sea salt.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Label. 1987. 3.5 inch
diameter. Green and black on yellow. “New! 100% natural.
No preservatives.” Posner. 1987. 21st Century Whole Foods
Cook Book. Inside back cover.
1680. Product Name: Sesame Wheat Tempeh Burgers.
Manufacturer’s Name: 21st Century Foods Inc.
Manufacturer’s Address: 30A Germania St., Jamaica
Plain, MA 02130.
Date of Introduction: 1987.
Ingredients: Organic soy tempeh, bulghur wheat, roasted
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1682. Product Name: Noble Bean Tofu Cutlets.
Manufacturer’s Name: North Coast Tempeh Co. Tofu
made by Cleveland Tofu Co.
Manufacturer’s Address: 1088 Ivanhoe Rd., Cleveland,
OH 44121.
Date of Introduction: 1987.
Ingredients: Tofu (soybeans, water, naturally occurring
calcium sulfate), tahini, barley miso, spring water, corn oil,
rice vinegar, spices.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Frozen.
New Product–Documentation: Label. 1987. 4.25 inches
diameter, self adhesive. Red, green, yellow, and blue on
white, with logo of Jack and the Beanstalk. “Pan Fry, Bake,
Steam, or Grill. No Cholesterol.” Jeff Narten. 1987. “History
of North Coast Tempeh and its Products.” 4 p. Dec. 7. Plus
new current label.
1683. Product Name: The Soy Deli Gourmet Fresh Tofu
Salads/Dips/Spreads [No Tuna Salad, Curry Salad, Dilly
Salad, Garlic Salad / Dip, Mild Jalapeno Sesame Spread /
Dip, Salada Sin Carne, Curry Savory Salad].
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1987.
Ingredients: No Tuna Salad: Organic tofu (water, organic*
soybeans, nigari), safflower oil, sunflower seeds, shoyu
(water, whole soybeans, whole wheat, sea salt), water
chestnuts and/or jicama, cider vinegar, scallions, sesame oil,
spices. * Grown in accordance with Calif. Health & Safety
Code 26569.11.
New Product–Documentation: Talk with Ben Lee. 1988.
Sept. 30. Introduced in 1987, this was a local line of fresh
products. Not a lot is happening with this line, just a small
local market. He is revamping a lot of the labels. Labels.
1987. 3.5 inch diameter. One color plus black on white.
“Master Tofu-Makers Since 1906.”
1684. Product Name: The Soy Deli Gourmet Fresh No
Tuna Salad San (Tofu Sandwich).
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1987.
Ingredients: Organic tofu (water, organic* soybeans,
nigari), safflower oil, sunflower seeds, shoyu (water, whole
soybeans, whole wheat, sea salt), water chestnuts and/or
jicama and/or celery, cider vinegar, scallions, sesame oil,
spices, whole wheat bread, (and/or lettuce, sprouts, bell
peppers). * Grown in accordance with Calif. Health & Safety
Code 26569.11.
New Product–Documentation: Talk with Ben Lee. 1988.

Sept. 30. Introduced in 1987, this was a local line of fresh
products. Label. 1987. 3.5 inch diameter. Black and blue on
white. “The original.”
1685. Product Name: The Soy Deli Gourmet Fresh BBQ
Tofu Burger.
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 161 Beacon St., South San
Francisco, CA 94080. Phone: 415-873-4444.
Date of Introduction: 1987.
Ingredients: Organic tofu (water, organic* soybeans,
nigari), fresh carrots and onions, sesame seeds, sunflower
seeds, currants, safflower oil, sea salt and spices, sesame
whole wheat bun, (and or bell peppers, avocado, lettuce,
parsley, squash, sprouts), BBQ sauce, mild jalapeno, sesame
tofu spread. * Grown in accordance with Calif. Health &
Safety Code 26569.11.
Nutrition: Per 3.5 oz.: Calories 212, protein 17 gm,
carbohydrate 8 gm, fat 13 gm.
New Product–Documentation: Label. 1987. 3.5 inch
diameter. Red and black on white. “The Original. Master
Tofu-Makers Since 1906.”
1686. Product Name: Mid-East Hummus.
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 135 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
Date of Introduction: 1987.
Ingredients: Organic garbanzo beans (grown in accordance
with the California Organic Foods Act of 1990), sesame
tahini, lemon juice, olive oil, filtered water, garlic, salt, citric
acid.
Wt/Vol., Packaging, Price: 12 oz (340 gm) plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Billy
Bramblett. 1998. July. He says this product was introduced in
1987, and made at Wildwood’s plant in Fairfax. On the front
label (black and dark green on beige) is a silhouette of a wild
wood of trees, plus a few flying birds, against the sky. On the
back label are ingredients, nutrition facts and the company’s
two addresses in Santa Cruz and Fairfax, California.
1687. Gentle World, Inc. 1987. The cookbook for people
who love animals. 4th ed. P.O. Box 1418, Umatilla, FL
32784. 192 p. Introduction by Michael A. Klaper, M.D.
Index. 26 cm. The first edition was copyrighted in 1981. The
fifth edition (192 p.) was copyrighted in 1989.
• Summary: A good collection of over 300 vegan recipes,
which are straightforward, appetizing, and nutritious. Special
section includes recipes for cat and dog food. Contains 15
tofu recipes (including a non-fermented tofu yogurt, p. 13),
plus several each using miso, soymilk, whole dry soybeans,
and okara. The book contains many nice quotes about
vegetarianism and veganism.
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The cover of the 1986 ed. and of the fifth edition
(copyrighted 1989) is red, orange, and green on yellow. The
top of the cover states: “Over 300 totally vegetarian recipes,
from beginner to gourmet. No meat–No eggs–No dairy–No
sugar or honey–No cholesterol.” At the bottom is a field of
red and yellow flowers.
Page 12 contains a recipe for Nut Milk using ¼ cup nut
butter (peanut butter, cashew butter, almond butter, sesame
tahini butter, or sunflower seed butter) and 1 cup water.
Address: Umatilla, Florida.
1688. Ohsawa, Lima. 1987. Rezepte für die Makrobiotische
Kueche. Mit Nahum Stiskin, translated by Gudrun Klein
[Recipes for macrobiotic cuisine. With Nahum Stiskin].
Ravensburg, Germany: Otto Maier Verlag Ravensburg. 336
p. Illust. by Maurice Owen. Index. 18 cm. [Ger]
• Summary: This is a German-language translation of the
following English-language book: Ohsawa, Lima. 1974. The
Art of Just Cooking. With Nahum Stiskin. Hayama, Japan
and Brookline, Massachusetts: Autumn Press. 216 p.
The Preface to this book is a 3-page autobiography by
Lima starting in 1953, when she was about age 54. In 1953,
at age 54, Lima Ohsawa first ventured beyond the shores of
her native Japan. She and her 2nd husband, Georges Ohsawa,
left on their first world tour. In 1955-56 they spent time
with Dr. Albert Schweitzer in Lambarene, Gabon. “Being
vegetarian Dr. Schweitzer was always very interested in
the nutritional assets of the soybean and asked me to show
him different ways to prepare it.” During this and many
subsequent travels, Lima learned many traditional, natural
recipes from around the world.
Contains numerous Japanese macrobiotic style recipes.
Gives good definitions of miso and shoyu. Soy-related
recipes include: Brown rice with soybeans. Inarizushi.
Brown rice porridge with vegetables and miso. Soya omochi
(mochi with soya flour). Burdock with miso and lemon peel.
Broccoli and radish with miso dip. Carrot with green beans
and tofu. Ninjin shiro-ae (with “½ cake of tofu, drained
and mashed). Cucumber with wakame and walnut miso.
Cucumbers with miso and sesame. Onion nitsuke with miso.
Onion goma-miso-ae (onion with sesame miso). Eggplant
nabeshigi-yaki (with miso). Scallion and aburage nitsuke.
Scallion dengaku (with miso). Renkon ikada age with kuzulemon sauce. Kabocha miso ni. Kabu miso-ae (turnips with
sesame miso). Daikon age rolls (with aburage). Vegetable
skewers with koya-dofu (dried-frozen tofu). Kombu with
shoyu. Renkon miso inro (lotus root tempura with miso).
Coltsfoot buds with miso. Wakame miso soup. Mugi-miso
soup. Sake-no-kasu jiru (miso soup with sake lees). Go jiru
(soybean potage with aburage). Oden with ninjin and gobo
kombu maki (with aburage).
Condiments and pickles. Gomashio (sesame-salt).
Tekka miso (sauteed vegetables with miso). Shigure miso
(moist tekka). Miso sauté. Soybeans with miso and burdock.

Soybeans with miso. Miso pickles (fall and winter). Sauces,
spreads and salad dressings: Lemon shoyu. Ginger shoyu.
Orange shoyu. Tsuje-jiru dipping sauce (with shoyu). Goma
joyu sauce (with shoyu). Scallion miso. Walnut miso. Citron
miso. Goma miso (sesame).
Beans: Black bean ni (the black beans are actually black
soybeans. Soak 1 cup soybeans overnight in 3 cups water.
“Drain the beans through a strainer reserving any soaking
water.” Add enough fresh water to equal 4 cups then pour
this liquid into a heavy saucepan. Add the soaked beans,
bring to a boil over high heat. Reduce heat to low, cover
and simmer for 2+ hours, or until tender. Add water during
cooking if liquid completely evaporates. Toss pan to stir.
When done, season with a dash of salt and/or shoyu. “In
Japan this exquisitely sweet dish [nimame] is a must on New
Year’s Day. It gets even sweeter after standing for a day or
two.” Cooking soybeans with a small strip of kombu helps to
soften them). Gomoku-mame (soybean nitsuke).
Tofu ryori; (“Tofu or bean curd is rich in vegetable
protein. Although it is rather yin in our classification
of foods, the recipes I have included here balance its
yin characteristics with yang so don’t hesitate to use it
occasionally. It’s delicious in miso soup, stews and nabe,
and as a dish by itself. It is available at Oriental food shops
and can also be made at home.”). Homemade tofu (3 cups
soybeans plus nigari make 1 lb. tofu; also describes how
to make nigari {sea brine} by dampening 5 lb. sea salt).
Variation: Homemade grilled tofu. Unohana pouches (with
okara and aburage). Gammodoki. Tofu with kuzu sauce. Tofu
roll. Koya-dofu sandwich. Tofu nitsuke. Chinese dow-foo
oroshi-ae. Tofu mold (with kuzu). Tofu tempura. Goma dofu
(sesame tofu).
Squid and scallion miso-ae. Salmon head soup (with
soybeans). Surimi shinoda (with aburage). Red snapper
in miso. Koi koku (with miso). Egg tofu. Amazake manju
(sweet sake dumplings). Amazake (homemade, using
glutinous “sweet” brown rice).
The section titled “Kofu: Wheat Gluten” includes
recipes for Homemade kofu (wheat gluten, including Kofu
loaf and Seitan), and Kofu cutlet. “First introduced to Japan
from China by Buddhist monks, kofu became a very popular
food in Zen temples. It is delicious in soups and stews and
mixed with sautéed vegetables. Kofu cutlet looks, feels, and
tastes like meat.” Seitan is made by simmering 5 cups cold
wheat gluten, separated into small pieces, for 3 hours in
shoyu, sesame oil, and minced gingerroot.
Dandelion coffee (made from minced and dry roasted,
ground dandelion root) and Yannoh (prepackaged grain
coffee, made from 5 different grains) are described.
The book, which contains many fish recipes, begins with
a nice photo of Lima at age 75–she looks 20 years younger–
and ends with a good glossary. Lovely illustrations, a wealth
of original information on Japanese foods. Address: Japan.
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1689. Passmore, Jacki. 1987. Asia: The beautiful cookbook.
Los Angeles, California: Knapp Press. 256 p. Illust. (color).
Index. 37 cm.
• Summary: This is a stunningly beautiful, oversized book–a
feast for the eyes, filled with elegant color photos (many
full page), authentic recipes and many insights about Asian
cookery. Each recipe is accompanied by one or more photos,
Contents: Japan: Simplicity and elegance. Korea: Warm and
sustaining. China: From the beginning of time. Philippines:
East meets West. Thailand: Titillating, tantalizing. Laos and
Kampuchea: Unforgettable foods. Vietnam: Herbaceous
overtones. Singapore and Malaysia: A blending of cultures.
India: Southern fire, northern serenity. Burma: Exotic
offerings. Indonesia: Symphony of flavors. Sri Lanka: Gems
from an enchanted isle. Glossary. Acknowledgments.
Japan: Yudofu (Simmered bean curd, with 3 cakes tofu
{bean curd}, p. 31). Tofu dengaku (Grilled bean curd on
skewers, with 2 lb {1 kg} momen tofu and white miso, p.
31). Ton-negu no teriyaki (Teriyaki pork rolls, p. 38). Misoshiru (Miso-flavored soup with bean curd).
Singapore and Malaysia: Popiah (with ¼ cup (about 2 oz
/ 60 gm) compressed bean curd cake, shredded, p. 155, 14849). Tempe lemak (Tempe in coconut milk, p. 166). Hokkien
mie (Hokkien style noodles, with 2 cakes compressed bean
curd, p. 168). Laksa ayam (Chicken with laksa noodles in
coconut sauce, with 2 squares / cakes compressed bean curd,
p. 169).
Indonesia: Kecap manis is a sweetish soy and chili sauce
(p. 218). Babi kecap (Pork in sweet soy sauce, p. 227).
Glossary (p. 252-54) includes short definitions of: Azuki
beans. Bean curd. Bean pastes and sauces. Kecap manis
(“based on dark soy sauce, sugar and spices”). Kombu. Nori.
Paneer (India). Sesam. Wakame.
1690. Popham, Peter. 1987. The insider’s guide to [south]
Korea. Edison, New Jersey: Hunter Publishing. 199 p. See
p. 60. Illust. (color photos by Alain Evrard). Maps. Index. 23
cm. [9* ref]
• Summary: The 1988 Summer Olympics in Seoul
introduced Korea to the modern world in a big, new way.
This book was written for that event.
The chapter titled “Korean cuisine” (p. 58+) explains
that it is the least known of the culinary traditions of Asia,
and offers strong evidence of the nation’s distinctiveness,
which shows clear Mongol influence. Like the Chinese and
Japanese, the Koreans also eat “soy beans and bean curd”
[tofu], and bean sprouts [soy sprouts are more popular
than mung bean sprouts]. The undisputed mark of Korean
cuisine is kimch’i [kimchi], most of which is still made
by fermentation at home of a vegetable (such as cabbage),
always with chili and garlic; there are many different types
of kimch’i, the most popular of which are cabbage stuffed
with oysters, sliced cucumbers with radish and ginger, diced
daikon radish with scallions, and white radish sticks floating

in brine. Other favorite Korean seasonings, besides garlic
and chili, are scallions, ginger, sesame oil, sesame seeds, and
soy sauce.
Pages 60-62: “There is also a whole range of fermented
pastes and sauces for dipping, called chang. Every home
and restaurant has its own recipe for chang, and each
batch comes out differently. Based on a fermented mash of
soybeans, the three most common varieties are “kan chang,
a dark liquid, like soy sauce, daen chang, a thick, pungent
paste, and kochu chang, a fiery version laced with chilies.”
Note: This is the earliest English-language document
seen (April 2012) that uses the term kan jang to refer to
Korean soy sauce.
Side dishes, known as panch’an, accompany the main
dish, rice, and add variety to the basic Korean meal. They
include: Tubu: Soybean curd, tofu. Manul changah-chee:
Green garlic pickled in soy sauce. Don chun: Beef and bean
curd patties spiced with ginger.
Koreas love to make rich, thick stews, especially in
winter. “Chigae is a special thick stew simmered in heavy
clay crocks.” Favorite Korean soups (tang) and stews
include: Maeun tang: Rich soup of meat, fish, bean curd,
zucchini and scallions. Ten chang chigae: Thick stew of
meat, fish, bean curd, squash and chilies.
Simple “one-bowl” meals, especially popular as summer
lunches, include: Kong kookso: Wheat noodles in fresh soy
milk. Udong [Jap. udon]: Broad wheat noodles with onions,
bean curd, egg and chili. Kongnamul pap: [Soy] bean
sprouts, beef and cabbage served over rice.
A photo (p. 63) shows a man grinding food using a
hand-turned stone mill (quern).
1691. Wang, Lianzheng. 1987. Diverse sources of edible
oil. In: Sylvan Wittwer, Yu Youtai, Sun Han, and Wang
Lianzheng, eds. 1987. Feeding a Billion: Frontiers of
Chinese Agriculture. East Lansing, Michigan: Michigan
State University Press. 462 p. See p. 241-51. Chap. 20. [7
ref]
• Summary: Contents: Introduction. Rapeseed. Peanuts.
Sunflower seed. Sesame seed. Flax seed. Other sources of
edible oils: Soybeans, hemp, perilla seed, castor bean, tung
tree, oil palm.
In the early 1500s, the peanut became the first food
crop from the Americas [South America] to be introduced to
China. Today it challenges rapeseed as the number one oil
crop grown in China.
The sunflower originated in North America and was
introduced into Europe in about 1510 AD. The plant is
believed to have arrived in China in about the 1580s (p. 246).
1692. H.J.G. Inc. 1987? Price list. Baltimore, Maryland. 1 p.
Undated.
• Summary: Sprucetree Baking Co. makes five lines of
products: Breads (14 varieties, including Sesame Soy “High”
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Pro in 1 lb and 2 lb sizes), pastries (6 types incl. babka),
cookies (sweet rice, oatmeal, and carob), pies and tarts (incl.
“tofu-blueberry pie” and “tofu-blueberry tart”), and rolls and
sandwiches (incl. samburger sandwich).
Also listed are Erika’s Choice Products.
Note 1. H.J.G. stands for “Howard G. Grundland,” who
assures the quality of all products sold.
Note 2. This is the earliest English-language document
seen (Nov. 2014) that contains the term “samburger” (or
“samburgers”).
Note 3. A label for Rice Bread, sent separately by
Howard (Oct. 1994) shows the ingredients were organic
whole wheat flour, filtered water, organic brown rice, organic
sweet brown rice, and sea salt. Address: 4200 Mortimer Ave.,
Baltimore, Maryland 21215. Phone: (301) 358-8040.
1693. Brunthaler, Norbert. 1988. Re: Soyfoods made and
sold by Sojvita. Letter to William Shurtleff at Soyfoods
Center, Jan. 4. 1 p. Typed, with signature on letterhead. [Eng]
• Summary: “Thank you for your letter of Dec. 10.” He
gives the year and month that his company started to make
and sell the following products: Tofu, Tofu marinated and
baked, Tempeh, Sojanaise, Tofuburger, Tempeh vacuum
packed and stable, Tofu spread (4 kinds), Sojella (enriched
soymilk), Soyoghurt with fruits, Natto.
“These are only our soy-products which we sell by
ourselves or through distributors in Austria. (Furthermore
we produce rice-wafers, seitan, gomasio {sic, gomashio,
sesame salt}, mochi.) We cannot say, which company is the
largest in Austria, but we have the most different kinds of
soyproducts. Our next competitor is: Sojarei in Baden and a
smaller one is Tofurei in Wels. Furthermore there is only one
Tempeh-producer in Vienna who sells tempeh and different
cookies. These are all soy-producers in Austria. We hope
we could help you with this information. With best regards.
N.S.: Red miso and barley miso is in development since
1984.” Address: Sojvita Produktions GmbH, Hauptplatz 1,
Lichtenwoerth, Austria. Phone: 02622 / 75494.
1694. Product Name: The Wizard’s Sizzle. Spicy Barbecue
Sauce.
Manufacturer’s Name: Edward & Sons Trading Co.
(Importer). Made in Japan.
Manufacturer’s Address: P.O. Box 3150, Union, NJ
07083. Phone: 201-964-8176.
Date of Introduction: 1988 February.
Ingredients: Tomatoes, cider vinegar, fruit juice
concentrate, Barbados molasses, water, canola oil, cayenne
pepper mash, shoyu soy sauce, miso, onion juice, garlic
juice, The Wizard’s magical blend of natural herbs and
spices, sesame oil, sea salt, hickory smoke, seaweed extract.
Wt/Vol., Packaging, Price: 12 fluid oz (354 ml).
How Stored: Shelf stable.
New Product–Documentation: This was formerly Smoky

Mountain Sizzlin’, made by American Natural Foods
and introduced in Sept. 1984. Label. 1988. 6 by 3 inches.
Gummed glossy paper. Yellow, red purple, brown, black, and
white. Illustration of a bearded wizard with hat, wand, and
purple robe. Plus a a dragon with fiery breath. “Makes any
meal sizzle with sure-fire magic. Use your imagination and
watch the magic make foods disappear. Contains nothing the
least bit artificial or phony. Shake well and wake the dragon
up. Wizard Baldour.”
1695. Product Name: Premier Japan Natural Sukiyaki.
Exotic Sweet Cooking Sauce.
Manufacturer’s Name: Edward & Sons Trading Co.
(Importer). Made in Japan.
Manufacturer’s Address: 1115 Lousons Rd., P.O. Box
3150, Union, NJ 07083. Phone: 201-964-8176.
Date of Introduction: 1988 February.
Ingredients: Shoyu soy sauce, apple cider vinegar, rice
cooking wine (sake), fruit juice concentrate, water, onion
juice, garlic juice, toasted sesame oil, mushroom & seaweed
extract.
Wt/Vol., Packaging, Price: 8 oz jar.
How Stored: Shelf stable.
New Product–Documentation: Label. 1988. 6.5 by 3.5
inches. Glossy paper. Red, gold, orange, and black. Oval
silhouette of Kyoto pagoda against the sunset. “Gourmet
International Cuisine. Nothing artificial. No MSG. Fruit
Juice Sweetened.” The Story of Premier Japan. Designed
to introduce traditional Japanese cuisine to the world. “The
exotic sweet character of this oriental cooking sauce is
perfect for wok cooking and all stir fries. Sukiyaki balances
strong tastes while enhancing subtle flavors. An elegant
sauce.” Spot in Whole Foods. 1988. Feb. p. 58. Soya
Newsletter. 1988. March/April. p. 8. These four new shoyubased products are marinating- and dipping sauces, and
dressings, part of the Premier Japan line of Gourmet Natural
Products.
1696. Product Name: Premier Japan Natural Sesame
Sauce. Gourmet Dip & Dressing.
Manufacturer’s Name: Edward & Sons Trading Co.
(Importer). Made in Japan.
Manufacturer’s Address: 1115 Lousons Rd., P.O. Box
3150, Union, NJ 07083. Phone: 201-964-8176.
Date of Introduction: 1988 February.
Ingredients: Water, shoyu soy sauce, rice cooking wine
(sake), sesame tahini, fruit juice concentrate, soy oil, rice
vinegar, onion juice, toasted sesame oil, miso, arrowroot, sea
salt, guar gum, mushroom & seaweed extract.
Wt/Vol., Packaging, Price: 8 oz jar.
How Stored: Shelf stable.
New Product–Documentation: Label. 1988. 6.5 by 3.5
inches. Glossy paper. Red, gold, orange, and black. Oval
silhouette of Kyoto pagoda against the sunset. “Gourmet
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International Cuisine. Nothing artificial. No MSG. Fruit
Juice Sweetened. The Story of Premier Japan. Designed to
introduce traditional Japanese cuisine to the world. “Japan’s
gourmet secret for bakes and broils. Use as a dressing for
rice, vegetables and salads. Also great as a dip for chips and
hors d’oeuvres.” Chicken & tofu to perfection. A marvelous
marinade too.” Spot in Whole Foods. 1988. Feb. p. 58. Soya
Newsletter. 1988. March/April. p. 8. These four new shoyubased products are marinating- and dipping sauces, and
dressings, part of the Premier Japan line of Gourmet Natural
Products.
1697. Grainaissance Inc. 1988. Amazake (Leaflet).
Emeryville, California. 2 p. 22 x 14 cm.
• Summary: This pink leaflet, printed both sides, describes
amazake and each of the company’s varieties: Almond (the
best-seller), apricot, mocha-Java, and plain. “Grainaissance
Amazake is a rich, refreshing drink made from cultured
whole grain brown rice... Koji (fermented rice) is added to
the cooked rice causing an enzyme action to break down the
starches. As the mixture incubates, the natural sweetness
develops, creating a nectar-like beverage. This is Amazake.
Grainaissance Amazake contains no alcohol, no added salt,
and no added sugars.”
Nutritional composition per 8 oz serving of the plain/
almond are protein 3/7 gm, fat 1/8 gm, carbohydrates
49/48 gm, calories 210/295. Recipes (developed by Laurel
Plotkin) are given for Creamy Banana-Sesame Amazake
Drink, Amazake Popsicles, Carob Amazake Frosting, Zesty
Amazake Salad Dressing, Warm Ginger Amazake, Amazake
Gelatin Dessert, plus suggestions for baking with amazake.
The Popsicles, Salad Dressing, and Frosting are Tony
Plotkin’s favorites. Address: 1580 62nd St., Emeryville,
California 94608.
1698. Harris, Bill. 1988. Popeye was right. Vegetarian
Journal (Baltimore, Maryland) 7(1/2):13-20. Jan/Feb. [8 ref]
• Summary: “Animal foods are commonly portrayed as
brimming with valuable nutrients, but when analyzed by
the nutrient/calorie ration (the nutrient density concept
expounded by Keith Akers in his Vegetarian Sourcebook),
rather than by nutrient/weight ratio the brim disappears.
Animal foods do have advantages if you’re a caveman.
They’re calorie dense and they don’t take up much space.”
Page 17 lists the top 50 foods containing calcium. In
the left columns they are listed by the calcium/weight ratio.
Of the top 12 foods, seven are types of cheese, #2 is sesame
seeds, and #8 is blackstrap molasses. #16 is low-fat soy flour.
In the right column, the top 50 are listed by calcium/calorie
ratio. The top ten foods are: 1. Cabbage. 2. Turnip greens
(cooked-raw). 3. Mustard greens (cooked & drained). 4.
Collards. 5. Parsley. 6. Kale. 7. Dandelion greens (cooked).
8. Endive or curly escarole. 10. Lettuce. 14. Broccoli. 15.
Spinach. Note: Tofu (curded with calcium sulfate) was

apparently not tested. Address: M.D.
1699. Poneros, Angela G.; Erdman, J.W., Jr. 1988.
Bioavailability of calcium from tofu, tortillas, nonfat dry
milk and Mozzarella cheese in rats: Effect of supplemental
ascorbic acid. J. of Food Science 53(1):208-10, 230. Jan/Feb.
Summarized in Science News 133:174 and elaborated on in
Soya Newsletter. 1988. March/April. p. 1, 14. [32 ref]
• Summary: The calcium in tofu coagulated with calcium
sulfate is 12.6% more bioavailable than that in nonfat milk.
Tofu coagulated with calcium sulfate provides roughly 128
mg of calcium per 100 gm of tofu, whereas that coagulated
with magnesium chloride (nigari) provides only about a tenth
as much calcium. Ranked by bioavailability, calcium sulfate
precipitated tofu was 107%, mozzarella cheese was 105%,
calcium carbonate was 105%, nonfat dry milk was 95%, and
tortillas were 93%. A follow-up study showed sesame seeds
to be 65% and spinach 47%.
The experiments were conducted on rats, which appear
to be a good model for calcium bioavailability humans.
Erdman notes: “Tofu manufacturers should be encouraged to
move to calcium sulfate as a coagulant if they are not already
using it. Mixed blends of nigari and calcium sulfate would
be a good choice as well.” Address: Dep. of Food Science,
Univ. of Illinois, 580 Bevier Hall, 905 S. Goodwin Ave.,
Urbana, IL 61801.
1700. Serna-Saldivar, S.O.; Lopez-Ahumada, G.; OrtegaRamirez, R.; Dominguez, R. Abril. 1988. Effect of sodium
stearoyl-2-lactylate on the rheological and baking properties
of wheat bread fortified with defatted soybean and sesame
meal. J. of Food Science 53(1):211-214, 230. Jan/Feb. [23
ref]
• Summary: Wheat flour was fortified with 8% DSBM
(defatted soybean meal), 12% DSBM and 8% DSBM/4%
DSM (defatted sesame meal) to increase the protein content
and amino acid profile, and to upgrade the overall nutritional
value of the bread. The control (100% wheat) bread had
the best flavor, texture and color scores, followed by the
8% DSBM, 8% DSBM/4% DSM and 12% DSBM breads.
Address: Centro Coordinador de la Investigacion, Seccion
Alimentos, Universidad de Sonora, Apartado Postal 1658,
Hermosillo, Sonora 83000, Mexico.
1701. Essen und Trinken (Hamburg, W. Germany). 1988.
Tofu-Diaet [Tofu diet]. 3:112-14, 116, 118, 120, 122, 124,
126, 128-30, 132. March. [Ger]
• Summary: A spectacular article preceded by a 1-page
praiseful editorial on tofu titled “The Frog Becomes a Prince:
Tofu Reveals Charm,” by Angelika Jahr, the head editor of
“Eating and Drinking.” The first two-thirds of the article
is in color, consisting mostly for large color photos of tofu
dishes, with calorie counts; the last third is the recipes. There
are also brief descriptions of miso, shoyu, and gomasio
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[gomashio] as typical Asian seasonings. Address: Postfach
30 20 40, 2000 Hamburg 36. Phone: 040 41 18(1).
1702. Jangtoh Soontofu Restaurant. 1988. March. New
soyfoods restaurant or deli. 4451 Beverly Blvd., Los
Angeles, California (in the Beverly Hobart Plaza).
• Summary: This restaurant, which opened in March 1988,
is geared for Koreans. Signs outside are written in Hangul,
the Korean alphabet. “The restaurant serves only two dishes–
soontofu and kongbiji, both of them soups. Soontofu is made
with tofu, kongbiji with ground soybeans. That may sound
like an extremely limited menu, but there are variations.”
“Jangtoh makes its own tofu, producing several batches
a day. If you’ve never tasked warm, soft, fresh tofu, don’t
miss the opportunity to try it here. A small bowl of this
cloud-like substance comes with each meal. The kitchen
garnishes it with a bit of chopped green onion, dried seaweed
and sesame seeds. Then you spoon on a wonderful sesamesoy sauce-garlic condiment from a jar on the table.”
Jangtoh, owned by Bu-A and Brian Chung, opened in
March 1988.
Jangtoh Soontofu Restaurant, 4451 Beverly Blvd., Los
Angeles; (213) 665-8664. Address: Los Angeles, California.
Phone: 213-665-8664.
1703. Product Name: [Tofu with Cheese-Sauce].
Foreign Name: Tofulette met Kaassaus; Sauce Fromage;
Kaesesosse.
Manufacturer’s Name: Jonathan P.V.B.A.
Manufacturer’s Address: Antwerpsesteenweg 336, B-2080
Kapellen, Belgium. Phone: 03/664 58 48.
Date of Introduction: 1988 March.
Ingredients: Tofu (soy-proteins)*, peppers, onions*, sesame
seeds, sea-salt, vegetable extract, herbs. Sauce: Cheese*,
soymilk*, sunflower oil*, wheat flour*, sea-salt, vegetable
extract, spices. * = Organically grown.
Wt/Vol., Packaging, Price: 300 gm.
Nutrition: Minerals 1.97%, protein 13.4%, fat 13.9%,
carbohydrates 7.13%. 207 calories (Kcal) per 100 gm.
New Product–Documentation: Label. Received 1988. 6.25
by 5.25 inches. Card stock. Color photo of two tofu patties
in sauce with item name in white on orange. “Vegetable
product.” Form filled out by Jos van de Ponseele. 1989. Jan.
11. This product was introduced in March 1988.
1704. Product Name: [Korean Soybean Jang / Miso {TehnJung Miso, Ten-Gan}].
Foreign Name: Ten Gan.
Manufacturer’s Name: Park’s Brand Products.
Manufacturer’s Address: Vineyard Blvd., Kalihi Valley,
Oahu, Hawaii.
Date of Introduction: 1988 March.
New Product–Documentation: Hawaii Directory of
Manufacturers. 1973. p. 11. Park’s Brand Products, Inc.,

Dba Park’s Brand Kim Chee, 145 North King St., Stand 53,
Honolulu, HI 96817. Tehn Jung (Mise) [Miso]. Note: This
product is called “Mise” in all Hawaii Directories of Food
Manufacturers, 1973-78. The company was not listed in any
previous Directory of Manufacturers from 1953 to 1971.
Hawaii Directory of Manufacturers. 1979-80. p. 11. The
address has changed to 1712 Liliha St., Honolulu, HI 96817.
The product is now called “Tehn Jung-Miso.” They also
make roasted sesame seeds. Letter from Takao Nihei. 1988.
July 19. Says the address is now 1657 Liliha, Honolulu,
Oahu, HI 96817. But the Honolulu Phone Directory shows
the address as 3171 Waialae Ave., Honolulu, HI 96816.
Phone: 808-733-1302.
Talk with Mike Irish, the owner. 1988. July 22. In March
1988 the company moved from the plant at Liliha St. to
3171 Waialae Ave. At the time they bought another kimchi
company, Ham’s kimchi. The King Street address was where
the product was and still is sold. Most of it is sold there,
with a little being sold at a couple of other Korean stores.
The only soyfood product they make is Korean soybean
jang (doen jang); he pronounces it “ten-jang” but spells it
Ten-Gan on the label. He also makes kochu jang, the Korean
hot chili paste, with sweet mochi rice as the base; it contains
no soy. He also makes lots of kimchi. Parks Brand Products
was founded in 1938 by a lady in a little store on Vineyard
Blvd., in the Kalihi Valley on Oahu. Her maiden name was
Park and her married name was Ko. Her company started out
making kimchi, kochu jang, and soybean jang as their three
main lines. She grew her own vegetables to make the kimchi.
In 1973 they discontinued kimchi but made kimchi sauce
in bottles. Mrs. Park’s kids took over the company. When
they wanted to retire, Mike bought the company from them
in 1985. He is half Korean, half Irish. Mrs. Park/Ko died in
1987. He believes he is the oldest existing miso manufacturer
in Hawaii. He is the largest Korean food manufacturer in the
state and his biggest product is kimchi. He doesn’t sell much
of his soybean jang, largely because the price is about 2.5
times as much as most Japanese miso or imported Korean
Jang. He sells it in small porcelain crocks as a specialty item.
Note: In Honolulu/Oahu City Directories 1941-42, 1947-48,
1958-59 there is no listing for Parks Products. Letter from
Michael P. Irish. 1988. Nov. 29. “We no longer produce
miso (ten-gan) and I no longer have any old labels or articles
about the product.”
1705. Daily Camera (Boulder, Colorado). 1988. Soy
sensation: White Wave introduces new products for 1988.
April 5.
• Summary: Coming this year from White Wave are sesamepeanut tempeh, teriyaki tempeh burger, sloppy joe tempeh,
and a soy-based hot dog. Last year, White Wave reached $2
million in revenue.
1706. Lightlife Foods, Inc. 1988. Product list. Greenfield,
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Massachusetts. 2 p. 28 cm.
• Summary: “These delicious products are available from
Lightlife Foods: Lightlife Tofu Pups. Lightlife Party Pups.
Fakin’ Bacon. Tempeh Burgers. Organic Soy Tempeh.
Caraway Soy Tempeh. 3-Grain & Soy Tempeh. Quinoa
Sesame Tempeh. Macro Power Tempeh. Garden Vegetable
Tempeh.
“All Lightlife Foods / Tempehworks products are 100%
natural, 100% vegetable, and cholesterol free. All of our
products have a 45-day refrigerated shelf life or may be
frozen.”
A description of each product is given. Address: P.O.
Box 870, Greenfield, Massachusetts 01302. Phone: (413)
772-0991.
1707. Belleme, John. 1988. The great Japanese foods faceoff: Are natural brands a better buy? East West. May. p. 26,
28-35.
• Summary: Contents: Introduction. Shiitake mushrooms.
Wakame (sea vegetable). Udon. Toasted sesame oil.
Complex fermented foods: Rice miso, rice vinegar. Sea salt.
The Oriental foods industry in the USA dwarfs the Japanese
natural foods industry. Annual sales of JFC International Inc.
[affiliate of Kikkoman] alone, about $180 million, is about
ten times that of the entire Japanese natural foods industry
in the United States. Oriental foods sell for about half the
price of natural foods. Mitoku’s special quality miso is made
by Takamichi Onozaki of Yaita, Japan. Eden Foods’ miso is
made by Toshi Shiroozu of Fukuoka, Japan. Also discusses
rice vinegar quality.
Note: This article is a thinly disguised advertorial for
Mitoku products.
1708. Product Name: Nasoya Vegi Dressing [Sesame
Garlic, Creamy Dill, Garden Herb, or Italian].
Manufacturer’s Name: Nasoya Foods, Ltd.
Manufacturer’s Address: 23 Jytek Park (P.O. Box 841),
Leominster, MA 01453. Phone: 617-537-0713.
Date of Introduction: 1988 May.
Wt/Vol., Packaging, Price: Glass jar.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Talk with Sjon Welters.
1988. March 10. This is a repositioning of their former
Creamy Tofu Dressings with the focus on “100% cholesterol
free.” Should be out by May. Talk with John Paino. 1988.
July. Nasoya hopes to go national with their dressings by
October.
Spot in Whole Foods. 1990. Jan. p. 70. “Get dressed.”
A photo shows the bottles with 4 flavors. All have a 9-month
shelf life.
1709. Product Name: Mindi’s Miso Salad Dressing.
Manufacturer’s Name: Natural Pacific.
Manufacturer’s Address: P.O. Box 4352, Hilo, Island of

Hawaii, HI 96720. Phone: 808-935-3220.
Date of Introduction: 1988 May.
Ingredients: Soybean oil, water, brown rice miso (soybeans,
brown rice, water), rice vinegar, onion, sesame seeds, sesame
oil, garlic powder, honey, herbs & spices.
Wt/Vol., Packaging, Price: ½ pint (8 oz), pint, and half
gallon.
How Stored: Refrigerated.
New Product–Documentation: Talk with Ty Katibah.
1989. Nov. 22. This product was launched in April or May of
1988. It is doing pretty well. Some is sold at The Real Food
Company in San Francisco. Label. 1989, Dec. Received. 2.5
by 2.75 inches. Rounded top. Self adhesive. Red and blue
on white. Illustration of sun over mountains. “Free from
preservatives and artificial additives.” Address is now P.O.
Box 11001, Hilo, Hawai’i 96721. Phone 808-935-3220. Note
says they began producing in Oct. 1988.
1710. Fearn Natural Foods. Div. of Modern Products, Inc.
1988. Good nutrition, great taste! Fearn burger and patty
mixes and America’s favorite natural seasoners (Ad).
Vegetarian Times. June. p. 6.
• Summary: This half-page color ad shows the following
Fearn consumer products in boxes: Breakfast patty mix.
Sesame burger mix. Sunflower burger mix. Falafel mix.
Brazil nut burger mix. In shakers are Spike and Vegit.
“Quality and Wholesome Goodness for Over 60 Years.”
Address: Milwaukee, Wisconsin 53209.
1711. Product Name: [Tofu with Toasted Nori, Tofu with
Toasted Sesame, Tofu Bars {With Millet}, Seitan in Soy
Sauce].
Foreign Name: Tofu mit geroesteter Nori-Alge, Tofu
mit geroesteter Sesam, Tofu Stange (mit Hirse), Seitan in
Sojasauce.
Manufacturer’s Name: Geestland.
Manufacturer’s Address: Friedrichstrasse 19, D-2850
Bremerhaven, West Germany. Phone: (0471) 2 60 20.
Date of Introduction: 1988 June.
How Stored: Refrigerated.
New Product–Documentation: Talk with founder and
present owner of Geestland, Paul E. Bremer. 1990. April 25.
About 2 years ago the company moved to: Friedrichstrasse
19, D-2850 Bremerhaven and in June 1988 Tofu with roasted
nori, and with roasted sesame were introduced.
1712. Udesky, James. 1988. The book of soba. Tokyo and
New York: Kodansha International. 166 p. Foreword by
William Shurtleff. Illust. Index. 27 cm. [50* ref]
• Summary: Contents. Foreword. Introduction. I. Making
soba. Homemade soba noodles. Broth. Noodle dishes.
Country cooking. Groat cooking. Variations and desserts.
Ingredients. II. About soba. Nutrition. Buckwheat: From
seed to table. History. III. Appendices. The soba dining

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 732
experience. Selected soba restaurants in Japan. Oriental,
natural, and specialty food stores in the United States and
Canada. Bibliography.
Soy-related recipes include: Cold soba noodles with
natto and sesame (with “2/3 oz natto,” p. 59). “Fox Soba”
(Kitsune soba, with “4 pieces thin deep-fried tofu {aburaage or usu-age}, p. 63). Soba noodles in miso stew (Kenchin
soba, Ibaragi prefecture, with “4-5 tablespoons miso,” p.
70). Soy-Soba noodles (with “4 oz soybeans” [whole dry
soybeans], p. 71). Broiled soba dumpling with miso sauce
(with “3-4 tablespoons sweet white miso,” p. 81-82). Soba
pasty (with “1½ oz natto, p. 85). Soy sauce is used in many
recipes.
The excellent “Ingredients” section (p. 91-98), gives
definitions of several soyfoods, including miso, natto, okara,
soy sauce, tofu, and tofu–thin deep-fried (abura-age, usuage).
The definition of “natto” is especially good: “Natto:
This rich soybean product with a cheeselike flavor is still
underestimated, unappreciated, and misunderstood, mainly
because the sticky ‘threads’ resulting from its special
fermentation process are strong and stubborn, making it
pretty tricky for beginners to eat. Natto can be made easily at
home with soy beans, ‘natto spore’ (now available at major
health-food dealers on both coasts), a pot, and a box... If
allowed to sit too long on store shelves, the beans become
overripe. Although you cannot check the quality until you
open up the package at home, the best natto should have a
light, tannish color and still be moist and a little puffy. Too
dark a color indicates overripening and a correspondingly
bitter taste. To remedy this situation somewhat, stir the
beans together with chopsticks or a spoon and combine with
chopped onions, wasabi horseradish, and soy sauce. Since
this food is the result of bacterial action, no preservative can
be used. Thus, natto should be eaten as soon as possible.”
Mr. Udesky had a chance to prepare homemade soy
sauce while living with Mr. Noboru Muramoto (author of
Healing Ourselves) from 1971 to 1975. In the Appendix
titled “Oriental, natural, and specialty food stores” is an entry
(p. 153, col. 3.8) for: “Foods for Life, 504 E. Broadway,
Glendale, California, 91025.” Note: This pioneering natural
and organic food store is still in business in 1988.
For a complementary review, see Jean Pearce. 1991.
Nov. 10. Japan Times.
Letter from James Udesky. 1997. April 21. The
hardcover edition of The Book of Soba has now sold 12,000
copies in Japan and abroad, and 3,000 copies of a new softcover pocketbook edition (246 p.; 18.2 cm) were published
by Kodansha International in Dec. 1995. An article on soba
titled “The Art of Noodles,” by Udesky appeared in Japan
Quarterly (April-June 1997, p. 32-42; it contains a large
color photo of him rolling out soba dough). Udesky is living
in Tokyo, has lived in Japan (except for a 3-month break in
1988) since 1988, married a Japanese woman in 1990, for

the last 2 years has worked for a medical equipment importer
and taught English part-time at Dentsu Inc. to survive
financially, has established a company named Udesky
Communications, and continues his practice of making
traditional Japanese soba. He has plans for a new book
titled “Basic Techniques of Udon Making. “ Address: Heim
R1 #103, Meguro Honcho 6-18-3, Meguro-ku, Tokyo 152,
Japan. Or: The Soba Center, P.O. Box 72, Winnetka, Illinois
60093-0072.
1713. Gandhi, A.P.; Ali, Nawab. 1988. Simple technologies
for making some soybased products. In: Nawab Ali, A.P.
Gandhi, and T.P. Ojha, eds. 1988. Soybean Processing
& Utilization in India. Bhopal, India: Central Institute of
Agricultural Engineering (CIAE). v + 431 p. See p. 233-40.
Held 22-23 Nov. 1986 at CIAE, Bhopal, India.
• Summary: Summary: A number of soyproducts are
available on the Indian market, including extruded full fat
or defatted soy flours, soy-oil, etc. These products have
great potential in combating protein energy malnutrition in
rural India. However, they are very expensive and beyond
the reach of the common man. Therefore, some simple, low
technology soyproducts such as full fat soy flour, ready to eat
soydal, soypaneer and soyflakes were developed at CIAE,
Bhopal. These technologies can easily be adopted by farmers
and villagers with the assets available to them.
For each of these four soyproducts is given: 1. Process.
2. Quality of product. 3. Organoleptic evaluation. 4. Storage
studies. 5. Promotion (The technology developed is being
taken to a number of villages, where training programmes
are organized in preparation of the various soyproducts).
From 10 kg of soybeans about 7.5 kg of fullfat soyflour
was obtained. Fullfat soy flour was incorporated at a level of
10-20% into various indigenous food and evaluated. These
foods include chapati, puri, pakodeva, sev, bread pakoda,
soypeanut crisp, burfi, mysore pak, and halwa [halva]. At
this level, all of the products containing soyflour were as
acceptable as their nonsoy counterparts.
Soydal normally takes a very long time (about 5 hours)
to complete tenderization. However when pressure cooked
with 4 parts water at 1.05 kg per square cm, together with
turmeric, salt, other spices and starches, the cooking time
was reduced to 30-45 min.
Soypaneer or tofu costs about Rs. 5 per kg compared
with Rs. 30-35 per kg for milk paneer. Thus it has great
potential as a substitute for milk paneer. Every week it is sold
at the Institute’s sales counter. Address: 1. PhD, Biochemist;
2. PhD, Project Director. Both: Soybean Processing and
Utilization Project, Central Inst. of Agricultural Engineering
(ICAR), Nabi Bagh, Berasia Road, Bhopal-462 018, India.
1714. Perez, Oswaldo. 1988. Leche de soya [Soymilk]. La
Era Agricola (Merida, Venezuela). July. No. 5. p. 11-12.
[Spa]
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• Summary: Describes how to make soymilk on a home
scale, and how to use this soymilk in various recipes: Sesame
Orgeat (Horchata de Ajonjoli; Note: Orgeat, which derives
from orge, the French word for barley, is a sweet almondflavored non-alcoholic syrup used as a cocktail ingredient
or food flavoring; ajonjoli = sesame seed), Cream of Celery
(Crema de Apio), White Sauce or Bechamel, Soymilk
Mayonnaise, and Cold Rum Punch. Address: Granja Tierra
Nueva, Aldea San Luis, La Azulita, C.P. 5102, Estado
Merida, Venezuela.
1715. Shukla, B.D.; Saxena, B.B. 1988. Popularization
of soyproducts as food sources in selected villages. In:
Nawab Ali, A.P. Gandhi, and T.P. Ojha, eds. 1988. Soybean
Processing & Utilization in India. Bhopal, India: Central
Institute of Agricultural Engineering (CIAE). v + 431 p. See
p. 401-13. Held 22-23 Nov. 1986 at CIAE, Bhopal, India.
• Summary: “In a comprehensive survey of five villages
near the CIAE, Bhopal, protein deficiency has been found
in the diets of rural people. Based on the research findings,
several indigenous soyfoods have been identified to meet
the deficiency of protein.” Methods for the preparation of
nutritive foods from soybeans are described, and finally the
amount of soyfoods that should be taken to meet the protein
deficiency in the diets of rural people has been suggested.
“It was found essential to introduce the soyfoods in villages.
Therefore, trainings for the preparation of food items from
soybean were organized. Fifty ladies / housewives were
trained. These ladies would help in popularizing the soybean
for its use in daily meals in the villages.
Soyflour was an important ingredient in the preparation
of other soyfoods. It was incorporated into the following
popular traditional indigenous foods: chapati, halwa [halva],
laddu, pakora, paneer, papad, poori [puri], sakarpara, and
split soybeans. Of these products, the products which were
preferred when fortified with soy flour were chapati, halwa,
laddu, pakora, and poori.
The young children (ages 0 to 8) of big farmers had the
smallest protein deficiencies (yet they still had deficiencies
of about 2.5 gm per person per day), whereas the children
of landless labourers (ages 7-18) had the largest protein
deficiencies–about 10 gm per person per day. Address: 1.
PhD, Project Coordinator, All India Coordinated Research
Project (AICRP) on Harvest and Post Harvest Technology;
2. Head, Krishi Vigyan Kendra, Central Inst. of Agricultural
Engineering (CIAE), Bhopal.
1716. Vaidehi, M.P. 1988. Home level processing and
utilization of soy based food products for rural and urban
people. In: Nawab Ali, A.P. Gandhi, and T.P. Ojha, eds. 1988.
Soybean Processing & Utilization in India. Bhopal, India:
Central Institute of Agricultural Engineering (CIAE). v + 431
p. See p. 336-54. Held 22-23 Nov. 1986 at CIAE, Bhopal,
India.

• Summary: “This paper presents some of the research
work in soybean processing and utilization carried out at
University of Agricultural Sciences, Bangalore.”
Contents: Abstract. Introduction. Physico-chemical
characteristics. Varietal effects and processing application of
soy products: Green soybean variety Hardee is a nutritious
palatable vegetable, Davis variety of soybean is superior to
Hill variety in its nutritive components, cooking and sensory
quality of soybean varieties, physical characteristics (10
varieties), cooking quality of soybeans (9 varieties), fat and
protein contents of soybean varieties (10 varieties), cooking
quality of soydal, acceptability of soy products, varietal
effect on soymilk yield and organoleptic characteristics (19
varieties), use of black soybean (LBS-11) in comparison with
Hardee and pigeonpea.
Use of soy in traditional foods: Nutritional value of
Indian tandoori naans, rotis and bread blended with pulses
and oilseeds, home and hosteliers use of soybean products.
Use of soy in fermented foods: Preparation of tempeh culture
for commercialization, nutritional and sensory evaluation
of tempeh products made with soybean, groundnut and
sunflowerseed combinations (with flow sheet), acceptability
of soybean incorporated rice idlis. Use of soy in baked
products: High protein biscuits made with ragi flour and
oilseed flour blends (16 types of flour were prepared with
all purpose flour {maida}), cookies from malted cereals and
oilseed flours.
Use of soy in beverage production for milk products
and weaning foods: Protein and energy content of acceptable
beverages prepared with blends of soy, skim milk, sesame,
coconut and malts from wheat, ragi and green gram (blended
malt beverages, chemical analysis), evaluation of tofu and
its products prepared from soymilk in combination with
sunflower seed milk and skim milk (with flow sheet for tofu).
Consumer reactions to soy products: Consumer evaluation of
tofu, tempeh, curd and Meal Maker in rural and urban areas,
consumer evaluation of soy products in rural areas, consumer
choice of fast foods from soybeans, supplementary foods
(soy nuts for snacking), short term training program (3-day)
for soy use in daily diet, community participation.
Table 4 “Ranking of different soy products by a panel
of judges” shows (p. 341) which soybean varieties produce
the highest quality recipes in which soy products are used
to make dishes common to South India. For each food we
will give only the top-ranking soybean variety, even though
the table gives the top four. Cooked dal (KHSB-3). Mashed
dal (PK-7392). Vadai (PK-7392). Idli (DS-7427). Dosai
(Hardee).
Page 344: Costly chickpea or blackgram dal flour
is replaced by hosteliers in part by soy flour–with good
acceptance–in traditional Indian preparations like dosa,
pakodas, vade, bajjie, and bondas. “The same could go to
home level use by way of ready mixes with 30% soyflour
incorporation.” In outer coatings and batter preparations the
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substitution of soyflours is easily accepted by all. “Meatless
meats (TVPs) and blends of soyflours in defatted form can be
used in the preparation of mutton soup, cutlets, koftas, and
meat loaves at 15% level substitution without any change in
acceptability by consumers.”
There follows a long discussion of tempeh.
Page 351: “Consumer evaluation of soy products in
rural areas. One hundred rural housewives were served with
several soy incorporated beverages and snacks for their
evaluation. It was found that 80% of the rural people were
unaware of soy bean and its uses.”
Table 10 shows the pooled percentage of rural
families who scored very good or good for soy dishes (in
descending order of overall acceptability, which is shown
in parentheses): Soy kheer (100). Soy idli (98). Tofu burfi
[barfi, burfee, borfee; a sweet confection] (97). Soy butter
milk (94). Soy sambar (87). Soy pakoda (76). Tofu curry
(75). Tofu pakoda (67). Soymilk curds (66). Oriental
flavoured milk (59). Flavoured soymilk (57). Soy chutney
(52). Soymilk (41).
Conclusion: “For home level soybean use, easy
availability of soy processed products is very important. Low
prices, accessibility and proper education to bring awareness
and importance of soy in daily diet would undoubtedly boost
the use of soy products at home level.” Address: PhD, Assoc.
Prof. and Head, Univ. of Agricultural Sciences, Hebbal,
Bangalore–560 024, India.
1717. Weiss, Don; Weiss, Phyllis Wachob. 1988. Seoul
food: beyond the kimchee barrier. San Francisco Examiner
(California). Aug. 21. p. 149.
• Summary: “Special to the Examiner: The only Asian
food on the official menu at the Los Angeles Olympics was
kimchee, the spicy pickled vegetable dish of Korea. You
can bet the menu will be a lot different at the 1988 Seoul
Olympic Games.”
Sesame seeds “make a nice compliment to the other
inevitable ingredient of pulgogi, a thick red chili sauce called
kochujang.”
1718. Klaper, Michael. 1988. Vegan nutrition: Pure and
simple. 2nd ed. P.O. Box 959, Felton, CA 95018-0959. Or
8563 Empire Grade, Santa Cruz, CA 95060. iii + 72 p. Illust.
27 cm. [137* ref]
• Summary: An excellent, highly readable introduction to
the subject by a physician. The Acknowledgments page
(p. 69) reads like a “Who’s Who” of vegetarianism in the
USA in 1988. Dr. Klaper gives special thanks to “Cynthia
Pararo Klaper, for her indispensable editing suggestions,
tireless efforts, and loving support.” Soyfoods (especially
tofu, soymilk, and tempeh) are mentioned and discussed
throughout this book. Soy-related recipes include: Tofu
yogurt. Bran muffins (with soymilk). Tofu omelette. Tofu
tahini dressing. Blond miso dressing. Tofu eggless salad.

Miso soup. Hot miso dressing. Tofu cutlets. Tofu loaf.
Note: Dr. Klaper is a graduate of the Univ. of Illinois
College of Medicine, with post-graduate training and
experience in surgery, anesthesia, obstetrics, and general
practice. Since 1972 his emphasis has been on applied
nutrition. Until recently his practice was in central Florida.
Address: Felton, California. Phone: 408-423-6643.
1719. Product Name: Ricewich (Rice Cracker Sandwich
Alternative) [Toasted Sesame, or Italian Vegetable].
Manufacturer’s Name: Glenn Foods.
Manufacturer’s Address: Offices: 99 Central Ave.,
Woodmere, NY 11598. Shipping: 112 Hudson St., Copiague,
NY 11726. Phone: 516-374-0135.
Date of Introduction: 1988 September.
Ingredients: In both flavors: Whole brown rice, sulfite-free
vegetables, sea vegetables, organic red miso, herbs.
Wt/Vol., Packaging, Price: 1.75 oz package, 18 per a case.
How Stored: Shelf stable.
New Product–Documentation: Talk with Glenn Foods.
1989. Feb. 28. Of their 14 Ricewich products, two flavors
contain miso. These were launched in about Sept. 1988.
1720. Duchesne, Paul. 1988. Development of the Brown
Rice & Tofu Sandwich, and early history of Wildwood
Natural Foods (Interview). SoyaScan Notes. Oct. 8 and
Aug. 16, 1989. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Paul Duchesne developed the world’s first
“Fried Rice & Tofu Sandwich” in Fairfax, California.
Duchesne’s sandwich was one of America’s early second
generation tofu products. He deliberately called it a
sandwich, even though it was made in a chapati, to make it
sound more American. Today there are a surprisingly large
number of U.S. companies making a Brown Rice & Tofu
Sandwich. Duchesne started 3 of these companies and gave
the basic recipe and production methods to the people who
started most of the others. All descendants of the original
BRTS have also been made in a chapati.
In late October or early November 1977, Duchesne sold
the first 200 of them to participants at a macrobiotic seminar
led by Michio Kushi in Marin County. Donna Gayle helped
him make them. They were very popular; the key secret
ingredient was a miso-sesame butter spread which Paul had
learned of from George Ohsawa’s book Zen Cookery (Miso
Spread #203).
In Jan. 1978 he started making these sandwiches at
the Sleeping Lady Cafe (a co-op started in about 1975 in
Fairfax, Marin County) and selling them at the Good Earth
Natural Food Store in Fairfax. He bought his tofu, made by
Quong Hop & Co. off the shelf at the Good Earth. In Feb.
1978 he began to distribute them to many natural food stores
throughout Marin County. Note: Billy Bramblett says (July
1998) that Paul was not licensed to make or sell food and had
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no business name.
While in California in 1978 Duchesne gave his recipe
and production techniques to Roy Steevensz in Los Angeles.
Roy was making Fried Rice & Tofu Sandwiches by May
1978 on a big table in his living room. He continued until
about 1984. Roy is now claiming that he created the idea.
Paul and others were bringing Roy to the Bay Area as a
macrobiotic teacher in 1977. Originally Roy was making
seitan in Los Angeles.
In September 1978 Paul went to Boston to study
macrobiotics, so he gave his Fairfax sandwich business
(which still had no name) to Chris Smith. A month later,
in October 1978, Chris stopped frying the brown rice and
renamed the product, coining the now-famous name “Brown
Rice & Tofu Sandwich.” At the same time he named his
business Wildwood Natural Foods. In late 1978 Chris Smith
taught Joe Nixdorff, who started the company City Samurai
in Berkeley and made the Samurai Hero from 1978-1982. In
Boston, Duchesne lived in The Garvey House, a macrobiotic
study house. There he started to make his brown rice and
tofu sandwiches. The operation soon grew into a business,
which he named Rice House. He also taught his process
to Marty Roth and Barbara Svenning Garvey Roth, who
lived in the Garvey house; several years later Marty and
Barbara moved to Santa Fe, New Mexico, where they started
a business making the BRTS. Later Barbara made it near
Asheville, North Carolina. Marty and Barbara in turn taught
the sandwich to Jeff Fairhall, who started Essential Foods in
Seattle and built it into a thriving business.
In May 1979 Duchesne and Chris Smith traded places
and companies. Thus Chris took over Rice House in Boston,
making the transition without missing a day of production
and delivery to Brookline, Cambridge, and Boston. He
renamed the product Brown Rice & Tofu Sandwich. Chris
ran the company until 1981, when he sold it. It is still in
operation and named Rice House. Paul left Boston for
California, and took over the company he had started
originally (now named Wildwood Natural Foods) in Fairfax.
In Oct. 1979 Bill Bramblett (a monied rock musician
and part owner of the Sleeping Lady co-op) approached
Duchesne and proposed that he invest in the company and
expand the sandwich business, including distribution to
Sacramento. The company was making only about 100
sandwiches a day at the time. Duchesne declined, saying he
wanted to build a traditional, cauldron-style tofu shop around
the sandwich operation–an idea that he had conceived while
in Boston. Bill said he couldn’t afford that so Paul found two
more people with money to invest. In May 1980 Duchesne,
a sole proprietor, incorporated Wildwood. He gifted shares
to Bill Bramblett, Paul Orbuch, and Frank Rosenmayr. Then
they invested money so that of the 4 people so that ended up
owning 25% of the stock. In Sept. 1980 the company moved
out of The Sleeping Lady and down the road to 139 Bolinas
Rd. They set up a tofu shop and started to make their own

tofu. Duchesne’s business plan showed that the operation
would open in July. Instead opening was delayed until
September 1980, which was the slower rainy season.
In late 1980 Richard Leviton visited Duchesne and
Wildwood. In the Winter (Feb.) 1981 issue of Soyfoods
magazine, in an article titled “Putting tofu in the lunch boxes
of America” (p. 61), Leviton gave a detailed description
of the shop: “which appears to fulfill the dreams of
many soyfoods proprietors by combining both light tofu
manufacture with light sandwich production in a clean,
efficient, and industrious little shop. Mr. Duchesne designed
his shop as a tofu showcase with broad wall-to-wall front
windows so that passers-by may glimpse tofu production
during the days. Wildwood produces a line of eight packaged
vegetarian sandwiches including Brown Rice and Tofu
Sandwich (with vegetables in a whole wheat bun), Tofu
Vegetable Salad,...”
In late 1980 the business was operating in the red.
Bramblett, Orbuch, and Rosenmayr attributed the delay to
poor management and in Dec. they, controlling the board of
directors, demoted Duchesne (who was working long hours)
from general manager to president and sales manager, with
a salary cut. There were bad feelings. The board then acted
as general manager and met each Tuesday night. There
were frequent conflicts between Duchesne and the other
three. They wanted to expand faster than did Duchesne. By
Feb. 1981 the business was operating at a profit. In Dec.
1981 Duchesne proposed that Wildwood start a distribution
company (which he would head) to distribute products made
by Wildwood and others. The other three disliked the idea,
so a week later Duchesne quit (but kept all his Wildwood
stock), bought a big new refrigerated truck, and in January
1982 started his own natural foods distribution company
named Cauldron Express; it distributed products made by
companies other than Wildwood–such as Brightsong Tofu,
Pacific Tempeh, and Grain Dance Seitan. The Wildwood
owners felt that Duchesne was competing with them so
they repeatedly made life difficult for him, and they were a
major factor in his bankruptcy 9 months later in September.
(Later, Wildwood got into the business of distributing
products made by other companies–with a fervor.) In April
1983 in bankruptcy court, Duchesne signed a covenant not
to compete with Wildwood for 5 years and sold all his stock
and rights to the other three; he ended up getting $5,000.
In about 1981, at the heyday of the brown rice and tofu
sandwich, there were 5 companies in the San Francisco Bay
area making 1,000 of them each day. Then the California
Health Department began to wake up. When they realized
that tofu was a perishable protein food that should be
refrigerated, they decreed that all BRTSs be taken off the
front counter of stores and sold out of the refrigerator. Sales
dropped.
In Oct. 1988, after 5 long years, Duchesne returned to
the soyfoods business making a BRTS and doing business as
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Bert’s Place (Best Ever Rice & Tofu Sandwich). Wildwood
challenged him for breach of the non-compete clause. The
earlier agreement was not clearly written and The judge
basically favored Duchesne in the arbitration. He had to
rename his company to Paul’s Place, which ended up in
March 1989 as Paul’s Organic Food Works. In early 1989
Duchesne developed a chronology of events relating to
Wildwood’s history, a chart showing the progeny of the
original Fried Rice & Tofu Sandwich, and a collection of
labels for these progeny.
Articles on Wildwood have been published in the Pacific
Sun (16-22 Jan. 1981, Food & Drink Section by Linda
Xiques, pronounced Zirksus), Independent Journal (San
Rafael; about 1985-87), The Fax (Fairfax, Jan. or Feb. 1986,
written by Lisa Alpine, who wrote an earlier article about
Wildwood in about 1983-84). Duchesne has been married for
24 years to a nurse; they have 2 children. Address: Fairfax,
California. Phone: 415-453-2360.
1721. Product Name: Paul’s New and Original Brown Rice
Tofu Sandwich [Basic, Raw Onion & Radish, or Half Size
with Arame].
Manufacturer’s Name: Bert’s Place. Renamed Paul’s
Place. Renamed Paul’s Organic Food Works in March 1989.
Manufacturer’s Address: P.O. Box 431, Fairfax, CA
94930. Phone: 415-453-2360.
Date of Introduction: 1988 October.
Ingredients: Basic: Short grain brown rice*, spring water,
nigari tofu*, sprouted wheat tortilla*, toasted tahini, barley
miso*, green onions* or leeks*, carrots*, seasonal green*,
lettuce*, clover sprouts*, shoyu*, sesame oil*, garlic*,
ginger*, apple cider vinegar, unrefined sea salt, spices. * =
Organically grown per Cal. Health Code Sec. 26569.11.
Wt/Vol., Packaging, Price: 12 oz. The basic and onion
retail for $3.75, the half size retails for $2.10 (8/89, northern
California).
How Stored: Refrigerated.
New Product–Documentation: Label sent by Paul
Duchesne. 1989 Aug. 11. 5.5 by 2 inches. Black on pink,
red, or blue paper. “12 happy ounces (6 ounces for arame).
For the best taste, remove from refrigeration one hour before
eating. To eat: Open bag–Tilt sandwich in bag–fold bag
down.” Illustration of animated product, with smiling face on
tortilla, arms, and legs. On the back of each is a statement,
which is changed every 2 weeks. For example: “Smile. Its
great exercise for both of us.” “The means are the ends.
Sonia Johnson.” “Mind is body is mind is body. Blumlein.”
Talk with Paul Duchesne. 1989. Aug. 16. The basic was his
first new product introduced in Oct. 1988, the Raw Onion &
Radish (the radish used to be daikon) in November, and the
half size in Dec. 1988. They were developed with the help
of Barbara Svenning Garvey. The new and original is now
different: The tofu is marinated and a seasonal green (usually
kale or collards) is added. The rice is cooked in spring water.

These changes are voluntary. Paul is now making and selling
about 360 brown rice and tofu sandwiches a week.
1722. Katzen, Mollie. 1988. Still life with menu: Fifty new
meatless menus with original art. Berkeley, California: Ten
Speed Press. 350 p. Illust. (some color). Index. 29 cm.
• Summary: Contains 17 tofu and 7 miso recipes; no tempeh.
Tofu-kan (firm tofu; doufu-gan) is in a recipe on p. 261. Also
sesame oil, sesame seeds, tahini. Many color illustrations
throughout.
1723. SoyaScan Notes. 1988. Products containing little or
no soya or seitan made by Jonathan in Belgium for which
Soyfoods Center has labels (Overview). Oct. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: These labels were sent by Jonathan in 1988,
along with many labels for soyfood products. Most labels
have the product name given in English, German, French,
and Dutch. Only the English is given below. Many of the
products contain organically grown ingredients, with the
Cinab logo.
Spiced biscuits [with fructose], Bran biscuits [soy flour
is the 7th ingredient], Fruit biscuits (without addition of
sugar), Almond biscuits (without addition of sugar), Sesame
biscuits (without addition of sugar), Fructose biscuits, Fourcereal biscuits (with cane sugar), Spiced butter biscuits (with
cane sugar)
Mochi, Lasagna (vegetarian, with soy sauce), Pilav
rice (Pilaf), Risotto and lentils (with soy sauce). This line of
products (each 300 gm) has elegant labels with a color photo
on the front panel.
Wheat wafers (with soy flour), Muesli wafers without
sugar, Coconut cake with fructose, Wheat biscuits, Hasselt
spices biscuits (with soy flour; Speculoos, Spekulatius),
Baby-food. All self-adhesive labels, 4.5 by 2.25 inches.
Mushrooms in tomato sauce (vegetarian), Lentils (with
soy sauce), Lasagna, Whole wheat pasta.
Vegetarian entrees, each 500 gm: Brown rice casserole
with lentils + vegetables, Brown rice casserole with lentils
+ seitan, Pumpkin creme, Pumpkin soup with brown rice,
Mushroom soup, Millet-onion soup, Azuki bean soup, Lentil
soup, Seitan–Ratatouille (Wheat protein and vegetables),
Seitan-Goulash, Seitan, Nutmix spread, Hazelnut spread with
almonds.
Each 250 gm: Prepared azuki beans, Prepared lentils,
Seitan Bolognaise, Lentil spread, Seitan spread, Mushroom
spread, Mushrooms in tomato sauce, Apricot spread, Carob
spread, Fig spread, Date spread, Raisin spread, Peanut butter,
nutmix spread, hazelnut spread with almonds.
1724. Shurtleff, William; Aoyagi, Akiko. 1988. Amazake
and amazake frozen desserts: Industry and market in North
America. 2nd ed. (Continued–Document part II). Lafayette,
California: Soyfoods Center. 79 + [52] p. 28 cm. 1st ed. Feb.
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21, 1988. [82 ref]
• Summary: Continued: Commercial amazake production in
America began in 1978. Charles Kendall and his wife Yoko
(who is the sister of the well-known macrobiotic teacher
Aveline Kushi) founded Kendall Food Co. in Massachusetts
during the fall of 1976, at about the time they were married.
Both had a strong interest in macrobiotics and fermented
foods. Their first products were sauerkraut and bran pickles,
then within a month they started to make mochi. In the fall
of 1978 their first son was born. Yoko ran out of breast milk
after 3-4 months. First they tried making thin rice porridge
(okayu) and straining it through cheesecloth. Then they
learned how to make amazake using a recipe in The Book
of Miso by Shurtleff and Aoyagi. They discovered that this
amazake made an excellent milk replacer, especially when
filtered. So Charles began to make it for both home and
commercial use at his company located a 10 White Place in
Brookline Village, Massachusetts.
The next commercial manufacturer may well have
been a woman (whose name no one can remember) in San
Francisco. She made amazake at home and sold it at Rising
Sun, a macrobiotic and natural food store on Judah Street,
starting probably in early 1979. Her leaflet bore a drawing
of a kneeling samurai. Her amazake was also used as the
sweetener and leavening agent in a product called Shiwa’s
Cupcakes.
Most of the credit for introducing and popularizing
amazake in America since that time goes to the macrobiotic
community.
You might think: Surely amazake must have been
made and sold before 1978 by Japanese in Hawaii, Los
Angeles, or San Francisco. Our extensive investigations have
convinced us that many made it but no one sold it, and that
there are good reasons why this was the case. According
to sake historian and Hawaii citizen, Mr. Takao Nihei, in
Hawaii amazake has evolved as a very different product
than in Japan. It has long been made from the lees or dregs
that remain after sake is pressed and filtered from its base,
called moto or moromi. These pressed lees (sake-kasu in
Japanese) are sold commercially; Japanese-Hawaiians mix
them with hot water, sugar, and a little grated ginger to create
homemade Hawaiian-style amazake.
“The first American company to make and sell miso
and koji in the continental United States, Fujimoto Miso
Company, founded by Mr. Genpei Fujimoto, began operation
in San Francisco in 1917. During World War II, because of
the Japanese evacuation, the company was shut down and
moved to Salt Lake City, Utah. It was re-established after
the war by the son of the founder, Edward Kanda Fujimoto,
and his wife Shizue. Edward died in 1958 and Mrs. Fujimoto
continued to run the company until 1976, when she sold it
to Miyako Oriental Foods in Los Angeles. Mrs. Fujimoto,
who lives in Salt Lake City, remembers selling koji to many
Japanese who used it, especially at New Years, to make

amazake at home. But she is quite certain that there was no
company that sold amazake, itself, in America. Likewise,
Mr. Noritoshi Kanai, president of Miyako Oriental Foods
and Mutual Trading Co., who bought Fujimoto Miso Co.,
is also quite sure that no early Japanese company ever
made amazake in America. So Charles Kendall stands as
the pioneer until firm proof is brought forth to indicate
otherwise.
“In America, the early 1980s saw a rapid growth in new
amazake products, although all were made on a small scale.
Unlike its Japanese counterpart, most American amazake was
made from lightly-polished brown rice–in large part because
grew out of the macrobiotic and natural foods movements.
Pioneers who made commercial products included Roy
Steevensz of Grain Country in Los Angeles (1980), Paul
Miksis, founder of the San Francisco Macrobiotic Center
(1981), Jean Ponce and Daniel Collin of Ponce Bakery in
Chico, California (1981) who baked a line of mouth watering
Amazake Pastries made from innovative oatmeal amazake
(probably the world’s first non-rice amazake), Gary Granas
of Harmonious Living and Amashake in Los Angeles (1981),
Tony Plotkin of Grainaissance in Berkeley (1981), Bill Spear
and Roberto Marrocchesi of The Bridge in Middletown,
Connecticut (1981), James Budnicki of Infinite Foods in
Philadelphia (1982), and Mary Lee Bergman of Price Rice in
Price, Maryland.
“The most successful amazake-based product to date
has been Rice Dream, a non-dairy frozen dessert (ice cream)
produced by Robert Nissenbaum of Imagine Foods in Palo
Alto, California. The first person to transform amazake into
a frozen dessert seems to have been Roy Steevensz. By
1981 he was making Frosty Amazake (also called Brown
Rice Frostie and Rice Cream) by mixing his amazake with
fresh flavorings or fruits, running it through a soft-serve
machine, and selling it in his food store, Grain Country, in
Los Angeles. In 1983 Mary Lee Bergman of Price Rice in
Maryland began to make and sell Yahmee!, a frozen amazake
popsicle. In August of 1983 Gloria Gilbert of Fresh Foods in
Boulder, Colorado started to sell the world’s first hard-pack
amazake ice cream. The name? Rice Dream. It was made
for her by Steve Demos of White Wave (a tofu and soymilk
company) in Boulder.
“At that time Robert Nissenbaum, who was making
amazake at Imagine Foods in Jamestown, Missouri, was
planning to make an amazake-based frozen dessert and was
looking for a name. He felt the best possible name was Rice
Dream, so he called Gloria, whose company was small,
and offered to buy the rights to the name. On 10 February
1984 he purchased the name Rice Dream for $2,000. He
introduced his new Rice Dream at a natural foods trade show
in July 1984. Under his creative guidance the product took
off.
“When Tony Plotkin started making amazake at
Grainaissance in Berkeley, in April 1981, most of the
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products on the market were made by macrobiotic “purists.”
They were plain, unfiltered, whole grain products that lacked
the creamy smoothness Tony felt would give the product
wider appeal. Not only did he filter out some of the rice bran,
he added sesame butter for flavor. Sales skyrocketed. He was
the first to use enzymes to largely replace the expensive koji
in his product, thus significantly reducing the cost of the final
product. His company soon grew to the largest producer of
amazake beverage in America.
“Canada’s first commercial manufacturer of amazake
was Andy Cunningham of Grain Waves in Victoria, British
Columbia. He began in 1984, his main influence having been
macrobiotic. He may be the only amazake maker in North
America who makes his own koji; most of the rest who
use koji usually buy it from Mutual Trading Company in
Los Angeles. Sooke Soyfoods on Vancouver Island, British
Columbia, started making amazake in about 1986.
In Europe, the first commercial amazake was introduced
in 1981 by a company named Oryzae (renamed Orido
in 1983) in Amsterdam. They learned how to make koji
on a large scale from The Book of Miso. By 1987 this
product, made in the traditional way, was widely distributed
throughout Europe. In May 1987 a Dutch company named
Liza started making and marketing amazake and amazake ice
cream on a fairly large scale using colorful graphics. There is
also a small manufacturer in the south of France.
Market Size and Growth Rate. Approximately
295,000 gallons of amazake were produced in North America
during 1987. The product, including the ice cream, retails for
about $2.00 a pint, or $16 a gallon. Therefore the retail value
of amazake and its products was about $4.7 million. Our best
estimates show that the market is growing at the rate of 1520% a year.
Comparison with the Soymilk Market. Perhaps the
closest product to amazake is soymilk, which is also
marketed as a non-dairy beverage or frozen dessert. In 1987,
soymilk retailed for about $7-8 per gallon, or less than half
the price of amazake. But soy ice creams were slightly more
expensive than Rice Dream. In 1987 roughly 1,600,000
gallons of soymilk were sold in America (5.4 times as much
as amazake); its retail value was about $12 million. The retail
value of soy ice creams about $45 million.
The soymilk and soy ice cream markets appear to be
growing at the rate of about 15% a year.
Amazake has one advantage over soymilk in that it is
almost totally non-allergenic. A very small percentage of
people are allergic to soy, but only a minute fraction of those
that are allergic to dairy milk or lactose intolerant.
Amazake could make a very interesting sweetener for
soymilk.
Largest Manufacturers in North America. Ranking
by Size and Annual Production. As of 1988 there are
14 commercial manufacturers of amazake or amazakebased products in North America. In order of size they

are: Address: Soyfoods Center, P.O. Box 234, Lafayette,
California 94549. Phone: 415-283-2991.
1725. Product Name: New York “Doggie” (Tofu Hot Dog
& Brown Rice Rolled in a Tortilla).
Manufacturer’s Name: Paul’s Organic Food Works.
Manufacturer’s Address: P.O. Box 431, Fairfax, CA
94930. Phone: 415-453-2360.
Date of Introduction: 1988 December.
Ingredients: Short grain brown rice*, spring water, sprouted
wheat tortilla*, tofu hot dog*, sauerkraut*, mustard, onions*,
tomatoes*, hot peppers*, sesame oil*, shoyu*, leeks* or
scallions*, mizuni* or arugula*, lettuce*. * = Organically
grown per Cal. Health Code Sec. 26569.11.
Wt/Vol., Packaging, Price: 12 oz. Retails for $4.25 (8/89,
northern California).
How Stored: Refrigerated.
New Product–Documentation: Label sent by Paul
Duchesne. 1989 Aug. 11. 5.5 by 2 inches. Black on yellow
paper. “Brown rice sandwich. Sauerkraut–Mustard–Hot
Pepper. 12 happy ounces. For the best taste, remove from
refrigeration one hour before eating. To eat: Open bag–Tilt
sandwich in bag–fold bag down.” Illustration of animated
product, with smiling face on tortilla, arms, and legs. On the
back is the statement, “Resistance is the most subtle form of
cooperation.” The statement is changed weekly. The tofu hot
dog is made by Light Foods.
Note: Arugula or arrugula (pronounced uh-RUE-guhluh, an Italian term), an ingredient in this product, is a plant
of the mustard family resembling a fancy, slightly bitter
lettuce grown in Salinas, California. It is expensive and can
be replaced with parsley. It is also called “rocket” or “garden
rocket” after the French word roquette. Mizuni (pronounced
mi-ZU-ni) is a mustard green, which is grown in California.
It is not listed in any Webster’s Dictionary.
1726. Product Name: B-L-T Brown Rice Sandwich (With
Tempeh, Tofu Mayo & Tomatoes).
Manufacturer’s Name: Paul’s Organic Food Works.
Manufacturer’s Address: P.O. Box 431, Fairfax, CA
94930. Phone: 415-453-2360.
Date of Introduction: 1988 December.
Ingredients: Short grain brown rice*, spring water, sprouted
wheat tortilla*, Fakin’ Bacon (smoked tempeh), Tofu
Mayonnaise, tomatoes*, sunflower sprouts*, arugula* or
mizuni*, sesame oil*, shoyu*, leeks* or scallions*, lettuce*.
* = Organically grown per Cal. Health Code Sec. 26569.11.
Wt/Vol., Packaging, Price: 12 oz. Retails for $4.25 (8/89,
northern California).
How Stored: Refrigerated.
New Product–Documentation: Label sent by Paul
Duchesne. 1989 Aug. 11. 5.5 by 2 inches. Black on purple
paper. “12 happy ounces. For the best taste, remove from
refrigeration one hour before eating. To eat: Open bag–Tilt
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sandwich in bag–fold bag down.” Illustration of animated
product, with smiling face on tortilla, arms, and legs. On
the back is the statement, “What is mind? No matter. What
is matter? Never mind.” The statement is changed weekly.
Note: Arugula or arrugula, (pronounced uh-RUE-guh-luh,
an Italian term), an ingredient in this product, is a plant of
the mustard family resembling a fancy, slightly bitter lettuce
grown in Salinas, California. It is expensive and can be
replaced with parsley. It is also called “rocket” or “garden
rocket” after the French word roquette. Mizuni (pronounced
mi-ZU-ni) is a mustard green, which is grown in California.
It is not listed in any Webster’s Dictionary.

soy yogurt (with 50% or 100% soy milk) was much more
acceptable than that of soy milk. In making soy milk, tofu,
and soy yogurt, a major problem was grinding the soaked
soybeans on a grinding stone; the soybeans are slippery and
grinding is time-consuming.”
There are 4 tables. Table 3 shows “Nutritional content
and cost of various indigenous foods prepared with and
without soybeans.” The seven foods are: Chappati [chapati],
salad, cutlets, weaning food, chikki (sweet), papad, and badi.
Address: Medical student, Boston Univ. School of Medicine,
Boston, Massachusetts; Also work on his master’s degree at
the Univ.’s School of Public Health.

1727. Jain, Manoj. 1988. Educating health workers and
villagers on the dietary uses of soy foods in Madhya Pradesh,
India. Food and Nutrition Bulletin (United Nations Univ.)
10(4):41-44. [9 ref]
• Summary: “Research has shown soy foods to be easily
preparable, highly nutritious, and inexpensive. Common soy
foods are soy milk, tofu, soy flour, soy yogurt, and miso,
which can easily be prepared at home with conventional
utensils.” A brief description is given of how to make soy
milk and tofu at home.
“The training program was developed in conjunction
with the Mahatma Gandhi Memorial College in Indore,
Madhya Pradesh, and a non-profit voluntary agency,
Bharatiya Grahmeen Mahila Sangh (BGMS).
“In a two-day training programme, health workers
were taught soy-foods preparation, soy nutrition, and how
to conduct demonstrations in villages. Health workers and
BGMS workers in groups of four prepared soy milk, tofu
(soy paneer), soy yogurt, and other indigenous recipes such
as soy bugiya (soaked blended soybeans mixed with gram
flour and spices) and halwa (a sweet).
“After completing the training, the workers conducted
demonstrations in eleven selected villages.”
“Results: Thirty-five extension workers from BGMS
and 15 government health workers from Indore District
were trained for two days on the uses of soybeans. Over
a two-month period, each worker gave an average of nine
demonstrations. Each demonstration as attended on average
by 23 women.
“The initial response of the villagers to soy foods was
one of surprise. A typical comment was: ‘We grow the crop
and store it in our homes, yet did not know that it could be
used for food.’ They were amazed to see the many foods that
could be prepared from soybeans.”
“The most readily acceptable items were those that
resembled indigenous foods and were easy to prepare, such
as roasted and fried soybean, soy halwa, soy chutney, and
vegetables stuffed with okra and tofu. Soy milk was not
well accepted because of its beany flavour. When a mixture
of 50% soy milk and 50% cow’s milk was made and fennel
seeds were added, it was more acceptable. The taste of

1728. Sojarei Ebner-Prosl. 1988. Tofu aus der Sojarei [Tofu
from the Sojarei (Leaflet)]. Baden bei Wien, Austria. 3 panels
each side. Each panel: 21 x 10 cm. [Ger]
• Summary: This full-color orange and red leaflet explains
that the company makes and sells many fresh soy products,
mostly tofu and tofu products, but also tempeh and soy
sprouts. They sell tamari, shoyu, miso, gomashio (sesame
salt), many types of vegetables, flakes, and legumes. They
also have a soya recipe brochure and a tofu cookbook.
This young family-run business, founded in 1984,
focuses on fresh soyfoods of the best quality–pure and
natural. Sojarei tofu is described as the culinary wonder
child in unpretentious clothes, but with many talents. Tofu is
sold in slices, diced, or in strips. It can be pressed or pureed.
Color photos show: (1) The two owners and their wives. (2)
A cake of their tofu. (3-7) Five small prepared tofu dishes.
Address: Augasse 2, A-2500 Baden bei Wien (near Vienna),
Austria. Phone: 02252/85101.
1729. Product Name: [Tofu Teriyaki].
Foreign Name: Tofu Teriyaki.
Manufacturer’s Name: Sunrise Market Ltd.
Manufacturer’s Address: 729 Powell St., Vancouver, BC,
V6A 1H5, Canada. Phone: 604-254-0701.
Date of Introduction: 1988.
Ingredients: Tofu (water, soybeans, calcium sulphate,
magnesium chloride, vegetable oil). Sauce: Water, soy sauce,
sugar, cornstarch, ginger, garlic, sesame oil, spices.
Wt/Vol., Packaging, Price: 10 oz (300 gm).
How Stored: Refrigerated.
New Product–Documentation: Label. 5.5 by 3.5 inches.
With color photo in middle of tofu teriyaki on pasta.
“Pasteurized. No preservative.” Product name also written in
Chinese. Form filled out by Peter Joe. 1988. May 20. Gives
date.
1730. Lautensach, Hermann; Dege, Katherine; Dege,
Eckhart. 1988. Korea: A geography based on the author’s
travels and literature. Translated from the German.
Supplemented with a thoroughly revised and expanded
index. And edited by Katherine and Eckhart Dege. Berlin,
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Heidelberg, New York, London, Paris, Tokyo: SpringerVerlag. xvii + 598 p. See p. 20, 160, 174, 180-81, 201, 203,
229, 420-21, 452, 476, 482, 488. Illust. Maps (some color).
26 cm. [936* ref]
• Summary: “With 42 photographs, 95 diagrams, 46 tables
and a [larger color] map.” This classic was first published 40
years ago (a few months before the end of World War II) and
the field work was done 50 years ago, when Japan still ruled
Korea and all place names were Japanese; these names have
all been updated.
Vavilov classes soybeans among the plants that
originated in the East Asian grain gene pool, and he includes
Korea in the gene pool. Thus it is “quite possible” that
soybeans were domesticated in Korea itself. Hulbert (1902)
includes among the non-Chinese crops black soybeans, two
of the three kinds of kaoliang, wild sesame (Perilla), and
buckwheat (p. 20).
On page 21 is a very interesting “Chronological table
of Korean history. Comparison with Chinese and Japanese
history.” A major change took place in 680 AD when the
Three Hans [Three kingdoms] (Tribal Leagues; Koguryo
[Gouryeo, in the north], Paekche [Baekje, in the southwest],
and Shilla [Silla, in the central and south east]) merged into
one, named Silla. In 918-925 it became Koryô [Kingdom of
Goryeo; Wang Dynasty], which in July 1392 became Chosôn
[Joseon Dynasty; Yi Dynasty], that lasted until August 1910
when the Japan-Korea Annexation Treaty was enforced by
the Empire of Japan.
Chapter 6, titled “The anthropogeographical character
of ancient Korea” (p. 149+) contains extensive information
about agriculture and food. Page 160: In wealthier sites, the
farm buildings enclose a courtyard, to which an entrance
gate gives access (Fig. 37c, p. 158). Some enclosures are so
complete that a square courtyard results. “In some corner or
other of the courtyard stand the huge brown earthenware jars,
in which soy sauce (Jap. shoyu, Kor. kanjang) is prepared
and stored.”
Nature and traditional culture: Plants found between the
subtropical zone and the temperate zone include soybeans,
foxtail millet, maize, and hemp. Since ancient times, rice has
been Korea’s most important cereal crop. The great majority
of it is grown in irrigated paddies. Paddy rice (an aquatic
plant) has a different name in Korea from upland rice. Hubert
(1902, p. 108) mentioned eight varieties of rice grown in
traditional Korea, including glutinous rice, whose flour is
made into rice cakes by mixing it with water and spicy herbs,
then beating the cold mass for a long time with wooden
hammers (p. 174).
Page 180: In East Asia, after cereal grains, pulses /
legumes are the next most important crop. In Korea, by
far the most important is the soybean (Kor. k’ong), which
makes few demands on the soil. Korea’s climate is ideal
for soybeans (Tanaka 1931, p. 18); it is even better than
Manchuria’s climate, because of the large amount of

precipitation during the summer. Today, soybeans are an
indispensable part of the various dry-field crop rotations.
After planting of the paddies has finished, soybeans are
planted on the ridges too; there they grow extremely well
without being fertilized. Soybeans are grown throughout
Korea, but least in the Kaema upland because of the warmth
they require. In northern Korea, on dry fields, they are
planted between the end of March and beginning of May.
Toward the south, planting is delayed until the end of June.
They are generally harvested in October, except in Chejudo,
where they are not harvested until early November. Soybeans
are the crop that is left standing the longest, and they are not
harvested until their leaves have turned brown and started to
fall.
Soybeans are used as a very nutritious food for both
humans and horses. Also, cooked soybeans are used as a
fertilizer for the rice paddies. “Above all, though, the hot
brown soy sauce, which is never lacking on any Korean or
Japanese table, is made of them, using salt and pepper and a
process of fermentation. Bean curd (Kor. tubu, Jap. tofu) and
soybean paste (Kor. toenjang, Jap. miso) are also made of
them.”
Adzuki beans, cotton and hemp are discussed on p. 181.
The Korean regions: On the forest slopes, which were
deforested but the Japanese are energetically reforesting, one
can find various lianas [climbing vines] such as Pueraria
hirsuta [Jap. kudzu]. In the northern part of the coastal
fringe, soybeans are grown on the ridges between paddies (p.
200-01).
Namyang is a link in the shortest connection between
Tokyo and Harbin, which includes the ship passage between
Tsuruga or Niigata and Ch’ongjin. “For this reason, this
section has been operated by the South Manchurian Railway
since 1 October 1933.” The northernmost bays and harbors,
especially Unggi, Najin, and Ch’ongjin, and their cities, are
developing at an unusually rapid rate. “They have become
the export harbors for central Manchuria, particularly for
soybeans” (p. 203).
In the Kaema upland we find “fire-field farming” and
soybean fields in the valley bottoms or basins. “The most
important fire-field crops at lower elevations are foxtail and
barnyard millet, barley, soybeans, kidney beans, hemp and
sesame.” “The Japanese forestry commission has taken over
management of the remaining forests. In the natural forests,
wood is cut selectively and only as much as grows back” (p.
229).
Korea as a Japanese possession [colony]: “In southern
Korea, barley has replaced rice as the principal staple food
under the influence of Japanese economic policy.” A large
portion of the rice is sold to Japan.
Table 37 (p. 420), titled “Cultivated area, harvested
amounts and yields per acre of the most important crops,
1935,” includes: Soybeans: 785,000 ha. 7.9 hectoliters of
weight. Worth: 60.2 million yen. Yield: 10.1 hectoliters per
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ha. Adzuki beans: 235,000 ha. 1.7 hectoliters of weight.
Worth: 14.3 million yen. Yield: 7.3 hectoliters per ha. The
table also includes paddy rice, upland rice, barley, naked
barley, wheat, foxtail millet, barnyard millet, broomcorn
millet, kaoliang, maize, oats, buckwheat, potatoes, sweet
potatoes, mung beans, etc.
“The soybean vies with foxtail for the third place in the
order of crops, by cultivated area. Its is a very profitable,
undemanding crop that does not fail even in meteorologically
abnormal years. Therefore its harvest curve does not have
the ups and downs that are characteristic of many other
crops, particularly paddy rice (Fig. 84). Acreage and yield
per hectare have not increased nearly as much during
the Japanese period, however, as for many other crops.
Nevertheless, soybeans are the third most important item of
agricultural export today, and the quality is supervised by the
state. Approximately one-fourth of the harvest is exported.
The most important export markets are Unggi, Ch’ongjin,
Songjin, Wonsan, Shinuiju, P’yong-yang, Kumch’on
and Ch’olsan (T. Tanaka 1931). They are located without
exception in the northern half of the country” (p. 421). Note:
Since 1948, the northern half of Korea has been a separate
nation, North Korea.
“The Korean adzuki bean, particularly that from the
northeastern coast, is highly priced in the Japanese market
because of its high quality.” By acreage it is the sixth most
important crop in Korea (p. 421).
The soybean mills that process Manchurian
soybeans into oil and meal lie on the Japan Sea coast of
Hamgyongbuk-do (p. 452).
Table 43 (p. 476), titled “Korea’s most important import
and export goods, 1939,” shows that “Beans” were the No.
7 export item to Japan, worth 23 million yen. The leading
export was rice (149 million yen) followed by fertilizer (53),
copper (52), fish etc. (32). “Of the beans exported to Japan...
soybean take first place. Soybean exports to Japan had a
weight of 1.3 to 1.9 million q” [1 quintal = 100 kg] in the
years 1934-1938. “In contrast, from the northeastern ports
Manchurian beans were shipped to Germany and England.”
In addition, large amounts of soybeans were imported by
Korea itself from Manchuria (0.29 to 1.02 million q). Large
amounts of soybean products made in Korea were also
shipped to Japan (incl. soybean oil as much as 11.500 q, bean
curd [tofu] up to 1.2 million q). Moreover soybean oil (up
to 3,210 q) and bean curd (as much as 1.3 million q) were
imported from Manchuria (p. 476).
Considerable amounts of dried seaweed and laver [nori]
were also exported to Japan (p. 477).
Pages 482-83 try to characterize Korea’s significance
in 1938 for the economy of Greater Japan (pan-Japan)
in general and Japan proper in particular. Pan-Japanese
production included that of Korea, Manchuria, and Formosa.
“The Korean rice crop in 1938 (44.8 million q) amounted to
23.4% of the pan-Japanese crop and 36.6% of that of Japan

proper; 63.2% of Japan’s rice imports came from Korea.
The soybean crop in 1938 amounted to 6.4% of the panJapanese crop, 68.7% of the crop of Japan proper; 17.8%
of the soybean imports of Japan proper came from Korea.
The relationship was that of a master country to a dominated
colony. For example, the Japanese forced the Koreans to eat
barley so that the Japanese could import and enjoy the rice
grown in Korea.
Soybean production on steep slopes and at high altitudes
is mentioned (p. 488).
Hermann Lautensach lived 1886-1971. This book was
first published in 1945 in German. Address: Prof., Dr.
1731. Perry, Rick. 1988. Hurricane kitchen: how to cook
healthy foods for large groups and institutions. Augusta,
Maine: Lance Tapley. 172 p. Illust. (by Douglas Alvord). 29
cm. [10 ref]
• Summary: “Dedication: to those cooks who have realized
the need to change the American diet.” This is largely a
vegetarian cookbook–but not completely (see p. 117).
From April to October Rick is found on Hurricane
Island, off the coast of Rockland, Maine, where he has been
the food service director for the Hurricane Island Outward
Bound School since 1975.
Chapter 3, “Real foods” (p. 32-45) includes whole grains
(incl. whole wheat, brown rice, corn, millet, quinoa). The
section on “The amazing soybean” begins: “The versatile
soybean is truly the food of the future.” It discusses miso,
tamari, tempeh, and tofu. The section on “Oil” mentions soy
oil. The section on “seaweeds” begins: “I prefer to call them
sea vegetables...”
Chapter 5, “Ordering staples and setting up a grain
room” has a large table for various foods showing the
quantity in pounds and barrel size in gallons. Foods include:
Aduki beans (azuki). Brown rice, shortgrain. Brown rice,
sweet. Sesame seeds. Soybeans.
Soy related recipes: Tofu dill bread (p. 83). Basic miso
soup. Miso soup for 30 (p. 106). Cooking legumes (cook 4
parts water with 1 part whole soybeans for 9 hours, p. 111).
Pressure cooked beans (cook 3 parts water with 1 part whole
soybeans for 2 hours, after coming to pressure, at 15 psi,
p. 112). Seitan (p. 113, 122). Seaweeds (p. 115). How to
make tofu (and okara) in an institutional kitchen–makes 8
lbs (p. 125). Tofu–Baked, sautéed, or fried (p. 124). Soysage
burgers (p. 124). Tofu salad or mock egg salad. Tempeh–
Baked or sautéed (p. 125). Tofu salad dressing (p. 138).
Soy mayonnaise (with 2 cups soy milk, p. 140). Soy milk
(homemade, from 10 cups soybeans, p. 153). Hot carob drink
(with milk or soy milk, p. 153). Soy frosting for desserts (p.
155). Address: Portland and Rockland, Maine.
1732. Tofu Shop Specialty Foods Co. (The). 1988?
Traditional tofu by the sea (Leaflet). Arcata, California. 1 p.
Single sided. 19 x 12 cm. Undated.
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• Summary: This marketing flyer is printed with black ink on
white paper. A photo shows two people making tofu by the
sea, one cooking in an iron cauldron, the other pouring nigari
into a wooden barrel.
The text below the photo: “Traditional tofu by the sea.
Distributed exclusively on the North Coast [of California].
The following is written in one of four equal-sized
rectangular boxes (2 rows of two each): (1) Handmade tofu
& soymilk. Traditional method–sweet, delicate taste. Tofu:
Firm nigari, 14 oz tub or 20 lb bucket. Joy of Soy soymilk.
Original, unflavored, pint, quart, ½ gallon. (2) Baked
tofu cold-cuts: Ready to eat or reheat. Veggie patty tray.
Marinated cutlet tray. Tofu sausage tray. (3) Delicious tofu
desserts: Pumpkin pie with whole wheat crust. Cocoa carob
mousse. Maple almond charlotte. (4) Light tofu salads: Old
fashioned potato salad, eggless salad, tahini.
Since 1980. Address: 768 18th St., Arcata, California
95521. Phone: (707) 822 7409.
1733. Product Name: Soy Tempeh, and Sesame-Soy-Rice
Tempeh.
Manufacturer’s Name: Natural Pacific.
Manufacturer’s Address: P.O. Box 11001, Hilo, Island of
Hawaii, HI 96721. Phone: 808-935-3220.
Date of Introduction: 1989 January.
Ingredients: Soy: Soybeans, okara, water, rice vinegar,
tempeh culture. Sesame: Soybeans, okara, brown rice,
sesame seeds, rice vinegar, tempeh culture.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated or frozen.
New Product–Documentation: Label. 1989, Dec.
Received. 2.5 by 2.75 inches. Rounded top. Self adhesive.
Green and orange on white, or Purple and red on white.
Illustration of sun over mountains. “Made with organically
grown soybeans.” The soy was introduced in Jan. 1989,
the Sesame-Soy-Rice in July 1989. Talk with (call from)
Benjamin Hills on the Island of Hawaii. 1993. May 28. This
company, run by Tyler (Ty) Katibah, makes refrigerated
tempeh. Benjamin offered to work for Ty and after 30
minutes of talking Ty offered to sell Benjamin the entire
company. Benjamin declined the offer.
1734. Product Name: Vitam Tofu Seasoning [Mild
(Herbal), or Spicy (Saffron)].
Manufacturer’s Name: Vitam Hefe Produkt GmbH.
Manufacturer’s Address: Walter-von-Selve Str. 2, 31789
Hameln, Germany. Phone: (40) 5151/95-400.
Date of Introduction: 1989 January.
Ingredients: Mild: Sesame, nutritionally grown yeast
extract, soybean powder [soy flour], wheat bran, tomato
extract, sea salt, oregano, natural spices. Spicy (Saffron):
Sesame, nutritional yeast extract, soybean powder, wheat
bran, garlic, sea salt, natural spices, pepper, soy sauce.
Wt/Vol., Packaging, Price: 1.75 oz glass jar.

How Stored: Shelf stable.
New Product–Documentation: Letter from Elke Heitmeyer
of Scenario International in response to enquiry from
William Shurtleff of Soyfoods Center. 1994. Jan. 11. The
tofu seasonings were first sold in Germany under the brand
name Vitam in Jan. 1989. They were first sold in the U.S.
under The Organic Gourmet brand in March 1991.
1735. Product Name: Paul’s New and Original Brown Rice
Tofu Sandwich [Less Spread, More Veg].
Manufacturer’s Name: Paul’s Organic Food Works.
Manufacturer’s Address: P.O. Box 431, Fairfax, CA
94930. Phone: 415-453-2360.
Date of Introduction: 1989 February.
Ingredients: Short grain brown rice*, spring water, nigari
tofu*, sprouted wheat tortilla*, toasted tahini, barley miso*,
green onions* or leeks*, carrots*, seasonal green*, cabbage,
lettuce*, clover sprouts*, shoyu*, sesame oil*, garlic*,
ginger*, apple cider vinegar, unrefined sea salt, spices. * =
Organically grown per Cal. Health Code Sec. 26569.11.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Paul
Duchesne. 1989 Aug. 11. 5.5 by 2 inches. Black on green
paper. “12 happy ounces. For the best taste, remove from
refrigeration one hour before eating. To eat: Open bag–Tilt
sandwich in bag–fold bag down.” Illustration of animated
product, with smiling face on tortilla, arms, and legs. On the
back of each is a statement: “Concentrate on the issues, not
the individuals...” The statement is changed weekly. Talk
with Paul Duchesne. 1989. Aug. 16. Introduced in Feb. 1989.
1736. Singh, Chhotan; Chand, Puran; Sirohi, A.S. 1989.
Growth and prospects of production, import and requirement
of edible oilseeds and oils in India. Agricultural Situation in
India 43(11):945-49. Feb. [1 ref]
• Summary: With the advent of the Green Revolution and
improved production technology, “significant headway has
been made in the production of cereal crops, notably wheat
and rice. However the production of oilseeds has remained
almost stagnant.” In India the major edible oilseeds are
groundnut, rapeseed, and mustard. Sesamum, safflower,
sunflower, and nigerseed are less important. Table 3 shows
production, imports, availability, and requirement of edible
oils in India, from 1975 to 1985. Per capita availability from
production in India has stayed about constant at 4.5 kg/
capita. But imports have increased, so that total per capita
availability has increased to 6.44 kg/capita in 1984-85.
The authors conclude that “greater emphasis should be
given to the development of non-traditional oilseed crops
like sunflower, safflower, soyabean, etc.” Address: Div. of
Agricultural Economics, Indian Agricultural Research Inst.
(IARI), New Delhi.
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1737. Product Name: [Miso].
Foreign Name: Miso.
Manufacturer’s Name: Alimentos de Oriente y Occidente.
Manufacturer’s Address: Apartado Aéreo 57011, Santa Fe
de Bogota 2, Colombia. Phone: 674 1258.
Date of Introduction: 1989 March.
New Product–Documentation: Letter from Frederic
Saussaye, Nelson and Eunice Ortiz, and Juan Feo. Castro.
1992. Feb. 27. Since 1989 they have been preparing
processed soyfoods such as miso, soya milk and tofu as other
natural products like tahini and cereals. They are a small
company with 5 members in a farm in the tropical area of
Apulo near Bogotá. They are promoting the consumption of
soya in the capital (Bogota) and also on the land. They are
hoping to increase their production shortly and to expand
their commercial trade inside and outside of Colombia.
Shortly, they would like to start growing their own soybeans
on their farm, which is about 1,000 meters above sea level on
tropical land, with clay soil having a pH of 7.5.
Follow-up letter of 28 May. They have heard of two
people doing (making?) miso in Bogota (one is Mr. Chang)
and Medellin, but have had no contact with them. Nelson
and Eunice are giving courses about tofu and soya milk in
their area, but presently their only commercial product is
miso. They have six 200-kg barrels of miso now fermenting
or done. It seems people from other villages are interested.
They hope people will plant more soybeans.
Leaflet sent by Nelson Ortiz. 1992. July. “Miso. Proteina
completa de soya.” 6 panels. Brown on tan. Description and
recipes.
1738. Colbin, Annemarie. 1989. The natural gourmet:
Delicious recipes for healthy, balanced eating. New York,
NY: Ballantine Books. x + 325 p. March. Illust. by Laura
Hartman Maestro. Index. 24 cm. [16 ref]
• Summary: Pat McNees of The Washington Post has called
Annemarie “The Julia Child of natural foods cooking.” Her
photo, in color, graces the cover. The book incorporates “The
Five Phases of Food” theory from China, based on a book by
John W. (Jack) Garvey (1983), as an aid to meal balancing.
Below each recipe name is given the major phase and minor
phase that it represents. Soybeans, tofu, tempeh (as well as
brown or white rice and mochi) are metal (declining state),
while black soybeans are water (maximum rest before
growth).
Page 27 notes: “You will not find any recipes in this
book with whole soybeans; I find their taste too unpleasant,
and tend to believe some research that indicates they may
contain oxalates and other elements that prevent nutrient
absorption. Soybean products such as miso, shoyu (the
natural soy sauce made with wheat), tamari (a wheat-free
natural soy sauce), tofu, and tempeh, on the other hand, are
delicious; tofu and tempeh are good protein sources when
combined with the grains. You will also find the condiments

miso and shoyu or tamari used in many of the recipes.”
Soy-related recipes include: Black and white aioli dip
(with tofu, p. 49; Note: “Aioli” is derived from the French
words for “garlic” + “oil.” Aioli sauce is made from crushed
garlic, egg yolks, olive oil, and lemon juice). Tofu and
spinach turnovers (Spanakopitas, p. 66-67). Bean-of-the
Orient miso soup (p. 74-75). Shoyu consommé with enoki
mushrooms (p. 77). Collard miso soup (p. 78-79). Carrotbeet soup with tofu sour cream (p. 83-84). Tofu sour cream
(p. 84-85). Baked [kidney] beans with miso and apple butter
(p. 136). Vegetable-tofu sauté (p. 154-55). Tofu mushroom
stroganoff with bulgur (p. 155). Tofu sour cream (p. 156).
Broccoli-tofu quiche with wild mushrooms (p. 157-58).
Open herbed tofu sandwiches (p. 158-59). Tempeh with
shallots and white wine (p. 160-61). Tempeh in sweet and
sour sauce (p. 161-62). Tempeh with creamy horseradish
sauce (p. 163). Stir-fried bak choy with marinated tofu (p.
169-71). Green peppers with miso (p. 182-83). Spinachnori rolls with tofu and wild mushrooms (p. 186-87). Green
salad with miso-coriander dressing (p. 203). Red and white
cabbage salad with miso-onion dressing (p. 208). Radishwatercress salad with soy-sesame dressing (p. 209; with ½
tablespoon black sesame seeds and ¼ cup toasted sesame
oil). Salad of wilted collard greens with yellow peppers and
white miso dressing (p. 210). Spiced glazed pears with tofu
cream (p. 271-72). White miso and orange dressing (p. 285).
Note: This is not a vegetarian cookbook. There is a
chapter of fish recipes, and other recipes for the use of
alcoholic beverages/seasonings (wine, mirin). Address:
Founder and director, Natural Gourmet Cookery School /
Inst. for Food and Health, 365 West End Ave., New York
City, NY 10024.
1739. Product Name: Heart & Soul Texas BBQ ‘Whibs’:
Wheat Ribs Alternative [Regular, or Hot].
Manufacturer’s Name: Common Objective Co. (MarketerDistributor).
Manufacturer’s Address: P.O. Box 261, Hermosa Beach,
CA 90254. Phone: 213-373-5826.
Date of Introduction: 1989 March.
Ingredients: Regular: Water, vital wheat gluten, canola oil,
raw sesame tahini, dried yeast (nutritional), onion, spices
BBQ Sauce (tomato paste, water, Barbados molasses, pear
and apple juice, apple cider vinegar, herbs and spices).
Wt/Vol., Packaging, Price: 4 oz (113 gm) paperboard box
with see-through window. Retails for $1.85 (California,
11/91).
How Stored: Refrigerated.
Nutrition: Per 4 oz.: Calories 210, protein 29 gm,
carbohydrate 18 gm, fat 3 gm, cholesterol 0 mg, sodium 375
mg.
New Product–Documentation: Products with Labels
purchased from Berkeley Natural Grocery Co., California.
1991. Nov. 24. 4.5 by 5 by 5/8-inch paperboard box. Brown,
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black, orange, red, yellow, and blue on tan. Illustration of a
pair of long-horn steer horns with one end of a rope wrapped
around their middle; the rope spells out “Texas.” Label text:
“97% fat free. All natural. No cholesterol. Meatless. High
protein. 97% fat free. Whibs are cholesterol-free and taste
terrific cold, right out of the package! Add sliced strips of
Whibs into your favorite veggie stir-fry or with home-fried
potatoes, onions, mushrooms and garlic. Best of all, Whibs
are cruelty-free.” A logo of a cow in a red circle with a red
line diagonally across the cow reads: “No meat. Just wheat.”
Talk with Andrew Harrison, President, Heart & Soul,
Common Objective Inc. 1991. Nov. 27. This product was
introduced in March 1989; it was made by 4 different copackers. John Moore at Gourmet Naturally (5890 Black
Welder St., Culver City, California 90232) started making
it in about Feb. 1990. Andrew owns the company named
Gourmet Naturally, which manufactures only Heart & Soul
Products, including this product. Legally, Gourmet Naturally
is separate from Heart & Soul, but the two will soon be
merging. He has a patented process for making fresh wheat
gluten, starting with vital wheat gluten. He feels that the
terms “gluten” and “seitan” are both unattractive; to many
mainstream Americans, the first sounds like glue and the
second like the devil (Satan).
Soyfoods Center Product Evaluation. 1991. Dec.
2. Package design: Excellent, very creative. Taste Test:
Excellent flavor and texture; moist, not too spicy.
1740. Thompson, Jay. 1989. Early work with tofu at
Rochester Zen Center (Interview). SoyaScan Notes. April 11.
Conducted by William Shurtleff of Soyfoods Center. [1 ref]
• Summary: “The Zen Center of Rochester was founded
by Kapleau roshi in 1966. In about 1974 we started by
importing tofu from Toronto. I would go to a Korean
[Chinese?] shop named Yet Sing at #11 Baldwin Street. It
looked like a normal residential home near a popular dress
store named Morningstar. But when you descended to the
basement it looked like a scene out of Dante’s inferno.
Everybody had hip boots on. There was ankle deep water,
steam everywhere, and you could just see these laboring
bodies through the mist. It seemed like there were 20-30
people in the basement working very hard. You had to
clamber over huge bags of soybeans on pallets. No one
spoke English. You used fingers with the front man to say
how much you wanted. They only had one product as far as
I could tell. I carried the tofu away in about eight number 10
cans filled with water. I would take the bus back across the
Canadian border and many a time I was given a hard time by
the customs officials. I hauled tofu down from Toronto once
or twice a month for several years. When Zen students from
Toronto came down for sesshin, we always asked them to
bring tofu. One reason we wanted to start making our own
tofu was that this trip was so difficult.”
Jay first got in touch with William Shurtleff when he

read a small letter Shurtleff had written to the East West
Journal (15 June 1975, p. 3). In about August 1975 he wrote
Shurtleff in Japan and got back a typed sheet describing how
to make tofu on a home scale. In a second letter he requested
instructions for making tofu on a larger scale.
“We made tofu in the kitchen a few times, realized we
couldn’t make enough at that scale, then used the instructions
to build a small shop in the basement of Zen Center. We got
a beam with a weight on it for pressing, installed a candy
stove and a big pot. Greg Mello built the shop. Being in
charge of the kitchen, and since this was a kitchen project,
I was actively involved. Mello and Greg Weaver eventually
took that small shop to a larger shop on North Goodman
Street. The basement shop existed for several years. Once the
commercial shop began, our kitchen bought tofu from them
rather than making it ourselves. Mello left the Zen Center
staff when the tofu shop went commercial. Andy Schecter
and Norman Holland soon joined the shop.
“There were two favorite ways of serving tofu at the Zen
Center: Tofu with Tahini Sauce, and Tofu Sticks, which were
somewhat like fish sticks, make by baking breaded tofu, then
serving it with tartare sauce.” Address: Rochester, New York.
Phone: 716-275-6779 Office.
1741. Product Name: Mandarin Soyfoods Tofu Patties,
Tofu Patties with Cheese, or Garden Patties.
Manufacturer’s Name: Mandarin Enterprises Ltd.
Manufacturer’s Address: 11031 Bridgeport Rd. #107,
Richmond, BC, V6X 3A2, Canada.
Date of Introduction: 1989 April.
Ingredients: Garden Patties: Tofu (organically grown
soybeans, water, magnesium chloride [purified nigari]),
soybean fibre [probably okara], soy grits, fresh onions, fresh
carrots, fresh celery, fresh green peppers, whole wheat flour,
sunflower oil, crushed tomatoes, sesame seeds, hydrolysed
plant protein, seasoning, sea salt, spices.
Wt/Vol., Packaging, Price: 2 patties. 170 gm (6 oz).
Pinched ends box.
How Stored: Refrigerated or frozen.
Nutrition: Garden Patties: Per 100 gm.: Calories 173,
protein 22.5 gm, carbohydrates 17.6 gm, fat 2.2 gm, dietary
fiber 3 gm, sodium 650 mg, potassium 300 mg.
New Product–Documentation: Leaflet. 1989. April. “New.
Introducing... Mandarin patties. Three savory varieties.
Prepared with tofu and garden-fresh vegetables, Mandarin
Patties are ready to eat in just 5 minutes. So easy to prepare:
bake, broil or fry, pop in a pita, bagel, burrito, baste or
bar-b-que... Mandarin Enterprises has been making quality
soyfoods in Canada since 1976.” Shows color illustrations of
a patty in burger buns, and each of the three packages. Each
package contains 2 patties and has the name in French along
the bottom.
Soya Newsletter. 1989. May/June. p. 8.
Leaflet (8½ by 11 inch, glossy color, front and back) sent
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by Richard Rose from Natural Products Expo East. 1989.
Sept. “Introducing Mandarin Patties Three savory varieties:
Tofu Patties. Tofu Patties with Cheese. Garden Patties.” A
color illustration shows the front panel of each package.
Labels for all 3 products sent by Gerry Blanchard. 1992.
Jan. 22. 7 by 5.5 inches. Paperboard sleeve. Illustration of
a tofu burger with trimmings between buns, surrounded
by a tomato, green pepper, celery stalk, and sliced onion.
“Ready in 5 minutes. Prepared with tofu, savoury herbs
& vegetables. Cholesterol free. Microwaveable. Heat and
serve.” Called “Pâtés Jardinières” in French.
Two leaflets for all 6 Mandarin patties also sent. One
shows a huge illustration of a burger with the 6 packages
below it. The other shows the six packages lined up in a
typical produce case.
1742. Product Name: Westbrae Oriental Style Dressings
[Lemon & Spice, Oriental Orange, Sesame, Sesame (No salt
added)].
Manufacturer’s Name: Westbrae Natural Foods.
Manufacturer’s Address: P.O. Box 91-1181, Commerce,
CA 90091. Phone: (213) 722-1692.
Date of Introduction: 1989 May.
Ingredients: Lemon & Spice: Water, honey, expeller
pressed canola oil, grain vinegar, sea salt, egg yolk, miso
(soy bean paste), xanthan gum (vegetable gum), garlic*,
onion*, lemon peel*, lemon juice concentrate, lemon oil,
spices, celery seeds, poppy seeds, natural flavors. * = Dried.
Wt/Vol., Packaging, Price: 8 fl. oz. in tall-neck glass
bottles.
How Stored: Shelf stable.
New Product–Documentation: Westbrae sell sheet and
new product announcement. 1989. May. “Available May 1.”
The “Oriental Style Lemon & Spice” uses miso as the 7th
ingredient. All oils are expeller canola oil.
1743. Westbrae Natural Foods. 1989. Distributor catalog:
FOB West pricing. Spring 1989. P.O. Box 91-1181,
Commerce, CA 90091. [6] + 19 p. 22 x 28 cm.
• Summary: Has a black on yellow cover. Address:
Commerce, California. Phone: (213) 722-1692.
1744. Product Name: Grilled Tofu in Peanut Sauce, or
Grilled Tofu in Black Bean Sauce.
Manufacturer’s Name: Jaclyn’s Food Products, Inc.
Manufacturer’s Address: P.O. Box 1314, Cherry Hill, NJ
08034. Phone: 609-983-2560.
Date of Introduction: 1989 July.
Ingredients: Peanut Sauce: Organically grown brown rice,
tofu (organically grown soybeans, purified water, nigari,
calcium sulfate), peanuts, green beans, carrots, corn, onions,
peanut oil (non-hydrogenated), tamari, garlic, rice syrup,
sea salt, sesame seed oil (lightly roasted), natural herbs and
spices. Ingredients for the second recipe are identical except

that Black Beans are used in place of peanuts.
Wt/Vol., Packaging, Price: 10.75 oz box, 6 per case.
Retails for about $3.09–$3.66 each.
How Stored: Frozen.
Nutrition: Per 10.75 oz. serving: Calories 270, protein 19
gm, carbohydrate 44 gm, fat 9 gm, cholesterol 0 mg, sodium
145 mg.
New Product–Documentation: Leaflet. 1989. April.
“Jaclyn’s microwaveable frozen dinners.” Shows both
packages and lists all ingredients. “Jaclyn’s Food Products,
Inc. was begun about one year ago [4/88?] to develop
and market natural foods products for health and natural
foods stores. They are sold exclusively through health food
distributors.
Soya Newsletter. 1989. May/June. p. 8. Contact Robert
Savar. Microwaveable. Tardosky. 1989. Whole Foods. Nov.
p. 50. They are natural TV dinners. Both come with a side
order of organic brown rice and a vegetable medley. The
dinners were developed by a five star chef says company
president Robert Savar.
Label. 1989. 7.5 by 6 by 1.25 inch deep paperboard box.
Brown, black, light blue and dark blue on pinkish tan. Front
panel has a color photo of the meal. “All natural. Cholesterol
free. Dairy free. High fiber. Reduced calories. Reduced
sodium. Heat and serve in your oven or microwave.”
Soyfoods Center product evaluation. 1990. Feb. 12-13. Both
entrees contain frozen tofu with a chewy texture. The black
bean sauce is nice. The peanut sauce could be much better.
1745. Koeseoglu, S.S.; Lusas, E.W. 1989. Aqueous,
membrane and adsorptive separations of vegetable proteins.
In: Thomas H. Applewhite, ed. 1989. Proceedings of the
World Congress on Vegetable Protein Utilization in Human
Foods and Animal Feedstuffs. Champaign, IL: American Oil
Chemists’ Society. xii + 575 p. See p. 528-47. [43 ref]
• Summary: Contents: Abstract. Introduction. Membrane
processing: Principles, applications. Aqueous extraction.
Combined aqueous extraction and membrane processing:
Principles, applications (soybean, peanut and cottonseed
protein, sunflower seeds, rapeseed, corn proteins,
lupin, wheat, jojoba seed, macadamia nuts, sesame
seed), adsorptive separation of proteins (adsorption/
chromatography, continuous chromatography, affinity/
specific adsorption). Address: Food Protein R&D Center,
Texas Engineering Exp. Station, Texas A&M Univ. System,
College Station, TX 77843-2476.
1746. Lusas, E.W.; Rhee, K.C.; Koseoglu, S.S. 1989. Status
of vegetable food proteins from lesser-used sources. In:
Thomas H. Applewhite, ed. 1989. Proceedings of the World
Congress on Vegetable Protein Utilization in Human Foods
and Animal Feedstuffs. Champaign, IL: American Oil
Chemists’ Society. xii + 575 p. See p. 175-203. Contains 3
tables. [655 ref]
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• Summary: Contents: Abstract. Introduction. Current world
protein resources. Objectives of vegetable food protein
usage. Multiple crop and comparative research. Oilseed
proteins: Soybean, cottonseed, peanut, groundnut, rapeseed,
sunflowerseeds, sesame, safflower, flaxseed, linseed. Cereal
proteins: Wheat, corn, maize, rice, barley, oats, sorghum,
grain amaranth, composite flours. Legume and pulse
proteins. Leaf proteins. Other potential food protein sources.
A photo shows one the authors. Address: Food Protein
Research and Development Center, Texas A&M Univ.
System, FM-183, College Station, TX 77843-2476.
1747. Product Name: [Sesam Tofu Balls].
Foreign Name: “Sesam” Tofu-Kloesse.
Manufacturer’s Name: Life Food.
Manufacturer’s Address: Robert-Bunsen-Strasse 6,
D-7800 Freiburg, West Germany. Phone: 0761/50 61 55.
Date of Introduction: 1989 August.
Ingredients: Tofu, sesame seeds, herbs, spices. Ingredients
predominantly organically grown.
Wt/Vol., Packaging, Price: 60 gm each.
How Stored: Refrigerated.
New Product–Documentation: Label and price list sent by
Anthony Marrese. 1990. March. They currently make 30 kg/
week.
1748. Product Name: [Tofu Terrine (“Graffity”, or
“Rainbow”)].
Foreign Name: Tofu Terrine (“Graffity”, or “Regenbogen”).
Manufacturer’s Name: Life Food.
Manufacturer’s Address: Robert-Bunsen-Strasse 6,
D-7800 Freiburg, West Germany. Phone: 0761/50 61 55.
Date of Introduction: 1989 August.
Ingredients: Graffity: Tofu, vegetables, sea vegetables,
seasonings. * Preponderantly organically grown.
Wt/Vol., Packaging, Price: 200 gm poly bag. Retails for
DM 4.00.
How Stored: Refrigerated.
New Product–Documentation: Labels. Sent by Anthony
Marrese. 1989. Nov. 3.5 by 1.5 inches. Dot matrix printed
on a white self-adhesive label. Refrigerate at 4ºC or below.
Ingredients for the “Rainbow” are: Tofu, smoked tofu,
spinach, carrots, sesame, and vegetables. These are likewise
predominantly organically grown. These products were
launched in Aug. 1989 and the company now makes about
40 kg/week.
1749. Leatherhead Food Research Assoc. 1989.
Vegetarianism and the consumer: Implications for the UK
food industry. Leatherhead Food Research Assoc., Randalls
Rd., Leatherhead, Surrey, England. vi + 118 p. Oct. No
index. 30 cm. Price: £2,700. [2 ref]
• Summary: Contents: Foreword. List of 27 tables. List of
16 figures. Management summary. 1. Introduction: Scope

of the research, aims, objectives, research method. 2. Profile
of consumers reducing / excluding meat / meat and fish
from their diet: Definitions, levels of reduction/exclusion
of meat/meat and fish consumption, demographic profile,
length of time following current eating pattern. 3. Reasons
for reduction/exclusion of meat consumption: Summary
of reasons for change amongst adults, reasons for change
by demographic profile of adult consumers, summary of
reasons for change amongst children, reasons for change
by eating pattern of consumers. 4. Future potential of
vegetarianism and reduced meat consumption: Consumer
intentions, reasons for change. 5. Implications for food
consumption habits of the exclusion of/reduction in meat and
fish consumption: Changes made to in-home consumption
patterns by consumers avoiding meat completely, changes
made to in-home consumption patterns by consumers
reducing consumption of meat, changes made to out-of-home
food consumption patterns by consumers avoiding meat,
changes made to out-of-home food consumption patterns by
consumers who had reduced meat consumption. 6. Trends
in consumption of meat and fish: Introduction, meat, fish.
7. Trends in consumption of meat and fish alternatives:
Introduction, vegetables, salad and fruit, alternative protein
sources, animal-derivative-free products, overview of
vegetarian product introductions to the UK, development of
vegetarian products within the catering market, development
of novel vegetarian products worldwide. 8. Consumer
purchasing criteria for vegetarian food: Introduction,
distinctiveness of product, retailer and manufacturer
preferences, level of healthy eating concern, level of
reaction to food ‘scares’, level of environmental concern. 9.
Conclusions.
In the section on “Alternative protein sources”
the subsection on “Meat imitations” states that Realeat
Vegebangers, Cauldron Foods Tofu Burgers, Granose Soya
Franks and Spicy Links, Protoveg Sosmix, Direct Foods
Smokey Snaps, Marks & Spencer Vegetable Cutlets are all
on the market (p. 72). Realeat was the pioneer in introducing
vegetable burgers (Vegeburgers) and frozen burgers to the
health-food trade; they were introduced to supermarkets
in about 1986/87. The Vegeburger brand, now owned by
Haldane Foods, includes Cheese Vegeburger, Vegebangers,
and ready meals. Companies that have introduced vegetable
burgers in the last four years include Direct Foods,
Vegetarian Feasts, Granose Foods, Tivall, Cauldron Foods,
Booker Health Foods, Brewhurst, The Dietburger Company,
Realeat, Birds Eye Walls, and supermarket brands. In 1987
Cauldron Foods launched a range of three varieties of tofu
burger in vacuum packs; cheeseburgers were launched by
both Realeat and The Dietburger Company. In April 1988
Birds Eye Walls launched its Steakhouse vegetable burger
and Granose Foods launched four varieties of frozen burgers,
incl. Soya & Mushroom, and Nut & Sesame varieties.
Tesco introduced a vegetarian burger under its own brand;
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it was made by Tivall from soya and wheat. In 1989 Realeat
(Haldane Foods) introduced a microwaveable Quarter
Pounder Burger. In 1985 Granose Foods launched Soya
Franks, a meatless sausage. Realeat launched Vegebanger,
which includes soya. In 1986 Direct Foods launched a soyabased Sausage Slice and Tivall introduced vegetable protein
sausages. In 1987 The Dietburger Company launched an
all-vegetable frozen dietbanger and Granose Foods launched
Vegetarian Spicy Links. In 1988 Goodlife Whole Foods
launched Herb Bean Bangers and Spicy Bean Bangers; Buss
Foods introduced a vegetarian sausage, Realeat introduced
a frozen Vegebanger, and Granose Foods added a vegetarian
sausage to its Wholefoods Kitchen range (p. 76). Address:
Leatherhead, Surrey, England.
1750. Product Name: [Nerimiso (Ginger, Garlic, Sesame,
Almond, or Peanut), and Tekka Miso].
Foreign Name: Neri Miso (de Gengibre, de Alho, de
Sésamo), Tekka Miso.
Manufacturer’s Name: Miso Produçoes.
Manufacturer’s Address: Rua do Douro, No. 92 r/c,
Rebelva, 2775 Parede, Portugal. Phone: (1) 247 50 68.
Date of Introduction: 1989 October.
Ingredients: Ginger nerimiso: Miso, ginger, rice syrup
(mizuame), saké.
Wt/Vol., Packaging, Price: Nerimiso: 200 gm. Tekka miso:
100 gm.
Nutrition: Per 100 gm.: Calories 419, protein 15.8 gm,
carbohydrates 24.8 gm, sodium 1506 mg.
New Product–Documentation: Letter from Miguel
Azguime, owner. 1989. Oct. 31. The rice miso is aged 2
years in wooden kegs. The sweet rice miso is aged 1-2
months. There are 5 varieties of Nerimiso.
Labels. 1989. 7 by 1.75 inches. Black on white.
Illustration of a Tibetan vajra on each label.
1751. Product Name: Soydance Pizza.
Manufacturer’s Name: Amberwave Foods.
Manufacturer’s Address: 201 Ann St., Oakmont, PA
15139.
Date of Introduction: 1989 November.
Ingredients: Divided into Crust, Sauce, and Topping.
Topping ingredients: Tofu made from organic soybeans,
water, casein, soybean oil, unrefined corn and sesame oils,
yeast cultures, sea salt, citric acid, beta carotene, spices.
New Product–Documentation: Leaflet (8½ by 11 inch,
front and back, typewritten) sent by Richard Rose from
Natural Products Expo East. 1989. Sept. “We’ve finally
developed the best Lactose Free, Cholesterol Free, whole
wheat pizza–with our own Tofu Mozzarella! We make it all.”
Spot in Whole Foods. 1989. Nov. p. 84. Based on
the recipe for Graindance Pizza, it is topped with tofu
mozzarella, organic tofu, unrefined oil blends, and spices.

1752. Product Name: Soya Nova Marinated Tofu Slices
[Spicy, Curry, or Barbecue].
Manufacturer’s Name: Soya Nova Tofu Shop.
Manufacturer’s Address: R.R. #2 Rourke Road, C-28,
Ganges, Saltspring Island, BC, V0S 1E0, Canada. Phone:
604-537-9651.
Date of Introduction: 1989.
Ingredients: Tofu: Organically grown soybeans, nigari,
well water. Marinade: Water, tamari soy sauce, unrefined oil
(safflower and toasted sesame oil), herbs, spices, fresh onion,
garlic.
How Stored: Refrigerated.
New Product–Documentation: Letter from Greg Lundh of
Silverking Soya Foods in Nelson, BC, Canada. 1990. Dec.
14. Soya Nova Tofu Shop introduced this product in 1989.
1753. Product Name: [McSoyana Tofu-Burger (No. 1:
Gruyère Cheese, No. 2: Vegetables, No. 3: Brown Rice &
Sesame, No. 4: Paprika)].
Foreign Name: McSoyana Tofu-Burger (Nr. 1: Greyerzer
Kaese/Gruyère, Nr. 2: Gemuese/Légumes, Nr. 3: VollreisSesam/Riz complet-sésame, Nr. 4: Paprika).
Manufacturer’s Name: Soyaquell [Soyana].
Manufacturer’s Address: Friedensgasse 3, CH-8039
Zurich, Switzerland. Phone: 01-202-8997.
Date of Introduction: 1989.
Wt/Vol., Packaging, Price: Weight varies.
New Product–Documentation: Letter (fax) from Verena
Krieger. 1990. May 31. The Tofuburger is one of Soyana’s
best-selling products. Labels sent by Verena Krieger of
Switzerland. 1990. July 5. Biona certification symbol.
1754. Product Name: Mexican Braised Tofu.
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 31 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
Date of Introduction: 1989.
Ingredients: As of 1998: Wildwood tofu (filtered water,
soybeans organically grown in accordance with the
California Organic Foods Act of 1990, nigari/magnesium
chloride, a natural firming agent), marinade (soy sauce,
water, brown rice syrup, rice wine, honey, ginger powder),
water, green bell peppers, soy sauce, corn, onions, honey,
tomato paste, lemon juice, sesame oil, cilantro, cider vinegar,
garlic, jalapeño peppers, herbs, and spices.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Billy
Bramblett. 1998. July. He says this product was introduced in
1989, and made at Wildwood’s plant in Fairfax.
1755. Product Name: Savory Baked Tofu (Organic).
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 31 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
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Date of Introduction: 1989.
Ingredients: 1998: Wildwood Tofu (filtered water, organic
soybeans grown in accordance with the California Organic
Foods Act of 1990, nigari {magnesium chloride, a natural
firming agent}), soy sauce, unsweetened apple juice, apple
cider vinegar, mustard, onion powder, sesame oil, garlic
powder.
How Stored: Refrigerated.
New Product–Documentation: Original Label sent by
Billy Bramblett. 1998. July. He says this product was
introduced in 1989 at Fairfax.
1756. Blackman, Jackson F. 1989. Working chef’s cookbook
for natural whole foods. Morrisville, Vermont: Central
Vermont Publishers. vi + 344 p. Illust. Recipe index by
category. Alphabetical recipe index. 28 cm. [20 ref]
• Summary: This large-format book fills a gap in the world
of natural foods. Contents: Foreword. Introduction. Part I:
Information, philosophy, technique. 1. Healthy and unhealthy
foods. 2. Getting started. 3. Meal design. 4. Directed diets
for special occasions. 5. Philosophy, practice and tradition. 6.
Charts and lists. 7. Ingredients description. At the end of Part
I (p. 95) is a “Suggested reading” list of 20 references.
Part II: Recipes (each on 4x6 inch cards, with 2 cards
per page).
The section on “Miscellaneous food description”
includes brief descriptions of barley malt, Chinese white
cheese (fermented tofu), daikon, gomashio, kuzu, mirin,
miso, rice syrup, seitan, shoyu, soy milk (American style
vs. Oriental style), soy cheese (American), tahini or tahinah
(sesame butter), tamari, tempeh, and tofu. This section, and
the book itself, shows the influence of macrobiotics.
Page 74: “Chinese white cheese: (Chin.) Tofu marinated
and fermented in rice wine; taste and texture of Camembert
cheese. Used as flavoring for noodles or vegetables, or
served as a condiment.”
The word “tamari” appears on 100 pages in this book,
tofu on 92 pages, miso on 57 pages, brown rice on 48 pages,
“sea vegetables” on 16 pages, nori on 13 pages, tempeh
on 7 pages, kombu on 6 pages, shoyu and soybean on 5
pages each, adzuki beans and wakame on 4 pages each, and
soybeans, soy cheese, and soy milk on 2 pages each.
About the author: “Jackson F. Blackman has lived and
traveled extensively in Mexico, Belize, Guatemala, Europe,
China, Egypt, Saudi Arabia, Libya, Lebanon, Jordan, and
Syria. During his travels he studied local eating habits and
their relationship to social customs, and the methodology
of preparing natural whole foods. He was a sous-chef in a
Houston [Texas] restaurant, and operated his own coffee
shop in Houston. He then moved to Vermont, where he made
and sold health food products to health food stores and coops. He is now a food service consultant and lecturer” (Back
cover).
He favors plant foods over animal foods, but does

include fish in his recipes. Address: Vermont.
1757. Clergeaud, Chantal; Clergeaud, Lionel. 1989. La
cuisine au tofu et lait de soja [Tofu and soymilk cuisine].
Paris: Editions Equilibres Aujord’hui. 96 p. Illust. 20 x 11
cm. Series: Cuisine et santé. [Fre]
• Summary: A slender vegetarian cookbook. Contents:
By way of a preface. Ingredients used. Abbreviations.
Proportions. Soymilk recipes (including homemade). Tofu
recipes (incl. homemade). Sauces. Prepared dishes. Desserts.
Vocabulary (incl. gomashio, soy oil, miso, shoyu, tamari).
Address: Naturopathes–Ostéopathes, France.
1758. Echols, John M.; Shadily, Hassan. 1989. An
Indonesian-English dictionary. Third ed. Ithaca, New York,
and London: Cornell University Press. xix + 618 p. 24 cm.
[Ind; Eng]
• Summary: Soy-related words include: (1) bijan (sesame;
also wijen or bijen). (2) bungkil kedelai (soybean meal).
Note 1. This is the earliest Indonesian-language
document seen (Sept. 2016) that uses the term bungkil
kedelai to refer to soybean meal.
(3) kacang (pea, bean, peanut), including kacang asin
(salted peanuts), kacang atom or kacang ganéfo (peanuts
fried in batter), kacang goréng (peanuts fried crisp), kacang
hijau or kacang ijo (mung bean), kacang kedelai (soybean),
kacang tanah (peanut). (4) kécap (soy sauce; kecap ayam
{chicken prepared with soy sauce}). Note 2. kecap manis
is not mentioned here or at “manis.” (5) kecipir (four-sided
bean eaten as a vegetable [winged bean; Psophocarpus
tetragonolobus]). (6) kedelai, kedelé (soybean). (7) oncom
(fermented cake made from soybean sediment). (8) ragi
(yeast, fermentation agent). (9) tahu (tofu, soybean curd),
including tahu goréng (fried tofu), tahu isi (tofu filled with
meat), tahu kuning (firm yellow tofu), tahu pong (deep-fried
puffy tofu), tahu témpé (tofu and tempeh).
Note 3. This is the earliest English-language document
seen (April 2013) that contains the term “deep-fried puffy
tofu.”
(10) tahua (a by-product of tofu similar to yogurt in
consistency). (11) takoa, takoah (see takua). (12) takua
(firm spiced tofu). (13) taosi (see tauci [fermented black
soybeans]). (14) tapai, tapé (sweet cake made of slightly
fermented rice or tubers). (15) tauci, tauco, taucyo
(fermented bean paste [like miso] used as a condiment).
Note 5. This is the earliest (and only) English-language
document seen (Feb. 2009) that uses the word “taucyo” to
refer to Indonesian-style miso. “Taoci” probably refers to
fermented black soybeans, not to miso.
(16) taugé (bean sprouts). (17) témpé (fermented
soybean cake, tempeh; something trivial and unimportant
or low grade in quality; Dlm jaman penjajahan org Indo
témpé pribumi = “During the colonial times the Eurasians
considered the natives to be no better than tempeh”).

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 749
Address: 1. Ithaca, New York; 2. Jakarta, Indonesia.
1759. Food & Agriculture Organization (FAO). 1989.
Utilization of tropical foods: Tropical oil-seeds. Rome, Italy:
Food & Agriculture Organization of the United Nations
(FAO). xiv + 82 p. 21 cm. Series: FAO Food and Nutrition
Paper 47/5. *
• Summary: The 1st chapter, titled “Leguminous oil-seed
crops, has these contents: Soybean (p. 1-35): The golden
bean from China, varieties and production, soybeans in the
tropics. Hydrolysis of soybeans using microbial enzymes.
Nutritional and acceptability aspects of soybeans: Cooking
characteristics, soybean flavour, digestibility of soybeans.
Soybean processing in eastern Asia: Fermentation of
soybeans. Fermentation inoculants: Koji and ragi, angkak
and masam [a green fermentation starter from Nepal,
made from wheat and selected moulds], preparation of
koji. Preparation of soy sauce: Traditional Japanese shoyu,
other types of soy sauce. Fermented soybean pastes: Types
of miso, preparation of miso koji, preparation of mame
miso, preparation of hamanatto. Other fermented soybean
products: Natto and thua nao. Indonesian tempe: Preparation
of tempe ragi, production of tempe kedele, other types of
tempe, domestic use and nutritional content of tempe. Foods
fermented by molds: Role of moulds in food processing,
food safety aspects. Non-fermented soybean products:
Production of soy milk, improving soymilk flavour. Soybean
protein products: Preparation of tofu, preparation of yuba.
Soybean cheese products: Preparation of sufu (“The Chinese
prepare a fermented soy curd called sufu, which resembles
a moulded, soft-texture cheese.” Red sufu is made using
“red rice koji” (angkak)). Use of soy milk and tofu residues:
Preparation of oncom tahu, preparation of meitauza. Use of
soybean sprouts. Soybeans as a cash crop. Soybean as an oilseed: Problems of small-scale extraction. Solvent extraction
of soybean oil: Economic aspects, extraction process,
refining operations. Nutritional and organoleptic aspects of
soybean oil. Commercial production of vegetable fats and
oils: Solid shortenings, effects of hydrogenation, hardness
of fats. Margarine production: Composition of margarine,
manufacture of margarine. Production of soybean grits and
flour. Commercial production of soybean protein products:
Protein concentrates, protein isolates, economic aspects.
Introduction of soyfoods at the village level: Snack foods,
vegetable relish, pastes and flour. Preparation of soybeans
at the village level: Reducing bitter flavours, preparation of
soybean flour. Prospects for soybean products in the tropics.
Concerning the preparation of sufu (p. 21): “... the
cubes [of tofu] are drained and heated for about 15 minutes
at 100ºC to sterilize them. The sterilized cubes are cooled,
placed on trays, and inoculated with one of the following
fungi: Actinomucor elegans, Mucor lienialis, or Rhizopus
chinensis var. chungyen, depending on the type of ‘cheese’ to
be produced. They are then incubated at 12-20ºC for three to

seven days. At that stage, the cubes become covered with a
white mycelium and are known as pehtzu [pehtze].
“In the final stages, the cubes of pehtzu are transferred to
ageing tanks, where they are immersed in a mixture of rice
wine and salt, 2-5% sodium chloride, for forty to sixty days.
The alcohol content of this ‘dip’ (approximately 10 percent)
is much higher than that normally obtained by anaerobic
fermentation using osmophyllic [osmophilic] yeasts. The
final product, after completing the ageing period, is soft
and pale yellow, with a pleasant taste and aroma. It is often
served with sesame oil. More pungent cheeses are prepared
by related processes, by adding other components to the final
brine solution. These may include red rice koji, fermented
rice mash, anise or pepper. An outline of a preparation from
Thailand, using red rice koji to give a red sufu is shown in
Figure 3” (a flow sheet, p. 22; Source: Narudom Boon-Long.
1983. “Traditional fermented food products.” United Nations
University (UNU) Workshop Paper, CFTRI, Mysore, India).
The peanut from Peru (p. 36+).
1760. Leneman, Leah. 1989. The single vegan: Simple,
convenient and appetizing meals for one. Wellingborough,
Northamptonshire, England: Thorsons Publishing Group.
127 p. Illust. Index. 21 cm.
• Summary: Vegan recipes for one, grouped seasonally,
and within each season by day of the week, with weekly
shopping lists and staples to be kept on hand. Soy-related
recipes include: Smoked tofu à la king (with smoked
tofu and soymilk, p. 21). Strawberry cheese (with plain
soy yogurt, p. 29). Spaghetti stir-fry (with tofu, p. 34).
Mediterranean-style potato salad with yogurt dressing (with
soy yogurt, p. 37). Savoury mushroom bake (with tofu, soy
yogurt, and miso, p. 38). Tofu and green pepper savoury
(p. 44). Bean and potato salad (with soy yogurt and vegan
mayonnaise, p. 47). Courgette (zucchini) and tomato flan
(with tofu, p. 48). Tofu and vegetable stew (p. 51). Tofu pot
pie (p. 53). Scalloped tofu au gratin (incl. soymilk, p. 58).
Nasi goreng (with tofu, p. 63). Chilled cream of tomato soup
(with soy yogurt, p. 65). Cream of cauliflower soup (with
soymilk, p. 69). Scrambled tofu and leek (p. 79). Irish stew
with frozen tofu (p. 84). Tempeh and sweetcorn roast with
tahini/mushroom sauce (p. 92-93). Tempeh and mushroom
stew on a mashed potato base (p. 98). Sweet tofu ‘omelette’
(incl. soymilk, p. 105). Curried tofu (p. 107). Mushroom
miso gravy (p. 115; shows a pack of Sunwheel brown-rice
miso). Tropical blancmange (with soymilk, p 116).
Note: Soymilk and soy sauce are used in small amounts
in many other recipes. This book is distributed in the USA
by Sterling Publishing Co. Address: 19 Leamington Terrace,
Edinburgh EH10 4JP, Scotland.
1761. Routhier, Nicole. 1989. The foods of Vietnam. New
York, NY: Stewart, Tabori & Chang. 239 p. Foreword by
Craig Claiborne. Illust. (Photos by Martin Jacobs, mostly
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color). Index. 29 cm.
• Summary: An excellent and graphically beautiful book,
with more than 150 authentic, traditional Vietnamese recipes.
The book is dedicated to the fond memory of her mother,
Tran-Thi-Cuc. Vietnam’s cooking has been influenced by the
various nations that have occupied or conquered the country
over the Centuries–and especially the Chinese and French.
Yet the Vietnamese have been able to assimilate each of
these imports to create their own unique cuisine.
Introduction (by the author): Vietnam “is shaped like
an elongated letter S, with two wide river deltas, the Red
River delta in the north and the Mekong River delta in the
south, separated from each other by a long, narrow stretch of
mountainous coastal land.” The deltas are the country’s most
fertile, agriculturally productive, and populous regions. The
Monsoons (seasonal winds) produce a dry winter season and
a wet summer. The north has a temperate climate and a cold
winter, whereas the south is tropical.
Vietnam’s land area is slightly smaller than that of
Japan, and about three fourth’s the size of California.
Vietnamese food and cookery owes much to the French
colonialists, who ruled the country for almost a century
(1859-1954). “In the old trading port of Cholon, the French
built a new city as the central market for all of Indochina,
and Saigon (now Ho Chi Minh City) was dubbed ‘the Paris
of the Orient’” (p. 8-9).
“The Vietnamese are quick to point out that their
cuisine, like their country, is divided into three regions,
each with a distinct culinary tradition.” Yet these regional
differences are not an important as they are in China. “In the
north, the influence of China is most evident.” One popular
northern dish is stuffed bean curd (Dau Hu Nhoi). The main
city in Central Vietnam is Hue, where cookery has been
brought to a high level of sophistication. The cookery of the
tropical south is simpler than that of the north and center,
but also spicier, and the food consists of a wealth of tropical
fruits, vegetables, herbs and spices. The French influence is
best seen here.
Soy related recipes: Color photo of crisp fried bean
curd in tomato sauce (p. 15). Color photo of Bean curd and
Chinese chive buds soup (Canh dau phu he, with 6 ounces
soft bean curd {tofu}, p. 50; recipe p. 55).
The chapter titled “Vegetarian recipes” (p. 167-89)
contains many tofu recipes. Vegetarian stir fry (La han chay,
with 2 squares {8 ounces} semisoft bean curd {tofu}, p.
168). Crisp-fried bean curd in tomato sauce (Dau phu soy ca
chua, with 1 pound firm bean curd {tofu}, p. 171). Braised
bean curd (Dau phu kho, with 1 pound firm bean curd {tofu},
p. 172). Stir-fried bean curd with lemon grass on crisp
cellophane noodles (Dau phu xao xa ot chay, with 2 pounds
firm bean curd, p. 179). Stuffed bean curd (Dau phu nhoi,
with 2 pounds firm bean curd {tofu}, p. 185. Note: “This
centuries-old recipe is a Vietnamese adaptation of a wellknown Hakka dish; there was a mass migration to northern

Vietnam by both Cantonese and Hakkas [from southern
China] in the 17th century).
Desserts: Jellied bean curd with ginger syrup (Dau hu
nuoc duong, with ½ cup dried soybeans, ¼ cup rice flour, and
1 teaspoon gypsum {see p. 232; this calcined calcium sulfate
is sold at Chinese pharmacies} dissolved in 1 teaspoon cold
water in a small water to curd / coagulate the hot soymilk, p.
201).
Sauces: Sweet and sour dipping sauce (Soy chua ngot,
with 2 tablespoons soy sauce and 2 tablespoons nuoc mam
{Vietnamese fish sauce}, p. 214). Soybean and ginger sauce
(Nuoc tuong, with ¼ cup tuong {fermented soy bean sauce,
see p. 234} and 1 tablespoons nuoc mam {Vietnamese fish
sauce}, p. 215).
Appendix (p. 228-36) includes a glossary of basic
Vietnamese foods. Items marked with an asterisk are
essential ingredients: Bean curd / tofu (dau hu. “You can do
absolutely anything with bean curd,...” The three types are
pressed, firm, and semi-soft). Chile paste (tuong ot tuoi. “A
fiery hot mixture of mashed fresh red chilies, garlic, salt and
soybean oil. Do not confuse this product with the Chinese
hot bean paste). Fish sauce (nuoc mam. It is like Thai nam
pla but stronger). Gypsum (thach-cao): “Chemically known
as calcined calcium sulfate,...” Hoisin sauce (A “sweet,
piquant brown paste made from soybeans, red beans, sugar,
garlic, vinegar, chile, sesame oil and flour”).
Oyster sauce (Made from oyster extract, soy sauce,
sugar and vinegar). Soybeans, dried (Dau nanh. Sold in
oriental groceries). Soybean sauce (tuong. This traditional
fermented Vietnamese sauce is made from ground soybeans,
water, roasted rice flour, and salt. “It is sold, bottled, only
in Vietnamese groceries.” Do not confuse tuong “with the
saltier, thicker Chinese ground bean paste.” Vietnamese
vegetarians commonly use tuong in place of fish or shrimp
sauces). Soy sauce (si dau. Where soy sauce is called for in
this cookbook, use Japanese Kikkoman or “light” soy sauce.
Regular Chinese soy sauce “is dark and stains food black”).
Concerning “red beans,” Andrea Nguyen, food writer
from Vietnam says (March 2012): Red beans are “more
like Chinese xiao dou [than Japanese azuki beans]–and are
called dau do. Typically seen in sweet soups. They’re not as
important as mung beans (dau xanh / green beans).”
About the author: Nicole “was born in Saigon to a
Vietnamese mother and French father. At a very early age she
developed a great interest in cooking from her mother, who
owned a [small, French-Vietnamese] restaurant in Laos. As a
teenager, Ms. Routhier lived in France and Belgium, where
she became versed in European styles of food preparation”
(with portrait photo, inside rear dust jacket). Although she
had a formal French education, she spoke only Vietnamese
with her mother and nanny at home. She learned about
cooking from her nanny, a native of Hue, and her mother,
from Haiphong, both home cooks of the first order. In Laos,
when the chef let her help in the kitchen of her mother’s
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restaurant, she knew what her true calling would be. She
grew up during the Vietnam war, and experienced hard times,
especially after her father left home. “During the war, food
was scarce and we ate what we could. Sometimes we had to
hide in the village bomb shelter for days if not weeks on end,
and rice was often the only food available... I was hungry
and terrified at the idea of lacking food. That childhood fear
never abandoned me.” Later she knew better times, traveling
with her family in Europe and Asia, and learning about food.
“In Vietnamese tradition (as in most of Southeast Asia),
recipes are never written but simply taught to the children by
letting them help in the family kitchen” (from the Preface,
p. 5). In the mid-1980s she had the good fortune to meet
Craig Claiborne. When they first met, she was a student
at the Culinary Institute of America in Hyde Park. She
subsequently became a professional chef and cooking teacher
(from the Foreword, by Craig Claiborne, written May 1989,
p. 4) She is married to Anthony Laudin, and now teaches
cooking in Manhattan, New York City. Address: Professional
Chef and Culinary Teacher in New York City.
1762. Simpson, J.A.; Weiner, E.S.C. 1989. The Oxford
English dictionary. 2nd ed.: Hummus. Oxford, England:
Clarendon Press. [5 ref]
• Summary: Also hoummos. [Etymology: Turkish humus
is mashed chick-peas]. In Middle Eastern countries (and
also, more recently, elsewhere) an hors d’oeuvre made from
ground chick-peas and sesame oil flavoured with lemon and
garlic.
The first entry is: 1955. Elizabeth David. The Book of
Mediterranean Food, p. 158. “Hummus... Cook the chick
peas... and pound them,” [etc.].
Followed by 1967 (hummus), 1969 (“Hoummos
ib bandora.” “Hoummoos ib Taheeneh” [Tahini]), 1970
(“Hummus bi Tahina, a widely known traditional... Arab
dish”), 1973 (“hummus”). Address: England.
1763. Simpson, J.A.; Weiner, E.S.C. 1989. The Oxford
English dictionary. 2nd ed.: Tahina. Oxford, England:
Clarendon Press. [5 ref]
• Summary: Also tahine, tahini, etc. [Etymology: Arabic,
from tahana to grind or crush]. A paste or sauce made of
sesame seeds, much eaten in the Middle East.
The first entry is: 1950. Elizabeth David. The Book of
Mediterranean Food, p. 146. “Tahina is a thick white oil
made from pounded sesame seeds. It is served in a bowl and
eaten by dipping bread... You buy the white tahina from the
grocer and it is then thinned with water.”
Followed by 1968 (tahina), 1971 (taheena), 1972
(tahine), 1976 (tahini). Address: England.
1764. Simpson, J.A.; Weiner, E.S.C. 1989. The Oxford
English dictionary. 2nd ed.: Sesame. Also: Sesamine,
sesamoid, sesamum, sesamus, tahina. Oxford, England:

Clarendon Press. [11 ref]
• Summary: Forms: 5 sysane, 6-7 sesama, 7 sesami, sesamo,
sesamy, 9 sesamé, 6 sesam. [Etymology: Latin sesamum
(see sasamum), also sisamum, and sesama, sesima. Greek.
Probably of oriental origin, but the relation to the Semitic
forms (Syriac shushma, Jewish Aramaic shumshma, Arab
simsim) is not clear. Some of the earlier forms represent
Italian sesamo or Modern Greek. The modern currency
and form of the word are due to translations of the Arabian
Knights from French (sésame; this is the modern French
word) and the trisyllabic pronunciation to association with
the Greek].
a. A widely cultivated East Indian plant, Sesamum
indicum (Natural Order Pedaliaceæ). Also the seeds of this
plant, from which an oil is expressed.
The first entry is: ca. 1440. Palladius on Husbandry x.
67 “Sysane in faat soil & grauel is sowe.”
Followed by 1551 (sesam), 1562 (sesama), 1600
(Sesama), 1601 (Sesama), 1682 (Sesami), 1736 (Sesama...
sesame), 1744 (Sesamo), 1785 (Sesame), 1877 (sesame).
b. The word used as a charm to open and shut the door
of the robbers’ den in the tale of ‘Ali Baba and the Forty
Thieves’; hence, a magic password, something that acts like
magic in obtaining admission = open sesame. 1785 Arabian
Nights Entertainment. p. 562. “Their captain pronounced
these words distinctly: ‘Sesame’ (which is a sort of corn),
‘open.’” Ibid., “Then Ali Baba heard him bid the door shut,
by pronouncing these words–’Shut, Sesame’. Ali Baba...
perceiving the door, said,...–Open, Sesame.”
c. attributive, as sesame grain,–seed; sesame cake;
sesame grass–gama grass. 1601 Holland Pliny xv. vii. I. 434
“The Sesame-seed doth yeeld an oile.” Followed by: 1745
(sesam-seeds), 1758 (Sesamy-Seed)... Address: England.
1765. Simpson, J.A.; Weiner, E.S.C. 1989. The Oxford
English dictionary. 2nd ed.: Sesamum. Oxford, England:
Clarendon Press. [7 ref]
• Summary: Sesamum = sesame. [Etymology: Latin
sesamum and Greek].
The first entry is: 1577. B. Googe Heresbach’s Husb. I.
(1586) 32 b. “What say you to Sesamum, that was greatly in
vse [use] in the olde tyme.”
Followed by 1600, 1796, 1822, 1884.
b. attributive, as sesamum-cake,–oil, -plant, -seed.
The first entry is: Gerarde Herbal II. ccccxcix, p. 1054.
“Columella saith, that sesamum seedes must be sowen after
Autumne...” Address: England.
1766. Product Name: [Hiker’s Muesli].
Foreign Name: Muesli du Montagnard.
Manufacturer’s Name: Celnat.
Manufacturer’s Address: Z.I. de Blavozy-Saint-Germain,
43700 Blavozy, Brives-Charensac, France. Phone:
71.03.04.14.
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Date of Introduction: 1989?
Ingredients: Rolled oats, rice flakes, wheat flakes, millet
flakes, barley flakes, rye flakes, dry raisins, hazelnuts, spelt
flakes (flocons d’épeautre), buckwheat flakes, soybean flakes,
dried apples, sunflowerseeds, buckwheat, sesame seeds.
New Product–Documentation: Leaflet. 1989. Undated.
Celnat: Une gamme de meusli. “C’est la nature.”
1767. Product Name: [GranoVita Soya Mignon].
Foreign Name: GranoVita Soja-Mignon.
Manufacturer’s Name: DE-VAU-GE Gesundkostwerk
GmbH.
Manufacturer’s Address: Luener Rennbahn 18, Postfach
1660, D-2120 Lueneburg (near Hamburg), West Germany.
Date of Introduction: 1989?
Ingredients: Soy protein, water, onions, rolled oats, corn
germ oil, egg whites, modified starches, seasonings, yeast,
salt, spices, sesame, sugar, fines herbs, smoked spices, carob
flour (thickener), caramel. Sauce: Water, modified starches,
seasonings, wheat flour, soy sauce, salt, sugar, flavor
intensifier (MSG?), onions.
Wt/Vol., Packaging, Price: 375 gm can. Retails for DM
6.65.
How Stored: Shelf stable; refrigerate after opening.
Nutrition: Per 100 gm.: Calories 169, protein 11 gm, usable
carbohydrates 11 gm, fat 9 gm.
New Product–Documentation: Label sent by Anthony
Marrese. 1989. 9 by 4 inches. Green, red, white and black
on yellow-green. Color photo on front panel shows the
hamburger-like patties on a plate with vegetables. Neuform
certification symbol. “Vegetarian. Contains no flesh. Four
vegetarian ground steaks in a piquant sauce.”
1768. Life Food GmbH (natürliche Lebensmittel–Freiburgs
Tofurei). 1989? Sesam-Tofuklösse. Taifun–Fenchelflöte,
Sellerie–Cordon bleu, Tempehtaler, Lauch-Tofutorte,
Gefüllter Paprika à la Taifun [Foodservice products: Sesame
Tofu-balls, Taifun Fennel-flutes, Celery–Cordon bleu,
Tempeh rounds, Tofu with Leeks, Green pepper with Tofu
Filling (Leaflet)]. Robert Bunsen-Str. 6, 7800 Freiburg, West
Germany. 1 p. 30 cm. Undated. [Ger]
• Summary: One color photocopy of each of 6 leaflets
stapled together brought to Soyinfo Center by Wolfgang R.
Heck. 2011. Nov. 25. These foods were intend to be served
to foodservice outlets, both business cafeterias [kantina]
and university dining halls [mensa]. Each item has its own
leaflet, with the Taifun logo on top, a large photo of the
ready dish on a plate in the center, a brief description of the
product below that, a list of ingredients, had instructions for
preparation. Address: Freiburg, West Germany. Phone: 0761/
50 6155.
1769. Nutana. 1989? Nutana–A company with its roots in
nature (Leaflet). Ringstedvej 531, DK-4632 Bjaeverskov,

Denmark. 3 panels each side. Each panel: 30 x 21 cm.
Undated. Manufacturer’s catalog.
• Summary: A color photo on the cover shows a huge field
of ripe wheat, with a centered inset of vegetables and beans.
“Nutana’s objective is to promote health by producing and
marketing vegetable foodstuffs and disseminating knowledge
about health. Since 1967 the administration, production, and
main stores have been situated in Bjaeverskov in central
Zealand.”
From Nutana’s Green Kitchen come 18 frozen entrees,
which are listed (in English) and shown in a color photo
(with Danish labels). None have a soy-related product name.
The five best-sellers are Celery Burger (100,000 units in
1988), Lentil Burger, Sesame Burger, Beetroot Burger, and
Vegetable Gratin. Address: Bjaeverskov, Denmark. Phone:
45 33 67 00 19.
1770. Product Name: [Tofu Spice (Mild)].
Foreign Name: Tofuwuerzung (Mild).
Manufacturer’s Name: Vitam GmbH.
Manufacturer’s Address: Hameln, West Germany.
Date of Introduction: 1989?
Ingredients: Yeast extract, sesame seeds, wheat grits, sea
salt, fennel, oregano, tofu powder (Tofupulver).
Wt/Vol., Packaging, Price: 50 gm. Retails for DM 2.15.
New Product–Documentation: This product, which
contains a little powdered tofu, is meant to be used as a
seasoning for tofu. Label. 1989? 3.25 by 1.5 inches. White
on green. “For after-seasoning of fried or grilled tofu. For
marinating, dissolve about 15 gm in 1/8 liter water, and
use to marinate tofu slices before frying/broiling. Mix
with mashed tofu, then fry (braten).” Neuform certification
symbol.
1771. Hicks, Russel. 1990. History of Sweet Earth Natural
Foods (Interview). SoyaScan Notes. Jan. 31. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: This company was founded by Russel Hicks
and Valerie Dallas. They started making and selling foods
in 1978 in Pacific Grove. Their first product was named
“Vegeburger by Sweet Earth,” a soybean based burger
introduced in 1978. In the early days, they also had a bakery
named Sweet Earth Bakery (P.O. Box 22543 in Carmel).
They did all kinds of things. After a year Russel and his wife
left for 3 years, then they returned. The company’s second
product, launched in about 1983, was called “Tofu Rice
Burger by Sweet Earth.” Both products had round labels,
so the product name was arched across the top and “Sweet
Earth” was arched across the bottom.
In about 1983-84 Sweet Earth started to get serious
about selling foods. In 1985 they introduced their fresh
“Deli Line,” consisting of perishable, healthy fast and
natural foods–especially sandwiches, salads, and soups.
(The burgers were vacuum packed with a 3-month shelf
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life.) Included in this line were various foods in which soy
was a major ingredient: Lunch Rush Burrito (with tofu and
rice, 1985), Tofummus Sandwich (1985; tofu + hummus),
Miso-Vegetable-Barley Soup (1985), Oriental Rice Burrito
(1987), Oriental Rice & Tofu Salad (made sporadically,
1987) TMT Spread (with tofu, miso, and tahini, 1989; no
longer on the market due to short shelf life). and Tofetti
Sandwich (1990). They distribute these perishable foods
themselves in the Monterey area, then they have independent
distributors that carry their deli line to Santa Cruz, the Bay
Area, etc. Veggie Paté Sandwich (with Miso; 1990). They
also use a lot of soy sauce and tamari as a seasoning. They
buy their tofu from Jack in the Beanstalk in Salinas. They are
Wildwood’s biggest competitor in the Monterey area. “Tofu
is definitely the food of the future. It’s probably going to
take a couple of more years. We’ve been watching this slow
change. Ten years from now tofu will be everywhere and in
everything. All kinds of foods will be made from it. We raise
our children on tofu and they eat it right out of the carton. To
them its second nature. I really like the whole soy end of life.
It really feels good. I like developing foods with tofu. The
biggest problem with tofu is trying to get a long shelf life in
products that use it.” Address: 597 Lighthouse Ave., Pacific
Grove, California 93950. Phone: 408-375-8673.
1772. Klaper, Michael. 1990. Personal history, present work,
and views (Interview). VegeScan Notes. Feb. 12. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Born on 19 July 1947, Dr. Klaper grew up on a
dairy farm in Wisconsin. He graduated from the University
of Illinois College of Medicine in 1972, was married, then
did a 1 year internship followed by 5 years of general
practice in British Columbia, Canada. After 3 years of
residency retraining in Vancouver he worked for 3 years on
an Indian Reservation in Humboldt County, California. Then
did 1 year of anaesthesia residency at the Univ. of British
Columbia Cardiovascular Service. He worked with surgeons
who would ream cholesterol out of patients’ arteries. It was
basically plumbing problems. How long can you continue
to pour bacon grease down the kitchen sink until it clogs
the pipes? One day in 1981 an incident changed his life. A
Mr. Phillips came in for open heart surgery. The serum in a
blood sample Dr. Klaper drew was cloudy like glue–the man
had just eaten a hamburger and a milk shake. During the
operation, the surgeon pulled long tubes of cholesterol out
of the man’s arteries, then sewed him up. Michael realized
that he was eating the same diet as Mr. Phillips. After the
operation the overweight surgeon and staff went to the
cafeteria and had that same diet. While Mr. Phillips was in
the hospital, no one talked to him about changing his diet.
They just asked him to come back for a checkup. Michael
felt like he was in a Fellini movie. He decided that instead of
putting people to sleep, it was time for him to start waking
them up. So in June 1981 he resigned his lucrative position

as an anesthesiologist, bought a vegan cookbook (from
Gentle World) and followed a vegan diet. His blood pressure
fell and he lost a 15-pound inner tube of fat around his waist
that he had worn for years. He felt much better. In Oct.
1981, he moved to Gentle World in Florida, opened a clinic
in nearby Orlando, and practiced “nutritional medicine” for
the next 6 years. He was married a second time. At the clinic
he especially liked to see fat patients. A change to a vegan
diet worked miracles. Now they were putting “the right fuel
in the tank.” But he also noticed that in many arthritics, the
inflammations in their joints got better, and that the asthma in
many asthmatics decreased or disappeared. In the late 1980s
he moved to Felton near Santa Cruz, California, and worked
with Earthsave Foundation and John Robbins. In early 1990
he moved to Los Angeles to continue this work. He also
wrote several books on vegan nutrition.
Today his main work is lecturing about diet and the
environment, how America’s meat-centered diet is destroying
both the earth’s ecosystems and our bodies. He advocates
changing to a vegan diet and wants people to understand “the
true cost of a meat-centered diet.” Most of his income now
comes from speaking honoraria and sales of his book, none
from medicine. He is living with friends in Los Angeles.
His favorite periodicals on diet are: McDougall Newsletter,
Vegetarian Times, Vegedine, and The Vegan. On ecology: E,
and Buzzworm.
Concerning his personal diet: he gets about 600 mg/day
of calcium which he thinks is sufficient because his protein
intake is also low. For breakfast he has sliced fruit and raisins
with apple or orange juice poured over the top. Whole wheat
bread with almond butter (and sometimes a fruit puree).
Sometimes a scrambled tofu omelet. For lunch: Green salad
with yellow or red veggies and tahini dressing (with water
and nutritional yeast), vegetable soup, and a sandwich with
nut butter or tofu spread (with tahini and shoyu) and/or
sprouts. For dinner: Potato or pasta or cooked whole grains
(like brown rice), yellow steamed veggies, miso broth often
with diced tofu. For snacks he likes almonds and/or raisins.
His favorite sweet is Rice Dream [frozen dessert] or fruit.
He admires the work of Dr. John McDougall but strongly
disagrees with the way he strictly applies the concept
of “percentage of calories from fat” in foods, using it to
criticize foods such as tofu which actually have very little fat
per typical serving.
As of Feb. 1990 Gentle World, a community of 20
people, is selling their land in Florida and moving to Maui.
Contact them at Gentle World, P.O. Box U, Paia, Maui,
Hawaii 96779. Phone: 808-579-9144. Mr. Waldbaum (Light)
is a distant cousin of the Waldbaum family of supermarket
fame. They have opened a restaurant named “The Vegan” on
Maui and are using lots of soyfoods.
Update: In April 1992 Dr. Klaper announced the
foundation of a newly accredited program called the
Institute for the Advancement of Nutrition Education and
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Research, which aims to further physicians’ knowledge about
nutrition and health. He made the announcement at Natural
Products Expo West, during his seminar called Soyfoods and
Vegetarianism. As of Jan. 1993 the Institute has conducted
two 4-day seminars, mostly for physicians who received
Continuing Medical Education (CME) credits. Address: 8843
Pennfield Ave., Northridge, California 91324. Phone: 818341-0652.
1773. Diamond, Marilyn. 1990. The American vegetarian
cookbook: From the Fit for Life kitchen. New York, NY:
Warner Books. xx + 422 p. Index. 29 x 22 cm. [74* ref]
• Summary: This is a beautifully presented vegan cookbook,
with many creative and delicious recipes. Soy-related recipes
and entries include: Description of unpasteurized misos (p.
42). Soy products (p. 43; see also How to replace animal
products, p. 93). Red miso tea (p. 71).
Chapter 6, titled “How to replace animal products” (p.
93-119), is devoted largely to soyfoods, especially tofu.
At one time the Diamonds were not fans of tofu, but now
Marilyn hails it as an “extraordinarily healthful” food. She
uses it in what she calls “’stedda” foods–such as tofu salad
“instead of” chicken salad. In this chapter you will find:
Nondairy milk and cream: Soymilk (p. 94-95; the author
finds nut and seed milks, almond and sesame, to be more
flavorful). Enriched almonnaise (non-dairy mayonnaise
with almonds and soymilk, p. 98). Instead of meat (p. 100):
Exactly what is tofu? Culinary utopia: A dream come true.
Buying and storing tofu. Wrapping tofu. Freezing tofu.
Marinating tofu. Mixing tofu with other foods. How to
proceed. “Stedda” sour cream. “Stedda” sour cream and
onion dip. Cottage tofu or “stedda” feta. “Stedda” ricotta.
Tofu “cheese” and olive spread. “Stedda” eggs: Rancheros
(with tofu, p. 107). Scramblers (with tofu). Scrambled tofu
(another way). Scramblers with fresh shiitake mushrooms.
“Stedda Matzo brie (with soymilk and tofu). Burgers and
other sandwiches (p. 110): “Stedda” egg salad (with tofu).
Happy “chicken” burgers (with tofu). “Stedda” fish fillets
(with tofu). “Stedda” meat marinades (* = with low-sodium
soy sauce): All-purpose marinade I*. “Chicken” flavoring*.
“Beefy” marinade*. Sweet and sour*. “Stedda” chicken
fillets (with tofu). Mixed grill platter (with tofu). Kebobs!
(with tofu). Tofu meunière. Lemon “stedda” chicken (with
tofu). “Stedda” Chinese chicken salad.
“Sour cream” garlic dressing (with tofu, p. 128).
“Cheesy” dijon dressing (with tofu, p. 130). French green
salad with cottage tofu (p. 141). “Stedda” beef salad (with
tofu, p. 155). “Stedda” mozzarella salad (with tofu, p. 159).
Tofu salad (p. 169). “I used to love a fried egg” sandwich
(with tofu, p. 181). Spicy tofu tacos (p. 186). Seasonings for
soups (miso, p. 189). Basic cream soup (with light miso, p.
191). Miso soup with ginger and green vegetables (p. 193).
Easy miso soup with vegetables and tofu (p. 194). Asparagus
with tofu (p. 222-23). Vegetable lasagna with tofu ricotta

(p. 278). Meatless bolognese spaghetti sauce (with frozen
tofu, p. 280). Dairy-free “cheese” sauce for any pasta (with
soymilk and light miso, p. 282). Tamale pie (with tofu, p.
311). Mushroom-leek crepes (with miso, p. 316). Winter
squash blintzes (with tofu, p. 317). Spinach quiche (with
tofu and light miso, p. 317). Asparagus quiche (with tofu and
light miso, p. 318). Country pot pie (with tofu). Spanokopita
with “stedda” ricotta (with tofu, p. 320). Superb vegetable
sushi (with tofu, p. 322). Baking ingredients (soy flour, p.
331, and soymilk, p. 333-34). Carrot-cake cookies (with soy
flour, p. 346). “Cheesecake” bars (with tofu, p. 346). Easy
banana bread (with tofu, p. 348). “Cheese” strudel (with
tofu, p. 349). Mocha parfait (with tofu, p. 350). Baked Indian
pudding (with soymilk, p. 350). Applesauce cake (with tofu,
p. 352). “Chocolate” carrot cake (with tofu, p. 353). Holiday
pumpkin pie (with tofu, p. 355).
Talk with Marilyn Diamond. 1991. Sept. 18. The book
is in its 9th printing now and the publisher just allowed her
to do a revision, correcting typos and improving recipes.
The publisher is not even planning the paperback edition
yet because the hardcover edition is selling so well. They
now have a 10-year contract with Doubleday (with a 10year option to renew), and she and Harvey are working on
a book together titled “How to Save Your Husband’s Life
While Saving Your Own.” It stresses the need to re-affirm the
female energies, which are the earth energies. The Diamonds
have established a foundation to support the environment
and ecological projects. This last year they contributed funds
from it to support tree planting through the National Arbor
Day Foundation. Address: Bradenton, Florida 34209.
1774. Bremer, Paul E. 1990. History of Geestland
(Interview). SoyaScan Notes. April 25. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Paul founded this tofu manufacturing company,
whose name is simply Geestland. Located inside a natural
food shop (Bioladen) at Burgermeisterschmidt Str. 212,
D-2850 Bremerhaven, Geestland began to make tofu in Feb.
1985. From the beginning, the company made four tofu
products: Natural tofu, Tofu with herbs, Smoked tofu, and
Dried-frozen tofu. Only the latter has been discontinued. In
about April 1988 the company moved into a larger location
at Friedrichstrasse 19 in Bremerhaven. In June 1988 they
launched Tofu with roasted nori, and Tofu with roasted
sesame. They also started a fast food program. Concerning
fast foods, Germans say: “Aufreissen, rein Beissen,” or “Just
open your mouth wide, and take a bite.” These foods simply
require brief baking. In Jan. 1990 the company moved again
to Bremerhaven am Fischbein 1, D-2850 Bremerhaven.
Paul is the only owner and he employs 10 workers.
Geestland now makes 3,000–3,500 kg/week of tofu. Of
tofu makers in West Germany, he thinks Soyastern is the
largest, Tofumanufaktur Christian Nagel in Hamburg may be
number 2, and Geestland may be the third largest. Address:
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Bremerhaven, Am Fischbanhof 1, D-2850 Bremerhaven,
West Germany. Phone: +49 471 76340.
1775. Product Name: Fred Marken’s California Pasta
Peanut Sauce.
Manufacturer’s Name: Fred Marken and Daughters Inc.
Manufacturer’s Address: 1428 Yosemite Ave., San
Francisco, CA 94124. Phone: 415-822-4675.
Date of Introduction: 1990 April.
Ingredients: Soy [sauce], ground peanuts, sugar, pressed
sesame oil, fresh ginger, fresh garlic, 1/10 of 1% potassium
sorbate, sodium benzoate.
Wt/Vol., Packaging, Price: 12 fluid oz bottle with tamperproof screw-on cap.
How Stored: Shelf stable; refrigerate after opening.
Nutrition: “Only 80 calories per 1 oz serving. Sodium: 40
mg per ½ teaspoon.”
New Product–Documentation: Talk with Fred Marken.
1990. Oct. 29. This product was introduced in about April
1990. Label sent by Fred Marken. 1990. Nov. 5. 5 by 4
inches. Self adhesive. Blue, green, white, and brown.
Water color impressionist illustration of sailboats under the
Golden Gate Bridge. “Very low salt. No M.S.G. Adventure:
Great over pasta, tofu, fish, vegetables, chicken, or as a dip.
Excellent with tostada.”
1776. Product Name: Fred Marken’s Ginger Marinade.
Manufacturer’s Name: Fred Marken and Daughters Inc.
Manufacturer’s Address: 1428 Yosemite Ave., San
Francisco, CA 94124. Phone: 415-822-4675.
Date of Introduction: 1990 April.
Ingredients: Soy [sauce] (water, wheat, soybean, salt),
high fructose corn sweetener, corn starch, unrefined sesame
oil, soy oil, fresh ginger, fresh garlic, xanthan gum (a
natural thickener), 1/10 of 1% sodium benzoate, 1/10 of 1%
potassium sorbate, 1/10 of 1% corn starch [actually xanthan
gum].
Wt/Vol., Packaging, Price: 12 fluid oz bottle with tamperproof screw-on cap.
How Stored: Shelf stable; refrigerate after opening.
Nutrition: “Only 60 calories per 1 oz serving. Sodium: 60
mg per ½ teaspoon.”
New Product–Documentation: Talk with Fred Marken.
1990. Oct. 29. This product was introduced in about April
1990. Label sent by Fred Marken. 1990. Nov. 5. 5 by 4
inches. Self adhesive. Pink, white, green, and brown. Water
color impressionist illustration of plum blossoms on a
branch. “Very low salt. No M.S.G. Exciting: Pour marinade
over meat, fish, tofu or chicken, cover and refrigerate for at
least 30 minutes. Barbecue, broil, bake, or microwave–brush
on remaining marinade for extra flavor. Great in stir-fry.”
1777. Product Name: Lightlife Lean Links (Breakfast
Sausages) [Mild, or Spicy].

Manufacturer’s Name: Lightlife Foods, Inc.
Manufacturer’s Address: 74 Fairview St., Greenfield, MA
01301. Phone: 413-774-6001.
Date of Introduction: 1990 April.
Ingredients: Textured vegetable protein (water, textured soy
protein concentrate, soy protein isolate, vital wheat gluten),
soy oil, soy sauce, spices, toasted sesame oil, salt, natural
vegetable flavors, natural smoke flavor, carrageenan (from
seaweed).
Wt/Vol., Packaging, Price: 10 oz (238 gm) vacuum pack.
Retails for $2.79 (6/90, California).
How Stored: Refrigerated.
Nutrition: Per 2 oz.: Calories 82, protein 13 gm,
carbohydrate 4.9 gm, fat 1.1 gm, cholesterol 0 mg, sodium
482 mg.
New Product–Documentation: Product with Label
purchased at Lafayette, California, Safeway supermarket.
1990. June 13. 5 by 4 inches. Self adhesive. Red, black,
and yellow on white. “100% vegetarian. Meatless. All
natural breakfast links. Zero cholesterol. Microwaveable. A
delicious vegetable protein sausage alternative.” Back panel:
“Delicious sausage flavor with only 1 gram of fat per serving
and no cholesterol.” Soyfoods Center product evaluation.
1990. June 17. Score: 7.0. Pan fried or microwaved, a little
dry (better if juicier) and the skin is a little tough.
Talk with Richard McKelvey, sales manager of Lightlife
Foods. 1990. June 19. They make these products in house.
The category seems to have great potential but they are
working on the flavor. They have already made a lot of
changes to the product, not ingredient changes but the way
they are processed. He sent 2 Labels July 20.
Soya International. 1990. April/June. p. 23. Contact:
Rick McKelvey. A new address is listed at P.O. Box 870,
Greenfield, Massachusetts.
Talk with Michael Cohen. 1991. Sept. 17. There were
some problems with this breakfast sausage with wheat
gluten, so it was taken off the market, reformulated, and reintroduced about 8 months ago.
1778. Product Name: [Spring Rolls].
Foreign Name: Fruehlingsrollen.
Manufacturer’s Name: Soto. Named Sojatopf prior to
April 1989.
Manufacturer’s Address: Wolfsbergerstr. 47, D-8211
Breitbrunn am Chiemsee, West Germany. Phone: 0862162538.
Date of Introduction: 1990 April.
Ingredients: Tofu, vegetables, mung bean sprouts, glass
noodles, sesame seeds.
Wt/Vol., Packaging, Price: 150 gm.
New Product–Documentation: Letter (fax) from Harry
Whitford. 1990. May 30. Gives full details on product based
on interview with Gerhard (Oskar) Schramm. On 1 Jan. 1990
the company moved to Wolfbergerstr. 47, D-8211 Breitbrunn
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am Chiemsee, West Germany.
1779. Product Name: Tempeh [Soy, Wild Rice Rhapsody,
Indonesian Style, or Five Grain].
Manufacturer’s Name: Turtle Island Soy Dairy.
Manufacturer’s Address: P.O. Box 218, Husum, WA
98623. Phone: 509-493-2004.
Date of Introduction: 1990 April.
Ingredients: Soy Tempeh: Organic soybeans, well water,
apple cider vinegar, rhizopus oliogosporus.
Wt/Vol., Packaging, Price: Soy Tempeh: 8 oz package.
Retails for $1.29. Wild Rice Rhapsody: 8 oz package. Retails
for $1.59. Indonesian Style: 10.5 oz package. Retails for
$1.89. Five Grain: 8 oz package. Retails for $1.49.
How Stored: Frozen or refrigerated.
New Product–Documentation: Soya International. 1990.
April/June. p. 24. Contact: Seth Tibbott. Wild Rice Rhapsody
ingredients: Same as Soy Tempeh plus long grain rice, short
sweet brown rice, wehani rice, black japonica rice, wild
rice. Indonesian Style ingredients: Same as Soy Tempeh but
with a firmer texture. Five Grain ingredients: Same as Soy
Tempeh plus rice, millet, sunflower, sesame seeds. Products
listed in Fowler Brothers catalog. 1991. Jan.
New Packages/Labels for all four products sent by
Turtle Island. 1991.
Leaflet. 1992. “Discover Turtle Island.” “Indonesian
Style Tempeh. A special recipe using traditional methods! It’s
thicker, whiter tempeh, which can be cut very thin without
falling apart.”
New Package/Label for Indonesian Style Tempeh
sent by Dave Wampler, business manager of Turtle Island.
1993. May 20. 5.5 by 8.5 inches. Yellow, black, green and
white. At the bottom of the front panel are two windows.
One is transparent so the user can see the tempeh. The
other contains an illustration of a Javanese shadow puppet
by Akiko Aoyagi from The Book of Tempeh. Front panel:
“Reusable / Recyclable bag. Since 1980. The superior taste.
A good source of vegetarian protein. Certified organic soy
beans. Versatile meat substitute. Recipe and recycling offer
on back. Keep frozen.” Back panel: “Made in the Cascade
Mountains.” There is a recipe for Sambal Goreng Tempeh
and a recycling offer for a Wham-O Frisbee. The company’s
address is now P.O. Box 176, 601 Industrial Drive, Hood
River, Oregon 97031. Phone: (503) 386-7766.
1780. Product Name: Soydance Soycheese [Mozzarella,
Dill, Toasted Sesame, Garlic, Cheddar, or Jalapeño].
Manufacturer’s Name: Amberwave Foods.
Manufacturer’s Address: 201 Ann Street, Oakmont, PA
15139. Phone: 412-828-3040.
Date of Introduction: 1990 June.
Ingredients: Organic tofu, blend of unrefined oils, fresh
herbs, spices.
Wt/Vol., Packaging, Price: 8 oz package. Retails for $2.25.

How Stored: Refrigerated.
New Product–Documentation: Soya International. 1990.
April/June. p. 24. Contact: Tom Mulvey.
1781. Lark, Susan M. 1990. The menopause self help book:
A woman’s guide to feeling wonderful for the second half of
her life. Berkeley, California: Celestial Arts. 239 p. 22 x 22
cm. [228* ref]
• Summary: The title page states: “The first completely
practical all-natural master plan to relieve and prevent every
symptom of menopause.”
Soy is mentioned as follows: Dairy products: There
are many negative health aspects of using dairy products.
Soybeans are a good source of calcium. Soy milks and
nut milks can be used as alternatives to dairy milk (p. 46).
Breakfast–beverages: Stop using coffee, which contain
caffeine. Grain-based coffee substitutes such as Postum,
Pero, or Caffix are both nutritious and satisfying. Other good
breakfast beverages include nondairy milk, such as soy, nut,
or grain milks. Soy milk is now easy to find in health food
stores (p. 52-53). Spreads: Peanut butter (without added salt),
sesame butter (which is rich in calcium), and soy spreads
are good (p. 55). Soups: For women who can’t eat soup
unseasoned with salt, try adding one teaspoon of miso per
cup of soup. Miso, a fermented soy product from Japan, is
widely available at Oriental markets and health food stores.
It contains less salt than regular table salt. How to substitute
for dairy products: Tofu can be used in some recipes to
replace cheese. Use soy milk, nut milks, or grain milks in
place of dairy milks (p. 70). Substitutes for common highstress ingredients: In place of 1 cup milk, use 1 cup soy milk,
nut milks, or grain milks. In place of ½ teaspoon salt, use 1
tablespoon miso or ½ teaspoon Bragg’s liquid amino acids,
or ½ teaspoon sea vegetables–dulse, kelp (p. 72-73).
Chapter 8, titled “Menopause self help cookbook,”
contains many recipes: A “Fruit smoothie” (p. 75) contains
only fruits, no dairy products or soy. For recipes for sesame
milk and almond milk, see p. 76. Tofu and sesame-butter
spread (p. 79). One dish meals: Almond tofu (Tofu with
almonds), and Tofu with snow peas (p. 94). Tofu-wild rice
salad (p. 95). Tofu & brown rice (p. 96). Apple-tofu custard
(p. 97).
In chapter 10, titled “Herbs for menopause,” is a section
on “Herbs for your menopausal symptoms.” The subsection
titled “Heavy irregular menstrual bleeding” notes that
bioflavonoids, flavonoids from plants, help to strengthen
capillaries and prevent heavy bleeding. The section titled
“Hot flashes” states: “Many plants are good sources of
estrogen, the hormone that helps to control hot flashes.
Besides controlling heavy menstrual bleeding, bioflavonoids
also have weak estrogenic activity (1/50,000 the strength
of estrogen). They are very effective in controlling such
common menopause symptoms as hot flashes, anxiety, and
irritability... Plants also form the basis for the production of
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medical hormones. Many common plants such as soy beans
and yams contain a preformed steroidal nucleus. Estrogen
and progesterone can be synthesized from plants in relatively
few steps and have allowed sex hormones to become
available commercially at a reasonable cost” (p. 127-28).
Note 1. This is the earliest document seen (Jan. 2021)
that mentions “hot flashes” in connection with soy.
Note 2. Susan M. Lark, M.D., born in 1945, “is a noted
authority on women’s health care and preventive medicine.
She is the Director of the PMS and Menopause Self Help
Center in Los Altos, California. She also sees women
patients in her private practice. Dr. Lark has been on the
clinical faculty of Stanford University Medical School,
Department of Family and Preventive Medicine. She is also
an associate member of the Department of Family Medicine,
El Camino Hospital in Mountain View, California. Dr. Lark
lectures widely on women’s health care issues and is a
sought-after speaker.”
On the inside back cover is a mail order form for Dr.
Lark’s Menopause Self Help Book, plus 3-month supplies
of Menopause Vitaminerals, Herbal Formula, and Essential
Oil, to be sent to Self Help Options for Women, Carson
City, Nevada. On the back cover is a portrait photo of Dr.
Lark. Address: Director, The PMS and Menopause Self Help
Center, 101 First St., Suite 441, Los Altos, California 94022.
Phone: (415) 964-7268.
1782. Product Name: Garden Gourmet Vege-Nuggets.
Manufacturer’s Name: Tivall.
Manufacturer’s Address: Imported by Tivall, USA, Inc.,
24 Spielman Road, Fairfield, NJ 07006. Phone: 201-2277060.
Date of Introduction: 1990 June.
Ingredients: Rehydrated soy protein concentrate, wheat
gluten, soybean oil, egg whites, spices, salt, onion, garlic,
hydrolyzed vegetable protein, natural flavoring, lecithin,
vitamins. Breading: Wheat flour, sesame seeds, corn starch,
soybean oil.
Wt/Vol., Packaging, Price: 10.5 oz package. Retails for
$2.49 (7/90).
New Product–Documentation: Soya International. 1990.
April/June. p. 22-23. Contact: John Nobile. Garden Gourmet
brochure sent by Tivall, Israel. 1990. Sept. 4. Glossy insert.
Tivall USA address is now: 9633 E. Bexhill Dr., Kensington,
Maryland 20895. Phone: 301-946-8855.
1783. Product Name: Garden Gourmet Vege-Dogs in
Pastry.
Manufacturer’s Name: Tivall.
Manufacturer’s Address: Imported by Tivall, USA, Inc.,
9633 E. Bexhill Dr., Kensington, MD 20895. Phone: 301946-8855.
Date of Introduction: 1990 August.
Ingredients: Rehydrated soy protein concentrate and

wheat gluten, soybean oil, egg whites, spices, salt, onion,
garlic, tamari sauce, hydrolyzed vegetable protein, paprika,
natural flavoring, guar gum (natural vegetable gum), lecithin,
vitamin A, thiamine (Vitamin B-1), riboflavin (vitamin B-2),
pyridoxine hydrochloride (vitamin B-6), vitamin B-12,
nicotinamide, vitamin C, calcium pantothenate. Pastry:
Wheat flour, soybean oil, partially hydrogenated soybean oil,
water, sesame seeds, salt, mono and diglycerides.
Wt/Vol., Packaging, Price: 12 oz package.
How Stored: Frozen.
New Product–Documentation: Garden Gourmet brochure
sent by Tivall, Israel. 1990. Sept. 4. Glossy insert. “The ‘pig
in a blanket’ has left the pig behind. It its place is a lightly
seasoned, wholesome entrée in a light puff pastry.”
1784. Raley, Wade. 1990. This Elphin business is full of
beans! Lanark Era (The) (Lanark, Ontario, Canada). Nov.
12. p. 9, 20.
• Summary: This week (on page 1): “An Elphin-area couple
have a business that makes the most tempeh in Canada, Two
hundred pounds a day! And its all from The Noble Bean.”
“Allan and Susan Brown’s business is full of beans–
soybeans that is.
“The owners of The Noble Bean convert soybeans into
tempeh, a cultured food made by controlled fermentation.
“Tempeh has been a favorite food and a staple source
of protein in Indonesia for several hundred years, but wasn’t
widely available in Canada until the seventies.
“Operated from a trailer next to the Browns’ home near
Elphin, The Noble Bean is this country’s biggest producer
of tempeh. The product has caught on with many healthconscious north Americans as a meat substitute.
Partially cooked soybeans are mixed with a culture and
then spooned into plastic bags, pre-punched with tiny holes.
A variety of grains are mixed in with the soybeans resulting
in six different Noble Bean products, including Tempeh
Burgers.
“The bags are sealed and flattened before being placed
in an incubator room at 90 degrees Fahrenheit. The bean
mixture ferments at this temperature for 24 hours before it
becomes tempeh. Then it is frozen and is ready for pickup by
distributors.
“’We turn 10 to 12 tons of dry soybeans into 50,000
eight and 10-ounce packages of tempeh annually,’ said
Allan. ‘We’ve been getting busier every year since we started
business 11 years ago.’
“A Toronto native, Allan met Susan, who was from
Tennessee, in 1969 while he was living in the United States.
“The couple were introduced to tempeh shortly after
they became vegetarians in 1970.
“’We learned how to make it from other vegetarians,
but didn’t consider mass producing tempeh until 1979, said
Allan, who moved to this area in 1976. Susan and I started
very small; our first shop was a two bedroom apartment we
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were renting in McDonald’s Corners.’
“A year later, Allan and Susan moved their fledgling
business to the famous Kensington market area of Toronto
because ‘that’s where the market for tempeh was.’
“The couple made their first major purchase of cooking
equipment that same year from a sixty-year-old man who had
been producing tempeh for the southern Ontario region, but
was forced to retire following a stroke.
“’We bought the equipment for $200 and we’re still
moving it today,’ said Allan, who spent the first five years
distributing the product himself.
“’We were producing 48 pounds of tempeh a day, but
that amount steadily increased as people became familiar
with the food.’
“When the couple moved back to this area and their
current residence in 1985, ‘because they missed the country,’
Allan and Susan’s daily quota of produced tempeh had risen
to 120 pounds. An outside distributor had also come on
stream to introduce Noble Bean products to Eastern Canada.
“Today, The Noble Bean is a thriving company. It
generated over $50,000 in sales last year and employs two
part-time staff, Susan Barrett and Debbi Bova, in addition to
Allan and Susan.
“Its success can be gauged by the company’s current
number of nation-wide distributors–five.
“Noble Bean products are sold locally at Foodsmiths in
Perth.
“’We believe we reached a milestone of sorts when
we cracked the $50,000 mark in sales last year,’ said Allan.
‘We’ve been a small, hands-on, low-tech family business
from the beginning which has never been financed and look
how far we’ve come. We’re producing 200 pounds of tempeh
a day and we’re the top commercial producer in Canada.
“’Sure there are companies in the States that produce
two tons a day, but we never want to get that big. We started
small and we want to stay that way.’
“The couple have introduced a secondary product to
the market called Casey’s Maple Pecan and Honey Walnut
Cookies. The all-natural cookies are named after their
11-year-old son. The couple have a second son, Marty, age
two.
“Whether they produce tempeh or cookies, or in pounds
or tons, Allan and Susan’s Noble Bean business will always
be just that–full of beans.”
Photos (by Wade Raley) show: (1) “Noble Bean owners
Allan and Susan Brown and staff member Susan Barrett
prepare a batch of tempeh. (2) The front of a package of
Noble Bean Quinoa Tempeh with Sésame. “Dry soybeans
are converted into tempeh (in plastic package) through a
fermentation process. (3) “Noble Bean owner Allan Brown
splits soybeans into quarters with a small [electric-powered]
mill.” Allan is pouring whole soybeans from a plastic pitcher
into the hopper of the mill.

1785. Product Name: Moonbean Tempeh (Most Types Use
Soybeans as the Main Ingredient) [Peanut-Soy, Okara-Soy,
Sunflower-Soy, and Peanut Sesame [No Soy]].
Manufacturer’s Name: Leo Risin’ Foods.
Manufacturer’s Address: c/o Pywacket’s Cafe, 10 East 9th
St., Lawrence, KS 66044.
Date of Introduction: 1990 November.
Ingredients: Hand-split black soybeans, hand-split organic
yellow soybeans, a pure Rhizopus oligosporus culture,
umeboshi vinegar.
How Stored: Refrigerated.
New Product–Documentation: Talk with Clayton
McHenry, founder and owner of Leo Risin’ Foods. 1994.
Feb. 21. He started making tempeh in Nov. 1990. Letter
and Labels sent by Clayton McHenry. 1994. Feb. 22. From
Nov. 1990 until Dec. 1991 he used the kitchen at Pywacket’s
Cafe (10 East 9th St., Lawrence, Kansas 66044) at night
to produce dozens of varieties of tempeh, which were sold
as “Moonbean Tempeh” to the Cafe and to the Community
Mercantile (a co-op grocery store in Lawrence). Four
varieties of tempeh were introduced in November and
December of 1990: The three soy-based varieties shown
above plus a peanut-sesame tempeh which contained no soy.
Talk with Clayton McHenry. 1994. March 7. Followed
by a letter. In 1988 Clayton was introduced to tempeh by
a friend who used it in spaghetti sauce. Clayton was just
becoming a vegetarian and was studying modern religious
movements at the University of Kansas at the time; he
learned of The Farm (in Summertown, Tennessee) and their
connection with tempeh, ordered a tempeh kit from them,
made it following instructions in the kit and in one of the
Farm’s books, ate it, and was hooked. He was intrigued
by this beneficial culture, the low cost of making tempeh
for himself and his friends, and the self-satisfaction he felt
when making tempeh. Also in 1988 Clayton began reading
and collecting books by Shurtleff and Aoyagi–he first came
across them in the library of the student housing co-op in
which he lived. Semi-macrobiotic friends and other research
fueled the fire.
1786. Cederquist, Natalie; Levin, James. 1990. A vegetarians
ecstasy: A healthy gourmet celebration of over 250 no
cholesterol, no dairy, lowfat recipes devoted to long life and
good taste. Glo, Inc., 2406 Fifth Ave., San Diego, CA 92101.
332 p. Dec. Illust. by Natalie Cederquist. Index. 28 cm. [13
ref]
• Summary: In this is innovative vegan cookbook, each
recipe occupies 1 page and is accompanied by an illustration
(line drawing). The glossary of ingredients mentions liquid
aminos, miso, seitan, seaweeds, tamari, tempeh, and tofu.
Page 28 is devoted to singing the praises of soy products.
“Dairyless and eggless: With optimum health in mind, I have
chosen to use soy products and egg replacer rather than dairy
and eggs. Dairy is mucus forming, it contains cholesterol, fat
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and hormones, in addition to the pesticides and antibiotics
used in the farming and dairy industry.
“Soy and seed cheeses, soy yogurts, soy cream cheese,
soy sour cream, soy and rice based ice creams are delicious
non-dairy products in the natural markets for you to try
which are cholesterol free and low in fat.”
The book contains 28 recipes for tofu, and 12 for
tempeh. Other interesting recipes are: Sprouted soy salad
(with 3 cups soy sprouts steamed for 3 minutes, p. 76).
Orange miso dressing (p. 99). Miso soup (p. 162). Miso
sesame rice (p. 206). Aduki bean and brown rice pot (p.
212). Féjoada (with soy sausages, p. 213). Mushroom seitan
in wine sauce with wild rice (p. 241). Seitan sauté (p. 267).
Amazake carob pudding (p. 290). Address: 2. M.D., San
Diego, California. Phone: 1-800-854-2587.
1787. Sunset (Menlo Park, California). 1990. Creamy dip
with a bite of ginger. 185:152. Dec. Central West edition.
• Summary: “The silky texture and neutral flavor of soft tofu
make it an ideal medium for distinctive seasonings in this
high-protein, low-fat dip for crisp vegetables... Some liken
this dip’s flavor to that of hummus, the garbanzo-bean and
sesame-seed mixture so popular in Middle Eastern cuisines.
Look for tofu in the refrigerated section of supermarkets,
often with produce.”
The recipe, Ginger Tofu with Vegetables, contains
(per tablespoon): calories 21, protein 1.1 gm, fat 0.9 gm,
carbohydrates 2 gm, sodium 80 mg, and cholesterol 0 mg.
Address: California.
1788. Product Name: Mellow White Miso, Brown Rice
(Genmai) Miso, and Natto Miso (renamed Kickapoo
Chutney in April 1995).
Manufacturer’s Name: Traditional Foods Cooperative.
Renamed Earth Fire Products Co. in Feb. 1994.
Manufacturer’s Address: P.O. Box 92 (Corner of Grove
and North Railroad Streets), Gays Mills, WI 54631. Phone:
608-735-4711.
Date of Introduction: 1990 December.
New Product–Documentation: Talk with Liz Coleman of
Traditional Foods. 1991. Nov. 25. This company was started
as a home business by Bob Mandel and Cindy Wiar. They
now make 3 varieties of miso and seitan. Liz is the miso
maker. The company is now located at P.O. Box 92 (Corner
of Grove and North Railroad Streets), Gays Mills, WI 54631.
Phone: 608-735-4711.
Talk with Mary Ruth of Traditional Foods. 1991. Nov.
25. Traditional Foods was started in about 1987 by Bob
Mandel and Cindy Wiar. In April 1989 Traditional Foods
was formally incorporated into a cooperative (a legal form
of corporation in Wisconsin) with the same name, and was
moved out of the home into a commercial bakery–purchased
in the Aug. 1989. New people joined the group and new
money was raised. Bob and Cindy became members of the

cooperative (nothing was sold). In the fall of 1989 they
started to make miso, beginning with a short-term (4-5 week)
miso named mellow miso; it was ready for sale in late 1989.
Then came a long-term brown rice (genmai) miso (ready last
winter) and a natto miso [finger lickin’ miso]–now made by
Liz Coleman.
Traditional Foods now sells about 180-200 lb/month of
miso. Mellow white is the best seller of the three types, but
brown rice miso comes on strong in the cold months. The
company sells about 35-40 lb/week of natto miso.
It is a struggle to make the business succeed. North
Farm Cooperative is the major distributor for their little
co-op in Gays Mills, which is located several hours from
Madison, Wisconsin, the headquarters of North Farm. All
members of Traditional Foods are members of the local coop, which is a member of North Farm cooperative system.
Traditional Foods also buys some its raw materials from
North Farm. The cooperative recently got a grant from the
Presbyterian Church designed to help people in economically
depressed areas to become more self-sufficient. They are
using the money to buy new, larger equipment and to
improve their food processing plant.
Talk with Bob Mandel. 1992. Jan. 11. He and his
founding partner, Cindy, developed the natto miso–which
is the first natto miso or Finger Lickin’ Miso made in
the Western world. He wanted a new product so his new
company could compete with established miso makers and
importers. Initially he wrote William Shurtleff at Soyfoods
Center to try to get a recipe for natto miso, but Shurtleff
did not have one. Bob had eaten natto miso imported from
Japan, so he began to experiment to try to get a similar
flavor. Surprisingly soon he made a good product entirely
from organic ingredients (the kombu comes from the Maine
coast). It was first sold in about Feb. 1990 after they moved
the business out of their home. This natto miso is made
using a 3-step fermentation as follows. First make barley
koji using whole, dehulled (but not pearled) barley. Then
add an equal amount of soybeans, plus salt and water as if to
start a mellow barley miso. Incubate at 80ºF in a fairly large
koji incubator for about 1 week, then take out unfinished
mellow barley miso, and mix in chopped soaked kombu and
gingerroot (run the kombu then the ginger through a sausage
maker, with relatively large holes and a cutter blade behind
it, attached to their Hobart; the resulting pellets are about
1/10th inch across). Put the mixture back in the incubator
and let it ferment for another 4 weeks or so. Finally remove
the mixture from the incubator, mix in sorghum molasses
(made from crushed grain sorghum stalks), and package
immediately in 1-lb plastic deli tubs or in bulk. The product
is sold and should be stored refrigerated. The process is
labor-intensive and the final product, made in batches of
35-40 pounds, wholesales for $2.85/lb and retails for about
$3.75/lb or more.
Bob thinks the product has real potential in America. He
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often serves it in a spread with tahini or almond butter on a
rice cake or a cracker, or just straight on a popsicle stick. He
has found that many people who would not ordinarily eat
miso like natto miso because of its distinctive flavor, natural
sweetness, and lower salt content. Bob is not a part of the
business any more but he still works at the co-op making koji
for miso, and training another person to take it over from
him. When he finishes this training, he and Cindy hope to
continue their work with food.
Concerning the founding of the company: In the fall
of 1986 he and Cindy started to make and sell tofu, seitan,
and tempeh from their home in Gays Mills. The business
name has always been Traditional Foods. In Dec. 1988 there
was meeting called to establish a co-op. In April 1989 they
incorporated as a co-operative. In Aug. 1989 they purchased
a commercial bakery. The original plan was to start making
tempeh (to get initial cash flow) in the new building, and to
develop a line of miso products. The first misos that were
later sold started to be made in the fall of 1989. But the
person who was supposed to make the tempeh was never
able to–so they found themselves in a bind. Therefore in
about Feb. 1990 they started to make seitan again. Real
sales of the mellow miso and natto began in early 1990.
The brown rice miso was not ready until the fall of 1990. To
get things started, Traditional Foods sold their products to
the co-ops in Madison. The co-ops asked North Farm Coop (a natural foods wholesaler and distributor) to starting
distributing Traditional Foods products; North Farm became
Traditional Foods’ first distributor in Feb. 1990–distributing
to co-ops, other retail stores, and buying clubs. Soon
Blooming Prairie was also distributing Traditional Foods’
products, especially west of the Mississippi to buying clubs.
in Feb. 1990. Today the company makes seitan (packaged
and in bulk) and 3 types of miso.
Talk with Cindy Wiar, founder of Traditional Foods.
1992. Jan. 12. She was unable to get large distributors
like Great Eastern Sun and Mountain Ark to carry their
natto miso because if that caused a drop in sales of their
product imported from Mitoku in Japan, that could lead to a
reduction in the volume discounts the distributors got from
Mitoku. That was very frustrating to her–even though she
could understand the distributors’ position. So they tried to
find distributors who were not importing natto miso, and
tried to educate consumers to demand the product from
their retail stores. After Bob leaves the co-op, Cindy plans
to get a straight job to earn money to pay for the house they
are now renting. They will also do some market gardening.
Eventually they want to start a non-coop traditional miso
shop.
Talk with Bob Ribbens, owner of Earth Fire Products
Co. (formerly Traditional Foods Cooperative). 1995. Nov. 1.
The Brown Rice Miso (that is the product name on the label)
was probably first available for sale in 1991, though it could
have been late 1990. The natto miso was renamed Kickapoo

Chutney in April 1995. Note: Kickapoo is the name of a river
and a Native American tribe in southern Wisconsin. Various
people outside the company criticized the company for using
the word “natto” with a product that was not natto.
1789. Product Name: Mandarin Soyfoods Garden Patties
[Bar-B-Que, Cajun, and Teriyaki].
Manufacturer’s Name: Mandarin Enterprises Ltd.
Manufacturer’s Address: 11031 Bridgeport Rd. #107,
Richmond, BC, V6X 3A2, Canada.
Date of Introduction: 1990.
Ingredients: Bar-B-Que: Tofu (organically grown soybeans,
water, magnesium chloride [purified nigari]), brown rice,
soybean fibre [probably okara], soy grits, brown rice flour,
fresh onions, fresh carrots, fresh celery, fresh green peppers,
crushed tomatoes, sesame seeds, rice syrup solids, sea salt,
spices, tomato powder, powdered fruit solids, sunflower oil,
smoke and spice extracts, natural flavor, spinach powder.
Wt/Vol., Packaging, Price: 2 patties. 170 gm (6 oz).
Pinched ends box.
How Stored: Refrigerated or frozen.
Nutrition: Per 100 gm.: Calories 255, protein 10.3 gm,
carbohydrates 27 gm, fat 6.0 gm (polyunsaturates 3.7 gm,
monounsaturates 1.1 gm, saturates 0.6 gm, cholesterol 0 mg),
dietary fiber 2.2 gm, sodium 1050 mg, potassium 425 mg.
New Product–Documentation: This is the line extension
of 3 products launched in 1989. Talk with Gerry Blanchard
of Natural Promotions, Vancouver, BC, Canada. 1992. Jan.
22. His company developed the packages / labels for these
products. Mandarin now has 10-11 distributors in the USA.
Six flavors are now available.
Label for Bar-B-Que sent by Gerry Blanchard. 1992.
Jan. 22. 7 by 5.5 inches. Paperboard sleeve. Red, brown, and
dark green on tan and light green. Illustration of a tofu burger
with trimmings between buns, surrounded by a tomato, green
pepper, celery stalk, and sliced onion. Silhouette of a cowboy
riding a horse and swinging a lasso. “Ready in 3 minutes.
Prepared with tofu, savoury herbs & vegetables. Cholesterol
free. Microwaveable. Heat and serve.” Called “Pâtés
Jardinières” in French.
Two leaflets for all 6 Mandarin patties also sent. One
shows a huge illustration of a burger with the 6 packages
below it. The other shows the six packages lined up in a
typical produce case. On the back is a list of ingredients and
nutritional composition for each flavor.
Ad in Vegetarian Times. 1992. April. p. 37. “Mandarin
Soy Foods. Since 1976 we have been committed to
producing the finest in great tasting soyfoods. For a free copy
of our newsletter “Soy News,” just circle our number below.”
1790. Product Name: [Miso-Cucumber Spread].
Foreign Name: Miso-Kuerbis Pastete.
Manufacturer’s Name: Viana Naturkost GmbH.
Manufacturer’s Address: Schmittenstr. 106, D-5030
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Huerth 6, West Germany. Phone: (02233) 41323.
Date of Introduction: 1990.
Ingredients: Cucumber*, miso*, celery*, onions*, sesame
seeds*, vegetable oil*, spices*, sea salt. * = Organically
grown.
Wt/Vol., Packaging, Price: 200 gm.
New Product–Documentation: Talk with Bernd Drosihn,
founder of Viana. 1990. April 7. His company is now making
2 short-term misos, plus a miso spread. He started to sell
these 6 weeks ago and they are selling well.
Label sent by Bernd Drosihn. 1990. April 8. 4.75 by 1.5
inches. Self adhesive. Reddish-purple, black, brownish gold,
and light purple. “A spicy spread for bread.”
Labels brought by Bernd Drosihn of Viana. 1995. March
11. 4.87 x 1.5 inches. Red, black, and white on orange. Self
adhesive.
1791. Product Name: Westbrae Natural Fresh Miso (Instant
Soup) [Mushroom, Snow Pea & Ginger, Green Bean &
Sesame].
Manufacturer’s Name: Westbrae Natural Foods (Product
Developer-Distributor).
Manufacturer’s Address: 5701 South Eastern Ave. Suite
330, Commerce, CA 90040. Phone: 213-722-9817.
Date of Introduction: 1990.
Ingredients: Mushroom: Noodle pasta: Whole wheat flour.
Miso packet: Miso (soybeans, brown rice, water, sea salt),
mushroom soup stock (shoyu, mirin, shiitake mushrooms,
kombu), barley malt, spices, onion*, xanthan gum (vegetable
gum). Spice packet: Honey powder, soy sauce powder
(soybeans, wheat, salt), garlic*, natural flavor, onion*,
mushrooms*, green onion*, spice. * = Dried.
Wt/Vol., Packaging, Price: 0.9 oz (25 gm) paper cup with
peel-off paper lid. Retails for $2.39 at Open Sesame (2/91,
Lafayette, California).
How Stored: Shelf stable.
Nutrition: 0.9 oz (10 fl. oz as prepared): Calories 80,
protein 3 gm, carbohydrate 14 gm, fat 1 gm, % calories from
fat 11, cholesterol 0 mg, sodium 730 mg, potassium 125 mg,
dietary fiber 2 gm.
New Product–Documentation: Product with Label
purchased at Open Sesame in Lafayette, California. 1991.
Feb. 16. 3.5 inch diameter at mouth by 3 inches high. Paper
cup. Mushroom: Reddish brown, orange, blue, and yellow on
white. On lid: “Westbrae Natural meals in minutes.” On side:
“Low fat. No cholesterol. Recyclable. Directions: 1. Fold lid
back halfway. Empty fresh miso packet and spice packet into
cup. 2. Add boiling water to ½ inch from top, stir well and
re-cover with lid. Let stand 3-5 minutes. 3. Remove lid, stir
and enjoy! Microwave: Boil water in separate container, then
follow directions above. Delicious fresh miso soup, ready in
minutes. Made with brown rice miso, fresh not dehydrated,
for a deep, rich flavor. Delicately seasoned, with a sprinkling
of tender noodles. A light, nutritious on-the-go soup.”

1792. Product Name: Peanut Braised Tofu.
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 31 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
Date of Introduction: 1990.
Ingredients: As of 1998: Wildwood tofu (filtered water,
soybeans organically grown in accordance with the
California Organic Foods Act of 1990, nigari/magnesium
chloride, a natural firming agent), marinade (soy sauce,
water, brown rice syrup, rice wine, ginger powder), peanuts,
onions, celery, red bell peppers, water, soy sauce, apple juice,
vinegar, tomato paste, honey, toasted sesame oil, ginger
powder, mustard, garlic, salt, and spices.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Billy
Bramblett. 1998. July. He says this product was introduced in
1990, and made at Wildwood’s plant in Fairfax.
1793. Abou Hadeed, A.M.F.; Kotb, A.R.; Daniels, C.E.J.
1990. A data processing method for the determination of the
concentration of the components of unsaponifiable matter in
vegetable oils. Food Chemistry 35(3):167-78. [11 ref]
• Summary: An analysis of various vegetable oils, including
soybean oil, was conducted in Qatar using gas-liquid
chromatography (GLC). “Pure oils of corn, soybean,
sunflower, cottonseed, groundnut, coconut, palm and palm
kernel were donated by Unilever Research Laboratories.
Pure crude olive and sesame oils were collected from the
commercial brands available at the local Doha market.
Refined rapeseed oil was obtained from J. Bibby Edible Oils
Ltd., Liverpool, UK.”
The composition of the unsaponifiable matter (UM) in
vegetable oils can be used for identification purposes, e.g.
for detecting the adulteration of expensive oils such as corn
oil with cheaper oils. The applicability of the method was
confirmed using UM extracted from soyabean oil. “The
new method was applied to the determination of squalene,
-tocopherol, gamma-tocopherol, sesamine and sesamolene
(together), obtusifoliol, gramisterol, citrostadienol, Betaamyrin, cycloartenol, 24-methylenecycloartanol, cholesterol,
brassicasterol, campesterol, stigmasterol, Beta-sitosterol, and
delta-7-stigmasterol in different vegetable oils." Address:
The Regional Centre for Food Contamination Monitoring,
Doha, Qatar.
1794. Cole, Candia Lea. 1990. Not milk... Nutmilks! 40 of
the most original dairy-free milk recipes ever! Santa Barbara,
California: Woodbridge Press. 124 p. Illust. 23 cm.
• Summary: Tells how to make 40 smooth-sipping and dairyfree beverages in only 3-5 minutes each, from almonds,
cashews, pecans, pine nuts, walnuts, pumpkin seeds,
sesame seeds, and sunflower seeds. 45 million people in
the U.S. alone suffer from milk-related allergies. Address:
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Mahtomedi, Minnesota.
1795. Morningstar, Amadea; Desai, Urmila. 1990. The
ayurvedic cookbook: A personalized guide to good nutrition
and health. Santa Fe, New Mexico: Lotus Press. 351 p.
Foreword by Yogi Amrit Desai. Introduction by Dr. David
Frawley. Illust. by Amadea Morningstar. Index. 23 cm. [40
ref]
• Summary: This is a lacto-ovo vegetarian cookbook
based on Ayurvedic principles. Contents: Part I: General
Information. History of Ayurveda. Nutrition from an
Ayurvedic perspective. Discovering your constitution.
Attributes and nutritional needs of each constitution. How
to imbalance your constitution. Understanding Ayurvedic
nutrition: Taste. Digestion. Food combining and preparation.
Balancing Agni. The digestive organs. The chakras and
dietary change. Eating with the seasons. Getting ready to
cook. Planning balanced meals easily. Menus: Tridoshic,
Vata, Pitta, Kapha. Part II: Recipes. Part III: Appendices. 1.
Most frequently asked questions and answers. 2. Enlarged
food guidelines for basic constitutional types (many
soyfoods are included). 3. Some basic information about
nutrients. 4. Glossary of English and Sanskrit terms. 5. Food
name equivalents in Latin, Sanskrit, Hindi. 6. Bibliography.
About the authors (autobiographical).
The three Vatas (tridosha, three doshas, constitutional
or body types) are Vata (pure air, head/wisdom), Pitta (pure
fire, action), and Kapha (pure water, love/heart). Tridoshic
foods or herbs are suited to all 3 constitutions; these include
ghee, basmati rice, and asparagus. Concerning soya: “Many
Vatas handle certain well-spiced soy products well, like tofu
or liquid soy milk. Some do not. Let your gut be your guide.
Dairy is very calming to Vata, especially when it is warm”
(p. 14).
“Pittas are often attracted to high-protein foods, and do
seem to need a little more protein than other constitutions.
Goat milk, cow milk, egg white souffles, tofu, tempeh,
and the aforementioned cottage cheese are all effective in
balancing Pitta. Most beans–with the exception of heating
lentils–are excellent” (p. 16).
Anything which stimulates elimination tends to relieve
Kapha (barley and beans being classic examples). Aduki
beans are especially good, as are black turtle beans, though
the latter are more difficult to digest. Soy beans and soy
products are recommended less frequently. Over half of
tofu’s calories come from fat, surprisingly, while only 4% of
black beans’ do. Still, soy products like soy milk tend to be
less Kapha-enhancing than dairy products” (p. 19).
“Examples of oily food include ghee, vegetable oils,
animal fats, soybeans, many vegetables and citrus. Dry
foods include corn, buckwheat, rye, millet, most beans and
dark leafy greens, to list a few. These latter foods will need
moistening of some sort to be more easily digested by most
people” (p. 28).

In the menu section, under each constitutional type
(dosha, such as Vata), recommended menus are given
by season for each meal. For example, soy-related foods
included in Vata menus are: Summer: None. Fall: Dinner–
Miso tofu, Amasake. Winter: None. Quick day: Breakfast–
soymilk. Beverage–Amasake. Weekend day: Nothing. On the
road (when travelling): Dinner’ Chinese vegetables and rice
(with tofu, if well tolerated).
Each recipe in the recipe section tells which constitution
type it suits, how long it takes to prepare, in what seasons it
is most healing, and how many it serves. For example,–Vata
means that it calms Vata, + Vata means that it aggravates
or increases Vata, and 0 Vata means that it is neutral for
Vata. For brevity, we will give only Vata examples in the
following. Soy-related recipes: About tofu (p. 102): Tofu
and liquid soy milk tend to be cool and heavy, yet oilier
than most other bean products. This oily lubricating quality
helps their digestion, as does the pre-processing they have
undergone as legumes... Eaten in excess, they will increase
Kapha. Warming preparation, in the form of heat or warming
spices such as ginger, tamari, cumin, turmeric, cinnamon
or mustard seeds, aid their healthy breakdown in the
system. Beans can be idiosyncratic in effect though; if your
experience doesn’t match the descriptions given here, trust
your direct experience first. Some people have a hard time
digesting tofu in almost any form; an allergy to soy may be
present. It was popular in the sixties and seventies to serve
tofu cold, cubed and plain at health food-type salad bars.
This is about the most difficult way to try to consume an
already chilling food. Try tofu marinated, spiced and cooked,
then make up your mind about its digestibility for you.”
Miso tofu (p. 102,–Vata). Tofu mushrooms (p. 104,–
Vata). Tofu pesto (p. 104,–Vata). Sauteed tofu and vegetables
(p. 105,–Vata, but mildly + Vata with frozen tofu). East
Indian lima beans (with tofu, p. 114). Spicy rice and yogurt
(with soy milk, p. 131,–Vata; “Made with soy milk, which
is lighter and cooler than yogurt, it is suitable for Pitta and
Kapha as well”). Vegetable barley soup (with tofu, p. 188, 0
Vata).
About oils (p. 202-03): “Ghee is the highly preferred
fat in Ayurveda, being light, easy to digest and potentiating
to many of the foods with which it is served.” Sunflower
oil is the next best choice, being agreeable to all doshas.
“Sesame oil is specifically recommended when a warming
effect is needed. It grounds Vata... The vast majority of
oils are warming and heavy in quality, including...” soy
oil. “Margarine is cold and difficult to digest and not often
recommended by Ayurvedic physicians.”
About condiments: Salt, tamari, miso, and pickled
ginger all heat up a meal and stimulate agni (fire). A
detailed discussion is given of the medicinal function of sea
vegetables in Ayurveda (p. 216-17).
About soy milk: Liquid soy milk can be a good
alternative to cow’s milk, if you are sensitive to the latter. It
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is also less Kaphagenic (imbalancing to Kapha) than cow’s
milk, when properly prepared. Lighter than cow’s milk in its
effect on the body, it cooks up easily in recipes. Like most
high protein foods it promotes building, not cleansing. It is
best used in restorative and maintenance programs. It can
be warmed with cinnamon, cardamom, nutmeg or ginger
and black pepper. Some Vatas do not tolerate it well. Dried
soy milk powder and soy protein powder are much more
difficult to digest than the whole liquid soy milks. Only the
most stalwart Pitta is likely to be able to consume them
without gas, as they are cold, heavy and dry. Whole soybeans
and tempeh are often gas-producing as well. For adequate
digestion they require much cooking and spicing, good agni,
and a Pitta constitution. Hot soy milk (p. 264).
Scrambled tofu (p. 281,–Vata).
In appendix II (p. 293). The following legumes, in
moderation, calm Vata: Aduki beans, soy cheese, soy
milk (liquid), tofu, black lentils, mung beans, red lentils,
and tepery beans. But these aggravate Vata: Soy beans,
soy flour, soy powder, tempeh, garbanzos and most other
beans. Among beverages, icy cold drinks and many others
aggravate Vata. Beverages that calm Vata are soy milk (well
spiced and hot), miso broth, many herb teas. Tofu is calming
to Pitta and mildly aggravating to Kapha. Cool in action,
some Vatas tolerate it well, others do not.
Aduki beans are mentioned on p. 19, 106, 109, 116, 124,
293, 306. Address: 1. Faculty member, The Ayurvedic Inst.,
Albuquerque, New Mexico; 2. Wife of Yogi Amrit Desai,
member of Kripalu Center for Yoga and Health, Lenox,
Massachusetts.
1796. Wang, Wenqiao; Kang, Wenbin. 1990. Chinese
vegetarian cuisine: 100 authentic recipes. Beijing, China:
New World Press. 142 p. Illust. (color photos). No index. 26
cm.
• Summary: Part II, titled “Bean curd and bean product
dishes, contains 21 recipes, including: 34. Bean curd in
fermented black beans [fermented black soybeans] (with 3
3-inch {7.5 cm} cakes of bean curd {about 6-7 oz. or 180
gm}). 37. Peppery hot bean curd (with 1 tablespoon Sichuan
soybean paste and 1 tablespoon soy sauce). 38. Smoked bean
curd (Smoking can be done before or after the ingredients
are prepared). 39. Fried bean curd balls (resemble Japanese
ganmodoki balls). 41. Dry-cooked bean curd bamboo (with
“½ lb {225 gm} bean curd bamboo” [dried yuba sticks]; the
yuba is soaked, then put in boiling water, then deep fried in
a wok).
42. Braised bean curd shreds in tomato sauce (with
“3/4 pound {330 gm.} fresh bean curd sheets” [pressed tofu
sheets] each cut vertically into 3 rectangular pieces of equal
width, then piled atop one another and cut into thin shreds).
43. Bean curd sheets with tangerine peel. 44. Flavor potting
five-fragrance dried bean curd (with 1 lb. white fresh pressed
bean curd [pressed tofu]). 45. Bean curd bamboo with chili

oil (with ½ lb. bean curd bamboo [dried yuba sticks]). 50.
Stuffed bean curd. 51. Crispy-fried pine nut rolls (with 3
dried bean curd sheets {soaked}). 52. Deep-fried five-shred
rolls (with “3 bean curd sheets” [pressed tofu sheets]; the
result is like deep-fried spring rolls). 54. Bean curd triangles
(tofu is cut into triangles then deep fried).
Part IV, titled “Vegetarian imitation meat dishes”
includes: 71. “Mother and her sons meet”–chicken and eggs
(with “4 bean curd sheets”). 74. Vegetarian ham (with “20
dried bean curd sheets [dried yuba sheets] {soaked}”). 74.
Vegetarian chicken (with “5 dried bean curd sheets”). 75.
Vegetarian duck (with “6 dried bean curd sheets {soaked}”).
76. Vegetarian fried dry minced meat (with “3 dried bean
curd sheets {soaked}”). 77. Vegetarian sausage (with “3
dried bean curd sheets {soaked}”).
80. Crispy and fragrant “duck” (with “15 dried bean
curd sheets {soaked}”). 81. Diced ‘chicken’ with green
peppers (with “3 dried bean curd sheets”). 82. Braised
vegetarian chicken (with “3 dried bean curd sheets”). 83.
Vegetarian eight-treasure chicken drumsticks (with “3 dried
bean curd sheets”). 84. Vegetarian chicken curry (with “½
lbs fresh bean curd sheets {thousand sheets [pai-yeh]}”).
86. Vegetarian red-cooked chicken (with “8 dried bean
curd sheets {soaked}”). 88. Deep-fried “duck” (with “2
dried bean curd sheets {soaked}”). 89. Deep-fried “duck”
with fermented black beans (with “3 dried bean curd sheets
{soaked, or substitute egg wrappers}.” “Rinse the black
beans well, soak in warm water until soft, removed and
pound into a pulp”).
A glossary (p. 133+) includes definitions of: Soy bean
sprouts. Bean curd (six types): (1) Fresh bean curd comes in
two types. The southern has a more watery consistency and
is very soft. The northern contains less water and is firmer.
(2) Fresh dried bean curd; pressed into small firm squares
[doufu-gan, pressed tofu]. (3) Fresh dried bean curd sheets;
also called “hundred pages” or “thousand sheets” [pai-yeh or
ch’ien chang; pressed tofu sheets].
(4) “Dried bean curd bamboo (fu zhu); not bean curd at
all, though so-called, but rather a by-product from making
bean curd. It is the rich cream that rises to the top of the
boiling soybean milk before gypsum is added to curd. The
skimmed cream is sun-dried thoroughly in narrow stiff sticks
[dried yuba sticks]. Soak in warm water to soften before
using.”
(5) “Dried bean curd sheets (yu pi) [dried yuba sheets],
same as dried bean curd bamboo, but dried in the form of
folded semicircles. The dried bean curd sheet called for in
the recipes in this book is a round piece with a diameter of
9 or 10 inches. Soak in warm water to moisten before using.
It is also called ‘oil sheet,’ for it looks as if it were glazed
with oil... According to ancient Chinese medicine books,
they can clear up excessive heat in the lungs, stop coughs,
eliminate phlegm and stop inflammation, and are good for
the stomach.”
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(6) “Fermented bean curd cheese [fermented tofu]; salty
and creamy cakes of fermented dried bean curd [pressed
tofu] with a savory flavor, appearing in white or red.” Many
recipes call for MSG (optional).
Recipes also call for: Sesame paste, gluten, and several
different types of mushrooms.
Note: Also published in Chinese in 1990 by the same
publisher. “Both authors have worked for many years in the
catering business. Wang is a member of the editorial board of
the Chinese magazine Cooking and Gang himself possesses
excellent cooking skills... All 100 recipes have been tested
and proven successful” (from the back cover). The many
color photos (on glossy paper) were taken by Zhou Youma
and Yan Xinqian at Gongdelin (the Forest of Merit and
Virtue) Restaurant, a famous vegetarian eating place in
Beijing. Address: China.
1797. Comercio-Exterior (Mexico). 1991. La produccion
semillas oleaginosas y aceites comestibles en Centroamerica
[Production and consumption of oilseeds and edible oils in
Central America]. 41(1):38-60. Jan. [Spa]*
• Summary: Gives statistics for production and consumption
of oilseeds and edible oils in Mexico, Guatemala, Honduras,
El Salvador, Nicaragua, and Costa Rica. Oilseeds include
soybean, cottonseed, sesame seed, coconut, and oil palm.
Processing of the oils and flours is discussed in terms of the
installed capacity, and the problems encountered in each
country.
1798. Product Name: Moonbean Tempeh (Most Types
Use Soybeans as the Main Ingredient) [Black Soybean,
Okara, Almond and Sesame, Garbanzo and Toasted Sesame,
Shiitake Mushroom, Hot and Spicy, Amaranth & Black
Pepper].
Manufacturer’s Name: Leo Risin’ Foods.
Manufacturer’s Address: c/o Pywacket’s Cafe, 10 East 9th
St., Lawrence, KS 66044.
Date of Introduction: 1991 January.
Ingredients: Black soybean (1991): Hand-split black
soybeans, hand-split organic yellow soybeans, a pure
Rhizopus oligosporus culture, umeboshi vinegar.
How Stored: Frozen.
New Product–Documentation: Talk with Clayton
McHenry, founder and owner of Leo Risin’ Foods. 1994.
Feb. 21. He started making Tempeh in Nov. 1990. Letter
and Labels sent by Clayton McHenry. 1994. Feb. 22. From
Nov. 1990 until Dec. 1991 he used the kitchen at Pywacket’s
Cafe (10 East 9th St., Lawrence, Kansas 66044) at night
to produce dozens of varieties of tempeh, which were sold
as “Moonbean Tempeh” to the Cafe and to the Community
Mercantile (a co-op grocery store in Lawrence). Substrates
used: Black beans, black soybeans, black-eyed peas
[cowpeas], chickpeas, peanuts, bulgur wheat, amaranth,
teff, quinoa, rice, couscous, barley, sesame (white and

black), wild peppergrass seed, buckwheat noodles, wholewheat noodles, almonds, dried shiitake, sun-dried tomatoes,
okara, sunflowerseed, hijiki, ground hempseed, millet,
and many dried herbs and spices. In January 1992 Clayton
named his business Leo Risin’ Foods and set up a certified
and inspected kitchen in his home at 1525 Rhode Island,
Lawrence, Kansas 66044. From Jan. 1992 until May 1993
he produced tempehs for more restaurants, the Community
Mercantile, and Clearly Nature’s Own, a natural food store
in Kansas City, Missouri. In 1988 Clayton began reading and
collecting books by Shurtleff and Aoyagi.
Clayton sent the following labels (ingredients are shown
in parentheses after each): Hot & Spicy (Hand split organic
black soybeans, black and cayenne pepper, a pure Rhizopus
oligosporus culture, umeboshi vinegar); Garbanzo and
Toasted Sesame (Hand split organic soybeans and garbanzo
beans, toasted sesame seeds, a pure Rhizopus oligosporus
culture, umeboshi vinegar); Shiitake Mushroom (Hand split
organic soybeans, shiitake mushrooms, a pure Rhizopus
oligosporus culture, umeboshi vinegar); Black Soybean
(Hand split organic black soybeans, hand split organic yellow
soybeans, a pure Rhizopus oligosporus culture, umeboshi
vinegar); Almond and Sesame (Hand split organic soybeans,
sliced almonds, sesame seeds, umeboshi vinegar, a pure
Rhizopus oligosporus culture); Amaranth and Black Pepper
(Organic soybeans, organic amaranth, fresh ground black
pepper, Rhizopus oligosporus (tempeh culture), umeboshi
vinegar). The following text appears on most labels: “Unlike
most commercial tempehs, this tempeh is not pasteurized
and must be cooked for at least 10 minutes before eating.
Your tempeh will last for 3-4 days if refrigerated or 3-4
months if frozen. Grey or black spots on the surface of your
tempeh are harmless and occur naturally in the making of
this product. Moonbean tempehs are handmade in Lawrence
and offer an alternative to the relatively small [number of]
varieties currently available. This here tempeh was born on
[date it was made]. Live lightly in Lawrence. Clayton. Label
is printed on 100% recycled paper. Outer bag is 100% plant
cellulose–not plastic.” Note: Clayton’s work with tempeh
and the graphics on his labels are extremely innovative
and original. He purchased the outer tempeh bags (which
he no longer uses) from Earth Care Paper Products. They
are made of a transparent cellophane (wood pulp) material
through which the consumer could see the tempeh. They
were more attractive than plastic since they were glossier.
They biodegrade well. One drawback of the bags is that they
become brittle after 1-2 years.
1799. Product Name: The Original Rice Crust Pizza [Soy
Cheese Variety with Casein] (on a Brown Rice Crust).
Manufacturer’s Name: Original Rice Crust Pizza Co.
(The).
Manufacturer’s Address: 1608-A West 5th St., Chico, CA
95928. Phone: 916-345-2446.
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Date of Introduction: 1991 January.
Ingredients: Crust: Brown rice, water. Soy cheese: tofu
(made from organic soybeans), water, casein, unrefined
canola oil, unrefined sesame seed oil, virgin olive oil, sea
salt, and beta carotene.
New Product–Documentation: Leaflet received 1991.
April. “The Original Rice Crust Pizza: Soy Cheese Style.”
Wheat free. Lactose free. Yeast free. Cholesterol free. A
unique, creative company... by the combined efforts of
Graindance Pizza and SnackCracks, Inc. (Chico, California,
and Oakmont, Pennsylvania).
Olivia Wu. 1992. Herald-Arlington Heights (Chicago,
Illinois–Rolling Meadows Ed.). Sept. 10. Food section. p.
1-2. “If it’s not junk, can it taste good?
Talk with Richard Rose of Sharon’s Finest. 1992. Dec.
16. He thinks this product is made by The Original Rice
Crust Pizza Co. in Chico, California. Contact Gayle Kennedy
at 916-345-2446.
Talk with Gayle Kennedy, co-owner and daughter of
Robert Kennedy, former owner of Chico-San Inc. 1992.
Dec. 16. Her company is a partnership with Amberwave/
Graindance. This pizza was introduced in Jan. 1991, and the
same cheese has been used on it since day one. This cheese
is made by Amberwave in Oakmont, Pennsylvania, and
contains the ingredients shown above. This cheese is not
sold as a consumer product by itself, only as soy cheese on
pizzas. Amberwave makes a pizza named Soydance, which
uses soy cheese on a wheat crust. Gayle is now hoping to
buy out Amberwave’s interest in her pizza company. She is
not sure if, after that, she will use the soy cheese made by
Amberwave, but she is committed to using some brand of
soy cheese. Her company also makes a rice crust pizza with
an Italian dairy cheese; she sells 10 soy cheese pizzas to
every 2 dairy cheese pizzas.
1800. Product Name: Tofu Burgers, Sesame Tomato Soya
Burgers.
Manufacturer’s Name: Pureland Soy Products.
Manufacturer’s Address: 23 Depot St., Maroochydore,
QLD 4558, Australia. Phone: 071-43-4254.
Date of Introduction: 1991 January.
New Product–Documentation: Letter and leaflet sent
by Jennie Finnigan and Ricciardo Ferrari. 1992. June 17.
In June 1992 the company moved to a new address with a
new phone number: Lot 47 Page Street, Kunda Park, QLD
4556. Phone: (074) 45 6077. The leaflet (brown on yellow)
states that, in addition to tofu, the company also makes Tofu
Burgers, Curried Lentil Burgers, and Sesame Tomato Soya
Burgers.
1801. Product Name: Korean Style Vegetarian Potstickers.
Manufacturer’s Name: Shin-Sun Foods.
Manufacturer’s Address: 2551 W. Winton Ave. #6-0,
Hayward, CA 94545. Phone: 510-887-6140.

Date of Introduction: 1991 January.
Ingredients: Filling: Cabbage, tofu, zucchini, onion,
sesame oil, garlic, ginger, sea salt, black pepper. Wrapper:
Unbleached flour, rice flour, water, egg.
Wt/Vol., Packaging, Price: 12.5 oz. for 10 potstickers.
How Stored: Frozen.
New Product–Documentation: Leaflet (8.5 by 11 inches,
3 color). “New! Shin-Sun Foods. Fresh, healthy, and
delicious.” “Each potsticker is individually hand wrapped
in our kitchen. Hand wrapping takes a little longer than
machine manufactured foods, but the appearance is greatly
improved, and the product is more stable. All the ingredients
used are fresh, and not frozen. Using fresh produce is more
costly, but we think the taste and quality is well worth it.”
Talk with Susannah Yang of Shin Sun. These potstickers
were launched in Jan. 1991. They were the company’s first
product.
1802. Eden Foods, Inc. 1991. Eden Foods product overview
(Leaflet). Clinton, Michigan. 6 panels each side. Each panel:
23 x 10 cm. Feb.
• Summary: Two panels of this color leaflet contain a brief
history of Eden Foods, plus a chronology of key events in
the history of Eden Foods: 1967–The first checking account
was opened for Eden Foods, a source of macrobiotic and
organic foods in Ann Arbor, Michigan. 1968–Eden Foods,
Incorporated became a registered business, with food
service, retailing and food processing operations. 1970–
Eden Organic Certification Standards were implemented.
Eden products were distributed in Michigan and Ohio.
1972–Trade relationship began with Muso Company, Ltd.
of Osaka, Japan. 1979–Fire at warehouse reduced records,
equipment and inventory to rubble. Two weeks later Eden
Foods reopened. 1982–Schmidt Noodle Company, maker of
Eden organic pasta since 1976, was acquired by Eden Foods.
1983–Edensoy soy beverage introduced; historic new item
in natural foods market. 1985–San Francisco, California
sales office and warehouse opened to service the West Coast.
1986–American Soy Products opened to produce Edensoy
in Michigan; first aseptic soy beverage plant in the United
States. 1988–Eden Foods joined OCIA, Organic Crop
Improvement Association, for independent certification of
crops. 1989–Eden and OCIA established standards for food
processing as well as growing crops.
Six panels inside the leaflet describe the company’s
main product lines and give color photos of leading products
from each line: Edensoy soy beverage. Organic durum pasta.
Organic tomatoes. Organic grain sweetener (100% barley
malt). Oils & vinegars. Beans & grains. Fruit products.
Seasonings (Sesame Shake = gomashio). Traditional
Japanese pasta. Traditional Japanese miso. Japanese soy
sauces. Japanese sea vegetables. Japanese oils & vinegars.
Japanese chips & crackers. Japanese pickles. Japanese
concentrated foods (plum, garlic, kombu). Japanese teas.
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Japanese specialty foods (macrobiotic).
The company’s trademark is now “Making a tradition
of good health.” Address: 701 Tecumseh Rd., Clinton,
Michigan 49236.
1803. Product Name: Tofu with Vegies.
Manufacturer’s Name: Nutrisoy Pty. Ltd.
Manufacturer’s Address: 255 Forest Road, Arncliffe 2205,
NSW, Australia.
Date of Introduction: 1991 February.
Ingredients: Organic soybean, water, carrot, onion, parsley,
sesame seeds, sea salt, spices, nigari (magnesium chloride).
Wt/Vol., Packaging, Price: 350 gm.
How Stored: Refrigerated.
New Product–Documentation: Label with date sent by
Tony Wondal of Nutrisoy. 2005. April 26. He started making
and selling this product in Feb. 1991. Yellow, orange, red and
black on green.
1804. Product Name: The Organic Gourmet Tofu
Seasoning [Mild (Herbal), or Spicy (Saffron)].
Manufacturer’s Name: Scenario International Co.
(Importer-Marketer). Made in Germany by Vitam Hefe
Produkt GmbH.
Manufacturer’s Address: P.O. Box 24177, Los Angeles,
CA 92204-0177; Walter-von-Selve Str. 2, 31789 Hameln,
Germany. Phone: (40) 5151/95-400.
Date of Introduction: 1991 March.
Ingredients: Mild: Sesame, nutritionally grown yeast
extract, soybean powder [soy flour], wheat bran, tomato
extract, sea salt, oregano, natural spices. Spicy (Saffron):
Sesame, nutritional yeast extract, soybean powder, wheat
bran, garlic, sea salt, natural spices, pepper, soy sauce.
Wt/Vol., Packaging, Price: 1.75 oz glass jar.
How Stored: Shelf stable.
New Product–Documentation: Ad in Vegetarian Times by
Scenario International Co. 1993. Nov. p. 21. This company in
Los Angeles sells “The Organic Gourmet Tofu Seasonings.”
“Tofu with Taste! We created our seasonings to bring out
the hidden flavors in your dishes.” The seasonings contain
flavorful Nutritional Yeast Extract.
Products (Mild and Spicy) with Labels sent with letter
and color leaflet by Elke Heitmeyer of Scenario International
(P.O. Box 24177, Los Angeles, California 90024-0177.
Phone: 310-470-9166). These products are made in Germany
by Vitam Hefe Produkt GmbH. Scenario started distributing
them in March 1991.
Label. 4.5 by 1.25 inches. Each jar is 2¼ inches high
and 2¼ inches wide, with a screw-on lid. White on green
or orange. “All natural. Produced in Germany for Scenario
International Co. Season fried tofu or mix seasoning with
minced tofu, then fry. Marinate by dissolving about 2 level
tablespoons in 2/3 cup water and soak tofu slices for ½
hour.”

Leaflet titled “Story” by Scenario International.
“Elke Heitmeyer, the founder of Scenario International,
is originally from the Eastern parts of Germany.” She is a
vegetarian. “The Organic Gourmet product line has been sold
in German specialty health food stores, ‘Reformhaus,’ for
years. The manufacturer is a member of the Neuform Assoc.
of Natural Food Producers.”
Letter from Elke Heitmeyer in response to enquiry from
William Shurtleff of Soyfoods Center. 1994. Jan. 11. The
tofu seasonings were first sold in Germany under the brand
name Vitam in Jan. 1989. They were first sold in the U.S.
under The Organic Gourmet brand in March 1991.
1805. Shands, H.L. 1991. Recent developments in the
National Plant Germplasm System. In: Richard F. Wilson,
ed. 1991. Designing Value-Added Soybeans for Markets of
the Future. vi + 135 p. See p. 22-29.
• Summary: “Genetic resources serve as the building blocks
from which plant breeders acquire and exploit new traits
for the marketplace. Although more sophisticated analytical
procedures and molecular technologies are enabling more
precise gene transfers and faster cultivar development,
acquisition of new germplasm accessions is becoming
the weak link in the chain. The loss of valuable genetic
resources worldwide and the increase in international tension
over the ownership of these resources have become major
policy issues for both the public and the private sectors.
Cooperative international germplasm activities will become
more essential in the future. The National Plant Germplasm
System has and will actively continue to acquire, preserve
and distribute germplasm in the best interests of the United
States and cooperating nations.”
Table 4-1 gives: “USDA Germplasm Collections for Oil
Crops (April 1990).” The collections were located at Ames,
Iowa; Griffin, Georgia (castor, peanut, sesame); Pullman,
Washington; College Station, Texas (cotton); Urbana, Illinois
(soybeans); and Fargo, North Dakota (flax). Address: USDA
Agricultural Research Service, Beltsville, Maryland 20705.
1806. Rossant, Colette. 1991. Food: The sound of soba. No
chewing please. The correct way to eat soba is to ‘froosh,’ or
slurp, the noodles up with a sustained intake of breath. New
York Times. June 23. p. SM39-SM40.
• Summary: Colette first tasted “soba, a nutty-tasting
buckwheat noodle, in Tokyo.” It was freshly made, and
served hot or cold. There was cold soba “in baskets with a
dipping sauce [made with soy sauce], soba topped with natto
(fermented soy beans) and sprinkled with sesame seeds...”
There is now a soba restaurant in New York City named
Honmura An. Contains four soba recipes plus recipes for
dashi (basic stock) and tempura. All of the soba recipes call
for soy sauce, as does the tempura dipping sauce.
1807. Sams, Craig. 1991. Pioneering macrobiotics and
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soyfoods in England, 1967-1979 (Interview). SoyaScan
Notes. Aug. 24. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Craig and Gregory Sams were both born in
America. Their mother is from Nebraska and their father
from Pittsburgh, Pennsylvania. Greg is 4 years younger
than Craig. During the 1950s and 1960s the family went to
England periodically, largely because Craig’s father worked
in England as a historian for the U.S. Air Force. In 1965
Craig took a year off from college, traveled around the
Indian subcontinent, and got hepatitis. Upon returning to the
Univ. of Pennsylvania in Philadelphia for his final year, he
fell in with 3 followers of macrobiotics and got interested in
macrobiotics. In about Feb. or March of 1966 he went to the
Paradox, a macrobiotic restaurant in New York and decided
that he wanted to start a similar restaurant in London. In late
1966 [on New Year’s Eve] Craig’s brother, Greg, fell out of a
tree in Berkeley, was paralyzed from the waist down and was
confined to a wheel chair–as he still is.
In Feb. 1967 Craig started a restaurant named the
Macro at 10-A Airlie Gardens, Holland Park, London. Yoko
Ono, John Lennon’s wife, was one of the first regulars.
She was the first person Craig met in London who was
aware of macrobiotics; she had learned about it in Japan.
But Craig had to close Macro after 2 months because of
zoning problems. In mid-1967 Greg joined Craig in London
and in Dec. 1967 they opened a new macrobiotic / natural
foods restaurant named Seed at 136a Westbourne Terrace,
W.2, London–a few minutes walk from Paddington Station.
Soyfoods were a part of the menu. They got Kikkoman
shoyu, shiro-miso, and Hatcho miso from a Japanese import
company named Mikado-ya, which was run by Japanese
in southeast London out of the basement of a house and
supplied Japanese embassies in Europe and Africa. At that
time Craig thinks there were no Japanese restaurants or retail
stores in London. Seed soon started to import Hatcho and
barley (mugi) miso from Muso in Japan. Seed never used
any of Lima’s soyfood products. Seed also used fermented
tofu; they mixed it with tahini, spread it on bread, and called
it a Rarebit–an alternative Welsh Rarebit, which is cheese
on toast. Seed purchased fresh tofu and [mung] bean sprouts
from a Chinese company named Lung Kee on Fermoy
Road, Paddington, London, right on the banks of the canal.
It was run by one Chinese man who employed about 15
West Indian / Jamaican women who made the foods. Bean
sprouts accounted for most of Lung Kee’s business. Craig
has no idea when Lung Kee started making tofu. In addition
to its mainstay, brown rice, Seed served the tofu diced in
miso soups, or sauteed with vegetables such as nitsuke
carrots, etc., or as a dessert with tofu and apple concentrate
whipped with fruit to a thick creamy consistency and
chilled. The restaurant did well. It was soon famous for its
“groovy vibes” and its free meal of brown rice, veggies, and
green tea for those who could not afford to pay. Although

the Sams brothers were not “proponents of the brown rice
and marijuana regimen” (as Kotzsch had implied in 1985,
p. 221), Seed was a favorite hangout for a host of ‘60s
counterculture celebrities such as The Beatles, The Rolling
Stones, Yoko Ono, and others. Americans such as Bill Tara,
Peggy Taylor, Eric Utne, and Paul Petrofsky also worked
there. Then people began to ask the Sams if they could buy
staple foods from the restaurant. So food was soon packaged
and sold over the restaurant counter.
In about March 1969, to meet the growing consumer
demand, the Sams brothers opened Ceres, a natural foods
/ macrobiotic retail store, at 8-A All Saints Road, 2 bocks
from and parallel to Portobello Road. Ceres also did
extremely well, with Greg and various managers having the
main responsibility while Craig focused on the restaurant.
Soyfoods retailed by Ceres included Hatcho and mugi miso,
tamari, fermented tofu, and fresh tofu sold in trays immersed
in water. Eventually Bill Tara and Peter Bradford took over
management of Ceres. Soon other people began to open
restaurants and natural foods / macrobiotic stores like Ceres
in college towns in England: Infinity Foods in Brighton (at
Sussex University; Peter Deadman, Robin Bines, Simon
Bailey were involved), Arjuna in Cambridge, Harvest in
Bath, and On the Eighth Day in Manchester. In 1970 the
Sams developed a large mobile tent macrobiotic restaurant
and made a lot of money by taking it to various big rock
festivals.
In Aug. 1970 Harmony Foods was established as a
natural foods / macrobiotic import, product development,
and distribution company. The money from the mobile
restaurant was used to rent a building at No. 10 St. Luke’s
Road in London (only about 300 yards from the Ceres
shop), and to import enough products to start a line / range
of products under the Harmony Brand (the logo was a yin
/ yang sign). They stored and packed these in the basement
at Harmony Foods. Starting in 1969, the first imports for
the restaurant and for Ceres had came from Muso in Japan,
and from a macrobiotic society in Vietnam came red rice
and green tea. In 1970 they started to import 4-5 tons of
organically-grown brown rice from The Camargue in the
south of France. Grown by the same man who grew brown
rice for Lima Foods, it became the company’s main product.
Harmony Foods started out with about 20 customers–16
conventional health food shops and 4 of the new wave of
natural foods stores (which the natural foods stores called
“grain shops”). Wholefood of 112 Baker Street was the
pioneer “organic shop” that started in the 1950s. They were
part of the Soil Association, so organic growers used it as
an outlet for the first organically grown produce retailed in
England. They soon became an important outlet for Harmony
Foods as well. In addition a man named Ivan Seruya would
collect food (mostly produce) from the organic growers and
deliver it to restaurants like Seed and Manna in London. One
other product that was grown organically was Pimhill Flour.
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Harmony Foods was a pioneer in developing new organic
growers (such as Stewart Patterson who farmed wheat with
horses) and in putting organically grown foods into retail
outlets.
By Aug. 1970 Harmony Foods was distributing
soyfoods, including Hatcho miso, mugi (barley) miso, and
tamari from Muso in Japan–imported in wooden kegs and
packed in glass jars. These were the first miso and shoyu
products available at retail outlets in England.
In Jan. 1971 Harmony Foods outgrew its building on
St. Luke’s Rd. and moved into a larger warehouse at 191
Latimer Road (Maidenhead), a former cosmetics factory.
Just before the move, Bill Tara informed the Sams that he
was in London to set up Erewhon Europe to compete with
Harmony. The restaurant, Seed, was sold in the spring of
1971 and reopened as The Magic Carpet. In 1971 Ceres was
renamed Ceres Grain Shop and relocated at 269 A Portobello
Rd.
In mid-1972 the shop next to Ceres closed. The Sams
took it over and made it into Ceres Bakery. It transformed
large amounts of wheat, organically grown in England, into
unique and delicious naturally leavened breads. The enzymes
in the freshly-milled flour helped to leaven the bread.
When they closed down Seed, the restaurant on All
Saints Road, there was still a demand for simple macrobiotic
food, so in about Feb/March 1971 they opened Green Genes,
a sort of macrobiotic workingman’s café on a much smaller
scale. Each person picked up his or her food from a counter;
there was no table service. It was open for lunch only
whereas Seed had been open only in the evenings.
In 1972 they began to publish a magazine titled Seed:
The Journal of Organic Living. Bill Tara and Peter Bradford
helped with it occasionally. It continued for 6 years.
That same year, above Ceres Bakery, they started Ceres
Bookstore, which only last for 1½ years.
Meanwhile Bill Tara and Peter Bradford had expanded
and transformed Ceres Grain Shop, but in a way that led
to extensive shoplifting, so it was scaled back to near its
original size and finally sold in 1979 to Jack Weller. By that
year all efforts and resources were focused on Harmony
Foods, the wholesale business. Peanut butter (non-organic),
the first product manufactured by Harmony, was now in two
of the leading supermarket chains, Safeway and Waitrose.
Continued. Address: 269 Portobello Road, Notting Hill,
London W11 1LR, England. Phone: 071-229 7545.
1808. Sams, Craig. 1991. Pioneering macrobiotics and
soyfoods in England, 1967-1979 (Interview) (Continued–
Document part II). SoyaScan Notes. Aug. 24. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: (Continued): Harmony imported all of its miso
from Muso in Japan. The packaging was initially a problem,
because the miso was live (unpasteurized) and would cause
some containers to burst. In the summer of 1971 many

kegs of mugi miso blew their lids off and splattered miso–
which has an unappetizing look. In about 1972 Miso started
offering flat, rectangular pre-packs of miso in plastic bags.
The labels were put on in Britain. In about 1975-76 Harmony
started importing genmai [brown-rice] miso. Muso was
always Harmony’s only source of soyfoods from Japan.
At that stage, Greg was managing Harmony Foods and
Craig was running the bakery and responsible for the store
(which they had under management). At the bakery Craig
developed the jams with no sugar added; apple juice was
used as the natural sweetener. Craig was just about ready
to start producing the jams in the bakery. They had another
partner in the business, Jerry Sakura (Japanese-American),
who bought in in 1974. Even though there was Ceres and
Seed and Harmony Foods, they were all part of the holding
company which was Yin-Yang Ltd., which was incorporated
on 24 May 1967–very near the beginning of these many
creative businesses. Somewhere is the plan for Brown Rice
Puffies, a breakfast cereal based on brown rice. Its hard to
describe now–Craig is sort of cynical today as he sees the
rampant spread of hamburgers and Coke. But in 1967 Craig
really believed that everybody was at least as clever, if not
more clever, than he was, and that by 1971 or 1972 the whole
world would be eating natural, whole foods.
Then a problem began to emerge. People would come to
Harmony and buy 200 lb of brown rice, a bag of aduki beans,
and smaller amounts of this and that. They would go off to
their part of the country, bag it up in 1-lb bags, sell it to local
stores and undercut the Harmony brand. By the late 1970s it
had become a serious problem. Also, when we developed the
flakes–wheat flakes, oat flakes, rye flakes, barley flakes–we
did it exclusively with organic grain. Then one of Harmony’s
competitors came out with non-organic flakes. Suddenly all
the contracts we had with farmers for organic raw material–
it was very hard for us to honor them because we weren’t
selling as much because somebody had scooped out the
bottom third of the market, if you like.
Then they went to the same supermarkets who stocked
their peanut butter and said, “What about brown rice?” And
they said, yes, your right, brown rice does look like a good
idea, but we’ll just get it from our white rice suppliers. Its all
the same. There’s no point in having two suppliers. As far as
the supers were concerned, it was just a range extension on
white rice. They didn’t see that there’s a difference.
“We began to see that we could never compete with
branded, packaged products of the basic staples. We didn’t
have the capital or the management expertise. We were good
at innovating and capitalizing on that, but once the going
got tough, we got going, really. So we decided to move into
added value foods, but of the same quality. The peanut butter
was the first such product. Next came the sugar-free jams–
like the “spreadable fruit” in the States. We launched them
in the States and Sorrell Ridge picked up on the idea from
us and called it “spreadable fruit.” Polaner and Smuckers
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now dominate the market. We are still the leaders in Europe
in that category. The jams were our first products under the
Whole Earth brand. We are still Yin-Yang Ltd. The company
names have changed over the years, to Harmony Foods
Ltd. and then we changed the company name to Whole
Earth Foods Ltd. but its still the same entity. Only Seed
Publications was actually a separate business, not part of the
parent company, Yin-Yang Foods.
“In 1977 the Whole Earth brand began. The peanut
butter was sold under the Harmony brand. The sugar-free
jams took off like a rocket. But we only got them into
supermarkets about 2 or 3 years ago (1987-1988). The jams
were sold in natural and health food shops in the UK. But
export was very big. They really opened up our whole export
business because it was a unique product. You could only
get it from one place–from us. We appointed one importer
in each European country and they’ve all done very well,
because their customers could only get that jam from them.
In the early 1980s we used to sell a lot to the States, but that
died down through the ‘80s.
“On May 26, 1982 we decided to put the whole
business into liquidation; we filed for bankruptcy–Yin-Yang,
Harmony, everything. We were in financial difficulties. The
jams were doing well. We had also started importing Health
Valley; in 1980 we became the Health Valley distributors in
Europe. Also in 1980 we had let in our outside investment,
because of the cash flow problems of being a business
with all this stock of rice and beans, etc. You can’t make
a profit on it. Our business skills were not quite as sharp
as our awareness of what the market wanted. The bank
manager who had the debenture on the company’s assets
wasn’t available until Tuesday of the following week. Over
that weekend I learned what working capital and cash flow
meant. I had to learn how to read a balance sheet, work out
what the working capital of a smaller company would be.
And I then worked out a scheme whereby, if the bank stuck
it out with us, we could in fact get solvent. We never went
into liquidation. We licensed, on a royalty basis, that part
of the business to a man named John Guyon. He could use
the Harmony trademark, because we were moving over to
Whole Earth, which kept peanut butter, jam, and ginseng
roots from the 300 product lines we had. And we made
severe cutbacks in staff. In late 1981 the staff size had
peaked at 45 employees. I forgot to mention that we opened
a cash and carry business on July 4, 1978. This encouraged
local retailers to come to our store. You have your warehouse
set up like a supermarket, but they buy cases of everything.
The peak days were Tuesday and Wednesday. Anybody who
could buy by the case was allowed in. It was a walled-off
section of the warehouse–in the same building but with a
separate entrance. Harmony used other distributors, even in
London. Harmony never owned more than two trucks so we
were not a distributor. We imported, developed and packaged
products.”

Now, Craig runs Whole Earth Foods. “We control
about 15% of the peanut butter market in the UK, and about
25% of the branded peanut butter market. We’re the No. 2
peanut butter manufacturer in Britain. Our sugar-free jams
have been in Safeway for two years. We’re that dominant
players now in that market; Robertson’s has withdrawn.
Finally, we are getting our jams into supermarkets. We also
do organic canned baked beans, organic spaghetti sauce and
ketchup, a range of nut butters and salad dressings. All of
our products are made with organic ingredients, no added
sugar, no artificial ingredients. We’ve got what I think are
the highest standards of any food processor around. I own
99% of the company, Whole Earth Foods Ltd., so I can be
as uncompromising as I want. On 14 Aug. 1981 the name of
the parent company name was changed from Yin-Yang Ltd.
to Harmony Foods Ltd. In Feb. 1984 the name of the parent
company was changed from Harmony Foods Ltd. to Whole
Earth Foods, Ltd.
In May 1982 my brother, Greg, was a little bit skeptical
about the scheme. We (Harmony Foods) had just launched
the VegeBurger in April of 1982 as part of our strategy to
move into value added products. Greg left the business,
doing everything properly financially, then in June 1982
started his own business called The Realeat Company.
Note: Three comments by Gregory Sams: 13 March
2017: (1) In about 1976 at 1 Earl Cottages, Earl Rd., London
SE1, England, we moved Harmony Foods there, from west
London and expanded it rapidly, going from 5000 to 15,000
sq ft. Our next move was to 55,000. (2) Craig holds dual
passports for the USA and UK. (3) Greg has never become a
citizen of the UK; he remains a citizen of the USA. Address:
269 Portobello Road, Notting Hill, London W11 1LR,
England. Phone: 071-229 7545.
1809. Product Name: Veggie Life Burgers (Vegan
Burgers).
Manufacturer’s Name: McLaud Partnership. Later
renamed Laudisio & McClain Partnership.
Manufacturer’s Address: Made at Kitchens, Inc., San
Rafael, CA 94901. Phone: (415) 927-0236.
Date of Introduction: 1991 August.
Ingredients: Brown rice, tofu, green peppers, onions,
mushrooms, carrots, sunflower and sesame seeds, oat flour,
vital wheat gluten, tamari, garlic.
Wt/Vol., Packaging, Price: 2 patties per 7 oz. retail pack.
How Stored: Refrigerated.
New Product–Documentation: Letter (typed on letterhead)
from Steve Demos, owner of White Wave, to Leonardo
Laudisio of Veggie Life, 46 Lucky Drive, Greenbrae,
California 94904. 1992. July 20. Demos thanks Laudisio for
a very enjoyable dinner with wine last week and summarizes
their discussion. Veggie Life would like White Wave to
manufacture, private label, and vacuum pack its baked
and frozen Veggie Burger. White Wave believes that it can

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 770
produce the product for about 16-29% less than it presently
costs Veggie Life. Veggie life will supply all labels and
boxes.
Natural Foods Merchandiser. 1993. May. p. 6. “White
Wave purchases Veggie Life.” In March, White Wave, a
soyfoods manufacturer in Boulder, Colorado, acquired
the rights to manufacture Veggie Life vegetarian burgers
from Laudisio Veggie Life, also based in Boulder, for an
undisclosed sum. “Laudisio president Leonard Laudisio has
been retained by White Wave as corporate chef to market the
tofu company’s products to food service providers.”
Talk with Leonardo Laudisio. 1993. May 21. He started
this company in San Rafael, California, about 3 years ago
and introduced Veggie Life in the summer of 1991. The
original recipe was developed in New York and passed on
to him. Originally tofu was the main ingredient, followed
by brown rice. But some customers thought they would not
like tofu, so Leonardo made brown rice the main ingredient,
followed by tofu and vital wheat gluten. Initially he sold the
product at Grateful Dead concerts (he followed the group
around) and at performances sponsored by Bill Graham
Presents.
Labels sent by Leonardo Laudisio. 1993. June 15. A
1-page photocopied leaflet (black on white) titled “Veggie
Life Burgers: Bulk Price List” states that there are 9 units
per vacuum pack, each 3.5 oz. and 4 inches in diameter. The
price per pack is $6.75. The product has a 30-day cold shelf
life and is freezable. A label 4½ by 3¼ inches, black on white
photocopy, bears the name Veggie Life Burgers: The healthy
vegan* alternative. It lists the ingredients shown above,
* = No eggs, meat, or dairy. Net weight per patty 3.5 oz.
“Produced in Kitchens, Inc.; San Rafael, CA 94901. McLaud
Partnership (415) 927-0236.
Note 1. McLaud is a name combining McLain and
Laudisio. McLain was a person who helped in formulating
the recipe, but who never actually became Laudisio’s partner;
he could not stand the risk.
Note 2. This is the English-language document seen
(Nov. 2014) that contains the term “Veggie Life Burgers” (or
“Veggie Life Burger”).
The second label is 3.75 by 3.25 inches. Black on white
photocopy. “The healthy vegan* alternative. Complete
protein. Pre-baked, just heat in toaster, microwave, oven, on
grill or barbecue. Perishable keep frozen or refrigerated. No
preservatives, artificial colors, or colors.”
The third label, 4.5 inches in diameter, printed two
on glossy leaflet, is similar to the second, except that the
company name is now Laudisio & McLain Partnership.
Below the label is written: “Veggie Life Burgers for a
healthy body and environment. Colorado agent: 303-2319938. California agent: 927-0236. Distributed by Natural
Food Purveyors (415) 289-9522.” These patties were always
retailed in 2 patties per pack. In the beginning they were sold
fresh in the dairy case; later they were sold frozen.

The fourth label is 3 5/8 inches diameter. Self adhesive.
Yellow and green, with a grain symbol curving around
each side. The product name, subtitle, phone number, and
ingredients are the same except that the “organic tofu”
[not the soybeans] is said to be “Grown in accordance with
California Organic Foods Act 1990.” The company now
seems to be named “Veggie Life” and near the bottom of the
label in small letters is written “Leonardo Laudisio.”
1810. Product Name: Nasoya Vegi-Dressing (Spoonable)
[Poppy Seed Mustard, Russian Delight, Creamy Sesame, or
Sicilian Garlic].
Manufacturer’s Name: Nasoya Foods, Ltd.
Manufacturer’s Address: 23 Jytek Park (P.O. Box 841),
Leominster, MA 01453. Phone: 617-537-0713.
Date of Introduction: 1991 August.
Wt/Vol., Packaging, Price: Glass jar.
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Ad (full page, color) in
Natural Foods Merchandiser. 1991. Sept. p. 101. “Great taste
without cholesterol!” The labels for each of the four new
flavors are clearly shown. “Naturally good from Nasoya.”
Order toll-free: 1-800-229-8638. Each product is in a widemouth jar with a metal lid. Though each product is tofubased, the word “tofu does not appear on the front panel.
Talk with Hilton Tsui of Vitasoy. These products were
introduced in Aug. 1991. They represent an extension of
the popular “pourable” line of tofu dressings in tall narrowmouth jars. Of those, Nayonaise is the best seller.
1811. Pickarski, Ron. 1991. Friendly foods: Gourmet
vegetarian cuisine. Berkeley, California: Ten Speed Press.
277 p. Illust. Index. 23 cm. [23 ref]
• Summary: This is a stylish vegan cookbook, with a
wealth of sophisticated and delectable soyfoods recipes.
The author recommends only high-quality ingredients.
Brother Ron grew up in Michigan and during high school
spent time in the restaurant business flipping hamburgers.
Later he became a Franciscan monk (OFM). A look at his
own health revealed the need to change his diet. So Brother
Ron changed to a natural vegetarian diet and experienced
weight loss and renewed energy. Now he considers himself
a food missionary–helping people transform their lives
through food. Friendly foods are “foods that are friendly to
our bodies, our pocket books, our busy schedules, and our
environment.”
In the section on dairy-like products, the author
recommends soy milk and some “tofu ice creams.” He
recommends use of soy cheeses sparingly since they are high
in fats (especially the softer types). He considers nondairy
creamers to be a less healthful than their dairy counterparts,
since they are high in saturated fats and artificial additives.
“Typically, nondairy creamers contain corn syrup solids,
partially hydrogenated vegetable oil (including coconut
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oil, cottonseed oil, palm oil, or palm kernel oil), sodium
caseinate, sodium phosphates, mono- and diglycerides,
sodium silico aluminate, and artificial color. I do not consider
this type of product to be an example of a high-quality food.”
Soy-related recipes include: Marinated vegetables with
marinated tofu (p. 41). Shish kebabs (with marinated tofu, p.
42). Marinated tofu with scallions (p. 43). Gefilte tofu with
horseradish and charoset sauce (p. 49-50). Zucchini bisque
(with tofu, p. 66). Tofu wakame salad (p. 82). Tofu cottage
cheese (p. 89). Vegan sour cream (with soy milk, p. 90). Soy
mayonnaise (with tofu, p. 90). Silken tofu mayonnaise (p.
91). Lemon cream dressing (with tofu, p. 92). Oil-less miso
dressing (with soy milk and white miso, p. 96).
In the chapter on entrees, there are detailed descriptions
of tofu, tempeh, and seitan. Soysage (with cooked soybeans
and soymilk, p. 105). “Meatballs” (with cooked soybeans,
p. 107). American loaf (with silken tofu, p. 112-13). Tofu
spinach pie (p. 120). Auberge Hanfield pie (with silken tofu,
p. 121). Russian vegetable pie (with silken tofu and tofu
cottage or ricotta cheese, p. 122). Greek moussaka (with tofu
topping, p. 128-9). Sweet and sour tempeh (p. 133). Southern
fried tofu (p. 134). Tofu Swiss steak (p. 135). Tempeh stew
(p. 136). Thanksgiving day tofu (p. 137). Tofu Jamaican run
down stew (p. 138). Tofu paneer (p. 139). Seitan (p. 14043). Seitan à la Normandie (p. 144). New England boiled
dinner (with tofu or seitan, p. 145). Seitan Parmesan (with
vegan cheese made with tofu, p. 147-48). San Francisco stirfry (with seitan or tofu, p. 151). Berner platte (with protein
accompaniments made with tofu and Soysage, p. 155-56).
Vegan Béarnaise sauce (with silken tofu, p. 161). Miso sauce
(p. 164-65). Tahini lemon sauce (with silken tofu, p. 165).
Steamed kale with lemon miso sauce (p. 176).
In the dessert section, there is mention to tofu chocolate
as an alternative to chocolate. Carob cake (with tofu
chocolate, p. 217). Chocolate cream couscous cake (with
filling made with silken tofu, p. 220). Silken tofu chocolate
“cheesecake” (p. 221). Key lime shamrock torte (with silken
tofu, p. 222). Raspberry sabayon sauce (with silken tofu,
p. 232). Tofu chocolate “buttercream” icing (p. 234). Tofu
chocolate ganache (p. 234-35). Mocha grain coffee (with
any grain coffee substitute, cocoa, brown rice syrup, and soy
milk, p. 238). Christmas soy nog (with soy milk and lecithin
granules, p. 238).
The last section of the book, titled “The Culinary
Olympics,” gives recipes that Brother Ron prepared while
competing in these Olympics, starting in 1978. These
Olympics are held every four years at Frankfurt, Germany,
by the International Cooks Society. The American Culinary
Federation is the U.S. organization that promotes the
competition. “In 1978 I won a gold medal in the national
competition, which qualified me to compete in the 1980
Culinary Olympics. In 1980 I founded the American natural
foods team and, with this team, international competition
to gain widespread competition for vegetarian cuisine. In

that year, I became the first professional vegetarian chef
to compete in the Olympics and win a medal for totally
vegetarian foods. I also competed in 1984 and 1988... My
team won bronze and silver medals in all three years that we
entered the competition.” Soy-related recipes dominate this
section, and include: Baked tofu pâtés (spinach, tarragon,
or carrot, p. 241-42; won a bronze medal in 1984). Tofu and
sea vegetable quenelles (beet, spinach, or carrot, p. 24345; won a silver medal in 1988). New York cima roll (with
tofu, p. 248-49; won a silver medal in 1988). Tofu seitan
Wellington (p. 250-51; won a bronze medal in 1984). Vegan
London broil (with seitan, miso, and tamari, p. 251-52; won
a bronze medal in 1984). Southern blackened tempeh with
tomato-apricot-ginger coulis (p. 253-54; won a silver medal
in 1988). Carrot cream in squash shell (with soy milk and
tofu, p. 255-56; won a silver medal in 1988). Chocolate
squash confection (with Tofu Chocolate Ganache, p. 259-60;
won a silver medal in 1988). Address: O.F.M., St. Anthony’s
Shrine.
1812. Kennedy, J. Robert. 1991. History of Chico-San’s
distribution and import operations (Interview). SoyaScan
Notes. Oct. 3. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Chico-San never really developed its own
distribution company. It used other established distributors,
such as Balanced Foods in New Jersey, K&L (Kahan &
Lessin) in Los Angeles, Landstrom in San Francisco, and
Health Foods Incorporated in Chicago. “We had a tough time
getting started in selling macrobiotic foods. Chico-San also
sold a lot of macrobiotic foods through its mail-order service
because most of the large distributors only wanted the bestselling items such as rice cakes, soy sauce, and sesame salt;
they wouldn’t take the complete macrobiotic line.” In late
1962, shortly after the company was established, Chico-San
got a few vans and began a few small routes down to the San
Francisco Bay Area and as far north as Redding, distributing
2 types of whole-grain bread (a rice loaf and an unleavened
whole-wheat bread) and gluten-nut crackers to the Berkeley
Co-op and established (old-line) health food stores. The
Berkeley Co-op was one of the first to carry the full line of
macrobiotic products. These routes continued until about
1964-65.
Chico-San’s first really successful product was rice
cakes. They were introduced in 1963 but initially the big
distributors showed no interest. That changed starting in
about 1964 when a new generation of rice cake machines
began to make a better product and a few of the big
distributors started to carry them. By 1965 Chico-San’s rice
cakes and other popular products were being sold at more
than 150 California outlets. It was the national popularity
of the rice cakes that kept Chico-San from developing its
own distribution company, and relying instead on large
established distributors–and later brokers.

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 772
By about 1966-1967 rice cakes and rice chips (senbei)
were beginning to cut a wedge into the mass market
nationwide, so Chico-San created the Spiral Foods brand for
these mainstream products, keeping the Chico-San brand for
the health food market.
Concerning imports of miso and soy sauce from Japan,
Chico-San first imported directly from George Ohsawa; he
located the manufacturer, put the order together, and shipped
it himself. Then came Nippon C.I., which was started by
George and some of his disciples in Tokyo, but it didn’t last
very long. In 1966 Chico-San started importing from Muso
Shokuhin in Osaka. But after Muso started selling a lot to
Erewhon (which became a major competitor for Chico-San),
Bob felt that product quality began to decline, so he began
to do all his importing from Ohsawa Japan, a company that
was developed by George’s sister-in-law (Lima Ohsawa’s
sister), Flora Tanaka, at George’s request. Bob felt the quality
of products from Ohsawa Japan was better than from Muso,
but the prices were higher and the company was not quite as
professional in its business dealings.
Concerning the sale of Chico-San to Heinz, Bob is
overall not very happy with the outcome. Granted, rice cakes
are now much more widely known and sold in supermarkets,
but the loss of Chico-San “put a big hole in the process of
selling macrobiotic foods.” Bob and Herman Aihara bought
back the macrobiotic line from Heinz and created Ohsawa
America in Chico to try to sell it. Early general managers
were Marty Roth, then Lane Seiger (who had previously
worked for Bob at Chico-San). But the volume was not there
on relatively few products to sustain a company profitably
and eventually the company ran up debts of $300,000. At
that point Bob basically gave the company to Sierra Natural
Foods in Brisbane, California. Sierra had several thousand
products; they only paid for the inventory. Bob is now
working to develop new products from rice–such as a ricecrust pizza and crackers. Address: Chico, California. Phone:
916-891-0970.
1813. Product Name: [Tofu, Tofu Mayonnaise, Hot Squash
Pies with Miso-Tofu Topping, Tofu Tart (with Cocoa or
Carob), Tofu Salad with Tahini, Vegetarian Spring Rolls
(Filled with Rice, Tofu & Soy Sprouts), Seitan].
Foreign Name: Tofou, Tourte au Giraumon (Nappage Miso,
Tofou et Umé), Tarte au Tofou (cacao-pays, ou fruits de
saison), Salade de Tofou (Tofou, crème de Sésame, tamari,
aromates), Nems, Seitan.
Manufacturer’s Name: Pascal Pinault.
Manufacturer’s Address: “Caplet,” 97226 Morne Vert,
Martinique, French West Indies 0033. Phone: +59 6 55 56
57.
Date of Introduction: 1991 October.
New Product–Documentation: Talk with Pascal’s sister,
Marie, who calls from Orange County, California, to enquire
about a source of tempeh starter for Pascal. 1993. March

17. Pascal has been very involved with soyfoods for many
years. He has been making tofu and tofu products out of his
home in Martinique for several years; he sells these mostly to
restaurants. He would like to start making tempeh.
Letter, price list, and resume sent by Pascal Pinault at
the above address. 1993. April 2. In Martinique he has been
making an average of 12 to 20 pounds of tofu every week
since Oct. 1991. His business has no formal name. He uses
most of the tofu he makes to produce second generation
products such as tofu mayonnaise, hot squash pies with
miso-tofu topping, tofu & cocoa (or carob) sweet pie, tofu
salad, spring rolls (Nems). For details see entry for the letter.
Note: This is the earliest known commercial soy product
made in Martinique or any French Overseas Department.
1814. Smoky Mountain Natural Foods. 1991. Fall/Winter
1991. Natural foods price list [Mail order catalog]. 15 Aspen
Court, Asheville, North Carolina 28806. 23 p. 28 cm.
• Summary: This is a “Catalogue of natural foods, body care
and home products for a healthier, more natural way of life.”
This mail-order company, which began operation in Jan.
1991, sells products made by other companies; it does not
do any manufacturing and does not have its own brand on
any products. Their specialty is macrobiotics products, and
they buy their Japanese imports from Macrobiotic Wholesale
Co. They sell miso (Miso Master American Miso, Mitoku
Japanese miso, Traditional Foods domestic miso, and instant
miso soups from Edward & Sons), black soybeans and
azuki beans (organic are grown in the USA, non-organic
from Hokkaido), sea vegetables, soy sauce (San-J shoyu
and tamari, Mansan tamari, Sakae shoyu, Johsen shoyu),
San-J teriyaki sauce and Szechuan sauce, Nasoya dressings
and Nayonaise, Natto miso chutney, Sesame miso sprinkle,
Tekka condiment (jar or bag), jinenjo tekka, MMB [Mitoku
Macrobiotic, a premium brand] organic farmhouse tekka,
seitan, MMB traditional dried tofu, Tofu burger, scrambler,
and stroganoff, Sweet Cloud sesame miso munchie, Sweet
life miso candy.
John Troy is not connected to this company, nor is John
Belleme; John is the wizard, and now he makes sauces from
the Wizard’s Cauldron. He also works with John Belleme at
Traditional Foods making seitan. Address: North Carolina.
Phone: 1-800-926-0974.
1815. Product Name: Jaclyn’s Salsa Chicken Style in
Mild Salsa with Mexican-Style Organic Brown Rice, Green
Beans, Corn and Organic Kidney Beans (Vegetarian).
Manufacturer’s Name: Jaclyn’s Food Products, Inc.
Manufacturer’s Address: P.O. Box 1314, Cherry Hill, NJ
08034. Phone: 609-983-2560.
Date of Introduction: 1991 November.
Ingredients: *Organic brown rice, vital wheat gluten,
tomatoes, tomato puree, green beans, corn, *organic red
kidney beans, green peppers, red peppers, canola oil, garlic,
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onions, brown rice syrup, apple cider vinegar, sesame oil,
sea salt, rice bran, almond butter, kombu (sea vegetable),
chili powder, spices. * = Organically grown and processed in
accordance with Section 26569.11 of the California Health
and Safety Code.
Wt/Vol., Packaging, Price: 11.5 oz (325 gm) paperboard
box. Retails for $4.45 (11/91, California).
How Stored: Frozen.
Nutrition: Per 11.5 oz.: Calories 325, protein 28 gm,
carbohydrates 35 gm, dietary fiber 12 gm, fat 9 gm
(polyunsaturated fat 2 gm, saturated fat less than 1 gm),
cholesterol 0 mg, sodium 290 mg, potassium 410 mg.
New Product–Documentation: Product with Label
purchased at Berkeley Natural Grocery Co. in California.
1991. Nov. 24. 7.5 by 6 by 1.25 inch paperboard box. Red,
blue, green, pink, and black on tan. Color photo of the meal
served on a white plate. “Vegetarian Dinner Classics. 100%
natural. Low calorie. No cholesterol. Low fat. High fiber.
Dairy free. Heat and serve in your oven or microwave. Do
not refreeze.” The main ingredient in this “wheat protein
which is derived from 100% whole grain wheat. The wheat
protein is blended with rice bran and almond butter to make
it tasty and easy to digest. Then it is cooked in a special
tamari broth flavored with poultry seasonings and cut
into bite-size pieces so that its taste and texture resembles
chicken.”
Soyfoods Center Product Evaluation. 1991. Dec. 2.
Package design: Very good. Flavor: Good, but a little too
spicy. A bit too expensive.
1816. Product Name: Jaclyn’s Sesame Chicken Style in
Sesame Sauce with Seasoned Organic Brown Rice, Broccoli,
Carrots and Water Chestnuts (Vegetarian).
Manufacturer’s Name: Jaclyn’s Food Products, Inc.
Manufacturer’s Address: P.O. Box 1314, Cherry Hill, NJ
08034. Phone: 609-983-2560.
Date of Introduction: 1991 November.
Ingredients: *Organic brown rice, vital wheat gluten,
broccoli, carrots, water chestnuts, tamari soy sauce (water,
soy beans, sea salt), unsweetened pineapple juice, sesame
oil, sesame seeds, brown rice syrup, apple cider vinegar,
rice bran, almond butter, kombu (sea vegetable), ginger, sea
salt, chives, spices. * = Organically grown and processed in
accordance with Section 26569.11 of the California Health
and Safety Code.
Wt/Vol., Packaging, Price: 11.5 oz (325 gm) paperboard
box. Retails for $4.45 (11/91, California).
How Stored: Frozen.
Nutrition: Per 11.5 oz.: Calories 325, protein 31 gm,
carbohydrates 40 gm, dietary fiber 15gm, fat 8 gm
(polyunsaturated fat 2 gm, saturated fat less than 1 gm),
cholesterol 0 mg, sodium 635 mg, potassium 390 mg.
New Product–Documentation: Product with Label
purchased at Berkeley Natural Grocery Co. in California.

1991. Nov. 24. 7.5 by 6 by 1.25 inch paperboard box. Brown,
blue, green, pink, and black on tan. Color photo of the meal
served on a white plate. “Vegetarian Dinner Classics. 100%
natural. Low calorie. No cholesterol. Low fat. High fiber.
Dairy free. Heat and serve in your oven or microwave. Do
not refreeze” The main ingredient in this “wheat protein
which is derived from 100% whole grain wheat. The wheat
protein is blended with rice bran and almond butter to make
it tasty and easy to digest. Then it is cooked in a special
tamari broth flavored with poultry seasonings and sliced into
strips so that its taste and texture resembles chicken.”
1817. Redmond, Tim. 1991. Early work with Eden Foods
and macrobiotics. Part I. 1967-1971 (Interview). SoyaScan
Notes. Dec. 11 and 23. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: During 1967-68 Tim was going to school at the
University of Michigan in Ann Arbor. He was discovering
new ways of relating to the world and getting involved
in many new things. He was looking for more meaning
and direction, and a philosophy of life. The youthful
counterculture was full of options. A buddy named Rocky
Driver (who was a friend of Jimmy Silver) introduced Tim
to natural foods (such as brown rice and wholewheat flour)
and to new foods and ideas about food. Tim met Bill Bolduc
in class at the U of M in the fall of 1968. Tim had dated the
woman Bill later married; they became friends through that
woman. Mark Retzloff, who was a mutual friend, became
one of the principals (with Haas Hassan) at Alfalfa’s in
Boulder, Colorado. In the fall of 1968, the three of them
became close friends and all discovered natural foods at
about the same time. Jimmy Silver, who was the first to get
involved with macrobiotics, was a leader and had a lot to
do with introducing it to the others. “Jimmy was 3-5 years
older than most of the others interested in natural foods. He
was like a sage hipster in Ann Arbor at the time. He had real
long, black hair down to the middle of his back. He kind of
bridged the beatnik and hip gap. He knew philosophy and
had been involved with a lot of things–including managing
bands. He was the guy who turned us all on to macrobiotics.”
Jimmy, who grew up in New York in Manhasset, would
come back from New York City after the holidays with
several 100-lb bags of brown rice and some bags of seaweed
that he had bought at Infinity Foods or Greenberg’s. Jimmy
taught Bill Bolduc about macrobiotics (and shared some of
his food with Bill), and Bill taught Tim, Mark, and others.
By the summer of 1969 a loose-knit food buying group had
been formed and met occasionally to divide up the food
they had ordered in the back room the Teeguarden-Leabu
General Store, a used clothing store at 211 South State Street
in Ann Arbor, one half flight below street level. It was run by
Ronnie Teeguarden and Victor Leabu.
In the fall of 1969 Bill and Judy Bolduc, Mark and
Nancy Retzloff, Tim Redmond, and Linda Succop rented
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a farmhouse together in Saline, Michigan, about 12 miles
outside of town. There they read books by George Ohsawa,
deep-fried rice balls, ate sesame butter, etc.
In the summer of 1969 a group called the Macrobiotic
Supper Club began in Ann Arbor. Bill Bolduc was a key man
in getting it going. Its activities increased in the fall after the
move to the farmhouse. They met once a month, on Saturday
nights, for dinner. As many as 15-20 people would attend. It
was about half singles and half couples.
After Bill Bolduc incorporated Eden Organic Foods
in Nov. 1969 it was still a non-profit co-op. Jimmy Silver
was kind of the senior advisor, but he wasn’t a member. If
Eden had had a board, Jimmy would have probably been the
Chairman and Bill the CEO. Bill operated the business. He
had had a full football scholarship at the Univ. of Michigan
in Ann Arbor (he played defensive cornerback), then he had
been hurt, so he wasn’t in school at the time. He had free
time. They bought a small electric stone mill and put it in the
bathroom of the small apartment in which the company was
located. They put up some shelves and Bill would bag the
grains and foods. Tim (who was in school), Mark, and others
would come in to donate their time, give him a hand bagging
or taking money at the cash register in exchange for some
free food, and talk. Bill was in charge and he put the most
energy into the business. He may have paid himself $20 a
week or he may have just worked for free.
In 1970 Tim and Mark left Ann Arbor for the summer.
After Tim returned from a month in Europe he found that
Bill had converted the co-op to a private business, which
he now owned. There were no hard feelings about this
since no-one else was actively involved with the business.
Bill was very excited because he had discovered Tom
Vreeland, a local farmer who was growing organic wheat
and soybeans. Bill now started to mill and sell this locallygrown organic wheat. Macrobiotics was growing. In about
August, Tim moved to Boston to study the macrobiotic
restaurant business. He lived at a study house run by Bill
Tara in Cambridge. He studied with Michio Kushi and
immediately began to work as a dish washer at “Little
Sanae.” In about Aug/Sept. 1970, Bill called Tim in Boston
and explained that a new opportunity had arisen. A lady
named Cynthia Shevel, who had a store named the Bead
Bag at 211 South State St. (where she sold beads, etc.). She
wanted to subdivide the space and she offered Bill some
space. Bill wanted to expand and develop something like
the Erewhon store that he and Tim had seen in Boston. Tim
returned to Ann Arbor in Sept/Oct. 1970, borrowed about
$10,000 from his father, and invested it in the corporation
in exchange for 50% ownership. Now he and Bill Bolduc
each owned half. Tim and Bill worked for 1-2 months in this
hip mini-mall building the new location for Eden Organic
Foods, Inc., which was one of the first natural food stores in
the Midwest–there may have been an earlier one in Chicago.
People would soon come from as far away as West Virginia,

Kentucky, and Tennessee to buy bulk foods at Eden. Then
Tim returned to Boston to finish his restaurant training; he
and Bill wanted to open a macrobiotic restaurant in Ann
Arbor when he was done. Tim returned to Ann Arbor in April
or May of 1971, looked for a restaurant location, and worked
with Bill as the business expanded.
Eden first became a natural foods distributor in about
June of 1971, operating out of the back of their retail store
at 211 State Street. Eden bought more and more bulk
foods from original sources (such as elevators) instead of
wholesalers. In about the fall of 1971 they began to bring in
small trailer loads of staples from Arrowhead Mills in Deaf
Smith County, Texas. In this way they increasingly became
the place where buying clubs and co-ops would come to buy
their natural foods–just as Eden had done from Erewhon. As
Eden’s wholesale business grew rapidly, by late 1971 Eden
began to distribute its bulk products, especially in the Detroit
area, first using a Dodge van, then a couple of refrigerated
20-foot trucks.
After about 5 months of wholesaling out of the back
of the retail store, in the fall of 1971, Eden began to rent an
inexpensive 4,000-square-foot Quonset hut on North Main
Street, nestled by the Huron River in an industrial area just
outside of Ann Arbor, to the north. The rudimentary building
had electricity, but no plumbing or heating–so Eden paid
only $400 to $500 a month in rent, and had difficulty keeping
fruit juices from freezing in the winter. Bill Bolduc left the
retail store to set up the Quonset hut. Tim could not find a
place for a restaurant, so he dropped that idea and began to
manage the store. Continued. Address: Vice President of
Marketing and Sales, American Soy Products, Inc., 1474 N.
Woodland Dr., Saline, Michigan 48176. Phone: 313-4292310.
1818. Product Name: [Sunflowerseed Snacks].
Foreign Name: Snack Girasole.
Manufacturer’s Name: Soy & Rice.
Manufacturer’s Address: Via A. Canale 8/c, 10078 Venaria
Reale (TO), Italy. Phone: 011-402-0380.
Date of Introduction: 1991 December.
Ingredients: Sunflowerseeds, shoyu [spelled Shoyou].
How Stored: Shelf stable.
New Product–Documentation: Letter and Label sent by
Bosco Franca and Garafola Carmelo of Soy & Rice. 1992.
Feb. 4 by 2.75 inches. Black on white. Self adhesive. The
logo is that developed by Mitoku which states in Japanese
characters “I Shoku Dô Gen” (Medicine and food come from
the same source, or Your food is your best medicine). Store
at 4ºC [39.2ºF].
Note: The company also makes Gomashio (sesame salt).
1819. Product Name: Ken & Robert’s Veggie Pockets
[Oriental Style, or Indian].
Manufacturer’s Name: Imagine Foods, Inc. (Marketer/
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Distributor).
Manufacturer’s Address: 299 California Ave. #305, Palo
Alto, CA 94306. Phone: 415-327-1444.
Date of Introduction: 1991.
Ingredients: Oriental: Crust: Organic whole wheat flour,
organic wheat flour, water, expeller pressed oleic safflower
oil, brown rice syrup, yeast, sea salt. Filling: Organic tofu,
broccoli, carrots, onions, peas, mushrooms, water chestnuts,
rice starch, tamari soy sauce, brown rice syrup, sesame
oil, rice vinegar, garlic, herbs, spices. Organically grown
and processed in accordance with section 26569.11 of the
California Health and Safety Code. Reg. Penna. Dept. Agr.
Wt/Vol., Packaging, Price: 5 oz (141 gm) in plastic bag.
Retails for $1.89 (7/92, California).
How Stored: Frozen.
New Product–Documentation: Product (Oriental Style)
with Label purchased at Open Sesame in Lafayette,
California. 1992. July. 8 by 3.75 inches. Orange, green,
black, white, and tan on black. “Truly amazing. A delicious
baked organic wheat crust. Organic tofu and vegetables in
a mild Szechuan sauce. Pockets for people with their hands
full. No cholesterol. Dairy free. Ken & Robert’s Veggie
Pockets are the most delicious mouthful of fast food going.”
Product of USA. UPC indicia. Copyright 1991.
1820. Product Name: Mitoku Goma-Muso Sesame-Miso
Sprinkle.
Manufacturer’s Name: Mitoku Co. Ltd. (Distributor).
Made in Japan.
Manufacturer’s Address: C.P.O. Box 780, Tokyo 100-91,
Japan. Phone: 33-201-6701.
Date of Introduction: 1991.
Ingredients: Barley miso (whole soybeans, barley, sea salt),
toasted whole sesame seeds.
Wt/Vol., Packaging, Price: 2.8 oz (80 gm) plastic bag.
Retails for $2.39 (11/91, USA).
How Stored: Shelf stable.
New Product–Documentation: Product with Label
purchased from Smoky Mountain Natural Foods, Asheville,
North Carolina. 1991. Nov. 15. 3 by 3.5 inches. Self
adhesive, on a 4.5 by 6.5 inch plastic bag. Reddish orange,
yellow, and white. “A traditional Japanese condiment...
Sprinkle freely on brown rice, vegetables and other favorite
dishes to impart extra goodness, flavor and nutritiousness.”
1821. Product Name: Jinenjo Tekka: Tekka Condiment.
Manufacturer’s Name: Mitoku Co. Ltd. (Distributor).
Made in Japan.
Manufacturer’s Address: C.P.O. Box 780, Tokyo 100-91,
Japan. Phone: 33-201-6701.
Date of Introduction: 1991.
Ingredients: Hatcho miso (whole soybeans, water, salt),
jinenjo (wild mountain yam), lotus root, carrot, burdock,
ginger, toasted sesame oil.

Wt/Vol., Packaging, Price: 3.5 oz (100 gm) plastic bag.
Retails for $5.99 (11/91, USA).
How Stored: Shelf stable.
New Product–Documentation: Product with Label
purchased from Smoky Mountain Natural Foods, Asheville,
North Carolina. 1991. Nov. 15. 3.5 by 2.75 inches. Self
adhesive, on a 6 by 4.5 inch plastic bag. Blue on white.
1822. Product Name: Harbor Lites Sea Sauce [Ginger Soy,
Garlic Grille, Lemon Chablis, Tomato Tarragon].
Manufacturer’s Name: Simply Delicious, Inc. [Div. of The
Wizard’s Cauldron, Ltd.].
Manufacturer’s Address: 8411 Hwy. NC 86 North, Cedar
Grove, NC 27231. Phone: 919-732-5294.
Date of Introduction: 1991.
Ingredients: Ginger Soy: Tamari soy sauce, water, white
wine vinegar, ginger puree, rice syrup, white wine, lemon
juice, garlic juice, pepper mash, sea salt, natural herbs &
flavours, toasted sesame seed oil, shiitake mushrooms,
natural vegetable gum, natural hickory smoke.
Wt/Vol., Packaging, Price: 10 fl. oz glass bottle with white
plastic twist-off cap.
How Stored: Shelf stable.
New Product–Documentation: All four products, with
Labels, sent by John Troy. 1991. Labels are turquoise blue
and reddish brown on tan. Each sauce is meant to be served
on seafood. The Garlic Grille has tamari soy sauce as the
first ingredient. Lemon Chablis has “clear shoyu” as the sixth
ingredient. Tomato Tarragon has “clear shoyu” as the seventh
ingredient.
1823. Product Name: Simply Delicious Vinaigrette UnDressing [Tofu Poppyseed, Lemon Tahini, Miso Sesame,
Herb Garlic], and Miso Magic.
Manufacturer’s Name: Wizard’s Cauldron, Ltd.
Manufacturer’s Address: P.O. Box 969, 108 S. Church St.,
Hillsborough, NC 27278. Phone: 919-732-9445.
Date of Introduction: 1991.
Ingredients: Tofu Poppyseed: Canola oil, well water, apple
cider vinegar, honey, organic tofu (White Wave), clear shoyu,
garlic juice, white wine, pepper mash, lemon juice, mustard,
poppyseeds, natural herbs & flavours, natural vegetable gum.
Wt/Vol., Packaging, Price: 10 fluid oz (300 ml) glass
bottle.
How Stored: Shelf stable.
New Product–Documentation: Talk with John Belleme.
1992. July 11. John Troy is back in business after American
Natural Foods went bankrupt–with the help of designer /
marketer John Fogg. He now owns and runs a company
named Wizard’s Cauldron, located about 100 miles from
where Belleme lives. Of his 30-35 products, the one Belleme
likes best is Miso Magic, which is a sauce and/or dressing
in his Simply Delicious line. John Troy has been very
successful. He just spent $200,000 upgrading his operation.
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He has a totally automated bottling and labeling line. His
specialty is interesting combinations of esoteric ingredients.
He makes two lines for Joel Dee under the Edward & Sons
label.
Products sent by John Troy. Reddish brown and dark
blue on pastel labels. Stylish. Lemon Tahini contains “clear
shoyu” as the fifth ingredient. Herb Garlic contains “clear
shoyu” as the sixth ingredient.
Talk with John Troy. 1999. May 3. His plant is now
located at 8411 Hwy. N.C. 86 N, Cedar Grove, North
Carolina 27231. He does a lot of work out of his home. Two
thirds of his business is private label; he makes 14 SKUs for
Whole Foods (such as Soy Ginger), Wizard’s Hot Stuff for
Joel Dee of Edward & Sons, Miso Mustard Dressing (fresh
refrigerated organic) for Alberts, etc. He is in the process of
removing the honey in some of his products and switching
to agave nectar, to make them vegan and to give them a
lower glycemic index; agave nectar is about to be approved
as a sweetener for diabetics. Products he makes under his
own Simply Delicious brand for the natural foods trade are
three flavors of organic vinaigrette–each of which has a soy
ingredient. They were introduced in about 1991.
1824. Homma, Gaku. 1991. The folk art of Japanese country
cooking: A traditional diet for today’s world. Translated by
Emily Busch. Berkeley, California: North Atlantic Books.
xii + 270 p. Illust. Glossary and index of Japanese words.
Recipe index. 26 x 20 cm.
• Summary: This is a remarkable book by a remarkable
man, with many deep insights into both traditional and
modern cultures in Japan and the USA; it gives a unique,
authentic view of Japanese culture, and makes liberal use
of the Japanese names for things, such as foods, utensils,
techniques, houses, etc. He uses the Japanese words first,
then explains what they mean (in parentheses) in English.
Thus the book makes it easy and enjoyable to learn Japanese
food-related words.
Moreover, the book is brimming with interesting
information about traditional soyfoods in Japan.
The author was born in 1950 in Akita, capital of Akita
prefecture, in northeastern Japan. Starting as a young
boy, he studied Aikido with the founder, Morihei Ueshiba
(1883-1969), as a live-in student in the small town of
Iwama, in Ibaragi [Ibaraki] prefecture. He was curator of
the Lake Ogawara Folk Art Museum, in Aomori prefecture,
northeastern Japan, where he worked for about 4 years and
learned much of the most interesting tradition, history and
other information in this book. Since 1977 he has been living
in Denver, Colorado.
Contents: Preface. Foreword. 1. Introduction. 2. The
background of country cooking–Folk art and custom. 3. The
background of Japanese staple foods. 4. The background
of country cooking–Basic preparation. 5. Country meals.
Closing. Lake Ogawara Folk Art Museum (Ogawara

Minzoku Hakubutsukan), located in Furumagi, Misawa
City, Aomori prefecture. Founded by Mr. Yukio Sugimoto.
Officially opened 29 Aug. 1961. Displays over 15,000 pieces
of folk arts and crafts.
Edamame (green soybeans, p. 49-50). In and around his
home town, Aug. 15 was too early for harvesting fruits, so
they celebrated mame meigetsu on Sept. 15. The main food
offered at this festival was eda mame (green soybeans) along
with boiled chestnuts, other fruits, and sweet potatoes. The
name of the festival is derived from the word mame, which
means “bean.” In other areas the festival might be called kuri
meigetsu (“chestnut full-moon”) or imo meigetsu (“sweet
potato full-moon”)–depending on the main crop produced.
All of the various crops harvested were offered to the moon.
Concerning soybean oil (p. 73): The section titled
“Abura–Oils” states: In the Lake Ogawara Folk Art Museum
an antique wooden tool (abura shibori, see photo) used for
extracting oil is on display. The seed or food “to be pressed
was placed between two pieces of wood and wedges were
hammered into place with a big wooden mallet, driving the
pieces together.
“In the Lake Ogawara area this method was used to
make rapeseed oil, a popular cooking ingredient.” Clearly,
the oil was produced in small quantities. “The traditional
Japanese farmer was never able to produce enough oil for
deep-frying foods.”
“There are many sources for natural oils in Japan. From
sesame seeds we obtain goma abura, from Japanese nutmeg
we obtain kaya abura, from corn we obtain kimi abura, from
peanuts we obtain rakkasei abura, and from soybeans we
obtain daizu abura.”
Concerning yuba: Although very healthful, yuba (dried
soymilk film) is not as popular as most other Japanese soy
products. “Tofu is made by bringing soybean ‘milk’ to a boil.
As it boils, a thick film forms on the surface. This film is
picked up on a cloth and laid out to dry. The resulting food is
yuba.
Note 1. This is the earliest English-language document
seen (Oct. 2012) that uses the term “dried soymilk film” to
refer to yuba.
“I have served yuba to people visiting from Japan and
had them ask me what it was.” Yuba is popular in China and
parts of southern Asia. It can be eaten fresh or dried. “Yuba
is available in Oriental markets in the United States, but
chemicals have usually been added during production.” A
photo shows various dried yuba sheets and dried yuba sticks
on a shallow, round, woven Japanese tray (p. 92).
Tofu (“soybean cake”), yuba (“soybean film”) and natto
(“fermented soybeans”) are all examples of soybean products
(daizu seihin) (p. 139).
In the section on Nimono–”Poached dishes” is a recipe
for yuba and kikurage (“Soak 2 oz. yuba and cut into 1-inch
pieces,” p. 186).
Concerning tonyu (soymilk): It is mentioned only in the
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recipe for homemade tofu–using “2 cups daizu (soybeans)
and ½ teaspoon nigari (coagulant)” (p. 142-43).
Note 2. Koji, miso, miso soup, miso-dama, natto, shoyu.
tamari, and tofu are each discussed in detail in separate
records. Address: Former owner and head chef, Domo
restaurant, Denver, Colorado. Founder and chief instructor
Nippon Kan Aikido and Cultural Center, Denver, Colorado.
1825. Homma, Gaku. 1991. Miso, miso soup, miso-dama,
and tamari (Continued–Document part II). In: Gaku
Homma. 1991. The Folk Art of Japanese Country Cooking:
A Traditional Diet for Today’s World. Translated by Emily
Busch. Berkeley, California: North Atlantic Books. xii + 270
p.
• Summary: Continued (p. 72): Kojikabi is the koji mold
[Aspergiluus oryzae]. Koji (made from either steamed rice
or barley) and its mold serve as a source of enzymes, which
break down [hydrolyze] starches into sugars and proteins
into amino acids, in the process of making both miso and
shoyu. Koji is also used to make sake, and in farmhouses
it was used to make nigorizake (unrefined sake, also called
doburoku or ohho) in parts of the northeast prefectures.
Nigorizake has been made from genmai (brown rice) since
the Edo period (1600-1868). (p. 72).
Japan’s traditional “seasonings are still undergoing
change to suit current tastes [and lifestyles]: witness ‘lite’ soy
sauce and reduced-salt miso!” (p. 74).
A photo shows miso dama [which could be called
miso koji] and konnyaku dama hanging from the eaves of a
traditional farmhouse (p. 83, 85).
There are many ways to preserve fish; one way is to
marinate them with miso or tamari (which also add a subtle
flavor) and then to dry them. Fish and shellfish (gyokai-rui)
which have been dried are called himono (p. 90).
Homma has childhood memories of morning kitchen
sounds. Rice being washed, snapping of kindling to start a
fire under the kama (rice pot), “the sounds of chopping, as
the tofu and scallions were cut for the miso soup” (p. 104).
A whole fish can be used by a single person with no
waste. “One section can be eaten fresh that day. The second
can be marinated in shoyu or miso for six to seven hours and
frozen; this way it is ready to bake and eat at any time” (p.
112).
Breakfast–Setting the table. The simplest breakfast
includes ichihan, ichiju, and issai, which means one bowl
of rice, one bowl of soup, and one side dish. This simple
breakfast is served during religious training, eaten for four
or five days consecutively before a fast, or eaten to change
one’s diet or to lose weight.” “The ichiju is either a kombuor shiitake-based miso soup or a clear soup. The misoshiru
contains a god balance of tofu and vegetables.” The many
issai include tsukemono (a variety of vegetables pickled with
miso, salt, shoyu, or nuka {rice bran}), and yakimono (fish
grilled either plain or marinated in shoyu, miso, sakekasu

{rice wine lees} or nuka) (p. 122).
Okayu is rice porridge. “If you take plain okayu and mix
in vegetables, fish, and miso or shoyu, you have zosui (p.
125).
“Morning side dishes: Tsukemono–pickles. Originally
tsukemono were vegetables pickled in miso. Miso was called
‘ko’ in earlier times. Ko no mono [literally “fragrant things”;
ko is the Japanese character for “fragrance”] is the old name
for pickles.” Today miso pickles are still made in Japan, but
salted pickles are more popular (p. 126).
Recipe for miso zuke–Pickles made with miso (p. 132).
Yakimono–Grilled and broiled dishes (for breakfast):
One way to prepare fish for breakfast is to marinate them for
1-3 days in miso, shoyu, or sakekasu (saké lees). A recipe for
Kasu zuke yaki–Fish marinated in rice wine lees is given (p.
144, 146).
Recipes for Nasu no miso ni–Japanese eggplant sauteed
with miso, Tekkamiso–Soybeans and burdock sauteed with
miso (p. 151).
Misoshiru–Miso soup: Misoshiru is an integral part of
the traditional Japanese breakfast. Japanese farmers started
their workday very early. Traditionally they began their
day with a large pot (nabe) of grains, cereals, vegetables.
and miso mixed together to make a porridge like zosui. In
the last 50 to 60 years the misoshiru and rice have been
served separately in the traditional Japanese breakfast. There
follows a detailed, very interesting 7-page discussion of the
art of making and consuming miso soup. Homma has found
nothing that evokes as much gratitude and delight from
Japanese traveling in the USA as to be served real miso soup.
“For myself, if I think of my mother’s misoshiru I become
the most homesick!” “The most important point to consider
when making misoshiru is timing.” The best time to add the
miso (which has been mixed with a small amount of dashi
to dissolve it) to the soup is just as everyone is sitting down
to the table to eat. “As soon as it starts to boil, remove it
from the heat and serve.” Three recipes are given for making
misoshiru dashijiru: (1) With kombu and shiitake. (2) With
kombu and katsuobushi. (3) With niboshi or yakiboshi
(dried sardines or anchovies). Thirteen miso soup recipes
are given: (1) Tofu and wakame. (2) Wakame and potato
(jagaimo). (3) Wakame and shiitake. (4) Sliced tofu and
negi leeks. (5) Bits of tofu (kuzushi tofu) with spinach. (6)
Cabbage with agé (deep-fried tofu puff), (7) Soybean sprouts
(daizu no moyashi) with agé. (8) Snow peas with agé. (9)
Daikon (Japanese white radish) and carrots. (10) Onion and
potato. (11) Kabocha (Japanese pumpkin). (12) Sweet potato
(satsuma imo). (13). Asari or hamaguri (short-neck clam or
regular clam). Diagrams (p. 158) show 3 ways (from 3 dishes
to 6) of setting the breakfast tray (ozen).
Aemono recipes: Shiraae–Vegetables and tofu flavored
with miso. Kaiso no ume shiraae–Sea vegetables and
tofu flavored with miso and pickled plum. Burokkori no
shiraae–Broccoli and tofu flavored with miso and pickled
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plum. Nanohana no ume shiraae–Rapeseed leaves and tofu
flavored with miso and pickled plum. Sayaingen no goma
misoae–Green beans flavored with miso and sesame seeds
(p. 178-80).
Nabemono (one pot) recipes: Tsumire nabe–Fish ball
and vegetable casserole flavored with soy sauce [and miso].
Nabemono with miso flavor base: Butaniku or toriniku nabe–
Pork or chicken and vegetable casserole flavored with miso.
Gyuniku nabe–Beef and vegetable casserole flavored with
miso. Kaisen nabe–Seafood casserole flavored with miso
(p. 226-28). Address: Former owner and head chef, Domo
restaurant, Denver, Colorado. Founder and chief instructor
Nippon Kan Aikido ad Cultural Center, Denver, Colorado.
1826. Passmore, Jacki. 1991. The encyclopedia of East Asian
food and cooking (Continued–Document part II). New York,
NY: William Morrow. 320 p. [44 ref]
• Summary: Continued from p. 153: Korean bean paste: See
Dhwen jang. Koshi-an (Japan): See Azuki beans (an). Koya
tofu (Japan): See Bean curd, freeze-dried [sic].
Kuzu (Japan): See Flours and thickeners. Lentil (Lens
esculenta): Red lentil, Red mung beans.
Light soy sauce: See Soy sauce.
Lu soy (lo shui, China): See soy sauce.
Maltose: Made by fermenting germinated grains of
barley. When used to glaze foods, may have soy sauce and
red food coloring added. Also known as: Malt sugar, [barley
malt syrup].
“Ma-po” dofu [Mabo-dofu]: See beef.
Mean see jiang [mian shi jiang] (min see jiang, China):
See Bean pastes and sauces.
Mein jin pau [mien jin pau] (China): See Gluten.
Mianjin (China): Gluten.
Mien see (mien-si [mian shi], China): See Bean pastes
and sauces.
Miso (Japan): (1) Hatcho-miso. (2) Inaka miso or Sendai
miso. Also known as Red miso. (3) Shinshu miso. (4) Shiro
miso.
Mochi. Monosodium glutamate. Also known as: Mei
jing (China); aji-no-moto (Japan); servuk perasa (Malaysia);
ve tsin (Vietnam), M.S.G., taste essence, taste powder.
Moyashi (Japan): See Bean sprout.
Mung bean. Also known as moong ke dal (India);
kacang djong, kacang eedjo [hijau, katjang idjo] (Indonesia);
kacang hiau (Malaysia); tau ngok (Thailand); dau xanh
(Vietnam); green gram.
Nama-age (nah-mah ah-geh, Japan): See Bean curd,
deep fried.
Nama fu (Japan): Raw / uncooked wheat gluten.
Natto (Japan). See soybean.
Noodles: (1) Bean curd noodles (China). Also known as
Soy noodles, soy vermicelli.
Oils and fats: Soybean oil. (2) Bean curd skin noodles
(China) [yuba noodles].

Peanut (with many foreign names and recipes).
Preserved black beans: See Fermented black beans.
Pressed bean curd: See Bean curd (pressed).
Red bean paste, sweet: “An important ingredient in
Chinese and Japanese cooking, sweet red bean paste is made
by boiling the red azuki bean and mashing it to a paste with
lard or oil, then cooking it until it is fairly dry or thick. In
Japan, red bean paste is made in two textures: the smooth
purée is koshi-an and the chunky version, with the beans
only partly crushed, is tsubushi-an. It is a filling for cakes
and sweet buns, and is used in several desserts.” Also known
as hong dow sar (China), an (Japan). Contains a recipe for
Sweet red bean paste.
Red rice: See Fermented red rice.
Rice: Many type of glutinous and non-glutinous.
Rolled bean curd: See Bean curd sticks [dried yuba].
Seaweed: Many different types. Seaweed gelatin or
Seaweed jelly: See agar agar.
Sendai miso (Japan): See miso.
Sesame seed: Black sesame seed, sesame oil, sesame
paste, white sesame seed.
Shinshu miso (Japan). Shui doufu (China): See bean
curd (silk). Silk bean curd: See Bean curd (silk).
Soybean (Glycine max): (1) Black soybeans. (2) Fresh
soybeans [edamame]. (3) Yellow soybeans. Soybean cheese:
See Bean curd, fermented [fermented tofu]. Soybean
condiment: See Bean pastes and sauces. Soybean milk.
Also known as tau cheing, tau ni (China). With homemade
soymilk recipe. Soybean noodle: See Noodles, bean curd.
Soybean oil: See fats and oils. Soybean paste: See Bean
pastes and sauces. Soybean sprout: See bean sprout. Soy
flour: See Flours and thickeners.
Soy sauce: “An ancient seasoning, first used in China
more than 3,000 years ago. Known in its original form as
shih, it was a thin salty liquid in which floated fragments of
fermented soybeans.” “Soy sauce is to Chinese and Japanese
cooking what the pungent, salty fish sauce known as nam pla
or nuoc mam is to Thailand and Vietnam respectively.” (1)
Dark soy sauce. Also known as jang yau, see yau (China);
koikuchi shoyu, tamari (Japan), kecap pekat (Malaysia);
mushroom soy. (2) Light soy sauce: Thinner, saltier, and
lighter in color and flavor. It is used in cooking where its
light color will not spoil the color of the ingredients. Also
known as sang chau, see yau (China), shoyu, usukuchi shoyu
(Japan), kecap cair (Malaysia), toyo (Philippines), nam siew
(Thailand), xi dau (Vietnam), thin soy sauce. (3) “Lu soy
(China) is a ‘master sauce’ based on soy sauce with sugar,
ginger, and five-spice, It is used for simmering poultry and
other meats to give a rich flavor and to color the food a deep
brown. Also known as lu shui (China).”
Soy sauce, sweet and salty: (1) “Kecap asin (Indonesia)
is a thick, salty, dark soy-based sauce used to impart a strong
color and flavor. Its sweet counterpart is kecap manis. It is
similar to, but thicker than, several dark soy sauces used in
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Chinese cooking.” (2) Kecap hitam (Malaysia) is a sweet
dark soy sauce. Slightly less spicy than kecap manis. (3)
Kecap manis (Indonesia) is a sweet, dark, thick, aromatic
soy sauce, especially widely used with satay. “It is similar
to, though finer in flavor than, Chinese sweet soy sauce”
[tian mian jiang]. Also known as kecap bentang manis
(Indonesia); sweet soy sauce. (4) “Sweet soy sauce (China)
is a dark, sweet sauce combining soy sauce, sugar, and malt
sugar. Its distinctive malt-like taste goes well as a dip for
fried snacks, poultry, and seafood.” It appears frequently
on the table in homes and restaurants in Fukien province,
opposite Taiwan on the coast of south-eastern China. For a
recipe, see Sweet soy sauce pork (p. 230). Note: This is not
generally a commercial product. (5) Tim cheong (Malaysia)
is a thick, sweet, black soy sauce, similar to that used in
China. In Malaysia it is served with poh pia. Its flavor is
closer to that of kecap hitam than to kecap manis.
Sprouts, soybean. See Bean sprout, soybean. Sushi
(describes many types, with recipes). Sweet bean paste or
Sweet bean sauce: See Bean pastes and sauces.
Taho (Philippine bean curd brains). Tahoe (Indonesia or
Malaysia, fermented bean curd). Tahu (Malaysia bean curd).
Ta hua (Malaysia bean curd). Tahure (Philippine bean curd).
Tamari (Japan): See soy sauce. Taucheo (Malaysia or
Singapore, bean pastes and sauces). Tauge (Indonesia bean
sprout). Tauhu kao (Thailand bean curd). Tauhu kuning
(Indonesia and Malaysia bean curd pressed). Tauhu leong
(Thailand bean curd, pressed). Tauhu tod (Thailand bean
curd, fried). Taukwa (Indonesia and Malaysia bean curd
pressed). Tau sa (Malaysia bean paste and sauces). Tausi
(Philippines, bean curd products [sic, fermented black
soybeans], fermented).
Tempe (Indonesia, Malaysia): Fermented soybean cake
[tempeh]. Oncom [Ontjom]. Tokwa (Philippine bean curd
pressed).
Tosa soy sauce (Japan): The classic sashimi
accompaniment. Recipe given.
Tsukemono: Takuan, umeboshi.
Usu-age (Japan): See Bean curd (fried) purses.
Winged bean. Yuba (Japan).
Brief biography: “For more than twenty years she has
been professionally involved with Asian food as a writer,
teacher, publicist, researcher, consultant, and, of course,
cook. She has traveled extensively in Asia and lived in Hong
Kong for more than ten years, working as a food writer
on a number of newspapers and magazines, which led to a
career as a food consultant. Her most recent book, Asia the
Beautiful Cookbook was listed by Publishers Weekly as one
of the best books of 1987.” Address: Author of several books
on Asian cuisine.
1827. Rehm, Sigmund; Espig, Gustav. 1991. The cultivated
plants of the tropics and subtropics: cultivation, economic
value, utilization. Translation of Die Kulturpflanzen der

Tropen und Subtropen. Weikersheim, West Germany: Verlag
Josef Margraf. viii + 552 p. Illust. (101 figures). Index. 21
cm.
• Summary: The soybean is discussed in detail on pages
94-97. It is also mentioned on pages 76-79, 81-82, 102, 112,
121, 124-25, 157, 167, 308, and 401.
Pages 76-79: Worldwide production of soya beans is
almost twice as large as the next largest oilseed, coconuts.
Fig. 19 shows world production of oilseeds, 1979-1988.
More than 90% of the oil plants are produced in the tropics
and subtropics. Fig. 20 shows world production of oils
from the most important oil crops. Soya oil is by far No. 1
followed by palm oil, sunflower oil and rapeseed oil. “The
characteristics of an oil are governed by the chain length of
the fatty acids, the proportion of unsaturated fatty acids, and
the number and position of double bonds in the chain.
Page 81: Soya oil is part of the linolenic group, one of
seven major plant oil groups. Vegetable oils are produced
from seeds. By-products of refining soya oil are phosphatides
[lecithin], phytosterols, tocopherols and protein; it contains
30-40% protein and about 18% oil.
Page 82: The largest producers of palm oil (from the
African oil palm) in 1988 are Malaysia (5.0 million metric
tons), Indonesia (1.37 million), Nigeria (0.75 million) and
Cote d’Ivoire (0.235 million). Palm kernel oil is a separate
product; the largest producer by far is Malaysia 0.53 million
tons exported.
Page 94-97: The section on soya bean has these
contents: Introduction. Morphology. Ecophysiology (“The
part of the subtropics which are always humid provide the
best climate for the soyabean, The optimal temperature
is 24-25ºC.” Since soya has a pronounced sensitivity to
photoperiod, most varieties only bloom when the daylength is less than 14 hours. “Very short days (12 hours or
less) lead to premature flowering, so that the plants remain
small and have reduced yields”). Cultivation. Diseases and
pests. Harvesting and processing (“More than any other
oilseed, soya is a plant with a dual purpose:” oil and protein.
“The unripe seeds are eaten in East Asia and the USA as
a vegetable [edamamé or green vegetable soybeans], like
peas and beans. The ripe seeds are difficult to digest, and
in the raw state, they contain toxic compounds (saponins,
goitrogens, protease inhibitors), and they also have an
unpleasant taste. It is therefore difficult to introduce them as
a foodstuff in new regions. They must be soaked and cooked
for a long time before they are edible. In East Asia, a range
of other preparation techniques are common which produce
valuable foods such as tempe [tempeh], shoyu (soy sauce)
and other products obtained by microbial processes, as well
as soya milk, from milled beans, and tofu (soya bean curd,
which is soya precipitated using acid and salt) (815, 1074).
Finally, soya bean sprouts are an important vegetable in East
Asia. The green plants can be used for grazing, or given to
animals as green forage. It is well suited to silaging).
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There are also similar sections on groundnuts, sunflower,
sesame, and others.
Page 121: In the chapter on “Protein Providing Plants,”
table 20 gives “Production of crude protein by the most
important food plants.” Cereal grains supply 69.9% of total
crude protein, soya beans 13.5%, other oilseeds 7.7%, pulses
5.0% and root crops 3.9%.
Page 124: Table 22 gives “Rhizobia groups of important
legumes.” The 5 main groups are:
Bradyrhizobium japonicum: nodulating Glycine (soya)
and Macroptilium.
Bradyrhizobium sp. nodulating many different legume
genera.
Rhizobium leguminosarum: nodulating 7 well-known
legume genera.
Rhizobium loti: nodulating 10 well-known legume
genera.
Rhizobium meliloti: nodulating 3 well-known legume
genera.
Page 308: “Steroid hormones: The most valuable of
the chemical compounds of plant origin which are available
from the pharmaceutical industry are the steroid hormones,
with an annual production of much more than 1000 tonnes of
pure substance. This development was initiated in the 1940s,
after the discovery that cortisone could be obtained from
diosgenin from Dioscorea species, Dioscoreaceae, through
the action of fungi and by chemical transformations. Then,
chemists and microbiologists discovered methods, whereby
sex hormones could be created from the same raw materials
which have formed the basis of hormonal contraception (307,
794). A small part of the steroid hormones are synthesized
from cholic acid or cholesterol, or by total chemical
synthesis, but over 90% originate from plant steroid saponins
and steroid alkaloids. At present, the most important sources
are diosgenin from Dioscorea species, mainly from Mexico
and Central America (“barbasco”, D. macrostachya Benth.,
D. floribunda Martens et Gal., D. spiculiflora Hemsl.),
and Asia (D. deltoidea Wall., D. prazeri Prain et Burk.),
stigmasterol from soya (USA),...”
Page 401: Soya is widely used for fodder (hay, straw,
residues, etc.) and for human food. Address: IAT, Inst. of
Agronomy in the Tropics, Univ. of Goettigen, Lower Saxony,
Germany.
1828. Product Name: Tempeh-Lettuce-Tomato Sandwich,
Tempeh Burger, Bar-B-Q Tempeh, Tempeh Curry with
Coconut Milk (and Rice), Dolphin Safe Tempeh Salad
(Mock Tuna Salad).
Manufacturer’s Name: Leo Risin’ Foods.
Manufacturer’s Address: 1525 Rhode Island, Lawrence,
KS 66044. Phone: 913-832-1521.
Date of Introduction: 1992 January.
How Stored: Refrigerated.
New Product–Documentation: Letter and Labels sent by

Clayton McHenry, founder and owner of Leo Risin’ Foods.
1994. Feb. 22. In January 1992 Clayton named his business
Leo Risin’ Foods and set up a certified and inspected kitchen
in his home at 1525 Rhode Island, Lawrence, Kansas
66044. Starting in January 1992 he produced five deli foods
with tempeh for the Community Mercantile, and Clearly
Nature’s Own, a natural food store in Kansas City, Missouri.
The weights of and ingredients in these products are as
follows (* = organically grown): Tempeh-Lettuce-Tomato
Sandwich (6 oz): Wheat bread, tempeh*, lettuce*, tomato,
tofu mayo, sesame oil, spices. Tempeh Burger (7 oz): Wheat
bun, handmade tempeh*, lettuce*, onion*, tofu mayo,
spicy pickle*, mustard, hot sesame oil. Bar-B-Q Tempeh (6
oz): Wheat bun, handmade tempeh*, rice malt sweetened
barbecue sauce, red onion*. Tempeh Curry with Coconut
Milk (and Rice, 8 oz): Basmati rice, handmade tempeh*,
coconut milk, red chili, onion, cashew, green chili, spices,
salt. Dolphin Safe Tempeh Salad (Mock Tuna Salad, 8 oz):
Tempeh*, Nayonaise, green onion, parsley*, sunflower
seeds, spices.
1829. Deck, Cecelia. 1992. ‘60s roots bear fruit: Ann Arbor’s
Eden Foods takes checkered path to become an industry
leader. Detroit Free Press. March 2. p. 10F-11F. Cover story.
• Summary: One of the few food cooperatives and natural
food stores that has survived from the 1960s, Eden Foods
“has made it through the wacky ‘70s and the excessive ‘80s
to the health-conscious ‘90s when, in a surge of reborn
interest in natural foods, it has emerged as a for-profit,
$20-million-a-year leader among organic food processors.
“Founded by idealists who cared more about getting
their message of healthy eating to the public than about
bottom lines... the company has never strayed from its
mission: to bring organically grown food to the public.” Tim
Redmond recalls the early days when Eden operated out of
an apartment on East William Street upstairs from Campus
Bike and Toy. “During the summer, when all of the co-op
members had left town or taken jobs elsewhere, former U-M
[University of Michigan] football player Bill Bolduc bought
out the company. ‘No one really seemed to mind,’ Redmond
says... By 1970 Eden was running the biggest natural food
store in the Midwest.”
A competitor for 20 years has been the Cooperative
People’s Warehouse, which has been losing money for the
past few years. After the retail store moved to Maynard
Street, the company “opened a restaurant which gained fame
for its chapati vegetarian sandwiches on Indian flat bread.
A colorful mural painted on the alley wall near the store’s
entrance is still vibrant, though the store and restaurant had
closed by the mid-1980s.”
Soon the company “started licensing outside
manufacturers to pack Eden-brand products such as canned
beans, and began importing packaged food from China
and Japan. Eden also started doing its own manufacturing–
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bottling oils, roasting and grinding sesame seeds.”
After a fire in 1979 that caused about $800,000 in
damage, Eden regrouped and opened its warehouse and
manufacturing in an old factory in Clinton. “In 1982, Eden
bought Schmidt Noodle Co., a vintage 1923 noodle maker in
Detroit, that had been making Eden’s organic pasta for about
six years under license.
“The next year Eden began exporting organic soybeans
to Japan and then importing Japanese-made Edensoy, a milklike soy beverage that found an immediate market.” Tim
Redmond recalls that “Eden had never had a success like
this in one product.” According to Peter Golbitz, soymilk
industry sales “zoomed through the 1980s to reach $52
million at retail last year. Edensoy had about a 40 percent
share of the market.”
“But importing Japanese soy milk and living at the
mercy of the yen wasn’t good enough, and Potter believed
that the burgeoning soy milk market could justify a U.S.
plant. So in 1987, Eden opened a soy milk processing plant
in Saline in a joint venture with four Japanese companies.
With redesigned aseptic packaging, Edensoy sales grew
to 4,500 supermarkets nationwide as well as hundreds of
natural food stores.”
“Eden has had certification programs for its organically
grown products since the early 1970s, but in 1988 the
company joined the Organic Crop Improvement Association
[OCIA], which strictly monitors crops to show that they are
grown in soil that is pesticide free for three years and grown
to organic standards. An audit trail can trace a can of beans
to the field where the beans were grown.”
Color photos show: Timothy Redmond, vice president
of marketing at Eden’s soy milk processing plant in Saline,
standing on the plant floor surrounded by stainless steel
equipment. Nancy Potter, on the cover of the tabloid, beside
a painting of a huge Eden Foods delivery truck. Address:
Free Press business writer.
1830. Macdonald, Bruce. 1992. How Erewhon got involved
in wholesaling and distributing natural foods (Interview).
SoyaScan Notes. March 16. Conducted by William Shurtleff
of Soyfoods Center.
• Summary: Erewhon went through three phases of selling:
(1) Retail. (2) Wholesale, direct to natural food retail stores
and restaurants. (3) Wholesale, to natural food distributors
(such as Eden Foods). Bruce started phase 2, selling direct to
natural food stores and restaurants, primarily in New York.
In the spring of 1969, during Bruce’s tenure as general
manager, Erewhon got into the wholesale business, running
it initially out of their retail store at 342 Newbury Street.
Paul Hawken was not involved in the wholesaling to other
companies before he left for Japan. Their store was divided
into 4 parts: The front half was the retail store, the back
half contained the mill (a little 5-inch Meadows Mill later
used for grinding whole-grain flours), a walk-in refrigerator,

and packing tables (where Bruce recalls working with
Jim Docker, packing little 1-5 lb paper bags of grains), an
office, and the basement (connected to the ground floor by
a dumb waiter), which was the warehouse for storage of
commodities.
The wholesale business began in the basement. It started
because Erewhon got a good deal on some sesame oil. A
company named Sesame Products in Texas had developed
the Egyptian salt method of naturally removing the hulls /
husks of the sesame seeds. The company apparently went
bankrupt, but actually they were a front for some illicit
import dealings, such as electronic parts from Mexico. They
got caught, and had to sell their high-quality oil. Bruce got
the opportunity to buy (for Erewhon) all of their existing
sesame oil for 10 cents on the dollar (90% discount). So
he bought all the oil, most of which was in amber pint
bottles, but the rest of which was in about 5-8 large drums.
He trucked it to Erewhon’s retail store at 342 Newbury St.,
and helped to unload it. He and co-workers put Erewhon
labels on the amber bottles (Bruce does not remember who
designed these labels; Paul Hawken had them designed),
bottled the bulk oil manually, labeled that as well, and moved
it all to the basement. Erewhon was now ready to jump into
the wholesale business, and natural sesame oil was their
first wholesale product. Somehow Bruce / Erewhon had to
sell 250-300 cases of natural sesame oil. But since he had
bought it at a 90% discount, he was able to sell it at a profit
below the price of other sesame oils on the market. In the
spring of 1969, Bruce put the oil on a truck and drove it to
Greenberg’s (125 First Ave.) in New York City, Paradox
Restaurant, Georgie Abehsera’s restaurant, etc. He also
took Erewhon’s whole line of products, including their new
imports from Japan. “Greenberg’s took on the entire line of
Erewhon products. Suddenly, it just took off. A month or two
later Erewhon was sending a van down to New York City
ever week.”
Next Erewhon expanded its line of mechanically
pressed, unrefined oils. Bruce had seen some expellerpressed corn oil at Paul Keene’s Walnut Acres, so he ordered
it from Shawnee Milling Co. in Shawnee, Oklahoma.
Erewhon considered hexane solvent extraction to be the “big
bad method” of removing oils, expeller pressing to be so-so
(because the temperature in the worm-screw reached 140160ºF), and hydraulic pressing to be the best since it kept
the product coolest. This golden corn oil foamed upon being
heated and tasted like butter in baked goods. Erewhon’s third
natural oil was a safflower oil. (In 1970 Paul Hawken wrote a
pamphlet titled “The New Oil Story”).
Next Erewhon added a line of grains. They got
non-organic brown rice from Koda Brothers in Dos
Palos, California. The company was owned by JapaneseAmericans, who were the first to break out of the cooperative
marketing scheme, in which all growers mixed their rice
together. They had rubber rollers, which did not scratch
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the grain during dehulling. Their Kokuho-Rose white rice
has been the rice of choice for 30 years among JapaneseAmericans. Bruce thinks they may have first sold brown
rice (in 100 lb peat bags) to Infinity in New York, then to
Erewhon.
Then Erewhon added a line of products imported from
Japan. These first arrived in about Nov. 1968, just as the
Erewhon retail store at 342 Newbury St. was opening. All
the Japanese imports came in bulk from Muso Shokuhin
in Osaka, rather than individually packaged. Tamari (from
Marushima) and miso (including bulk mugi [barley] and
Hatcho miso), moromi, etc. came in wooden kegs, loose,
rather than in containers, so there was lots of breakage. Most
of these imported products were stored in the basement.
Erewhon bought some noodles (soba and udon in 5 kg
boxes) from Japan Foods, then from Nishimoto Trading
Co. and also from Muso. The product line was very simple,
consisting of no more than 400 different items. The bestselling wholesale items were the oils, tamari, miso, rice,
and imported kuzu, umeboshi (salt plums) and azuki beans.
In the retail store there was no produce case or freezer, no
vitamins or supplements, no potatoes or dairy products.
Initially, Erewhon’s largest customer was the combined
4-5 macrobiotic study houses in Boston, Massachusetts,
accounting for roughly 50% of sales. Erewhon had an old
van that delivered the food to the study houses, initially at
retail prices; this business kept the retail store afloat. By the
late spring of 1969 the wholesale business began to take off,
and the macrobiotic study houses were now allowed to buy
at wholesale prices. Some additional delivery trucks were
acquired.
The macrobiotic products, other than what Erewhon
imported, were only available in health food stores, through
Chico-San. Because of the high mark-ups at several stages in
the process, these products were tremendously expensive for
consumers. So Erewhon decided to sell direct to East Coast
stores, cutting out the distributors, to keep prices down. Now
things started to move very fast, and Erewhon soon achieved
national distribution. “It was like introducing products into
a vacuum. The whole natural foods industry was starting
up, all these little places like Eden Foods in Ann Arbor
[Michigan], Tom Swan in Chicago [Illinois], etc.
Bruce traveled to New York and lined up new wholesale
customers among macrobiotic restaurants and food stores.
Samsara, a macro restaurant in the lower east side run by
George (“Georgie”) Abehsera, was Erewhon’s first customer
and its biggest restaurant customer. (Michel Abehsera’s
younger brother, George later became the baron of the clay
and soap business, Three Sheaves, Pierre Cattier, then Nature
de France). Right around the corner was Arnie Greenberg,
who had a deli on the lower east side, and was one of the
first to merchandise macrobiotic foods; he rapidly became
Erewhon’s best customer. He was very busy selling a
mish-mash of foods though he had no particular personal

commitment to macrobiotics. Before him, Irma Paule in New
York City had run “The Little Cupboard” but had gotten in
trouble and was no longer in business at this time. Other
good restaurant customers were the Paradox, and the Caldron
(Gloria Bremmer at 308 E. 6th St.). The Good Earth, a retail
store run by Townley, soon began to order; he was one of
the original honest organic produce retailers. The restaurants
and the food stores accounted for about equal sales volume
for Erewhon. Erewhon shipped all its goods to New York
(its sole market) via common carrier; Erewhon owned no
delivery trucks of its own. There were no other natural food
stores in Boston. One other unique customer was Jimmy
Silver, who was macrobiotic, the manager of a rock band
named Iggy Pop and the Stooges, and had hair down to his
waist. He would drive down from New York with his cute
little wife, Susie, and buy $300.00 of food at a time for the
whole band. It was the biggest single order that Erewhon
ever got in those days. Not long after that, Jimmy dropped
out of the music scene and came to Boston.
Then Roger took over from Bruce as general manager
in about Oct. 1969, right after Bruce married Maureen, his
first wife, and left for Los Angeles to help start the branch
of Erewhon there. The Erewhon store in Boston (at 342
Newbury St.) started with sales of about $400 a day. The day
of Bruce’s wedding, on a Saturday in about Oct. 1969 was
the first day that the Erewhon store’s sales topped $1,000
a day. It was a milestone day and in those days it seemed
like big money. But two years later, Erewhon’s sales were
$20,000 a day.
In Los Angeles, Bill Tara had opened the doors, and put
the bricks and boards up for a new Erewhon store. But Bill
was never comfortable doing business; he preferred to teach
macrobiotics. So Aveline Kushi encouraged Bruce to come
to Los Angeles (where she was living at the time) and to get
the West Coast branch of Erewhon started. So Bruce and
Maureen moved to Los Angeles.
How did Erewhon finance this growth? At the beginning
Erewhon, the trailblazer, was extremely profitable, since
they had essentially no competition, and had thriving retail
stores in Boston and Los Angeles. The dollar was very
strong (from 1967 to 1971 one dollar was worth 355 yen), so
Erewhon could buy an item for $1, sell it for $3.50 and still
be $2 under any competition (mainly Chico-San). Erewhon
invented the concept of a natural food store. Fred Rohe in
San Francisco had developed a related idea, perhaps a little
before and in parallel with Erewhon. His Sunset Health
Foods, later named New Age Foods, was a modified healthfood store that sold vitamins, whereas Erewhon was a pure
natural foods store, that didn’t sell vitamins. In addition,
Erewhon had quality standards and a philosophy of foods
that no one in the industry had.
After Bruce left, Erewhon moved into its first real
warehouse on Farnsworth St. This represented the first real
commitment to the wholesale business. A fleet of trucks was
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acquired. Eventually semis [semitrailers] were delivering all
over New England. Address: P.O. Box 100, Cambridgeport,
Vermont 05141. Phone: 802-869-2010.
1831. Macdonald, Bruce. 1992. The origin and development
of Erewhon’s operations in Los Angeles. Part I. 1969 to
1971 (Interview). SoyaScan Notes. March 16. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Erewhon started a retail store in Los Angeles
because Aveline’s youngest son, Hisao, had some form of leg
disorder, congenital or from infancy, probably in his knee.
Aveline found a Japanese doctor in Los Angeles who she
believed (and it turned out that she was right) could cure it.
But the doctor had to see Hisao almost daily. So in about
August 1969 Aveline moved to California. Bill Tara went
with her, while Michio stayed in Boston, Massachusetts.
Aveline got a very nice house at 7511 Franklin Ave. in
Hollywood. Later she moved into the former Japanese
embassy, which was a mansion in a very nice neighborhood,
several blocks away on [7357] Franklin Ave. Bruce also
lived in this mansion. In Los Angeles, Bill Tara started
Erewhon’s second retail store, called Erewhon West, in large
part because Aveline needed good macrobiotic food. Tara
rented a very small space at 8003 Beverly Blvd. and called
the new store “Erewhon West.” Later the name changed
several times, but it ended up being just “Erewhon.” He got
some cinder blocks and boards, ordered a shipment of food
worth about $500 from Erewhon-Boston, then he opened the
door for business.
Bruce was married on 13 Sept. 1969 to Maureen Traill
in Boston. The marriage ceremony took place in the Old
South Church, and some 200 people (including Michio
Kushi) attended. It was the biggest wedding in the Boston
macrobiotic community to date. Maureen had lived in a
macrobiotic study house run by Susan Hillyard, and had
studied cooking with Aveline Kushi and Susan Hillyard.
About 2 weeks after the wedding, in early October 1969,
Bruce and his new wife left Boston. At that time, Roger
Hillyard took over as general manager of Erewhon-Boston
from Bruce. They drove to Los Angeles, arriving in late Oct.
1969. The first thing Bruce did was to build a walk-in cooler.
Bill Tara, who was always more interested in the teaching,
philosophical, and scholarly side of macrobiotics, left
shortly after Bruce arrived. Bruce was more oriented toward
the business side. Bruce became the head of the store, and
Jimmy Silver soon came out from Boston to work with him
at the store. Initially, sales were very slow: During the first
two weeks that Bruce was there, there were no sales on eight
of the days. Natural food stores were just beginning to open
in the U.S. “That was Aveline’s store. Wherever Aveline
went, she had to have a store–to feed the study house. And it
was unbearably hot. But eventually it did work.”
Soon shipments of foods began to arrive directly from
Japan, sent by Paul Hawken with whom Bruce talked

frequently by phone. So in the summer of 1970 Bruce put
out a wholesale price list and rented a warehouse (about
2,000 square feet) catty-corner across the street (something
like 7990 Beverly Blvd.). One of their first wholesale
accounts was Fred Rohe in San Francisco. Soon the first
Erewhon products packaged in Japan began to arrive, and
because of these retail packs the wholesale business took off.
The first seitan came in shrink packs; it later came in jars.
Tamari was the best-selling import, followed by miso, then
umeboshi. The foods still arrived in small boxes or single
kegs; containers did not begin until later. At about this same
time Tom DeSilva, a lawyer who became a yoga instructor,
applied for a job as a janitor; he just wanted to be around.
Erewhon West soon outgrew its first warehouse, in
part due to a deal made with the Lundberg Brothers. Bob
Kennedy of Chico-San was the pioneer in contracting with
the Lundbergs to grow short-grain brown rice in California.
The Lundbergs allotted a certain amount of acreage to
organic brown rice and Chico-San agreed (in a contract) to
buy all of the organic brown sold on that acreage. Chico-San
had exclusive rights to all the organic brown rice produced
by the Lundbergs. But Chico-San sold this rice for a high
price (much of it in rice cakes or 1-lb bags), which prevented
Kennedy from selling the amount he had contracted to buy.
Chico-San was always in danger of breaking the agreement
and losing his exclusivity. So [in early 1970] a side deal
(contract) was made, between Erewhon and the Lundbergs,
in which the Lundbergs packaged the unsold rice exclusively
for Erewhon and labeled it “unsprayed.” Chico-San would
not allow it to be labeled “organic.” Erewhon never talked
with Kennedy or Chico-San about this side deal. “He hated
our guts! But we did him a real favor; we sold the rice and
we didn’t really hurt him, since we were selling into an
entirely new market–on the East Coast and in bulk and in
boxcars.”
With this arrangement, Erewhon got into the rice
business in a big way, selling their rice for $11.00 a bag
versus about $30.00 for the same product from Chico-San
labeled “organic.” Brown rice soon became Erewhon’s
biggest product; they sold it to Eden Foods, Laurelbrook,
Tom Swan in Chicago [Illinois; he didn’t last long], Tree
of Life in Florida, Food for Health in Tucson (Arizona),
some distributors in Northern California, Green Mountain
Grainery in Boulder (Colorado), etc. It was rice that gave
Erewhon nationwide distribution, putting their products
in every natural food store in the USA. Bob Kennedy was
furious but he was stuck with his 5-year contract. Note: The
fire in early Aug. 1972 that burned Chico-San to the ground
essentially rendered the contract null and void.
Now Erewhon-West began to catch up with ErewhonBoston in sales because of two factors: They could get a
shipment from Japan 3 weeks faster than Boston, and they
were near the source of brown rice.
When Paul Hawken returned from Japan in Dec. 1969

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 784
he went direct to Los Angeles, but stayed only several weeks.
He then went to San Francisco and worked for several
months with Fred Rohe (they had become close friends) on
writing educational pamphlets and trying to organize Organic
Merchants. After returning briefly to Erewhon West in Los
Angeles, he returned to Boston. Paul’s direct contribution
to starting Erewhon West was insignificant; he wasn’t
there long enough to do much. Bruce turned it into a real
business. “Paul’s real contribution was finding new suppliers
and products in Japan (he toured Japan with Yuko Okada’s
father), getting the products labeled in Japan, then arranging
for them to be shipped to Los Angeles in containers. Mr.
Kazama and Mitoku came later. Erewhon had tried to order
Hatcho miso from Muso, but Muso couldn’t get it. But Mr.
Kazama got it; he is a supreme negotiator! I’ve never met
anyone quite like him.
“One of the secrets to Erewhon’s success was always
having, as a base, a successful retail store, that had a big
mark-up and was generating cash. That was our “calling
card.” Then the warehouse could grow off of that. The store
was also a wonderful place to test and develop new products.
“A store is a cash business. With distribution, sooner or later,
you have to give terms–such as net 30 days. Thus the adage:
‘If you’re going to grow a business, you need $2 in capital
for ever dollar that you grow.”
In late 1970, to keep up with the explosive growth,
Erewhon rented a second warehouse at 8454 Steller Drive
(10,000 square feet). In his “spare time,” entrepreneurial
Bruce founded two other businesses of his own: Pure &
Simple, and The Natural Living Company. Pure & Simple,
located in the Steller Drive warehouse, was the first of
America’s new wave of natural food snack companies. Bruce
had talked over the idea with Paul Hawken, who felt that
snack foods were not appropriate for Erewhon at that time.
The company’s first product was Corn Munchies, which was
the first natural corn chip. They would make corn tortillas,
cut them into wedges, fry them in sesame oil, and season
them with tamari. The Corn Munchies soon became very
successful. The Natural Living Co. made bodycare products
and cosmetics, starting with Sesame Shampoo and Sesame
Lotion. Bruce had met a brilliant chemist named Carlos de
Villalvilla, a Cuban aristocrat who was head of research
for Max Factor. He was a concert pianist with 2-3 PhDs.
Bruce asked him to develop a line of cosmetics without
preservatives or mineral oil (a vegetable oil should be used
instead of a petroleum derivative). Carlos used sesame oil
(which is very stable) as the vegetable oil in these first two
products.
By early 1971 Erewhon had outgrown the 10,000 foot
warehouse and another 20,000 square feet in an old bakery,
from which they did all transshipments to distributors. The
store expanded twice, taking over the corner fish store (live
fish in aquariums), to 8001 Beverly Blvd. Jim Gronemeyer
did the remodeling. Tommy DeSilva worked there, and

ended up owning the business. Continued. Address: P.O. Box
100, Cambridgeport, Vermont 05141. Phone: 802-869-2010.
1832. Macdonald, Bruce. 1992. The origins and early history
of Pure & Simple, The Well, and New Age Distributing
(Interview). SoyaScan Notes. March 16. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: In late 1970, Bruce was managing the Erewhon
store and distribution company in Los Angeles. To keep
up with Erewhon’s explosive growth, he rented a second
warehouse at 8454 Steller Drive (10,000 square feet). In
his “spare time,” entrepreneurial Bruce founded two other
businesses of his own: Pure & Simple, and The Natural
Living Company. Pure & Simple, located in the Steller Drive
warehouse, was the first of America’s new wave of natural
food snack companies. Bruce had talked over the idea with
Paul Hawken, who felt that snack foods were not appropriate
for Erewhon at that time. Pure & Simple’s first product was
Corn Munchies, which was the first natural corn chip. They
would make corn tortillas, cut them into wedges, fry them in
sesame oil, and season them with tamari. The Corn Munchies
soon became very successful.
Bruce left Erewhon in May 1971 over an ownership
dispute. His first move was to merge Pure & Simple with
The Well, a natural food distributor in San Jose. Originally
the Well had been named New Age Distributing, but Fred
Rohe had started to get into financial troubles, so he had split
off the distributing company as a separate business, which
Phil Parenti / Parente was running.
Note: A letterhead shows that in Sept. 1979 Pure &
Simple Natural Foods Inc. was located at 1045 Pepitone
St., San Jose, California 95110. Phone: 408 / 295-7479. Jon
Hoeffler ordered books on miso and tempeh. Address: P.O.
Box 100, Cambridgeport, Vermont 05141. Phone: 802-8692010.
1833. Coates, Margy. 1992. Re: History of Laurelbrook
Foods. Part I. Origin and early years. Letter to William
Shurtleff at Soyfoods Center, March 19. 6 p. Typed, with
signature.
• Summary: This excellent, in-depth and detailed history
of Laurelbrook Foods is written by one of the owners and
founders on the original Laurelbrook stationery.
“In 1967 our next to oldest daughter, Judy, who had
been with Erewhon and Michio Kushi, persuaded us to try
a macrobiotic diet. While we were not really into natural
foods, we always did cook from scratch, read labels, drank
fruit juices instead of sodas, etc. She would come and cook
for us for two weeks and let us try it out.
“Well, that was a rough two weeks, but we did it and
felt great, even though we had thought we felt fine before.
Also, although I’ve never been heavy, all of a sudden I found
I looked good in slacks. So we stuck with it. Not forever, but
for quite a while.
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“When Rod [Margy’s husband] had the traumatic
experience in 1970 of having his beloved Triumph Corp. fold
up, under new and poor management, and partly because
of the Japanese influx, we decided to set up a warehouse
and sell cycle parts and accessories. On August 7, 1970 we
bought 2.63 acres of land in Harford County at 505 Granary
Road, which connected business Route 1 with the north end
of the Route 1 Belair bypass. We built a warehouse on it with
money from Rod’s severance pay.
“Three of our daughters had lived in Boston
[Massachusetts] and worked with Michio Kushi. Ronnie
(Marion) married Marty Russell in June 1970. He had also
worked with Michio and became a natural foods baker.
Dora married Paul Hawken in June, 1971, and Judy married
John Deming in Aug. 1972. John and Paul had worked at
Erewhon. The Hawkens and the Demings both went to
Findhorn, and it was at the end of their stay there that Dora
and Paul split up.
“Since we already had the warehouse building, it didn’t
take much to persuade us to distribute natural foods. A visit
from Frank Ford of Arrowhead Mills helped cinch the deal.
We had already established a business on paper named
‘Cycle Parts and Accessories” (CPA), so Laurelbrook Foods
(named after the road we lived on) started by renting from
CPA. We actually opened for business Aug. 23, 1971. The
CPA business never got off the ground.
“The warehouse was 50 by 150 feet, with a basement
under it 50 by 100 feet. We rented the front end of the
building to a natural food store, Springbottom Natural Foods.
This was entirely separate from us, run by Mary Page, a
neighbor. Mary had been selling natural foods from her home
for some time, and I had been a customer of hers. She was
there a year, then got her own place. And by then we needed
the space.
“That’s how we got in the business of distributing
natural foods. And it kept us stepping from the start. Rod
and I really loved that whole business. He used to say it
reminded him of the motorcycle business as most of the
people involved were real enthusiasts, and so many of the
stores were Mom and Pop family type shops, as was so often
the case with motorcycles.
It was a very personal business for us; we really felt so
warmly toward our customers and suppliers. Our son, Dan,
came in with us, I think, in 1972, just after he got back from
Vietnam. And our oldest daughter, Sally (now Sally Morris)
came in 1973, both of them backbones of the business. Sally
did the buying, and everything else that needed to be done.
Dan, like Rod and me, did everything.
“My niece, Elise, worked in packaging almost from the
beginning, and right through with Richard until the end. My
sis-in-law worked with us for a while, as did a son-in-law,
two nephews, and the older grandchildren when the need
arose. Our youngest daughter, Nancy, who is a potter, made
honey pots for us to sell.

Our first price list [1 page, dated Aug. 23, 1971] is the
only one I have left. Later it was 5 or 6 legal size pages,
double columns on both sides. All the borders were typed up
by hand. We didn’t get our first computer until about 1976.
A local woman worked very closely with us, printing up our
price lists and flyers, until about 1975, when we got our own
photocopy machine.
“Arrowhead Mills and Erewhon were our first suppliers.
Then Timbercrest for dried fruit, and Westbrae and Eden
Foods. Our macrobiotic items came from Erewhon. We
worked very closely with Erewhon but I don’t believe we got
any special dispensation more than other distributors. We got
our rice from Lundberg Brothers (California), Carl Garrich
at Lone Pine Farm [Lone Pine, Arkansas], and John Baker
(Louisiana). Wheat came from Ted Whitmer and soap came
from Tom’s Soap in Maine.
“Very soon we started finding our own sources and
suppliers, and dealt locally as much as possible. Apple
juice and from Murray’s Orchard and Golden Acres in
Virginia, Dunkelberger’s Tap ‘n Apple from Pennsylvania,
Bauman’s apple butter from Pennsylvania. Various beans,
seeds and soft wheat from nearby farms, and potatoes from
Pennsylvania. Donna’s cookies were made in New Jersey
using our ingredients. Enos confections was a sesame
seed candy made by an old woman in Pennsylvania, with
antiquated machinery. Honey Pure sodas were made locally.
And when we got into refrigeration we had Erivan yogurt,
with the cream on top, made by a woman in Pennsylvania in
the rented side of a bank building. Goat milk ice cream came
right here from Harford County, and so on.
“We milled flour right from the start with a small
Meadows Mill, and started packing almost right away.
The only product we actually made ourselves was a candy,
Chattanooga Chew Chews, made with sunflower seeds,
pecans, sesame seeds, barley malt, honey and safflower oil.
“When we made deliveries, we would often pick up
supplies on the trip home. Carob from Famarco on the
Virginia Beach run; Crocks from Williamsburg on the same
trip. Grains and seeds from Wm. Hill in Richmond, Virginia.
“I think our biggest competitors in the early days were
Essene in Philadelphia, Charlie Smail at Shadowfax in
Binghampton, New York, and Shiloh Farms who delivered
from their Pennsylvania headquarters. Later on, Neshaminy
Valley in Pennsylvania, and Tree of Life in Florida.”
Continued. Address: 2516 Laurelbrook Rd., Fallston,
Maryland 21047. Phone: 410-877-1695.
1834. Weissman, John. 1992. Pioneering work with seitan,
Wheatmeat, and Tan Pops in America, 1974 to mid-1976
(Interview). SoyaScan Notes. March 31. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: John was probably the second person to make
seitan commercially in the USA. He was working in a health
food store named Panacea in the middle of Manhattan in
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New York City. He and his girlfriend baked homemade
buckwheat-crust pies, and they could see that homemade
foods sold very quickly at the store. He saw freshly made,
unique foods as a potential market. On 13 June 1974 John
turned 26 years old. That fall he moved to Boston and
began to live with a macrobiotic couple who were his
friends, Sakee (or Ronald) Israel and his wife, Fern RossIsrael. John recalls that Fern was pregnant. [Note: Fern and
Sakee had been married on 19 Oct. 1974 in West Roxbury,
Massachusetts. Their first child, Kate, was born at home on
3 May 1975.] Sakee was a musician, who drove a taxi cab to
make money. John was a dabbler with macrobiotics–and still
is. Several months after John arrived in Boston, Fern told
him that several people from the Erewhon retail store had
told her that if someone were to make seitan, they thought it
would sell well at the store. Fern had learned to make seitan
either in a macrobiotic cooking class or from another woman
in a study house. She knew seitan was hard to make, so she
taught John and her husband how to make it in the form of
little salty, gingery meatball-like chunks.
At the time, John had never heard of seitan before,
but he does recall that an early seitan product named Tan
Pups (seitan skewered on a bamboo stick and deep-fried
in a breaded tempura batter) had been on the market in
Boston, but was no longer; they were probably America’s
first commercial seitan product. John does not know who
made Tan Pups nor when they were introduced. [Note: Tan
Pups were introduced in March 1972 by Nik and Joanne
Amartseff in Brookline, Massachusetts.] They had been sold
at the Erewhon retail store on Newbury St., but had been
on the market for only about 6 months. John recalls hearing
that the maker moved to Maine or New Hampshire after
discontinuing Tan Pups in Boston.
John was a blues musician at the time, painting houses
as a source of income. John had just been let go from a
house painting job and he was desperate for money. Soon
in late 1974 he and Sakee, as business partners, began
making seitan in their apartment at 17 Dent Street in West
Roxbury, and selling it in bulk (5-10 lb of chunks) to one
macrobiotic study house where Pat Murray lived. She bought
5-10 pounds at a time. (She later owned a health food store
in Newburyport, Massachusetts.) For fun, as a sort of joke,
they named their fledgling business Gimme Some Food Co.
but after a month or two, when their products began to sell,
they changed the name to the Wheatmeat Company–since in
late 1974 John coined the term “Wheatmeat” to refer to their
seitan. His trademark registration says he first made seitan in
May 1976, but he was making it commercially before that.
Within a few weeks, in late 1974, he and Sakee began selling
Wheatmeat in bulk to the Erewhon retail store and then
to other health food stores (such as Organic Food Cellar).
It was sold refrigerated, in the form of rather salty little
gingery meatball-like chunks in a large glass jar. A customer
or the store clerk would lift out the chunks with tongs. By

early 1975 the Wheatmeat Co. introduced “Wheatmeat
Sandwiches,” stuffed in pita bread in two flavors–one with
homemade cole slaw (but no mayonnaise, using grapefruit
juice instead of vinegar; Fern showed them how), another
with tomatoes and lettuce; each had a sauce and was Saranwrapped with a little paper label. John felt the sandwiches
would have a broader appeal than plain macrobiotic
Wheatmeat (seitan), but their main drawback was a short
shelf life–only several days. Fairly soon they also began to
sell Wheatmeat Cutlets in about 8-ounce polyethylene bags.
Each piece was rolled flat. Later (about 1979) he introduced
an unflavored, unsalted slab of wheat gluten, also labeled
Wheatmeat, but with a different label and appearance (it was
light tan instead of dark brown). It wasn’t on the market for
long because the shelf life was too short.
Next, in the spring of 1975, came Solar Burgers
(although the name was not introduced until 1976). Based
on information about protein combining in Diet for a Small
Planet by Frances Moore Lappé, John began grinding
cooked soybeans into the wheat gluten and selling the
burger-like patties.
Then came Tan Pops, pieces of seitan that were
skewered, breaded and deep-fried. In the spring of 1975,
several months after they introduced the Wheatmeat
Sandwiches to Erewhon, Fern recalls John and Sakee began
to make Tan Pops in their home kitchen at 17 Dent Street and
sell them in Boston. John only vaguely recalls making Tan
Pops at Dent Street. Concerning the name of this product,
John Weissman recalls (he is more than 50% sure) that he
coined the name Tan Pops (based on Tan Pups, a similar
earlier product, of which John had tasted one or two) after
he separated from Sakee Israel, had met the owners of Baby
Watson Cheesecake Co., and was working with Robert
Allen. The “Tan” came from sei-tan (tan means “protein” in
Japanese), and the “Pop” referred to something on a stick,
like a Popsicle. He also recalls that many people did not
like the name Tan Pops, which they said reminded them
of Tampons (the female hygiene product). But he does not
recall what this deep-fried skewered seitan product was
named while it was made at 17 Dent St. before he named it
Tan Pops. [Fern Israel is not sure when this product was first
named Tan Pops, but she thinks it may have been so named
from the day it was introduced; this is the only name she can
recall that it had.]
In the spring of 1975, at about the time of the birth of
Fern’s first child, John moved out of Fern and Sakee’s home,
and he and Sakee went their separate ways in terms of their
business; it was a very amicable separation. John had moved
in with his girlfriend at 51 Oak Ave. in West Newton. At that
time there was a company named Baby Watson Cheesecake
Co., owned by two men named Peter and Kenny. One of
the owners of Baby Watson had tasted a Tan Pup formerly
sold at Erewhon (but no longer available) and liked it very
much. He talked to John and suggested that, since he was
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already making seitan, he start deep-frying it to make a
product like the Tan Pup. Baby Watson was already carrying
the Wheatmeat Sandwiches, but they thought a product
like the Tan Pup would sell even better. At this point, John
either developed or renamed the Tan Pop. He recalls that
the Tan Pup was breaded with a typical (soggy and thin)
tempura batter based on wheat flour. John developed a thick
batter using coarse corn meal and sesame seeds; it became
delightfully crunchy after deep frying. John and a friend,
Rob Allen, were soon making the seitan and deep-frying
the rectangular Tan Pops out of John’s home. The Tan Pops
were sold first at Erewhon and then at Baby Watson; They
were incredibly successful, in part because of the innovation
of dipping the seitan in the corn batter before it was fried.
To make the Tan Pops, slab or steaks of seitan were cut to
size (approximately 3 inches wide, 4 inches long, and 3/4
inch thick) and placed on a tray. Each was dusted with a
dry mixture of wheat and coarse corn flour, then an 8-inch
long stick was pushed into one end so that it looked like the
famous old New England Corn Dog. Then he dipped the
skewered cylinder into a seasoned batter (with cinnamon,
basil, powdered garlic and onion, plus sesame seeds) and
deep-fried it. He put each store’s order of Tan Pops in a
brown paper bag. At the store he would line one or more
wooden bowls with paper towels, arrange the hot Tan Pops
in the bowl like spokes on a wheel, then place them near
the cash register. He was soon selling to 3 Erewhon stores,
Baby Watson, and 1-2 organic food sellers, plus a few others
totaling 10-12 outlets for the Tan Pops.
In the spring of 1976 John moved the kitchen to a
location behind a bar in Waltham, Massachusetts. With
friend Robert Allen, they introduced a new line of smaller
seitan sandwiches, in hamburger-sized pita pockets. They
were named after people he knew, like the “Billy Biggins,”
a Wheatmeat sandwich with grated carrots and tahini sauce,
etc. Billy Biggins owned the bar. Then they rented space in
a basement “mall” in Central Square, Cambridge, to begin a
restaurant featuring Wheatmeat, Tan Pops and waffles. The
developers ran away after somehow failing. John named
another pee-wee sandwich the “Weymouth Whitney,”
after the construction manager. It contained Wheatmeat,
sauerkraut, caraway seeds, and Russian dressing made with
Hain eggless mayo. These little sandwiches didn’t sell very
well.
He also named the burger “Solar Burger” and
reformulated it with TVP. Robert Allen suggested that their
company might sell the Solar Burger to other, competing
sandwich makers–which they did. Shortly thereafter they
stopped making their own sandwiches. John also sold
wheatmeat in bulk to other sandwich-makers. While at
Waltham, John conceived a new company name–Vegetable
Protein Company. Continued... Address: VegPro Co., 133
Nottinghill Rd., Brighton, Massachusetts 02135.

1835. Kotzsch, Ronald. 1992. Recollections of the early days
of Erewhon and Japan (Interview). SoyaScan Notes. April 11.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Ron does not have any early Erewhon catalogs
because he does not collect things. He gave all the research
materials he gathered while writing his PhD thesis on
George Ohsawa and the history of macrobiotics to Marc
van Cauwenberghe’s library; much of the material was in
Japanese (photocopies of Ohsawa’s books) and the rest was
the English-language notes Ron took while reading these
many books and other Japanese-language writings. However
he will check to see if his sister has any early Erewhon
catalogues.
Ronald was the manager and only employee of Erewhon
in the summer of 1967, from early June to August, while
the retail store was still downstairs at 303-B Newbury St.,
shortly before Paul Hawken arrived. Ron thinks he took
over from Eizo Ninomiya, a Japanese fellow who barely
spoke English and who replaced Evan Root in the spring.
Eizo had come to teach a rather obscure form of jujitsu. Ron
quickly learned that he was not cut out to be a businessman.
The main products he sold (from rough wood shelves) were
Kokuho-Rose brown rice, whole wheat flour and beans
(which he bagged), Sahadi sesame butter, sea vegetables,
and miso. He remembers bagging foods endlessly. Erewhon
was probably ordering a lot of products from Infinity Foods,
so the miso may well have come from them. He lived at the
Gardner Road house and he would give Aveline the day-end
receipts, which averaged about $50-60 a day that summer.
One day he couldn’t account for $5 and it was a big thing.
In the evenings he and 8-10 other people would gather for
Michio Kushi’s talks in a back room at the Arlington Street
Church. Ronald thinks he was replaced by Paul Hawken and
Bill Tara. Ron does not know who owned Erewhon.
Ron went to Japan in the fall of 1967 with a vague plan
to study Japanese culture and macrobiotics. He had studied
Japanese at Harvard for a year the previous year, before he
discovered macrobiotics. He was the first person from the
Boston community to go to Japan for this purpose. Cecil and
David Levin came in the spring of 1968. Ron studied with
Japanese people, including an acupuncturist named Take
Nouchi. He took flower arrangement classes at Nippon C.I.,
which had a cubbyhole in a huge commercial building. He
lived with Michio Kushi’s parents for the first 4-5 months
(early Dec. 1967 to early April 1968), in Japan, at Hoya
near Tokyo, then he moved to Kyoto and enrolled in Kyoto
University as a research student. After 4 months, in Aug.
1968, he returned to America.
In 1976 Ron resolved to finish his graduate studies.
To receive a doctoral degree in History of Religions from
Harvard he needed only to write a dissertation. So he brushed
up his Japanese and flew to Japan in Feb. 1977. He enrolled
immediately in Kyoto University, got some jobs teaching
English in colleges there, and spent the next 18 months
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collecting books and papers about Ohsawa, 95% in Japanese,
and conducting 15-20 interviews. In July 1978 he returned
to Boston and for the next 18 months he read and took notes
on the documents he had collected. In the 2-3 years after he
finished the thesis, he received 200-300 requests for copies
of it, indicating that there was an interest in the history of
macrobiotics. This led him to write a book on that subject
at the request of Japan Publications. It has sold about 7,500
copies. In 1987 his book Macrobiotics: Beyond Food was
published.
Ron continues to write: he is now interested in Rudolf
Steiner, anthroposophy, and Waldorf Schools, plus the
Alexander Technique related to body awareness. He is the
editor of a magazine that deals with Waldorf education. He
writes a little for Natural Living and New Age magazines.
Address: 4 Hulst Rd., Amherst, Massachusetts 01002. Phone:
413-256-6478.
1836. DeBona, Don; Callebert, Mark. 1992. Update on Lima
Foods and Euronature (Interview). SoyaScan Notes. April 19
and 23. Conducted by William Shurtleff of Soyfoods Center.
• Summary: The following is based on a talk that Don had
in North Carolina with Mark Callebert, general manager of
Lima Foods in Belgium, then a direct interview with Mark in
Belgium on April 23, followed by a letter from Mark on June
16 with exact dates. Mark has worked with Lima for about
16 years (since 1 Sept. 1975).
The Gevaert family sold Lima in May 1988 to a
company named Vibec in Quebec, Canada. Vibec was a
construction company (they were not involved with foods)
and the owners spoke French. The contact with Vibec was
made via Henry Lucy, a Frenchman who was on the Lima
board of directors (and also a shareholder), who was a friend
of Michio Kushi (Michio had healed Henry’s wife), who
had quite a lot of money, and who also had a construction
company in Africa. Michio was also on the Lima board for a
while. Vibec purchased Lima as a way of getting involved in
the new European market without borders which will begin
at the end of 1993. However Pierre Gevaert and his son,
Daniel (who was production manager at Lima, France), kept
their property and mill in the south of France where Lima
used to make miso. At that time Lima had a lot of financial
problems. Pierre Gevaert owned the majority of the stock
in Lima, and his relatives (mostly his brothers and sisters)
owned the rest. Mark and Frank Stevens (Pierre Gevaert’s
son-in-law) played key roles in negotiating the deal, then
stayed on to run the company. On 22 April 1989 Lima
purchased Jonathan P.V.B.A., which is still a fully owned
subsidiary (daughter company) of Lima. But the marriage
of Lima (a Belgian natural foods company) and Vibec (a
Canadian construction company) was a strange one, and for
that reason it didn’t last long.
Then in September 1989 Lima was purchased from
Vibec by Euronature (pronounced as in French, YU-ro na-

TYUR), a large international food company headquartered
in Paris, France. Euronature is a holding company that was
founded in June 1989; the president of Euronature was able
to raise a lot of money from banks and insurance companies
to create the holding company. Frank Stevens was killed in
an automobile accident in Nov. 1989.
Lima is presently doing well, is financially very solid,
and the future looks bright. Lima has sales of about $15
million a year, but the company is not yet profitable. Mark
feels that they will become profitable when sales reach
about $17 million/year. Their traditional high standards of
food quality are completely supported by Euronature. Pierre
Gevaert (born 21 July 1928 now in his mid-60s) no longer
owns any part of Lima and neither he nor his son have
been active with the company since it was purchased by
Euronature. Pierre lives in the south of France and works on
his organic farm there. Lima is still headquartered at SintMartens-Latem in Belgium.
Euronature has 4 major divisions: (1) Natural foods
division, including Lima Foods, Lima’s bakery and muesli
factory, and several natural foods distribution companies;
(2) Gourmet division; (3) Seafoods division (Euronature’s
largest), with branches scattered throughout Europe; (4)
French specialty foods division.
Lima’s largest product lines are their muesli products
(which they make at their own plant), their bakery (located
6 km from Sint-Martens-Latem in Belgium), their sesame
division (they make tahini and gomashio, and were one of
the first to grow sesame seeds organically), and their tomato
canning division (located in the south of France, it makes
tomato sauces and ratatouille). Lima’s leading soyfood
products are tamari, shoyu, organic miso, their soymilk
products (including regular and Mocha-Soy soymilk, and
Soy Desserts, all made by Alpro in Belgium), fresh tofu
salads, and tofu in cans and jars. Imports from Japan are
now quite small, representing only about 10% of Lima’s
total sales. Although Lima no longer makes its own miso,
it still sells quite a lot of miso–much of it from past batches
made by Jan Kerremans in the south of France. Lima is now
looking for other sources, including American Miso Co. in
North Carolina. Jan now works part time as a consultant for
Alpro in Belgium.
Jonathan’s main products are now seitan and tofu (both
fresh [pasteurized] and in jars), plus many second-generation
products made from seitan and tofu, such as fresh tofu
spreads, tofu pates, seitan brochettes, etc. Jonathan makes
all of the seitan, tofu, and related products sold by Lima.
Address: General Manager, American Miso Co., Route 3,
Box 541, Rutherfordton, North Carolina 28139. Phone: 704287-2940.
1837. Product Name: Sesame Amazake.
Manufacturer’s Name: Grainaissance, Inc.
Manufacturer’s Address: 1580 62nd St., Emeryville, CA
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94608. Phone: 415-547-7256 (1/88).
Date of Introduction: 1992 April.
Wt/Vol., Packaging, Price: Plastic bottle.
How Stored: Refrigerated.
New Product–Documentation: Talk with Tony Plotkin,
owner of Grainaissance. 1993. Oct. 17. This product was
launched in about April 1992. It is packaged in 8 oz, 16 oz,
and 32 oz plastic bottles.
1838. Product Name: Tofu Kebabs.
Manufacturer’s Name: Shin-Sun Foods.
Manufacturer’s Address: 2551 W. Winton Ave. #6-0,
Hayward, CA 94545. Phone: 510-887-6140.
Date of Introduction: 1992 April.
Ingredients: Organic brown rice, wild rice, firm tofu,
zucchini, broccoli, onion, carrot, sesame oil, soy sauce, pear
juice, pineapple juice, rice vinegar, garlic, sesame seeds,
black pepper.
Wt/Vol., Packaging, Price: 12 oz.
How Stored: Frozen.
New Product–Documentation: Spot in Natural Foods
Merchandiser. 1992. April. This product is part of their Asian
frozen entree line.
Leaflet (8.5 by 11 inches, 3 color). “New! Shin-Sun
Foods. Tofu Kebabs.” “Shin-Sun Foods is a cooperatively
owned business that manufactures vegetarian Asian foods.
The company was formed by AIWA, Asian Immigrant
Women Advocates, and organization dedicated to the
empowerment of low income Asian immigrant women, ShinSun Foods is a company with a vision of creating authentic
and natural Asian delicacies while providing economic selfsufficiency for its worker-owners.” Talk with Susannah Yang
of Shin Sun. This product was launched in April 1992.
1839. Product Name: Yves Veggie Cuisine Burger Burgers
(Fat Free–Contains No Meat). Renamed Veggie Burger
Burgers by March 1998.
Manufacturer’s Name: Yves Veggie Cuisine.
Manufacturer’s Address: 1138 East Georgia Street,
Vancouver V6A 2A8, B.C., Canada. Phone: 604-251-1345.
Date of Introduction: 1992 April.
Ingredients: Water, onions, textured soy protein, wheat
gluten, soy protein isolate, brown rice syrup solids, pea fiber,
onion powder, malt extract, yeast extract, salt, tomato paste,
Dijon mustard, rice flour, natural flavor, vegetable gums.
Wt/Vol., Packaging, Price: 2 patties in 6 oz (170 gm)
paperboard box.
How Stored: Refrigerated or frozen.
Nutrition: Per patty (85 gm): Calories 83, calories from
fat 0, total fat 0 gm (0% daily value; saturated fat 0.0 gm),
cholesterol 0 mg, sodium 380 mg (16%), total carbohydrate
9 gm (dietary fiber 4 gm [15%], sugars 6 gm), protein 11 gm.
Calcium 6%, iron 9%, vitamin C 2%. Percent daily values
are based on a 2,000 calorie diet.

New Product–Documentation: Ad (color, 2/3 page) in
Natural Foods Merchandiser. 1992. April. p. 94. “Yves
Veggie Cuisine.” Shows packages of Veggie Wieners and
Burger Burgers.
Product with Label purchased at Safeway in Lafayette,
California. 1996. June. 5 by 3½ by 1 inch paperboard sleeve.
Red, yellow, and black on white. Photo on front panel of a
burger with grill marks atop lettuce and tomatoes below a
sesame bun. “Contains no meat. Fat free.”
Label sent by Yves Fine Foods, comb-bound in “Yves
Veggie Cuisine US Packaging.” 1998. March.
1840. Israel, Fern. 1992. Early recollections of seitan in
America (Interview). SoyaScan Notes. May 9. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Fern first learned how to make seitan prior to
the summer of 1974, probably from either Aveline Kushi
or Tamara Uprichard, the wife of Stephen Uprichard. In
the summer of 1974 Fern went to visit the Wiscoy Valley
Community Farm in southern Minnesota. The farm was
run communally by a group of macrobiotics who lived by
farming the land, grew all their crops (they may have been
the first macrobiotic group to grow aduki beans) organically,
ground all their own flour, cooked on wood stoves, refused
to buy imported food products from Japan, etc. They wanted
to Americanize macrobiotics. She may have also learned to
make seitan there, but probably not.
She knew about seitan by 19 October 1974, for on that
date she was married to Ron Israel in West Roxbury, Boston,
and for the wedding she personally made sweet & sour seitan
balls–starting with seitan she had made herself.
Fern clearly recalls the first commercial seitan product
that she ever tasted, which was named the Tan Pup–and
which she loved. It was deep fried in a breaded batter (with
corn, sesame seeds, and spices), had a skewer through one
end, and measured about 4 inches long, 3 inches wide, and
3/4 inch thick. It was sold at the Erewhon retail store at 342
Newbury St. in Boston, in a special non-refrigerated bakery
case, behind glass doors, 5-10 feet from the cash register,
together with baked products. Fern thinks the product may
have been made by Cathy Creighton. She probably first
tasted Tan Pups at about the time her first child, Kate, was
born at home on 3 May 1975. It may have been at about that
time that Johnny moved out to live with his girlfriend Annie,
and that he and Sakee split up as partners. She is quite sure
the product was not on the market before 1974.
Before Fern’s first child was born, she taught her
husband and John Weissman (who was living with them)
how to make seitan. The two men formed a partnership (their
business may have been named the Wheatmeat Company)
and began to make seitan commercially. Soon they were
selling it commercially in the Erewhon retail store in Boston
under the brand name Wheatmeat. She does not remember
Pat Murray ordering seitan, nor recall that the macro study

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 790
houses ever ordered seitan. Then they began to make Tan
Pops (a close relative of the former Tan Pups that Fern loved
so much) in their home in West Roxbury and to sell them
at Erewhon. (Sakee does not recall making Tan Pops). Fern
has no recollection of the business named Baby Watson
Cheesecake Co. Fern’s second child, a boy, was born at home
in December 1976.
Fern thinks (but she is not sure) that after she and Sakee
stopped making seitan, Chris Lorenson Bailey started to
make bulk seitan at her home in Boston, and to sell it in the
Erewhon retail store.
Fern talked about this with her good friend Enid Strauss,
and Enid’s husband Andy; they made felafel balls at about
the same time as Fern’s husband and John Weissman were
making Tan Pops. Enid thought that Fern and her husband
made the first Tan Pups. For more information she suggested
contacting Helen and Matthew Sandler, who founded
Matthew’s Bakery in Boston. They now live in Aspen,
Colorado.
She also talked with Tamara Uprichard (in Heath,
Massachusetts), who recalls that Hiroshi Hayashi at the
Seventh Inn was the first to teach the fast way of making
seitan from ground whole wheat. Hiroshi now has a natural
foods restaurant named Latacarta in Peterborough, New
Hampshire (Phone: 603-924-6878). Address: 82 Buckingham
Rd., Milton, Massachusetts 02186. Phone: 617-696-1665.
1841. Chait, Mat. 1992. Early recollections and work with
the Ricycle and soyfoods in Boston, 1970-1972 (Interview).
SoyaScan Notes. May 18. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: In the late 1960s Mat had started graduate
school in counseling psychology at Hunter College
in Manhattan, New York. But under the influence of
yoga, Swami Satchitananda, Hinduism, vegetarianism,
and macrobiotics, he decided to drop out and to study
macrobiotics in Boston with Michio Kushi. He arrived
in Boston in about December 1969. Nine months later,
Mat started operating the Ricycle at Boston University in
September 1970 at Boston University. He recalls: “The
design of the Ricycle was absurd. It consisted of a steam
table (which without its food weighed 600-700 pounds)
welded onto the back of a girls bicycle. To move the
Ricycle, he pedaled it (rain or shine; or pushed it up even
gradual hills), but it was so heavy and clumsy as to be
almost immobile.” At night it was kept in the garage of the
macrobiotic study house at 6 Ellery Street.
During the first 6 months, Barbara Grace prepared most
of the desserts and whole grain breads at the kitchen of a big
study house across from the Brookline High School. Marion
(who had an Italian last name) prepared the vegetable and
grain dishes in another study house. (Note: Marion married
Frank Calpeno, who owned Ceres Natural Foods, a fairly big
macrobiotic food distribution business in Colorado Springs,

Colorado; they moved to Colorado in the early 1970s). Dora
Coates (whose parents started Laurelbrook Foods) also
cooked for Mat for a while. The business took off quickly,
with the help of many magazine and newspaper articles.
Mat got a loan, so in early 1971, in the dead of winter when
it was too cold to be out on the street, Mat built a kitchen
inside the Erewhon warehouse, and it began operation at the
end of March 1971. Since Paul Hawken was in California
at the time, Mat got permission from the acting president of
Erewhon.
Every day the Ricycles would offer a grain dish, whole
grain bread, a vegetable dish, a dessert, and often a soup–but
there was a different menu every day. A number of popular
dishes contained soy as an ingredient. A miso-tahini spread
was usually available with the bread. Miso soup and Miso
Rice were often served. For Miso Rice, miso was mixed with
a little water then stirred into a pressure cooker of hot rice
that had just been cooked, and allowed to stand for a few
minutes. Mat vividly recalls that on days when he had to
stand in front of Boston University in the freezing cold for 6
hours without moving, the miso soup would keep him warm.
After Mat opened the kitchen at Erewhon, he contracted with
David Kailin of Crane’s Call Bakery, a macrobiotic bakery,
to make most of the desserts and other baked goods for the
Ricycle. Sometimes the vegetable dish of the day had tofu in
it, or the grain dish had miso in it.
While building the kitchen inside Erewhon, Mat
constructed two more Ricycle carts. Mat launched these in
the spring of 1971; one served its macrobiotic lunches on
weekdays at MIT in Cambridge, and the other in downtown
Boston at government center. He was unable to get permit
to operate at Harvard Square. The other 2 Ricycles were
operated by people that Mat employed; they were paid a
percentage of their sales.
One year at the Christmas reunion, Mat did an elaborate
impersonation of Michio Kushi (complete with makeup
and a built-up nose construction), wrote, sang, and led the
audience in a song about miso to the tune of “Get me to the
church on time.” The words went: “I’m drinking miso in the
morning. Hatcho or mugi is sublime. Aveline or my daughter,
go heat up the water, and get my miso soup on time. If you
use onion, sautee it first, if you use daikon, it satisfies your
thirst. For I’m drinking miso in the morning...”
Mat left Boston in about December 1972 to take an
acting job in New York. At the time he sold and shipped all 3
Ricycles to an eccentric millionaire’s son in Texas. He does
not have any recollection of Tan Pups being on the market
but he does remember seitan imported by Erewhon from
Japan, perhaps by Japan Foods, in the form of little dark
salty chunks. Perhaps Robert Hargrove might know more
about this. Perhaps Erewhon made the Tan Pups.
Concerning Paul Hawken’s departure from Erewhon
in late 1973, it has always been Mat’s understanding that
Aveline Kushi owned the company but that the Kushi’s
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negotiated to pay him $30,000 when he left.
Mat once visited Erewhon’s little farm in Keene, New
Hampshire. They made sauerkraut there on the top floor of
a building; one would jump up and down on the cabbage in
a barrel to press it. Address: 8-23rd Ave., Apt. 302, Venice,
California 90291. Phone: 213-465-0383 or 213-469-5408.
1842. Aihara, Cornellia. 1992. Early recollections of seitan
(Interview). SoyaScan Notes. July 9. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Cornellia first learned how to make kofu (raw
wheat gluten) from a Japanese book about Shojin Ryori
(Buddhist Vegetarian Cookery) that Lima Ohsawa sent her.
The book used only white flour to make kofu, but Cornellia
substituted whole wheat flour. She does not remember when
she first heard the word seitan or from whom she learned
the process for making kofu into seitan. Nor does she know
who coined the term “seitan.” She never saw George or Lima
Ohsawa make seitan in America. Cornellia thinks that in
earlier times in Japan, seitan was called “shigure.”
Cornellia first made seitan in about 1970 in San
Francisco. In her Chico-San Cookbook (1972), Cornellia
first wrote about seitan, giving a recipe for making “Seitan”
at home (#516). The ingredients listing called for 10 cups
wholewheat flour, 4 cups unbleached white four, 5 cups
water, and 2 teaspoons salt. After making the basic plain
gluten, pull it into 1-inch pieces and drop these into boiling
water. Boil until the pieces rise to the surface of the water.
Then: “Sauté 1 tablespoon of fresh minced ginger in 1
tablespoon sesame oil. Add 1 cup of soy sauce and bring to a
boil. If you wish to store the Seitan for any length of time use
more soy sauce, up to 2 cups, depending on how long it will
be kept. Add the cold gluten pieces and simmer, covered, for
3 hours, stirring frequently. Remove the cover and continue
cooking until all the liquid is gone. Stored in the refrigerator,
it will keep a long time. Cook it with vegetables or use it to
season soups and stews.”
In her book The Dô of Cooking (Ryorido). Vol. 1 (1972,
March) Cornellia gave a similar recipe for seitan (p. 7172). Part 1 described how to make wheat gluten and part 2
described how to use that wheat gluten to make seitan. After
1970 Cornellia taught many macrobiotic students how to
make seitan in her cooking classes. In later years she used
only whole wheat flour, omitting the unbleached white flour.
Herman Aihara does not remember when he first
heard the world seitan. He is not interested in food from
this viewpoint; his interest is in philosophy. Address: Vega
Study Center, 1511 Robinson St., Oriville, California 95965.
Phone: 916-533-7702.
1843. Troy, John. 1992. Update on Wizard’s Cauldron
and work with miso (Interview). SoyaScan Notes. July 11.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: John makes many lines of products that contain

miso. “The Wizard” line, sold through Joel Dee of Edwards
& Sons, contains three products: Hot Stuff, Stir Crazy (a stirfry sauce), and Sweet & Sour Sauce. The Premier Japan line
is also exclusive to Edwards and Sons. The Simply Delicious
line consists of many salad dressings, such as Lemon Tahini,
Ginger Plum (with umeboshi plums), Tofu Poppyseed,
and Miso Sesame (the only miso product in this line). His
favorite salad dressing (which is also his best-seller) is the
Miso Sesame; it is sweetened with rice syrup, and contains
both clear shoyu and white miso. “It’s really nice.”
A fourth line, called “Troy’s” is a line of sauces,
such as a steak sauce and a poultry sauce. Three of these
products contain miso: Miso Magic (a sauce for grains and
vegetables), and Cracked Peppercorn Steak Sauce, and
Honey Mesquite Barbecue Sauce. John’s favorite sauce is his
Thai Peanut Sauce. A fifth, called Harbor Lites, is a line of
six seafood sauces–all of which contain either soy sauce or
miso. The Garlic Grill contains miso. There is also a Ginger
Soy in this line.
American Natural Foods (ANF), started in 1984,
attracted many local investors who finally got control of the
board of directors and encouraged John to do things that
went against his beliefs; the company eventually lost about a
million dollars, and John lost everything he had. It didn’t go
bankrupt; it’s still alive but John “walked away from it.” It’s
sole product is Miso Mustard, which is made by Morehouse
Foods.
At the end of 1985 John was penniless, and had to draw
unemployment to buy groceries. “But it was a real blessing
in disguise.” John started doing some consulting work. In
1986 he started a new company named “Wizard’s Caldron,”
which was initially just a consulting company. John was able
to buy the trademark for Hot Stuff away from ANF, then cut
a deal with Joel Dee. In Oct. 1987 Edwards and Sons became
the exclusive distributor of his Premier Japan line and his
Wizard Baldour condiments and sauces, including Hot Stuff.
He saved enough money to buy a little plant, then started
real small, making food products again. The new company’s
first product line, the Simply Delicious salad dressings,
was launched in 1989. The company has been growing and
growing, until now it is a very healthy little company with
one million dollars of annual sales. This is the first time John
has owned his own plant; previously he always had to use
co-packers. “I’m just having a wonderful time with it, but
it was a hard lesson to learn.” John buys his miso from Don
DeBona of American Miso Co. He also uses a lot of clear
shoyu, which he buys from San-J; they make it in Japan. He
consulted for San-J, and when he visited their plant in 1986
he noticed some stuff dripping from a vat. They said it was
clear shoyu which they said they used in sauces, dashi, etc.
He brought back a 5-gallon pail to the USA, and eventually
made it a featured ingredient in his line of salad dressings.
Address: The Wizard’s Cauldron, 8411 Hwy. NC 86 N,
Cedar Grove, North Carolina 27231. Phone: 919-732-5294.
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1844. Burros, Marian. 1992. Cow’s milk and children: A new
no-no? New York Times. Sept. 30. p. C1, C6.
• Summary: “The Physicians Committee on Responsible
Medicine, whose interests include both preventive medicine
and alternatives to animal research, has declared war on
that great American icon milk. ‘Parents,’ the committee
said in a statement released in Boston yesterday, ‘should be
alerted to the potential risks to their children from cow’smilk products.’ It added, ‘Milk should not be required or
recommended in Government guidelines.’
“The committee asserted yesterday that milk is an
unhealthful food because it has too much fat, produces iron
deficiency in infants, causes diabetes in children with the
genetic predisposition to the disease and is responsible for
colic, allergies and digestive problems.”
“Suzanne Havala, a registered dietician from North
Carolina, who was a co-author of the American Dietetic
Association’s position paper on vegetarian diets, supports the
recommendations. ‘After weaning, there is no need for milk
of any sort in the diet in any species,’ she said. Vegetarians
get all the calcium they need from leafy vegetables, broccoli,
tahini and tofu made with calcium sulfate.” Address: Staff
writer.
1845. SoyaScan Notes. 1992. The best sources of calcium
from plant sources in terms of actual calcium absorption
(Overview). Oct. 25. Compiled by Dr. Michael Klaper.
• Summary: The amount of calcium absorbed from each
food source is 25 mg or more. 1 cup of milk provides 66.7
mg of absorbed calcium. The amount of food is ½ cup boiled
unless otherwise noted:
Tofu, raw, firm, curded with calcium sulfate or calcium
chloride 80.0 mg of calcium.
Sesame seeds (1 oz.) 58.4 mg.
Turnip greens 51.1 mg.
Broccoli 46.8 mg.
Chinese cabbage 42.5 mg.
Mustard greens 30.0 mg.
Small white beans 28.2 mg.
Kale 27.6 mg.
Note 1. The source of this information is Dr. Michael
Klaper, a vegan physician, who compiled the numbers
from various sources. He multiplied calcium content by
bioavailability (expressed as a percentage).
Note 2. The average calcium content of various
consistencies of tofu curded with calcium sulfate is as
follows (each contains different amounts of water due to
pressing): firm tofu–159 mg/100 gm; extra firm tofu–165
mg/100 gm; regular tofu–146 mg/100 gm. By contrast, tofu
curded with nigari contains only about 45 mg/100 gm of
calcium.
1846. Belleme, John; Belleme, Jan. 1992. Culinary Treasures

of Japan: The art of making and using traditional Japanese
foods. Garden City Park, New York: Avery Publishing Group
Inc. xiv + 232 p. Illust. by Akiko Aoyagi. Index. 25 cm.
• Summary: Contents: Acknowledgments. Foreword.
Preface. Map of Japan showing where 21 traditional foods
sold by Mitoku are made. 1. Kuzu: The wonder root. 2.
Mirin: Sweet rice wine. 3. Miso: A health secret to savor. 4.
Mochi: The sweet rice treat. 5. Noodles: Traditional Japanese
fare. 6. Rice malt: Heavenly sweet water. 7. Toasted sesame
oil: Cooking oil supreme. 8. Shiitake: Miracle mushrooms.
9. Soy sauce: King of condiments. 10. Tea: A national
institution. 11. Snow-dried tofu: Protein powerhouse. 12.
Umeboshi: Venerable pickled plums. 13. Vegetables of the
sea: Underwater harvest. 14. Brown rice vinegar: Japan’s
liquid treasure. 15. Traditional vessels: Vats, crocks, and
barrels. Glossary. Worldwide importers.
Concerning soy sauce, this book discusses Sendai
Shoyu and Miso Co., Johsen, tamari, Mansan Brewing Co.
founded by Oguri family in 1875, almost destroyed in Sept.
1959 by the fierce Ise-wan typhoon, “discovered” in 1982 by
Akiyoshi Kazama of Mitoku. Now a macrobiotic staple.
For details on the uncondensed introduction to this
book see Kushi (1992) “Introduction to Culinary Treasures
of Japan.” Though very interesting, it contains a number
of factual errors and statements that leave the wrong
impression. Address: Saluda, North Carolina.
1847. Product Name: Black Sesame Gourmet Seitan Roll.
Manufacturer’s Name: Vegan Epicure.
Manufacturer’s Address: 210 Park Place, Ithaca, NY
14850. Phone: (607) 272-0432.
Date of Introduction: 1992 October.
Ingredients: Wheat gluten, shoyu (water, soy beans), apple
cider vinegar, black sesame seeds. spices. Filling: Scallions,
organic carrots, fresh garlic.
Wt/Vol., Packaging, Price: Vacuum packed.
How Stored: Refrigerated.
New Product–Documentation: Letter containing label
from Susie Gutierrez, founder and owner of Vegan Epicure.
1994. May 13. This product was first sold commercially in
Oct. 1992. Label is black on light gray, cardstock. “Gourmet
wheat product.”
1848. Product Name: Sesame Silken Tofu Gourmet Seitan
Roll.
Manufacturer’s Name: Vegan Epicure.
Manufacturer’s Address: 210 Park Place, Ithaca, NY
14850. Phone: (607) 272-0432.
Date of Introduction: 1992 October.
Ingredients: Wheat gluten, shoyu (water, soy beans), apple
cider vinegar, spices. Filling: Tofu, tahini, herbs, spices, fresh
garlic.
Wt/Vol., Packaging, Price: Vacuum packed.
How Stored: Refrigerated.
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New Product–Documentation: Letter containing label
from Susie Gutierrez, founder and owner of Vegan Epicure.
1994. May 13. This product was first sold commercially in
Oct. 1992. Label is black on light gray, cardstock. “Gourmet
wheat product.”
1849. Cole, Candia Lea. 1992. Not milk... Nutmilks! Savor
these creamy drinks that keep you deliciously slim and
healthy. Vegetarian Gourmet (Montrose, Pennsylvania) No.
4. Winter. p. 50-54.
• Summary: The following nuts and seeds make good
non-dairy milks: Nuts: Almonds (the favorite), Brazil nuts,
cashews, filberts, peanuts, pecans, pine nuts, pistachio nuts,
walnuts. Seeds: Flaxseed, pumpkin seeds, sesame seeds.
Contains 10 recipes.
1850. Product Name: Tofu Egg Salad Sandwich.
Manufacturer’s Name: Michele’s Original.
Manufacturer’s Address: 6441 Haverford Rd.,
Philadelphia, PA 19151. Phone: 215-474-8636.
Date of Introduction: 1992.
New Product–Documentation: Talk with Michele
D’Ambrosio, founder and owner of Michele’s Original.
1992. Sept. 21. “My latest, fabulous, new soy sandwich is
a tofu egg salad, that has the Tofu Tahini Spread in it, plus
chunks of tofu, with carrots and celery, and tarragon. Its on
a whole-wheat pumpernickel bread. We sell it at health food
stores, supermarkets, delicatessens–any place that carries a
natural food menu.”
Michele reflects: “I love tofu. I think its the most
versatile food there is. There is no end to the food products
you can make from it and they are never boring. So many
times I have heard some person from the mainstream say
‘Oh no, I don’t like tofu,’ and they have a bite of our egg
sandwich, thinking its made from real eggs, and say ‘Oh,
this is great.’ When I tell them there is no egg in, it blows
their mind. They say ‘it looks like egg, it tastes like egg, how
do you do it?’ Our next new product will be a soy burger,
probably based on baked tofu.”
1851. Vegetalia. 1992. Recetario [Recipe book]. Castellcir
(near Barcelona), Spain. 32 p. 21 cm. [Spa]
• Summary: The Introduction to this handsome color booklet
(which contains many color photos), was written by Salvador
Sala. It states: “Thanks to you, this year in 1992 we will
celebrate the 6th year of Vegetalia’s existence. It has not
been easy to get to where we are now, but it has been very
satisfying, especially for me. When, in April 1986, together
with Carmen and Tomás, we decided to form Vegetalia, our
dream was to facilitate the improvement of the quality of
life, in the ecological way.”
For each of the following foods there is an introduction,
a nutritional analysis, then several recipes: Seitan, tempe (a
color photo shows tempeh sold in perforated plastic bags,

and immersed in a broth in jars), tofu (a color photo shows
tofu sold in self-sealing bags and immersed in a liquid in
jars), pickles, amasake [amazake], gomasio [gomashio],
and Algas Klamath (a type of sea vegetable), and Vegetalin
(made with whole wheat, olive oil, sea salt, natural
leavening, and sesame). Page 32 notes that the company
makes seitán, tempe, tempe estofado, tofu, tofu tres delicias,
paté -de tofu y miso, etc. It also sells a large line of natural
foods made by other companies, including: Soycisse (a type
of soy frankfurter). Tofume (smoked tofu). Biosoy (soymilk).
Postre de Soja (Soymilk desserts, in hazel-nut/filbert, vanilla,
chocolate, apricot, strawberry, and pear flavors). Soy yogurt
(natural and low fat). And Vegetalia is working to help the
Third World via CEPAN in Brazil.
Note: This is the earliest Spanish-language document
seen (Oct. 2021) that mentions amazake, which it calls
“amasake.” Address: Castellcir (near Barcelona), Spain.
Phone: +34 3-866 61 61.
1852. Buswell, Robert E., Jr. 1992. The Zen monastic
experience: Buddhist practice in contemporary Korea.
Princeton, New Jersey: Princeton University Press. xiii +
264 p. + [8] p. of plates. See p. 120-21. Illust. Index. 25 cm.
[190+* ref]
• Summary: The section titled “Meals” (p. 120-25) notes
that there are many similarities between the diet in the
monasteries and that in the homes of the local agricultural
peasants. “The major difference is that all meals served in the
monasteries are vegetarian [actually vegan]. The bodhisattva
precepts of the Mahayana branch of Buddhism forbid monks
from eating the flesh of any sentient being.” Cereal grains
provide 70-80% of the caloric intake. “In addition to steamed
rice, meals always include some kind of soup (kuk)... The
soup is generally based on toenjang, a fermented bean paste
like Japanese miso and flavored with soy sauce (kanjang)
and sesame salt.”
“Bean products constitute one of the largest components
of the monastic diet during all seasons. The basis of many
bean products is meju, a fermented bean paste somewhat
like the Japanese nattô [more like the Japanese miso-dama,
or soybean koji]. Meju is used as a major ingredient in
producing soy sauce, red-pepper paste, and toenjang. Cooked
black [soy] beans, seasoned with soy sauce, sugar, and white
sesame, are served at least once a day. Tofu (tubu), or bean
curd, frequently appears on this menu, but this is always
purchased from a professional maker, who delivers it to the
monastery on the back of his motorcycle. When the tofu is
especially fresh, it is served steamed in whole blocks, to be
dipped into a sauce made of soya, sesame oil, and red-pepper
sauce.”
Because of Mahayana Buddhism’s dietary restrictions,
monks don’t eat garlic or onions, so widespread in the
diets of regular Koreans. Those foods are considered “to
be mild aphrodisiacs, something celibates can do without.
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To compensate for the blandness of the food, the kitchen
staff replaces the garlic and onions with lots of red pepper
(koch’u), along with red-pepper paste (koch’ujang),” brown
sesame and white sesame. At the ceremonial dinner on
festive days, white rice is replaced by glutinous rice and
special dishes such as fried tofu and nori (kim) are served.
Note: The author was privileged to spend five years as
a Buddhist monk in Korean monasteries between 1974 and
1979, primarily at Songgwang-sa. He made two additional
trips to Songgwang-sa in Nov. 1987 and July 1988. The
monastery is in Suncheon near the southern coast of Korea.
1853. Kawakami, Kozo. 1992. Tsurezure Nihon shokumotsushi. 2 v [Leisurely history of Japanese foods. Vols. 1-2].
Tokyo: Tokyo Bijutsu. Illust. 21 cm. [35+ ref. Jap]
• Summary: Vol. 1 (vi + 151 p.) contains chapters on:
Ryokutô [ryokuto] (bundô, yaenari; p. 74-76, mentions tofu.
Note: Kinch 1879 says Phaseolus radiatus subtriloba =
bundô). Ganmodoki and hiryozu [tofu burgers] (p. 85-89;
9+5 ref.). Yose-dofu (p. 89-99; 13 ref.). Itoko-ni (p. 108-10;
13 ref.; with soybeans, azuki beans and tofu). Gomashio (p.
128-30; 7 ref.).
Vol. 2 (3 + 151 + 5 p.): A color illustration titled
(Nori-zukuri no zu), by Katsukawa Shunsen (?) on the
dust jacket shows women making nori in old Japan. They
are chopping freshly collected nori and drying it in sheets.
Another old 3-part illustration of making nori is printed on
the cover. Contents (centered on foods and treats from the
sea) includes: Nori and kawa-nori (from the sea and from
rivers. p. 1-5; 35 ref. 1 illust.). Asakusa nori, Kassai nori,
Shinagawa nori, and other nori from the Pacific Coast and
Inland Sea (Setonai-kai) during the Edo Period (p. 8-16, 39
ref. 4 illust.). Nori from the Japan Sea (Nihonkai) No. 1:
Izumo nori, Uppuri nori, and Kamoji nori. Uppuri is a place
near Izumo, and Kamoji is a wig-like hair filler (p. 17-20, 21
ref.). Nori from the Japan Sea (Nihonkai) No. 2: Kuro nori,
Yuki nori, Noto nori, and Kasashima / Kasajima of Echigo
nori (p. 21-24, 21 ref.). The story of river nori, Shiba river
nori, Nikko nori, and Kikuchi nori (p. 25-30, 26 ref. 1 illust.).
Dried frozen tokoroten (kôri tokoroten), made from frozen
seaweed (p. 98-102, 3 ref.). Mizukara (a spicy food made
from kombu, p. 103-05, 16 ref.). Musubi kombu, musubi
kanpyo, and musubi sayori (musubi means “tied up in like a
bow in a special way;” p. 106-10, 25 ref. 2 illust.). Musubi
yamaimo (mountain glutinous yam) and musubi tofu (both
tied up in a special decorative way. p. 111-14, 14 ref.). Also
contains other interesting illustrations and chapters. Address:
Japan.
1854. Lark, Susan M. 1992. The menopause self help book:
A woman’s guide to feeling wonderful for the second half
of her life. Berkeley, California: Celestial Arts. 239 p. Illust.
Index. 22 x 22 cm. [228* ref]
• Summary: This is a revised edition (but revised only in

very small ways) of the 1990 edition, also published by
Celestial Arts. The cover of both books is the same except
that the words “Revised & Updated” appear near the top of
the cover in the 1992 edition–but not on the title page. The
title page and the total number of pages in both editions
are the same. Page 234, the index, and the following page
about the author are all slightly expanded. The page facing
the inside back cover, advertising various books published
by Celestial Arts, has been completely revised. The back
cover has a more recent portrait photo of the author. The text
related to soy is identical and on the same pages.
Susan M. Lark, M.D., born in 1945, “is a noted authority
on women’s health care and preventive medicine. Dr. Lark
has been on the clinical faculty of Stanford University
Medical School, Division of Family and Community
Medicine, where she continues to teach. She has been the
director of a number of clinical programs for women and
worked with thousands of patients in her nearly twenty
years of private practice... Dr. Lark is available for phone
consultation at (415) 964-7268.” Address: M.D., 101 First
St., Suite 441, Los Altos, California 94022. Phone: 415-9647268.
1855. Sass, Lorna J. 1992. An ecological kitchen: Healthy
meals for you and the planet. New York, NY: William
Morrow and Company, Inc. xv + 492 p. Index. 26 cm. [35+*
ref]
• Summary: This excellent vegetarian (actually vegan),
ecological cookbook, proves that the most environmentally
sound diet is also the healthiest and, for many, the most
delicious and economical. It emphasizes whole grains, fruits
and vegetables, focuses on unprocessed and minimally
packaged foods, use of regional and seasonal foods,
efficient menu planning, and creative recycling of leftovers.
Delightful quotations relevant to the book’s subject are
scattered throughout.
The author’s guiding principles for cooking ecologically
are: “Eat a plant-based [vegan] diet; buy organic, regional,
seasonal produce whenever possible; and use nontoxic
products to keep your kitchen clean.”
The chapter titled “Tofu and tempeh” (p. 217-31)
contains basic information and many recipes. Other soyrelated recipes include: Thai vegetable soup (with tofu, p.
39). Ten-ingredient lo mien (with tofu, p. 165-66). Triple
bean maybe it’s chili (p. 186-87). Black soybeans (p. 191-92;
keep the skins on by adding salt). Curried mustard greens
with tofu (p. 255). Chinese-style stir-fry of kale, onions, and
marinated tofu (p. 258). Tahini-miso spread (p. 315). Sundried tomato dip (with tofu, p. 318). Brilliant beet dip (with
tofu, p. 319). Onion upside-down cornbread (with tofu, p.
323-24). Tofu whip (like whipped cream or whip topping, p.
398).
The very fine chapter / glossary “Ingredients A to Z”
(p. 399-468 = 69 pages) includes: Aduki / azuki beans, agar,
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almond butter, almonds, amaranth, amasake (incl. koji),
arame, barley malt syrup.
Black beans–fermented (salty black beans): “Black
beans, fermented (Salty black beans): A little of this Chinese
specialty–small black soybeans preserved in salt–goes a long
way. About 1 tablespoon adds a deliciously complex flavor
to stir-fries. Chop the beans finely to disperse their flavor. If
you like the taste but want to reduce the salt, soak the beans
briefly in water before using. Fermented black beans last for
about a year in a well-sealed jar under refrigeration.
“Bragg Liquid Aminos: This is a very tasty soy-saucelike condiment made by extracting amino acids from organic
soybeans. Its flavor is more winelike and complex than most
soy sauces. It is salty, so sprinkle sparingly. (There is no
added salt, but 125 milligrams of sodium per ½ teaspoon
come from the natural sodium in the soybeans.)
“Unlike soy sauce, Bragg Liquid Aminos is not
fermented, making it an ideal seasoning for those who suffer
from yeast sensitivities. Delicious added to stir-fries or plaincooked grains. It is readily available in health food stores.”
Also in natural food stores.
Daikon, dulse, gomashio, hijicki / hizicki [sic, hijiki],
job’s tears, kombu, kuzu (kudzu), kuzu kiri, lupins, miso,
mochi, natto, nigari, nori, peanut butter, peanuts, quinoa,
rice–brown, rice cakes, rice syrup, sea vegetables, tamariroasted seeds, seitan (wheat gluten), sesame butter (tahini),
sesame oil, sesame seeds, shoyu, soybeans, soybeans–black,
soy cheese, soy flakes, soy flour, soyfoods, soy grits, soy ice
cream, soy milk, soynuts, soy oil, soy powder (powdered soy
milk), soysage, soy sauce, soy yogurt (fermented), tahini,
tamari soy sauce, tempeh, tofu, umeboshi plums, wakame,
wasabi, winged beans. Note: Also contains recipes for many
of these glossary items.
A color portrait photo on the inside rear dust jacket
shows Lorna Sass–with a brief biography; she is a culinary
historian, cookbook author, and food writer. Address: Box
704, New York City, NY 10024.
1856. Tu, Bich-Thuy. 1992. The current status of soybean
production in South Viet Nam. In: Increasing Soybean
Production in Asia: Proceedings of a Workshop. 1992.
Bogor, Indonesia: CGPRT Centre. 187 p. See p. 151-65.
Held 21-24 Aug. 1990 at Phitsanulok, Thailand. [3 ref]
• Summary: Contents: Soybean producing areas in South
Viet Nam. Technical aspects of soybean production.
Soybean utilization in Viet Nam. Policies necessary for the
development of soybean production in South Viet Nam.
Production constraints. Research activities conducted to date
by U.A.F. Concluding remarks. Future research activities of
U.A.F. Suggestions for future research.
“Utilization as food: In Viet Nam 80% of the soybean
crop is used to produce soybean curd, fermented soybean
curd, soybean milk, soybean meal and small quantities of
soybean oil. Although many factories in Ho Chi Minh City

produce sesame, groundnut and coconut oils, soybean oil
remains uncommon.” Address: Univ. of Agricultural Forestry
of South Viet Nam (UAF), Ho Chi Minh Coty, South Viet
Nam.
1857. Product Name: Organic TofuBurgers [Original].
Manufacturer’s Name: Stow Mills (Distributor).
Manufacturer’s Address: Chesterfield, NH 03443-0301.
Date of Introduction: 1992?
Ingredients: Organic tofu (filtered water, organically grown
soybeans, natural calcium chloride nigari–a natural mineral
coagulant, not a preservative), fresh carrots, rolled oats,
sunflower seeds, sesame seeds, dried currants, barley malt
syrup, red miso (water, rice, soybeans, salt), onion powder,
garlic powder, spices, guar gum, natural orange extract,
canola oil.
Wt/Vol., Packaging, Price: 6.5 oz (184 gm) vacuum pack.
Retails for $1.59 (7/92, Maryland).
How Stored: Refrigerated.
Nutrition: Per 3.25 oz patty: Calories 240, protein 14 gm,
carbohydrate 19 gm, fat 12 gm, cholesterol 0 mg, sodium 85
mg, dietary fiber 12 gm.
New Product–Documentation: Product with Label
purchased at Fresh Fields, Rockville Pike, Maryland. 1992.
July 20. Label is 4 by 5.5 inches. Self adhesive. Dark blue,
red, and black on light blue and light green. Color photo of
a Tofuburger with tomato slices, onion rings, and a lettuce
leaf. “All natural. Wheat free. Low sodium. Meatless. Dairy
free. No cholesterol. High calcium. High protein. Stow Mills
Tofu Burgers are precooked for your convenience. Please do
not overcook. To prepare, just grill, fry or microwave until
heated.”
1858. SoyaFoods (ASA, Europe). 1993. Profile of Haldane
Foods. 4(1):6-7. Winter.
• Summary: “The Haldane Foods Group is the largest
specialist health food manufacturer in the UK and Europe
and has a long history of producing soya foods. With 12
companies in the Group, Haldane has grown steadily over
the past 10 years, acquiring new companies to complement
its product range.
“Its parent company, Archer Daniel Midlands of
Decatur, Illinois, is the world’s largest soya processor and
was the first company to patent the process for producing
textured soya protein. Seven years ago, ADM’s British arm,
British Arkady bought its biggest customer, Direct Foods
of Petersfield, Hampshire, known for its Protoveg brand. It
then went on to acquire Haldane Foods of Leicester, which
produced dry mixes and burger mixes and from which it took
its name.
“More acquisitions followed including Vegetarian
Feasts, Vegetarian Cuisine, Realeat Foods, Genice Foods,
Saucemasters, Snackmasters, Granose Foods, Regular Tofu,
Unisoy Milk ‘n’ By-Products, and The Dietburger Company.
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“The company’s headquarters is now in Newport
Pagnell the site of Granose Foods, but there are five factories
in all. The site at Leicester continues to produce dry goods,
soya milk is produced at Stockport, vegetarian margarines,
ices and yogurts are produced at Wrexham, North Wales,
snack meals and sauces in Newport, South Wales, and frozen
and canned products at the Granose Factory in Newport
Pagnell.
“However, it was the acquisition of Granose Foods
which had a major impact on the business. Granose, or the
London Health Company as it was then called, was founded
100 years ago by a group of businessmen who were members
of the 7th Day Adventist Church. The main products
were wheat cereals, health biscuits and nut-based foods.
Even today many of the staff at Newport Pagnell are still
committed 7th Day Adventists and the factory still works to
a pattern to accommodate their Sabbath, which is a Saturday.
“A total of 200 people work for Haldane. All the
factories are animal free and many products are Vegetarian
Society approved. The company has recently attained BS
5750, the British Standards Institution Certificate of Quality
Assurance (ISO 9000). Stock control is fully computerised
with all incoming raw materials, factory production
and dispatches from warehouses carefully recorded and
controlled using hand-held `Psion’ units to read bar codes.
“As a result of its acquisitions Haldane’s product range
is extensive with over 200 products. But the core of the
business is vegetarian with soya products featuring high on
the list. One of the company’s best selling product is Sosmix,
a dry sausage mix based on textured vegetable protein, which
is suitable for vegetarians. Sosmix contains no cholesterol
and is free from artificial colours and preservatives and is
available in three varieties, plain, Country Herb, Cheese and
Onion. Over 1 tonne of Sosmix is sold every day, equivalent
to over 12 million sausages per year.
“Last year Haldane launched over 50 new products,
including two new Realeat frozen VegeBangers® Meaty
and Vegetable Style. The Meaty Style VegeBanger® is a
seasoned blend of vegetable proteins whilst Vegetable Style
is a blend of fresh vegetables. These products meet the needs
of different vegetarians. Both are completely meat free and
carry the Vegetarian Society seal of approval.
“The new VegeBangers® owe part of their success to
the installation, at the Newport Pagnell site, of a new sausage
making machine capable of producing up to 50 million
vegetarian sausages per year. This machine, of which there
are only 10 in the world and only two in the UK, can produce
skinless sausages which have the body and texture of a
normal sausages. Normally, skinless sausages are made in a
skin or casing, which can be animal based or synthetic, and
which is then removed after cooking, but this machine does
not need skins or casings. The sausages are moulded into
shape under pressure and are then forced out of the machine
before freezing. Up to 8000 sausages can be produced per

hour. Peter Fitch, who has been Haldane’s General Manager
and guiding force since the very beginning is proud of the
company’s achievements and sees a bright future.
“`Some time ago we recognised that there are two
types of vegetarians–the moral and ethical ones and those
concerned with healthy eating. The purists prefer products
which do not mimic meat, whilst others want a tasty
alternative to traditional meat meals. Fears about BSE
[bovine spongiform encephalopathy = mad cow disease]
and other aspects of animal farming mean that the trend
to vegetarian alternatives is likely to continue. We hope to
meet that need and we are keen to expand more into the
mainstream grocery market, without compromising our
principles’
“Haldane appears to have no shortage of ideas for new
products. Last year also saw the launch of a new Light Soya
Milk and Soya Creem and Hi-Fruit Soya Yogerts. About two
thirds of its products are sold in specialist health food shops
as branded products, and the remaining one third, often own
label, in supermarkets. In Europe, Haldane has a limited
presence at the moment, selling soya yogurts in Spain, and a
small range in Scandinavia, France and Holland.
“For further information please contact Mr Peter Fitch or
Sarah Batten, Haldane Foods Group, Howard Way, Newport
Pagnell, Buckinghamshire MK16 9PY, UK, tel: (+44) 0908
211311, fax: (+44) 0908 210514.
“Haldane Foods Group–Soya Product Range
“Direct Foods: Protoveg dry mixes: Beef Style Chunky,
Beef Style, Mince, Natural Mince Unflavoured, Smokey
Mince Snaps
“Protoveg Menu: Sosmix* (3 varieties), Burgermix*
(2 varieties), Sizzles (smokey bacon flavour), Minced Soya
and Onion Mix, Soya Bolognese Mix, Soya Mince with
Vegetables, 5 Grain Burgermix*, Jumbo Grills, Chicken
Style Savoury Bake, Nut & Grain Bake, Lentil & Bean Bake,
Mushroom Bake, Nutburger Healthy Snax, Wholemeals 13
varieties.
“Unisoy: Soya Milk (2 varieties), Soya Yogart (3
varieties) “Hera:
“Meals (10 varieties, e.g. vegetable curry, Vegetable
Chilli)
“Soups (Farmhouse Vegetable and Goulash)
“Realeat:
“Dry mix: VegeBurgers® (3 varieties), VegeBangers®
(2 varieties)
“Frozen foods: VegeGrills, VegeBangers® Economy,
VegeBangers® (Meaty Style and Vegetable Style)
“Granose: Soya Margarine, Soya Milk (4 varieties
including Light and Calcium Enriched), Soya Creem, Soya
Yogert (4 varieties), Hi-Fruit Yogert (3 varieties).
“Frozen foods: Nut & Sesame Burger, Soya Frankies,
Vegetable Grills, Vegetarian Sausages, Sweet Sensation Ice
Cream (4 varieties), Vegetable Chilli, Toad in the Hole
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“Dry mixes: Nut Roast Mix® and Cashew Roast Mix®,
Lentil Roast Mix, Brazil Roast Mix, Sausfry.
“Canned products: Bologna, Mock Duck, Sausalats,
Goulash, Ravioli, Soyapro (Beef, Chicken and Weiners),
Dinner Balls, Mexican Bean Stew, Chinese Tofu, Bolognese,
Chilli, Curry, Parisienne, Italienne, Bourguignonne.
“Spreads: Hazelnut Paté, Soya Bean Paste, Cheese
Spread (tomato and bacon flavour)
“So Good: Yogarts (4 varieties)
“Frozen desserts: Tofu Dessert (2 varieties), Strawberry
Bombes, Tofu Delight Bars.
“* Also available in catering packs.”
1859. Win, Sein. 1993. Short and long-term measures for
agricultural development in Myanmar. Palawija News
(Bogor, Indonesia) 10(2):1-7. March.
• Summary: In Myanmar slightly over 2 million acres of
peas and beans are planted to 17 kinds of peas and beans
each year. The crops fulfill the nation’s consumption
requirements and provide a surplus of about 80,000 tons
for export. The leading legumes in terms of acreage are:
Pigeonpea (304,000 acres), chickpea (272,000), black
gram (259,000), mungbean (255,000), soybean (82,000),
and garden bean (62,000)–total: 1,234,000. The soybean
is not used as an oil crop. The major oilseeds are presently
groundnut, sesame, and sunflower. Address: Myanmar
Agricultural Service.
1860. Product Name: Morningstar Farms Country Crisps
(Chicken-like Patties).
Manufacturer’s Name: Worthington Foods, Inc.
Manufacturer’s Address: 900 Proprietors Rd.,
Worthington, OH 43085. Phone: 614-885-9511.
Date of Introduction: 1993 April.
Ingredients: Textured vegetable protein (Soy protein isolate
and concentrate), egg whites, wheat flour, soybean oil, corn
oil, water, corn flour, salt, monosodium glutamate, natural
and artificial flavors from non-meat sources, dextrose,
hydrolyzed plant protein, partially hydrogenated soybean
oil, sugar, spices, yeast, paprika, vegetable gum, leavening
(sodium acid pyrophosphate, sodium bicarbonate), onion
powder, whey, nonfat milk, corn starch, turmeric, garlic
powder, corn sweeteners, niacin, iron (as ferrous sulfate),
vitamin B-1 (thiamine), vitamin B-6, Red 3 for color, vitamin
B-2 (riboflavin), vitamin B-12.
Wt/Vol., Packaging, Price: 10 oz (284 gm) paperboard
box. Retails for $2.19 (6/93, Lafayette, California).
How Stored: Frozen.
Nutrition: Per 71 gm patty: Calories 220, protein 8 gm,
carbohydrate 13 gm, fat 15 gm (63% of calories from fat,
polyunsaturated 11 gm, saturated 2 gm), cholesterol 0 mg,
sodium 620 mg, potassium 70 mg.
New Product–Documentation: Product with Label
purchased at Lucky Foods supermarket in Lafayette,

California. 1993. June 1. 8 by 4 by 1¼ inch box. Red and
black on white. Color photo of one patty on a bun and
lettuce, topped by two tomato slices, with another sesame
bun beside it. Morningstar Farms logo in top left corner.
“Cholesterol-free. Vegetable protein patties. Contains no
chicken. No animal fat. Only 220 calories. Keep frozen.
Microwavable.”
1861. SoyaScan Notes. 1993. New Trend: Specialized
manufacturers of tofu and tempeh become manufacturers of
many types of soyfoods (Overview). May 22. Compiled by
William Shurtleff of Soyfoods Center.
• Summary: The first soyfoods manufacturer in America
to make a wide variety of different types of soyfoods was
White Wave of Boulder, Colorado. They began as a tofu
manufacturer in Sept. 1977, but by 1978 had introduced Soy
Sannies (sandwiches with miso-tahini spread) and Soymilk
(in 3 flavors). In 1979 they launched Soy Tempeh, Polar
Bean (a soymilk-based soy ice cream, which they also made
from Tofu Today / Tofruzen starting in 1985), Soya Rice
Tempeh, Vegetarian Soysage, Tamaried Nuts, and a host of
deli-type ready-to-serve tofu products such as Missing Egg
Salad, Tofu Cheesecake, Tofu Cinnamon Rolls, etc. In Jan.
1989 White Wave began its move into dairylike products in a
big way with Soy A Melt (a soy cheese with casein) followed
in May 1991 with White Wave Dairyless (a soy yogurt
in 5 flavors and the company’s most successful product
ever). New flavors of soy yogurt were introduced in 1992
and 1993. Note: White Wave was also the first post-1975
soyfoods company in America to grow by acquiring other
companies–Soyfoods Unlimited (a tempeh manufacturer)
in Dec. 1986; and Laudisio Veggie Life, a maker of veggie
burgers, in March 1993.
Lightlife Foods in Greenfield, Massachusetts (named
The Tempeh Works before April 1987) started as a tempeh
manufacturer in Sept. 1979. In May 1984 they started to
make Weissman’s Original Tofu Sausage for John Weissman
of the Vegetable Protein Co. In Sept. 1985 they launched
Lightlife Meatless Tofu Pups (meatless hot dogs), and in
Oct. 1987 they launched Lightlife Party Pups (meatless
frankfurters–cocktail size Tofu Pups; Renamed Tofu Party
Pups by Feb. 1988). Today Lightlife makes a wide range of
tempeh and tofu products.
Sharon’s Finest in Santa Rosa, California (named
Brightsong Tofu from June 1978 to June 1980; Redwood
Valley Soyfoods Unlimited until June 1982; Brightsong
Light Foods until June 1987; Rose International until 1990)
started as a tofu manufacturer in June 1978. By Aug. 1980
they were making and selling soymilk. Their diversification
began in 1984 with Mix Plus+ (a liquid mix to make tofu
frozen desserts) and LeTofu (non-dairy soy ice cream in
hard pack and soft serve). Related ice cream products
followed. In early 1986 Richard Rose reformulated Soy-O,
a soymilk yogurt for Brown Cow West. In May 1986 the
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company launched Fruit D’Lite (a fruit-sweetened sorbet/
mousse liquid soft serve mix) in 4 flavors using isolated
soy protein as the soy ingredient. The move into soy cheese
began in June 1986 with Mozzarella Style Tofu-Rella (an
organic tofu-based cheese analog with casein). In July 1987
the company launched Le Yogurt (a dairy-based soft-serve
frozen yogurt dry mix). In Jan. 1992 they launched Heart’s
D’Lite (a fat-free cheese alternative in various flavors) with
organic tofu and casein and tofu as the main ingredients.
By 1992 Sharon’s Finest was primarily a marketer of soy
cheeses; they sold their cheese to many other food companies
and even exported them to the UK.
1862. Product Name: Veggie Life Burger.
Manufacturer’s Name: White Wave, Inc.
Manufacturer’s Address: 6123 E. Arapahoe Rd., Boulder,
CO 80303. Phone: 303-443-3470.
Date of Introduction: 1993 May.
Ingredients: Cooked rice (brown rice, water), organic* tofu
(water, soybeans, gypsum, nigari (magnesium chloride)),
wheat gluten, soy sauce (water, soybeans*, whole wheat,
salt), green peppers, mushrooms, onions, carrots, sunflower
seeds, oat flour, sesame seeds, granulated garlic. * =
Soybeans grown and processed in accordance with the
California Organic Foods Act of 1990.
Wt/Vol., Packaging, Price: 3.5 oz. (142 gm) vacuum pack.
How Stored: Refrigerated or frozen.
Nutrition: Per 71 gm. patty: Calories 110, protein 5 gm,
carbohydrate 16 gm, fat 3 gm, cholesterol 0 mg, sodium 210
mg.
New Product–Documentation: Talk with Steve Demos,
president of White Wave. 1993. May 22. On 15 May 1993
the burger hit the market with a new White Wave label that
reads: “White Wave Veggie Life Burger.” The retail product
consists of 2 patties vacuum packed (2.5 oz each), and the
3.5 ounce for foodservice.
Label sent by Leonardo Laudisio. 1993. June 15. 4 by
4.5 inches. Self adhesive. Red, black, orange, yellow, blue
and white. “No meat. No eggs. No dairy.”
Leaflet (single sided, green ink on yellow paper) sent by
Leonardo Laudisio. 1993. June 15. “Veggie Life Burger. A
healthy vegan alternative.”
Leaflet (black and white, single sided, 28 cm) sent
by White Wave. 1993. June 22. “White Wave Veggie Life
Burger: Food service information. Pack: 48 / 3.5 oz. burgers.
Ship weight: 11.0 lbs. Price: $24.000 / case FOB Boulder,
Colorado. Shelf life: 18 days refrigerated; 1 year frozen.
Shipping: Frozen. Case dimensions. Case cube: .321.
U.P.C. Kosher: Yes (Star K). Available: May 10. Then gives
detailed nutritional information. Vegetarian cuisine company
launches new Prime Burger, Chick’n Burger, and the new
Veggie Life Burger.”
Label sent by Paul Chasnoff of White Wave. 1996.
May 2. 5.5 by 4 by 3/4 inch. Paperboard sleeve. Dark green,

green, brown, tan, and beige. Color photo of the burger on a
little lettuce, topped with a sliced pickles, relish, and a bun.
The product name is now: “VeggieLife: Seasoned Grain &
Vegetable Patty.” The ingredients in this product are very
similar to those in the original May 1993 product, except that
the tofu is organic. The weight is now 6 ounces instead of 5.
“Cholesterol free.”
1863. Laudisio, Leonardo. 1993. Biography and history
of work with soyfoods, vegetarianism, and macrobiotics
(Interview). SoyaScan Notes. June 13. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Laudisio is an Italian name but it is rare; based
on the Latin “Laud” meaning to praise. His grandparents
(his mother’s parents) immigrated to the USA in the early
1890s from Italy on a sailing ship. He had some cousins in
Brooklyn, New York. When they went to Ellis Island they
failed to recognize him, so they put him back on the boat
and shipped him back to Italy. He had a little bakery in a
little town called Vietri Sul Mare (which means “view of the
sea”), a little north of Salerno, at the beginning of the Amalfi
drive (going south). His grandfather returned to the USA
(successfully this time) and started a small bakery under
the Brooklyn bridge, making galletta (twice baked)–which
the English call “hardtack.” They worked in Italian food
and stayed deeply immersed in the Italian community. His
grandfather later moved his bakery right above Redhook
on 4th Ave. in Brooklyn. Leonardo was born on 2nd St. in
Brooklyn in 1938.
His father’s parents immigrated to the USA separately.
His family was always poor (they had little money),
so they ate meat or fish, eggs or dairy only on special
occasions and in small amounts as on Sunday or Friday.
They ate a lot of pasta, bread and beans. He grew up on
Neapolitan cookery. His father (who immigrated to the
USA independently of Leonardo’s grandfather) came from
a restaurant background and owned several restaurants; his
uncles were chefs on Italian cruise liners in the early 1900s.
In the early days Leonard’s father made Mozzarella cheese
and other food products–with his uncle. His father comes
from a farming village at the foot of Mt. Vesuvius in Naples.
So both families come from southern Italy around Naples.
Leonardo started working in his parents’ restaurant,
Agostino, in Miami as soon as he could stand at the dishwashing sink. His father passed away when he was about 14
(1952). He supported himself (he and his 3 brothers, a sister
and their mother owned a restaurant) as a chef in Miami
all through high school and college. His brother developed
the restaurant, Raimondo, into a famous restaurant in south
Florida. In 1959 he and his brothers closed the restaurant and
went to Cuba to see Fidel Castro. In 1961 they again closed
the restaurant and traveled around Europe in a Volkswagen
bus. Eventually the family had 2 restaurants. The Agostino
was run by his mother with his eldest brother; his next to
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oldest brother, Raimondo, who is 60 now, went to Europe,
studied in Rome, got into fancier northern Italian cooking,
and in 1965 he returned to the USA and opened his own
restaurant Raimondo in Florida.
In 1963 Leonardo graduated from the University of
Miami with a B.A. in philosophy. In 1964 he left the USA
and went to Europe to avoid the Vietnam war; he did a lot
of his post-graduate work during 3 years in Europe, in Italy
and Spain, where he worked as a sandal maker to support
himself. He returned to the USA after he was too old to
get drafted and in 1967 got his MA in philosophy from the
University of Miami. Leonardo was always kind of the black
sheep of the family.
In about 1965, while in Spain, Leonardo became
macrobiotic together with a friend of his from Berkeley
named Robert Richheimer (who was on the coordinating
committee of the Free Speech Movement and had set up
an alternative living scene in Spain). Leonardo, with his
girlfriend (whom he met in London), went to visit him.
He was living next to a French macrobiotic chef named
Bernard, who was very close to George Ohsawa and who
opened a macrobiotic hotel, restaurant and night club named
Javea overlooking the Mediterranean between Alicante
and Valencia–1 mile from the seacoast. Bernard proceeded
to build a house and to start a macrobiotic school. George
Ohsawa came to see the house but he never actually lived
there. They had to drive to France to get brown rice. When
they had leftover rice, they would make “rice cakes,” by
shaping the rice and leftovers into patties, adding tamari
and gomashio, then baking them. They were “heavenly.” He
thought of starting a company selling them–in an era when
most people had never heard of brown rice. Another of his
famous foods was a bowl of brown rice with gomashio.
Leonardo was living an alternative lifestyle and eating
alternative foods. Doing that in Spain at that time was pretty
strange. But he began to take vegetarianism as part of his
own philosophy. He and his girlfriend lived together for 2
years before they got married–in Coconut Grove, Miami on
22 Jan. 1967; they have been married for 28 years. He got
his MA degree at the end of the year he got married. After
earning his MA degree, he and his wife returned to Europe
and lived mostly in Spain for 9 years (he was a sandal maker,
collecting antiques; their 2 children–both daughters–were
born in Spain) until 1977, when they returned to the USA,
locating in Boulder, Colorado; there he helped a friend open
a restaurant named John’s. He also attended the Naropa
Institute and worked to give his two daughters an American
identity. Rain, his oldest, is 22, and China Moon is 19.
In 1978 he bought an acre of land in Boulder, spent
several years building houses, like an intentional community.
He still was not yet in the restaurant business.
In 1981 he and his family moved to Marin (San
Anselmo), where he worked for a film caterer (Chef
Cornelius, catering for people who were making films) for a

while, then, with his younger brother, bought Marin Fish and
Poultry in San Anselmo that sold (but did not raise) fish and
poultry. He did that for a year.
They were not ready to settle down so they (and his
brother) returned to Europe, on a 70-foot sail boat, sailing
the whole way. They lived on the boat in Europe. where they
lived in Italy for 5 years. They put their kids in school in
Florence for a year, then 2 years in Rome. When he returned
to the USA he and his brother were arrested and they each
served 2 years (about 1987-90) in jail in Lompoc, and each
worked as an institutional cook while doing good time.
That’s when he really became a vegetarian, seeing the quality
of meat that is sent to jails. He got out at age 49-50 and had
a very hard time getting re-established. Both his daughters
had become vegetarians by this time–Rain in 1979 and China
Moon in 1987. They became vegans in 1988-89. In 1990
Leonardo got back into film catering. Also in 1990 he bought
a “hot truck,” a catering kitchen truck and he began to do
more and more vegetarian cooking and catering. By 1991 he
was a full-blown vegetarian caterer.
He met a chef named Steve McClaine (age 32 and a chef
at Millie’s in San Rafael). He took his daughter, China Moon,
there when she graduated from high school in Redwood City
because Millie’s served vegan dinners including desserts.
At the time he was selling Wildwood’s vegetarian tofu
burgers at street fairs, the flea markets in Marin, San Rafael
Farmers’ Market, etc. Steve introduced Leonardo to using
tofu, seitan, and tempeh in veggie burgers and other foods.
Steve offered to give Leonardo a recipe he and friends on in
the Boston area had developed for veggie burgers. Leonardo
started making 1,000 a month but he added a significant
amount of brown rice. The recipe changed a dozen times
when Leonardo was involved with Steve. Leonardo had
to mortgage his house, because he was spending all his
time making, demoing and selling veggie (actually vegan)
burgers. It became an obsession that lasted for about 2
years. His wife and daughters would travel with him during
the summers, up and down the Pacific Coast. At some
point he and Steve McClain started a company, McLaud
Partnership–a combination of their names. Leonardo went
to a lawyer, spent $1,000, but it never was official. Steve
went back and forth, but never signed the papers. Continued.
Address: c/o White Wave, Boulder, Colorado.
1864. Product Name: Trader Joe’s Vegetable Tofu Patties.
Manufacturer’s Name: Trader Joe’s (Product DeveloperDistributor).
Manufacturer’s Address: P.O. Box 3270, South Pasadena,
CA 91031-6270. Phone: 818-441-1177.
Date of Introduction: 1993 October.
Ingredients: Organic tofu (filtered water, whole organic
soybeans [Grown and processed to the California Organic
Act of 1990], natural nigari and/or calcium sulfate [naturally
derived coagulants]), onions, carrots, cabbage, mushrooms,

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 800
wheat pilaf, red bell peppers, tamari (water, soybeans, sea
salt, grain alcohol [a natural preservative]), sunflower seeds,
sesame seeds, currants, hi oleic safflower oil and/or hi oleic
sunflower oil.
Wt/Vol., Packaging, Price: 6 oz vacuum pack retails for
$1.49 (10/93, Concord, California).
How Stored: Refrigerated.
Nutrition: Per 1.53 oz.: Calories 160, protein 10 gm,
carbohydrates 12 gm, fat 8 gm, sodium 400 mg.
New Product–Documentation: Trader Joe’s Fearless Flyer.
1993. Oct. p. 13. “Vegetable Tofu Patties $1.49 for package
of two. Fully cooked, no eggs, no dairy. Here’s a good choice
when you want to prepare a meatless meal.”
Product with Label purchased from Trader Joe’s in
Concord, California. 1993. Oct. 10. 3.5 inch diameter. Black
and bluish green on light blue. Self adhesive. “No dairy.
No eggs. Fully cooked. Grill for 3 to 4 minutes or heat in
a toaster. Use in sandwiches or salads. Keep refrigerated.”
Soyfoods Center taste test. Delicious!
1865. Product Name: Boca Burger (Meatless) [Original
No-Fat, Chef Max’s Favorite, Hint of Fresh Garlic, Raw
Meatless Product].
Manufacturer’s Name: Boca Burger Co., Div. of Energy
Foods.
Manufacturer’s Address: 1101 Holland Dr. Suite 24, Boca
Raton, FL 33487. Phone: 407-241-5030.
Date of Introduction: 1993.
Ingredients: Original flavor: “Protein from a new, delicious
generation of soy with purified water, potato starch, soy
fiber, dehydrated onion, natural flavors, spices, carrageenan
(natural extract of an ocean plant), fresh garlic, natural malt
extract.”
Wt/Vol., Packaging, Price: 10 oz. Four 2.5 oz patties per
box.
How Stored: Frozen.
Nutrition: Per burger (71 gm): Calories 84, calories from
fat 0, total fat 0 gm (0% daily value; saturated fat 0 gm),
cholesterol 0 mg, sodium 227 mg (9%), total carbohydrates
9 gm (dietary fiber 5 gm, sugars 0 gm), protein 12 gm.
Potassium 338 mg. Vitamin A < 2%, calcium 5%, vitamin
C 3%, iron 8%. Percent daily values are based on a 2,000
calorie diet.
New Product–Documentation: Western Livestock
Journal (Denver, Colorado). 1994. June 27. “White House
menu now has new soy burgers: 4,000 in six weeks.” The
meatless product is fat free and has only 100 calories per
serving. Sarah Fritschner. 1994. Clarion-Ledger (Jackson,
Mississippi). Aug. 24. “One burger... Hold the meat.” Max
Shondor makes the Boca Burger in Florida.
Talk with Max Shondor [real name, Richard Gross].
1994. Nov. 17. He spent two years developing this line of
products, which he manufactures. Each of the first three
products is available in both a packaged consumer form

and as a bulk foodservice product. They do private label
for all foodservice products. The Original flavor is a vegan
product. Chef Max’s Favorite contains a little Cheddar
cheese and only 2% fat. Hint of Fresh Garlic is made with
a little Mozzarella cheese and contains only 2% fat. They
have a fourth unflavored product that is sold in bulk, 4 x
4-lb sleeves to a case, only to foodservice. It is vegan, and
contains no fat; it handles like ground beef, and can be used
to make burritos, tacos, burgers, meatless meatloaf, etc.
They sell it to Pritikin and to Millie’s in San Rafael and her
Millennium restaurant in San Francisco, California. The
retail products are all pre-baked, but the bulk product is sold
both raw and pre-baked. The main ingredient is ground up
soybeans combined with some soy concentrates–prepared by
a proprietary process. “We have the health food distributors
on allotment; we are not yet able to supply all the product
they want. We’re now making our products 24 hours a day, 7
days a week. We’re building a new plant that should be ready
in 3-4 weeks.”
Max got involved in this kind of work about 18 years
ago, when he had some natural food restaurants in Florida,
where he baked pita bread sandwiches through a conveyor
oven. He also had a commissary, where he made most of
his products. He made a fried vegetarian burger then named
the Sunburger, which he sold only at his restaurants. About
3 years ago he decided to develop a much better burger
that contained little or no fat, had a texture that goes well
between a bun, and has a good flavor. A few vegetarians
don’t like it because they think it tastes too much like meat.
His process is very original and proprietary.
Products (with Labels) sent frozen by Max Shondor.
1994. Dec. 1. Original: 8¼ by 4¼ by 1¼ inches. Paperboard
box. Patties are individually sealed in a small plastic bag.
Black, green, and red on white. Photo of a grilled patty
below a sesame bun, and above sliced onion, tomato,
and lettuce. “You won’t believe it! A revolutionary taste
sensation. Meatless. No fat. No cholesterol. High protein.
High fiber. 84 calories. Pre-baked, just heat. Vegan–No
animal ingredients.”
Talk with Jim Corrales of Kinfolk Sprout Farms. 1995.
Oct. 27. Richard Gross has changed his name to Max
Shondor. He makes the Boca Burger. His phone is now 305524-1977.
Talk with Nancy Miller at Lake Tahoe. 1998. Aug.
28. Boca Burger is a delicious veggie burger now being
promoted on the radio by a gourmet chef; three flavors are
sold at Diablo Foods in Lafayette, California.
Product with Label purchased at Safeway supermarket
in Lafayette, California. 2000. July 2. “The Original Boca
Burger. Meatless. Chef Max’s Favorite.” On the front panel,
in white letters on green (1.75 by 0.87 inches) “A delicious
source of good-for-you Soy. Contains 10 gm of soy protein
per serving.” On one side is the full soy-heart health claim.
Four patties retail for $3.99. The main ingredients are now:
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Soy protein concentrate, reduced fat cheddar cheese, natural
vegetarian flavors, and canola oil.
Note: This is the earliest English-language document
seen (Nov. 2014) that contains the term “Boca Burger” (or
“Boca Burgers”).
1866. Product Name: [Viana Spreads for Bread (Chickpea
Spread, Vegetable Garden, Inka, Toto, Miso Squash Spread)].
Foreign Name: Viana Brotaufstriche (Kichererbsen Pastete,
Gemuesegarten, Inka, Toto, Miso Kuerbis Pastete).
Manufacturer’s Name: Viana Naturkost GmbH.
Manufacturer’s Address: Willi Graf Strasse 88, 53881
Euskirchen-Kuchenheim, Germany. Phone: 02251/56076.
Fax: 02251/75638.
Date of Introduction: 1993.
Wt/Vol., Packaging, Price: 125 gm. Sold in glass jars.
How Stored: Refrigerated.
New Product–Documentation: Brochure titled “Sound im
Glas,” sent by Bernd Drosihn, founder and owner of Viana.
1994. Feb. 14. The ingredients for each spread are as follows
(* = organically grown): Chickpea Spread: Chickpeas*,
sesame seeds*, peanuts*, apple cider vinegar*, shoyu*
(water, wheat, soybeans, sea salt), garlic powder*, herbs*,
spices*, sea salt; Vegetable Garden: Tofu*, carrots*, leeks*,
vegetable oil*, celery*, sea vegetables, garlic powder*, onion
powder*, herbs*, spices*, sea salt; Inka: Tofu*, amaranth*,
hazelnuts*, vegetable oil*, vegetables*, herbs*, spices*,
sea salt; Toto (Italian): Tofu*, tomato pulp*, vegetable oil,
olives*, herbs*, spices*, sea salt; Miso Squash Spread:
Squash or pumpkin*, onions*, sesame seeds*, celery*, miso
(soybeans*, rice*, barley*, water, sea salt), spices.
Labels brought by Bernd Drosihn of Viana. 1995. March
11. Label for Gemüsegarten. 4.87 x 1.5 inches. Red, black
and white on purple. Self adhesive. All are now sold in glass
jars.
1867. Chaplin, Joyce E. 1993. An anxious pursuit:
Agricultural innovation and modernity in the lower South,
1730-1815. Chapel Hill, North Carolina: Univ. of North
Carolina Press. xiv + 411 p. Illust. Maps. 25 cm. [725* ref]
• Summary: This book, about agricultural innovation in the
Lower South during the American colonial era, contains
some early references to the soybean and peanut in America.
Page 138: The Royal Society of Arts awarded a gold
medal to Samuel Bowen in 1766 (10 June 1766, Minutes of
Committee, p. 21, reel 1) for “making sago powder out of
dried sweet potatoes and vermicelli noodles from soy beans
grown in Georgia. (The first product thickened foodstuffs
and starched textiles; the latter testified to a surprisingly
sophisticated English palate.)”
Pages 146-47 describe the work of Samuel Bowen,
based on the Hymowitz and Harlan 1983. “The most
successful experiments with Asian agriculture, and
astonishing examples of agricultural creativity, were the

handiwork of Samuel Bowen... who claimed to have
been a prisoner of war in China for four years; he viewed
many parts of the country, observing Chinese methods of
agriculture. After his release and return to England, Bowen
arranged with James Flint, an officer of the East India
Company, to emigrate to Georgia and experiment with Asian
crops there.” Flint was the first Englishman legally permitted
by Chinese authorities to learn Chinese. Bowen arrived in
Georgia in 1764 and bought land along the coast, possibly
using funds from Flint. He began in 1765 to grow soybeans–
from which he made soy sauce and soy vermicelli noodles.
He conjectured that there was a market for these Asian foods
and that soybean sprouts (or the water in which they are
soaked) could help prevent scurvy in the Royal Navy (for
soybean sprouts, see Ellis Manuscripts, Linnean Society of
London).
Page 156 discusses peanuts: Through the Atlantic slave
trade, blacks gradually transferred plants that originated in
the Americas (such as peanuts and capsicum peppers) to
lands where they were enslaved. “Whites discovered uses
for slaves’ products only when they learned of external
markets for them. This was clearly the case with peanuts.
Blacks had often grown and marketed peanuts, but whites
paid little heed until European chocolate manufacturers
wanted the product for its bland oil.” In 1807, George Izard
wrote to his brother, Henry Izard, the unexpected news that a
British merchant was offering $2 a bushel for 1,000 bushels
of peanuts. In 1808 David Ramsay, in his History of South
Carolina, claimed that planters could make up to 20 pounds
sterling from peanuts; planters paid the slaves to grow the
peanuts on their own time, then purchased them for cash.
Pages 156-57 discuss the early introduction of sesame
seed, which blacks called benne or binny, from Africa to
South Carolina starting in 1747. “Cultivation of things like
peanuts and sesame helped reinforce a base of surprisingly
autonomous slave labor in the lowcountry” of South
Carolina.
During the War of 1812 there was a slump in U.S.
agricultural exports such as cotton. “In the lowcountry,
planters experimented with sugar and sheep and paid slaves
to produce secondary crops like sesame or peanuts.”
Note: The War of 1812 was fought between the United
States and Britain from 1812 to 1815. Called the second
American war for independence, it began over alleged
British violations of American shipping rights. American
soldiers attacked Canada unsuccessfully, and the British
retaliated by burning the White House and other buildings
in Washington, DC. American warships frequently prevailed
over British vessels. The greatest American victory came in
the Battle of New Orleans–a battle fought, ironically, two
weeks after the peace treaty had been signed. Address: Prof.
of History, Vanderbilt Univ., Nashville, Tennessee.
1868. Pitchford, Paul. 1993. Healing with whole foods:
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Oriental traditions and modern nutrition. Berkeley,
California: North Atlantic Books. xxii + 656 p. Illust. Index.
26 cm. 2nd ed. 1996. 3rd ed. 2002 (both by same publisher).
[536 ref]
• Summary: Contents: 1. Origins. Part I: The roots of
diagnosis and treatment. 2. Yin-yang and beyond. 3. Qi
vitality. The six divisions of yin and yang: 4. Heat/cold–The
thermal nature of food and people. 5. Exterior/interior:
Building immunity. 6. Excess and deficiency.
Part II: Essentials of nutrition. 7. Dietary transition. 8.
Water. 9. Protein and vitamin B-12.
10. Oils and fats. 11. Sweeteners. 12. Salt. 23.
Condiments, caffeine, and spices. 14. Vitamins and
supplements. 15. Calcium. 16. Green food products. 17.
Survival simplified. 18. Enjoyment of food. 19. Food
combinations.
20. Fasting and purification. 21. Food and children.
Part III: The five element and organ system. 22. Five
elements: Seasonal attunement and the organs in harmony
and disease. 23. Therapeutic use of the five flavors. 24. Wood
element. 25. Fire element. 26. Earth element. 27. Metal
element. 28. Water element.
Part IV: Diseases and their dietary treatment. 29. Blood
sugar imbalance [diabetes]. 30. The stomach and intestines.
31. Blood disorders. 32. Cancer and regeneration diets. 33.
Other degenerative disorders.
Part V: Recipes and properties of vegetal foods. 34.
Vibrational cooking. 35. Grains. 36. Breads. 37. Legumes–
Peas, beans, and lentils: Healing properties of legumes,
improving the digestibility of legumes, techniques for
cooking legumes, miso (incl. miso soup and natto miso),
tempeh, tofu. 38. Nuts and seeds. 39. Vegetables.
40. Sprouts. 41. Salads. 42. Seaweeds: Agar-agar, dulse,
hijiki and arame, kombu and kelp, nori, wakame, Irish
moss and Corsican (Alsidium helminthocorton; it is sold
as a tea and discharges worms. 43. Soups. 44. Sauces. 45.
Condiments: Chutneys and relishes. 46. Spreads and patés.
47. Pickles. 48. Grain and seed milks (incl. sesame seed
milk, almond milk, almond milk shake, sprouted grain milk
{oats, rice, millet, barley}, cooked grain milk). 49. Rejuvelac
and yogurt.
50. Fruit. 51. Desserts. Appendixes: Recipe locator.
Bibliography (180 references, mostly alternative; Oriental
philosophy. Chinese medicine: Theory and foundations.
Chinese dietary therapy. Ayurvedic and Tibetan medicine.
Western approach to nutrition. Healing the spirit and
mind. Chinese herbology. Western herbology. Healing
with food. Green foods. Amaranth. Seaweeds. Vegetarian,
macrobiotic, vegan. Children. Ecology, politics, and ethics
of food. Degenerative diseases and immunity. Toxins and
radiation. Cookbooks. Food catalogs, guides, and references.
Sources of data for tables, charts, and nutritional statistics).
References and notes (356 refs, mostly scientific). Resources
index (Incl. Soyfoods Center).

The following are listed in the index (f = most important
pages): Acid-forming foods (p. 235f, 240). Aduki [azuki]
beans (p. 26, 34, 50, 60, 68, 77, 178, 273, 305, 307, 319,
362, 467f). Amaranth (lots, 419-20f). Amasake (p. 98, 15253, 155, 160, 163, 275, 287, 592f). Animal products (lots).
Aspergillus oryzae (p. 592). Ayurveda (lots). Black sesame
seed (lots, 492f). Black soybean (60, 68, 288, 317, 324, 327,
468). Bran (p. 332) and its role in relieving constipation
(345-46). Buckwheat (lots, 422f). Buddha. Calcium (lots).
Cancer. Cheese (but no soy cheese). Cholesterol. Cigarette
smoking. Coldness, bodily. Dampness, bodily. Deficiency.
Digestibility (Improving the digestibility of legumes, p.
471-73). Five elements system. Free radicals. Gerson, Max
and cancer therapy (p. 41, 126, 162, 365-66, 381). Goiter.
Gomasio [sic, gomashio]; sesame salt (p. 272, 566f). Heart
/ Heart/mind. Heat (lots). Hijiki. Ice cream (p. 291, 305
[no soy]). Job’s tears (p. 381, 383). Kasha (buckwheat,
p. 422). Kelp. Kloss, Jethro (p. 366, 381). Koji (p. 479).
Kudzu (p. 22, 25, 29, 60, 289, 299, 309, 317, 414f). Lecithin
(lots, p. 127, 470, 414f). Legumes (lots, p. 466-471, 473f).
Macrobiotics (p. 3-4). Marijuana (lots). Menopause (p. 18182, 362-364f, 441, 468, 497). Microwave cooking (p. 20).
Milk). Mind, Chinese Zen concept of. Miso (p. 33-34, 60,
72-74, 78, 81, 90, 92, 98, 101, 105-06, 150, 159, 164, 195,
221-22, 272, 275, 315, 376, 479-82f; natto miso p. 482).
Mochi (p. 436-37f). Mother’s milk–to increase. Mucus.
Nails, dry and brittle (p. 285). Oils (incl. soy oil, p. 138-41)
Omega-3 fatty acids. Nori. Protein (lots). Qi [chi, p. 16-17].
Quinoa. Rice syrup. Schweitzer, Albert (365). Sea palm (p.
541). Seaweed (lots, p. 540-55f–see also Agar, alaria, arame,
bladderwrack, Corsican, dulse, hijiki, Irish moss, kelp,
kombu, nori, ocean ribbon, sea lettuce, sea palm, wakame).
Seitan (p. 446-47). Sesame butter (p. 81, 492). Sesame seed
(lots, 492f). Soybean (p. 52, 56, 60, 105, 124, 161, 178, 232,
235n, 250, 300, 466, 470f; children and soy products 25354; soy sprouts p. 22, 34, 122, 291, 470f; see also miso, soy
sauce, tempeh, tofu).
The section titled “Soybean” (p. 470) begins: “Cooling
thermal nature; sweet flavor; strengthens the spleenpancreas; influences the colon; moistens conditions of
dryness; supplements the kidneys; cleanses the blood vessels
and heart, improving circulation; helps restore pancreatic
functioning (especially in diabetic conditions); promotes
clear vision; diuretic; lowers fever; highly alkalizing and
eliminates toxins from the body; boosts milk secretion
in nursing mothers. Also used as a remedy for dizziness,
childhood malnourishment (especially in the form of tempeh
and soy milk), skin eruptions, constipation, edema, excessive
fluid retention and toxemia during pregnancy, and food
poisoning. For the imbalances during pregnancy and for
food poisoning, drink soybean juice (prepare as ‘aduki juice’
above). Soybeans are a natural source of lecithin–a brain
food.
“Unless well-cooked, soybeans inhibit the digestive
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enzyme trypsin, making them [sic] difficult to digest. The
fermentation process, such as used in tempeh, tofu, miso, and
soy sauce, also eliminates the beans’ trypsin-inhibiting effect.
“Soybean sprouts are cooling with a sweet flavor.
They are diuretic and used to treat spasms, arthritis, food
stagnation, heat-type coughs and other heat conditions
marked by one or more signs such as yellow tongue coating,
yellow mucus, and scanty, dark yellow urine.”
Soy sauce (p. 34, 78, 81, 98, 105-06, 150, 159, 164,
195, 222, 272, 277, 315, 414f, 480). Spirulina. Sprouting (p.
232-33). Sprouts (lots, p. 528-30f). Steiner, Rudolf (p. 1920, 504). Stomach (beneficial foods, stomach/duodenal heat
and, strengthening food). Stress. Sugar (lots). Superoxide
dismutase (SOD). Sweating–night sweats (p. 24, 117, 441).
Sweeteners. Sweet rice (p. 433f). Tahini (sesame, p. 106,
225, 493). Tempeh (p. 22, 34, 56, 60, 96, 99, 105, 124, 216,
221, 242, 250, 290, 307, 310, 482-86f; vitamin B-12 and
p. 98). Thirst. Tobacco. Tofu (p. 22, 25, 34, 55-56, 60, 68,
81, 105, 124, 242, 250, 290-91, 300, 303, 307, 310, 317,
327, 486-89f). Tomato. Tongue coating and digestion (p.
399). Umeboshi plums (p. 78, 159, 222, 272, 307, 414,
583f). Umeboshi vinegar (p. 414). Urinary incontinence
and deficiency of kidney qi (p. 318-19). Urination, frequent,
from kidney qi and yang deficiencies (p. 318). Valerian
root. Vegan (p. 5, 95, 137, 261, 389, 502). Vegetarianism (p.
81-82, 95). Vitamin B-12. Vitamin E. Vitamin K. Wakame.
Warming foods (p. 18-20, 26-27). Warts. Watermelon. Wind,
bodily (foods which quell, 286-89; incl. black soybean, p.
468). Yang. Yin.
Talk with Heartwood Institute. 1997. Nov. 12. This is
basically a massage school that also offers retreats. Paul’s
background is in the martial arts and massage. He graduated
from a college after 4 years but the name of the college is
not available. He also did 2 years of graduate work at an
institution whose name is not available. The Institute sent
their catalog/brochure. Address: Director, Heartwood Inst.
Wellness Clinic and Oriental Healing Arts Program, 220
Harmony Lane, Garberville, California 95542. Phone: 707923-5000.
1869. Saks, Anne; Stone, Faith. 1993. The Shoshoni
cookbook: vegetarian recipes from the Shoshoni Yoga Spa.
Summertown, Tennessee: The Book Publishing Co. 208 p.
Illust. Index. 24 x 21 cm.
• Summary: This is a vegan cookbook written by the cooks
of the Shoshoni Yoga Retreat, founded in 1987 and situated
in Rollinsville above Boulder, Colorado, on 110 acres of
colorful high country in the Rockies. This book is dedicated
to their teacher, Swami Shambhavananda Yogi. “The magic
ingredient put into every dish is Shakti or Divine Energy.
Food is treated as God, because it contains the essence of
life, a conscious energy that nourishes the same energy in
you. It is not a native American cookbook. A color photo on
the back cover shows Anne Saks and Faith Stone. “In 1975,

Faith stone and Swami Shambhavananda opened Rudi’s
Restaurant in Boulder to serve tasty, fresh, wholesome foods
prepared with grace and love. Today Rudi’s is a Boulder
landmark.
The book begins with a glossary which includes: Miso.
Nutritional yeast. Quinoa. Rice milk. Sesame oil. Silken tofu.
Soymilk (“A non-dairy alternative to milk”). Tahini. Tamari.
Tempeh. Tofu.
Soy-related recipes: Scrambled tofu (with “1 pound firm
tofu,” p. 28). Hot ‘n sour miso soup (with “½ pound firm
tofu, cubed” and “3-4 tablespoons red miso,” p. 52). Tibetan
barley soup (with “2 tablespoons red miso,” p. 56). Tempeh
almond salad (with “1 pound tempeh, thawed if frozen, cut in
½-inch cubes” and “¼ cup tamari” and “½ pound soft tofu”
p. 74). Ginger-tamari sauce (p. 79). Cooling soy yogurt raita
(with “2 cups soy yogurt,” p. 90). Tamari-orange dressing (p.
104).
The chapter on “Healthful alternatives” (p. 105-110)
offers meat alternatives, many of them based on tofu–”the
most versatile food on the planet.” Baked marinated tofu
(with “1 pound firm tofu, sliced ¼ inch thick,” p. 106). Tofu
feta. Tofu ricotta. Tofu sour cream. Soy yogurt (soymilk
fermented with plain yogurt).
Entrees (p. 110-145). Empress tofu. Mandarin tofu.
Royal tofu roulade. Tempeh tandoori. Tofu lasagne. Tofu in a
pocket.
Baklava (with “½ pound soy margarine,” p. 190). Fresh
strawberry tofu pie (p. 196). Address: Rollinsville, Colorado.
1870. So, Yan-kit. 1993. Yan-kit’s classic Chinese cookbook.
London: Dorling Kindersley Ltd., London. 239 p. Illust.
(color photos). Index. 24 cm. [1 ref]
• Summary: This is a remarkable Chinese cookbook.
Although the text of this book was copyrighted in 1984, the
photographs, layout and design have been updated to 1993.
The first 192 pages of the book are printed in full color on
glossy paper. The author is a woman–lovely, cultured, and
centered.
In the section on “Ingredients” is a two-page spread
titled “Beans and bean products” (p. 12-13) of 12 fine color
photos, each with a caption and Chinese characters. They
are: (1) Bean curd, fresh [fresh tofu]. (2) Bean curd, puffed
[deep-fried tofu puffs], used to absorb tastes and juices. (3)
Bean curd sheet [thin dried yuba sheet]; must be moistened
before use. (4) Black beans, fermented [fermented black
soybeans]. “Whole soybeans preserved with salt and ginger.”
(5) Red beans (azuki). (6) Red bean paste: a thick paste made
from puréed, sweetened azuki beans, often used a filling for
sweets.
(7) Bean curd “cheese,” red fermented [Fermented
tofu with ang-kak], with salt and rice wine. (8) Bean curd
“cheese,” white fermented [Fermented tofu], with or
without chili. (9) “Crushed yellow bean sauce: purée of
fermented yellow soybeans, wheat flour, salt and water”
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[with fermented black soybeans]. (10) “Szechwan [Sichuan]
chili paste: spicy hot paste of dried chili and crushed yellow
bean sauce.” (11) “Soybean paste: paste of crushed soybeans
combined with chili, sugar and salt.” (12) “Yellow beans in
salted sauce: Whole yellow soybeans fermented with salt,
wheat flour and sugar” [with fermented black soybeans].
Also in the section on “Ingredients” is another two-page
spread titled “Sauces, oils, fats, wines and vinegars” (p. 2627) which states: “Soy sauce is the most basic but also the
most important seasoning. Used with salt, it helps to turn
simple ingredients into Chinese cuisine.” Shallow, round
“viewing” dishes contain: (1) Thin soy sauce. (2) Thick soy
sauce. (5) “Hoisin sauce: soybeans, wheat flour, salt sugar,
vinegar, garlic, chili, and sesame oil. (6) “Sweet bean sauce:
Made from crushed yellow bean sauce combined with sugar.
Note: The four vegetable oils shown are corn oil, sesame oil,
peanut oil, and hot chili oil.
Soy related recipes (the page with recipe appears
before the page with the photo): Bean curd soup (p. 58, 57).
Steamed prawns in mixed bean sauce (with “1 tablespoon
fermented black beans,” p. 78, 77). Bean curd soup with
fish stock (with “2 cakes bean curd, drained,” p. 81, 83).
Stir-fried clams in black bean sauce (with “1½ tablespoons
fermented black beans, rinsed, mashed with 1½ teaspoons
sugar,” p. 88, 87). Steamed trout with black beans and garlic
(with “2 tablespoons fermented black beans, rinsed and
partially mashed with ½ teaspoon sugar,” p. 95, 93). Willow
chicken in black bean sauce (with “3 tablespoons fermented
black beans, rinsed and mashed,” p. 106, 109). Soy sauce
chicken (with “½ pint thick soy sauce,” p. 116, 115).
Green pepper beef in black bean sauce (with “2½
tablespoons fermented black beans, rinsed and mashed
with ¼ teaspoon sugar and 1 teaspoon oil,” p. 142, 141).
Bean curd puffs (deep-fried tofu, p. 152). Eight-treasure
vegetarian assemblage (with “1 tablespoon fermented red
bean curd cheese, mashed with 1 teaspoon own juice or
water” and “8 bean curd puffs, halved,” p. 153, 151). Wheat
gluten (homemade, p. 156-57). Red-braised gluten (p. 157,
155). Pi pa bean curd (The “pi pa” is a celebrated Chinese
musical instrument, p. 158-59). Pock-ma bean curd (“This
internationally famous Szechwan dish was the creation of the
wife of chef Ch’en Shen-fu, who worked in the [provincial]
capital, Ch’eng-tu [Chengdu] during the 2nd half of the
19th century. If pockmarks on her face earned her this rather
derogatory nickname, ‘Pock-ma’ or ‘Pock-woman,’ they also
immortalized her bean curd dish” [Mapo doufu]. Ma stands
for “mazi” which means a person disfigured by pockmarks.
Po translates as “old woman,” p. 159, 161).
Deep-fried bean curd in earthen pot (with “4 cakes bean
curd, drained,” p. 162, 161). A vegetarian menu (of the six
dishes shown, 2 contain tofu, p., 168-69). Deep-fried bean
paste sauce with noodles (with “1½ pounds ground yellow
bean sauce,” p. 185, 181).
Deep-fried five-spice rolls (from Fukien, with “1

package dried bean curd sheets [yuba] {usually 8 ounces,
containing 8 sheets, each 13 by 6 inches},” p. 195). Eighttreasure bean curd (“The 18th-century poet and official
Yüan Mei, wrote a cookery book called Sui-yüan Recipes,
a unique legacy of his times from a Chinese man of letters.
In the recipe called “Prefect Wang’s Eight-Treasure Bean
Curd,” Yüan Mei briefly outlined how the dish traced its
origin to the Imperial kitchen.” Includes “2 cakes bean curd,
drained,” p. 215, 149). Bean curd in simple sauce (p. 219).
Stir-fried spinach in bean curd “cheese” sauce (with “2½ to 3
cakes white bean curd ‘cheese’ with chili,” p. 220).
A Glossary (p. 227+), which starts with a page of
definitions of “Beans and bean products,” defines the same
items whose photos appear on pages 12-13. Likewise for the
glossary page on sauces (p. 231). Address: England.
1871. Product Name: Superfresh Garden Vegetable
[Sandwich, with Tofu].
Manufacturer’s Name: Superfresh Foods!
Manufacturer’s Address: P.O. Box 883551, San Francisco,
CA 94188. Phone: (415) 282-4438.
Date of Introduction: 1994 March.
Ingredients: Incl. tofu, mixed vegetables, tahini, lemon
juice, and garlic.
How Stored: Refrigerated.
New Product–Documentation: Talk with lady from
Superfresh. 1995. March 16. This product was introduced in
about March 1994.
1872. Toyo Shinpo (Soyfoods News). 1994. Daizu shokuhin
ga migoto ni tappuri. Kyôto eki no shôjin bentô [Abundant,
delicious soyfoods in the vegetarian box lunch at Kyoto
station]. April 1. p. 13. [Jap]
• Summary: In this box lunch, which retails for 1,000 yen
at the Bullet Train line in Kyoto, there are 7 soyfoods:
Seasoned, cooked rice with soybeans. Cooked and seasoned
tofu burger (ganmo). Fried dried-frozen tofu (dusted with
flour). Cooked black soybeans. Tofu shûmai (shao-mai
steamed dumplings filled with tofu). Fried okara. Fresh yuba.
Sesame tofu. An illustration shows the placement of foods
in the octagonal box. With the recent boom in healthy foods
in Japan, the popularity of this lunch among women has
increased sharply.
1873. Bean Supreme Ltd. 1994. Wholesale price list. P.O.
Box 12082, 140 Hugo Johnson Dr., Penrose, Auckland, New
Zealand. 2 p. May 1. 28 cm.
• Summary: The company sells the following soyfoods:
Tofu (firm bulk and vacuum pack), Tofu Luncheon (3
flavors), Soysage, Tempeh (vacuum pack), Soymilk (Nice ‘n’
Healthy), Lite Licks Non-Dairy Frozen Dessert (6 flavors in
2 liter size, 3 of those flavors in 475 ml size, and bulk packs
of 9 liters and 16 liters).
It also sells the following non-soy foods: Biofarm
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organic yoghurts (3 flavors), Malabar goat yoghurt, Cyclops
acidophilus yoghurt (5 flavors), Koromiko cheeses (10
flavors), Olive grove Middle Eastern foods (falafel mix,
hoummus, Middle Eastern sauce, tahini), herbal teas (3
flavors), and Pacific Harvest sea vegetables (Karengo fronds,
flakes, and shaker, and kelp shaker). Address: Penrose,
Auckland, New Zealand.

tamari sauce, lemon juice, canola oil, carrots, celery, onions,
herbs, spices.
Wt/Vol., Packaging, Price: 8 oz.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Sam
Weinreb. 1996. May 21. 3½ inch diameter. Green on light
blue. Talk with Sam Weinreb, founder and owner of Local
Tofu. 1996. May 27. This product was launched in May
1994.

1874. SoyaScan Notes. 1994. Foods of East Asian origin
that the macrobiotic movement/community has played a
leading role in introducing to America, starting in about
1960 (Overview). May 10. Compiled by William Shurtleff of
Soyfoods Center.
• Summary: These include brown rice, rice cakes, miso
(many types), shoyu (traditional Japanese-style soy sauce),
tamari (Japanese soy sauce containing little or no wheat;
prior to about 1980 many practitioners of macrobiotics
referred to natural shoyu as “tamari,” thus inadvertently
popularizing real tamari, which now may be better known
in the USA than it is in Japan), natto (fermented soybeans),
seitan (wheat gluten seasoned with a soy sauce broth; this
word was coined by George Ohsawa), amazake (thick rice
beverage), umeboshi salt plums, sea vegetables (kombu,
wakame, hijiki, nori, etc), tofu, soymilk, alternatives to dairy
products (macrobiotics do not consume dairy products),
buckwheat noodles (soba), kuzu, rice syrup, barley malt
syrup, azuki beans, sesame seeds, sesame salt (gomashio),
daikon (white radish) and daikon pickles, kabocha
(Hokkaido pumpkin), shiitake mushrooms (also known
as Chinese black mushrooms, they have a firm “meaty”
texture), burdock, jinenjo (glutinous yam).
They have done this by starting and running many
natural food companies to import, distribute, manufacture
or grow these foods; by writing cookbooks and other
books about these foods; by teaching classes (including
many cooking classes in which these foods are used); by
influencing other people to do all of the above.
The Japanese names of many of these foods have
become anglicized and are now the standard Englishlanguage names.
The macrobiotic movement also played a major role
in introducing “tahini” or sesame butter (a Middle-Eastern
food) to America, starting with George Ohsawa’s book
Zen Macrobiotics in 1960. Of the first 20 records in the
SoyaScan database that mention “tahini,” 14 are associated
with macrobiotics. Likewise, 22 of the first 50 records are
associated with macrobiotics.

1876. Product Name: Naturade All Natural Vegetable
Protein [Chocolate flavor with Unsweetened Cocoa, or
Original].
Manufacturer’s Name: Naturade Products, Inc. (MarketerDistributor).
Manufacturer’s Address: 7110 E. Jackson St., Paramount,
CA 90723-4895. Phone: 213-531-8120.
Date of Introduction: 1994 May.
Ingredients: Protein source (Soy protein isolate, sprouted
barley, sesame meal, pea protein, rice protein), unsweetened
cocoa powder, fiber mix (corn bran, apple fiber, pea fiber),
L-methionine, L-lysine, tricalcium phosphate, enzyme mix
(papain, bromelain), peptide bonded and free amino acids
(from rice), lecithin, cyanocobalamin (vitamin B-12), and
natural flavors.
Wt/Vol., Packaging, Price: 16 oz or 32 oz cans.
How Stored: Shelf stable.
New Product–Documentation: Spot in NFM’s New
Product Review. 1994. Spring (May). p. 26. In about 1974
the company introduced its first protein powder which
contained milk protein and egg protein. “The original powder
has been a high-quality protein supplement for over 20 years,
the company says.” The new mixture of protein from five
sources “creates an amino acid balance equivalent to meat
proteins.” The 100% vegetarian dairy-free formula contains
no sugar or artificial ingredients and is supplemented with
100% of the U.S. RDA of vitamin B-12 and 150 mg of
calcium per serving.
Product sample with Label and leaflet sent by Naturade.
1994. June 2. Label from can is white, yellow, and tan on
dark green. “Supplies the vital nutrients commonly missing
in a vegetarian diet. No animal or dairy products. No sugar
or artificial ingredients.” Directions: Stir two tablespoons of
this protein product into 8 oz of your favorite juice, or blend
with fruit or crushed ice. It may also be added to cereal or
salads. The leaflet states: “Naturade–Nutritional specialists
since 1926.”

1875. Product Name: Chunky Tofu Salad.
Manufacturer’s Name: Local Tofu.
Manufacturer’s Address: 307 Route 59, West Nyack, NY
10994-2033. Phone: 914-358-2309.
Date of Introduction: 1994 May.
Ingredients: Organic regionally grown soy beans, tahini,

1877. EarthTrade, Inc. 1994. EarthTrade, Inc. (Color
videotape). 1814 Franklin St., Suite 710-E, Oakland,
California 94612. 19 minutes. June.
• Summary: Describes the work of EarthTrade which buys
organically grown crops from farmers’ cooperatives in
Central America (especially Nicaragua and El Salvador),
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then sells them in the USA and Europe. These crops include
organic soybeans and sesame seeds. Address: Oakland,
California. Phone: 510-987-7222.
1878. Weaver, Eric. 1994. Growing soybeans organically in
Nicaragua (Interview). SoyaScan Notes. July 27. Conducted
by William Shurtleff of Soyfoods Center.
• Summary: Eric also supervises the development of Earth
Trade’s project in Nicaragua and he spends a large amount
of time down there. During the last year or so, he has been to
Nicaragua 4 times, a total of a month. Before that he worked
for 10 years on the Central America Bulletin, an economics
and politics newsletter published monthly in the USA by the
Central America Research Group, so he went to Nicaragua
regularly.
Cottonseed oil was the basic food oil in Nicaragua until
1991, after the new government of Violetta Chamorro took
over from Daniel Ortega and the Sandinistas in national
elections on 25 Feb. 1990; the Chamorro government
changed the policies on subsidies in general and conducted
an economic rationalization. Before that, the Nicaraguan
government subsidized cotton production at huge losses.
The official justification was that they needed the oil, but
Eric thinks there were more complicated political factors.
The cotton crop has now basically collapsed in Nicaragua.
Starting in 1991, Nicaragua began to import soybeans, which
they processed in the country’s 9 or 10 cottonseed processing
mills. President Violetta Chamorro’s son-in-law, Antonio
Lacayo, who is actually the de-facto president, got into soy
oil processing even before the cotton was phased out. That
is another reason for the move toward soy oil–because he
had business interests in soya. Earth Trade is now starting to
do a feasibility study of organic oil processing in Nicaragua.
The company would like to set up an organic facility that
will process not only soy oil, but also peanuts, sesame, etc. to
produce a variety of organic oils.
Starting in the mid-1980s Nicaraguan breeders at
CEA (a cotton experimental center near Leon) developed
a soybean strain named CH86 from the Brazilian tropical
varieties of soybeans. Now CH86 has been grown
increasingly by farmers during the last few years–starting
in about 1991 or 1992. The variety that they call Cristalina
(which may be known internationally as light hilum) is
a tropical variety that grows pretty well in Nicaragua.
Nicaraguans calculate crop yields in hundredweights (cwt)
per manzana. Note: 1 hundredweight = 112 pounds. A
manzana, a traditional unit of land area in Central America,
is the area of a square 100 varas on a side; it therefore varies
according to the length of the vara. On average it equals
0.7 hectares or 1.7 acres. The CH86 averages 47-50 cwt/
manzana and the Cristalina averages about 30 cwt/manzana.
There is a big demand for the seed of these two varieties,
and that’s why there is a shortage on the market. Earth
Trade grows both varieties. Earth Trade has talked with

some Japanese buyers who are interested in Cristalina for
soymilk and CH86 for tofu. They were very close to signing
a contract then the price started to fall, so they backed off for
a while.
Earth Trade’s first organic soybean crop in Nicaragua
was harvested in December 1993 as a rotation for sesame.
They were planning to sell it on the international market
organically, but the producer sun-dried it and it got rained on
and became spotted; so Earth Trade sold those soybeans for
$12-$12.50 per cwt on the local Nicaraguan market for soy
oil Earth Trade presently has in the ground enough soybean
seeds to produce approximately 1,000 tonnes of the CH86
and 500 tonnes of the Cristalina. The CH86 was planted in
June and the Cristalina is being planted now, in July; both
should be ready to harvest in December.
In Nicaragua, all substantial agriculture is located on the
Pacific Coast; Earth Trade grows its soybeans in this region
to the northwest of Managua, around the city of León (the
capital of León Department) and in Chinandega. Address:
Secretary-Treasurer, Earth Trade, 1814 Franklin St., Suite
710-E, Oakland, California 94612. Phone: 510-987-7222.
1879. Grundland, Howard. 1994. Sprucetree Baking Co.
and tofu creme pies (Interview). SoyaScan Notes. Sept. 11.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Sprucetree conceptually originated in about
1970 or 1971 in Boston, Massachusetts, where Howard was
lived in Michael and Gretchen Swain’s macrobiotic study
house for 3 years (1970-1973). Howard and his roommate,
Gary Gaiser, used to visit Crane’s Call, a bakery then owned
by David and Loretta Kailin. Crane’s Call made a fantastic
rice bread in loaves–which was naturally leavened (no added
yeast), using brown rice and sweet [glutinous] brown rice as
a sourdough starter. David and Loretta inspired Sprucetree,
which later made a similar bread.
In 1972 Howard traveled down the East Coast from
Boston to Key West, including Baltimore (Maryland)
and Philadelphia (Pennsylvania). He remembers meeting
Murray Snyder in Baltimore a day or two before Murray left
for Brazil to study and teach macrobiotics. After Howard
returned to Boston, Stanford Lessans, whom he had met
in Baltimore, offered to back him in a bakery. Howard had
no previous commercial baking or business experience.
In mid- to late 1972 David and Loretta had sold Crane’s
Call to Howard Goldman and the name was changed to the
Queensberry Street Bakery. Howard Grundland now began
studying baking with Howard Goldman there. Howard
bought a small grain mill and began milling flour at the
Swain house. With David’s and the Goldman brothers
allowing him to use their bakery on the weekends, Howard
began making a small amount rice bread in late 1972 or early
1973. There was no sense that Howard was a competitor;
he sold some bread to Erewhon–as did Queensberry. Early
in the summer of 1973 Howard packed up his Volkswagen
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bus and moved to Baltimore to start his bakery. He lived in a
macrobiotic study house run by Miles and Susan Kierson on
Park Heights Avenue in Pikesville (in northwest Baltimore)
and again met Murray Snyder. Sprucetree Baking Co. started
in 1973, and was initially located in the kitchen of the
macrobiotic study house. Howard held another job during
the day and would bake rice bread 2-3 evenings a week. He
would deliver his bread from Baltimore to Washington, DC.
In about Sept. 1973 Stanford Lessans bought him a regular
commercial “sugar bakery” at 6657 Belair Road in Overlea,
a suburb in northeast Baltimore. The company opened its
doors in Oct. 1973. During the first year, Howard had no
paid employees, but from the first day he was assisted by
Michael Hare (volunteer) and about 10 other people who
were members of the local macrobiotic and “new-age”
communities, including Jeffrey Bergen and Murray Snyder
(who was also organizing the East West Foundation). Their
first product was rice bread. He has an old label which shows
that the ingredients were: Organic whole wheat flour, filtered
water, organic brown rice, organic sweet brown rice, and sea
salt. Note that it contained no added sweetener. His second
product was raisin strudel.
Howard is not certain how the recipe for tofu pie [which
resembled a cheesecake] originated. He thinks that “Murray
Snyder whipped out his old California recipes, and among
his recipes was the recipe for tofu pie.” Howard does not
where in California Murray got this recipe. Murray can be
reached in New York City at 212-308-3818. Howard would
guess that the tofu pie was launched in about 1974 or early
1975 (about 18 months after the bakery started on Belair
Road), and definitely when the bakery was located on Belair
Road bakery. By the time the company moved across town
to 4105 Aquarium Place at Reisterstown Road, Baltimore,
in 1976 or 1977, they no longer made them using a blender.
Howard is quite sure that Louis Fellman began to work for
Sprucetree when the company was still on Belair Road.
[Louis is certain he began to work for Sprucetree in August
1977]. Howard has an article dated 24 Jan. 1980 telling
about the company, located at Aquarium Place, and founded
in 1973. He also has an undated article titled “Sprucetree
Baking Co.: They do things naturally,” by Mike Lipske
from about 1974 (the article says he was age 25) published
in the Baltimore Sun. The tofu pies are not mentioned
but Sprucetree had just purchased a cookie machine, and
Laurelbrook Foods in Bel Air, Maryland was located nearby.
Sprucetree was the first company that Howard knows
of that made this kind of product; many companies later
copied the product. The product was originally named either
Blueberry Tofu Pie or Tofu Blueberry Pie. At times the
made either blueberry or strawberry, but the strawberry was
usually too costly. “Michio Kushi would shake his head; he
couldn’t believe that we were blaspheming tofu to such a
degree. Aveline Kushi used to eat our tofu pies frequently.”
Howard does not remember whether tahini and lemon juice

were part of the original recipe–but he thinks they were.
The tofu pie was not a major income earner for Sprucetree.
Breads and cookies made most of the money. “My concept
of Sprucetree was to have everything that you could want at
a bakery presented in a natural foods form, and as close as
possible to macrobiotic quality. We made eclairs (with tahini,
apple juice, lemon juice and vanilla filling–no eggs) and
doughnuts. We developed many creative, unique products.”
They also made an apple-tahini pie, seasonal strawberry
and pumpkin pies, and a fruitcake for Christmas–all pretty
much “macrobiotically correct.” The tofu pies were always
sweetened only with maple syrup (never with honey), which
was expensive, though labor costs were not high. But they
were priced to be sell at a profit. Sprucetree made both
8-inch diameter pies (which had the filling on a Grahamcracker type crust made of 2 types of whole-wheat flour,
barley malt syrup, safflower oil, and a little salt) and a 3-inch
tart (with no crust in a little pie tin), sold refrigerated. The
filling was mixed in a 60-quart Hobart VCM, poured into a
gallon measuring cup, then poured into the tins. After being
baked and cooled, the blueberry topping was put on. The
big pies were packaged in pie boxes with a clear window;
the individual tarts were initially overwrapped with Saran
wrap, later packed in a sealed package. They sold the whole
pie, mostly to stores, which generally sliced them and sold
them by the slice, either at a juice bar or re-wrapped and
refrigerated. Some people would buy whole pies.
The tofu pies were the only product in which Sprucetree
used tofu, but they did use soy flour in a 7-grain bread, and
they made a sesame-soy bread (based on whole wheat with
soy flour, and sesame seeds on top).
By the mid-1980s the natural baking industry had
become very competitive. The trend was toward both better
quality products and less concern about quality (such as
more use of white flour and yeast). Matthew’s was becoming
very popular and affecting his sales. The company was
forced out of its location at Aquarium Place in about 1985-86
and had to move to a shell at 4200 Mortimer Ave. Sprucetree
finally went out of business in about Feb. or March of 1988.
Address: P.O. Box 13, Hampstead, Maryland 21074. Phone:
410-239-9791.
1880. Snyder, Murray. 1994. Tofu cheesecake, Marcea
Newman Weber, and macrobiotics (Interview). SoyaScan
Notes. Sept. 19. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Murray remembers that Sprucetree Baking
Co. made a tofu cheesecake, but he does recall being the
source of the recipe. He was the originator of the Sweet Rice
Cookie–which Sprucetree also made. When Murray thinks
of that cheesecake, he thinks of Marcea Newman (who was
married to Dan Weber in December 1982 in Australia, so her
name is now Marcea Weber. She and Dan and her children
live in Faulconbridge, NSW, Australia). Marcea is a native
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of New York, but in about 1969-1970 she went to California
to study macrobiotics (perhaps with Herman or Cornellia
Aihara); she ended up at a macrobiotic study house in San
Francisco run by Nan and Dave Schleiger. Murray first met
Marcea in California, then she returned to New York.
Murray arrived in Boston on Valentine’s day in Feb.
1971. He stayed there studying macrobiotics until Oct. 1972.
A little later in 1971 Marcea Newman moved to Boston
from New York. He and Marcea got their own apartment and
lived together in Boston during 1971 and 1972. At this time
Marcea was baking (very carefully testing and converting old
family recipes to macrobiotics; her mother was an excellent
baker) and she taught Murray how to bake. At the time
she did not sell her baked goods. It was from some recipes
that she gave Murray that he evolved into the Sweet Rice
Cookie, the Babka, etc. Using recipes given or taught to him
by Marcea, Murray rented out the kitchen in the Erewhon
warehouse and started to do some baking.
In 1974 Marcea’s pioneering book titled The sweet
life: Marcea Newman’s natural-food dessert book was
published. It contains a recipe for “Cheesecake Tofu Pie” (p.
37), as well as many other innovative desserts and dairylike
products that use tofu as a major ingredient. “Marcea was
the person who developed the Tofu Cheesecake that Souen,
a macrobiotic restaurant in New York City, eventually
made and sold. She was very friendly with them and she
lived nearby in New York. She also knew the people at The
Caldron restaurant.”
Murray still has a book of large-scale recipes for baked
goods that he made at Erewhon from 1971 and later gave
to Howard Grundland. It contains recipes for Sweet rice
cookies, Dried fruit square, Babka peanut square, Chestnut
bar, Kanten cake, Apple crunch, Apple-tahini juice pie, Rice
bread. There are no tofu recipes in that book.
Murray can think of only two ways that he could have
been the source of the recipe for tofu pie [cheesecake] made
by Sprucetree starting in 1975 or 1976: (1) He suggested that
Howard Grundland use the recipe in Marcea Newman’s book
The Sweet Life; (2) He brought Howard a tofu cheesecake
made in New York City by either The Caldron or Souen;
(3) He could have learned the recipe from his ex-wife, Pam.
Note: For more on America’s first tofu cheesecake see letter
from Marcea Newman Weber, Oct. 1994.
People that Murray remembers living in Boston during
1971 and 1972 were Michael Rossoff, Lenny Jacobs, Jim
Ledbetter, Eric Utne and his brother (Tom?), Phil Levy,
Paul Hawken, Bruce Gardner, Tom Hatch, and Matt Chait.
Matt Chait used the Erewhon kitchen before Murray began
baking there. Matt developed the Ricycle, which were bikes
with food trays that went out to the colleges. Tony Harnett
also worked in that kitchen; he went on to do Bread and
Circus. Matt and Murray created Macrojacks–the original
caramelized popcorn with barley malt, raisins, and peanuts
“which is now made by 2-3 other companies and sold

all over the place.” In late 1971 or early 1972 they had
purchased their heat sealer, boxes, and labels, and they
began to make and sell Macrojacks–fairly large quantities.
They were all ready to make this into a big business, but
circumstances prevented that from happening.
Murray was in Brazil from Oct. 1972 to April 1973.
He returned to Baltimore, Maryland, and in 1973-75 he
probably made trips up to New York. When he thinks of
early tofu desserts, he thinks of the cheesecakes made at
Souen (in New York City; it was started and owned by
Yama, a Japanese man) and The Caldron (in New York City;
it was originally owned by a man named Marty Schloss,
plus his wife, Glory, and mother [Seena], who were a good
friend of Marcea’s). The Caldron had an extensive baking
operation, and they may have made a tofu cheesecake even
before Souen. Whenever Murray went to New York he
would always go to The Caldron to see what innovative new
products they had, and he would always bring a number
of items back to Baltimore for people to taste test. Marcea
would probably remember if The Caldron was known for
making a cheesecake, and when and where they got the idea
and recipe.
Murray agrees that a remarkably large percentage of
macrobiotic students and teachers in the early days were
Jewish. He would guess that in 1971-72 roughly 30-35% of
the macrobiotic students in Boston were Jewish. “One reason
is that many Jewish people of that era were seekers. They
were looking for answers; they wanted to know what life
was all about and how they could help society. There were
unexplained things that were not being talked about in their
religion, culture, schools, etc. Historically, there is a strong
thread of humanistic ideals within the Jewish culture.
The macrobiotic movement, as he used to know it, is
presently very stagnant. Many old problems have never been
resolved. Not everybody wanted to follow a strict, Japanese
model–and rightly so. “But I think more people are eating
what we would consider to be macrobiotic-type food and
loosely following what we consider to be a macrobiotic diet.
There is definitely a lot of literature and books being sold
under the guise of macrobiotic education. Somewhere down
the line, macrobiotics may even become invisible because
the basic tenets are going to be integrated a lot of educational
and wholistic teachings.” Murray is a macrobiotic counselor
and teacher, but he is “trying to offer a much broader, more
flexible, more embracing way to present macrobiotics
without creating a dogma.”
Note: Call from Howard Grundland. 1998. Aug. 31.
Murray Snyder died recently of throat cancer. Address:
Macrobiotic Holistic Health Care, 157 East 61st St., 5th
Floor, New York, NY 10021. Phone: 212-308-3818.
1881. Sojarei Vollwertkost GmbH. 1994. Preisliste: Handel
+ Gastronomie 1994/3. Gueltig ab 1. September 1994 [Price
list–For the trade and gourmet shops. Prices effective from 1
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Sept. 1994]. Traiskirchen, Austria. 4 p. 30 cm. [Ger]
• Summary: This price list lists 122 products in the
following categories: Specialties in glass. Varieties of tofu.
Pies or pastries (Pasteten). Spreads. Patties (Laibchen).
Vegetarian sausages. Wheat cutlets. Salad sensations with
Tofunaise. Soya specialties. ALSAN Reform margarine and
CESAN Reform margarine (rein pflanzlich = contains no
animal products). Sesame butter and nut butters. Specialties
for the whole foods kitchen. Harald Schatz honey-wine. Ing.
Bläuel–Olives and olive oil. Dr. Christian Wurm–Honey
varieties. Auer–Patties (dry basis). Gehringer–Sonnland
pasta and patties. Arbeitsgemeinschaft Alternativ Bäuerliche
Produkte. Address: Roemerstrasse 14, A-2514 Traiskirchen,
Austria. Phone: (02252) 559 01.
1882. Amerika, Mark. 1994. Genealogy of lunch: On the tofu
trail. Spec (San Francisco, California) 1(1):29-33. Oct. [1
ref]
• Summary: The author, a busy vegetarian, likes easy-toprepare rice burgers and not-dogs. In the habit of rushing his
meals, he decides to eat good food periodically throughout
the day and to find out more about what he eats, where
it comes from, and “what kind of work goes into the
development of the very fuel that feeds my body. I decided
to look into the ‘genealogical’ background of my favorite
lunch at the Creative Cafe, one of the hipper restaurants here
in Californicated Boulder... The Creative Cafe has developed
a national reputation for making the best barbecued tofu this
side of the Mekong Delta.”
The chef and co-owner of the Cafe, Liz Cruickshank
(with partner Charles Blair), tells Mark she gets all of her
tofu from White Wave and she used over a ton a month. Liz
feels it is important to tell Mark about the “laborintensity”
of preparing his entree. Mark notes with satisfaction that the
water content of tofu is very similar to that of the human
body. He also notes that so-called fake hot dogs are actually
real hot dogs; real hot dogs are made of ground up pigs (not
dogs). Eating a “tempehburger on a warm sesame seed bun”
reminds Mark of “the feeling I had as a kid who used to be
rewarded for his good behavior with a trip to Wendy’s or
McDeath.”
Mark then visits White Wave, where he finds secrecy
surrounding the operation. He learns that White Wave makes
about 1,400 lb/day of tofu, but the source of their soybeans is
a company secret. A photo shows Mark in dark glasses next
to the White Wave plant and a huge logo reading “White
Wave Soyfoods.”
Note: This bi-monthly “zine” is published by Matthew
Jaffe in San Francisco. The title, “Spec,” stands for “specific”
and “speculation.” Address: Editor-at-Large, Boulder,
Colorado.
1883. Product Name: Hempeh Burger (Soy Tempeh Burger
With Hemp Seeds).

Manufacturer’s Name: Sharon’s Finest (Product
Developer-Marketer).
Manufacturer’s Address: Sharon’s Finest, P.O. Box 5020
(616 Davis St.), Santa Rosa, California 95402-5020. Phone:
707-576-7050.
Date of Introduction: 1994 November.
Ingredients: Organic soybeans, water, organic brown rice,
hemp seeds, onion, vinegar, Rhizopus culture. Marinade:
Water, pineapple juice, soy sauce, ginger, garlic, roasted
sesame oil, black pepper, spice.
Wt/Vol., Packaging, Price: 6 oz. (2 patties).
New Product–Documentation: Sample label mechanical
sent by Richard Rose, CEO of Sharon’s Finest. 1994. Oct.
27. Richard conceived of and has developed this unique
product. “Barely legal. No THC, but hemp seeds do have
essential fatty acids. Contains 10% legal hemp seeds. 5% of
profits go to N.O.R.M.L. Yes, we’re the HempRella “cheese”
folks. To prepare: Cook it up on the grill, broiler, or pan ‘till
happy... Or use like meat!”
Leaflet sent by Patricia Smith from Natural Products
Expo West at Anaheim, California. 1995. March. “Hemp
Food: As legal as Coca-Cola, as American as apple pie.”
A good overview of the value of hemp as a crop. Hempeh
Burger, which is a soybean and rice tempeh burger, contains
10% whole hemp seeds.
Ad (p. 18) and spot (p. 56) in Natural Foods
Merchandiser. 1995. Sept. Spot: “Sharon’s Finest introduces
Hempeh Burger, made from soy/rice tempeh with 10%
legal hemp seeds added. Hempeh Burger is high in essential
fatty acids and GLA,... is 100% vegan, and is drug free.”
Ad: “Absolutely no drugs here, just wholesome, nutritious
food from seeds that have been in the human diet (including
Buddha’s) for centuries.” For more information: Sharon’s
Finest. (707) 576-5070. hemp@rella.com.
Talk with Seth Tibbott of Turtle Island Foods. 2001.
May 15. The Hempeh Burger is now starting to sell well.
1884. Product Name: Ginger Teriyaki Tempeh Burger.
Manufacturer’s Name: Lean Green Foods.
Manufacturer’s Address: P.O. Box 534, Volcano, Island of
Hawaii, HI 96785. Phone: (808) 985-8563.
Date of Introduction: 1994 December.
Ingredients: 1998/12: Certified organic soybeans (grown in
accordance with sec. 26569.11 of the California Health and
Safety Code), ginger juice, soy sauce (water, wheat gluten,
soybeans), mustard, lemon juice, vinegar, fructose, sesame
oil, guar gum, tempeh culture.
Wt/Vol., Packaging, Price: 6 oz. (170 gm) vacuum pack.
How Stored: Frozen.
New Product–Documentation: Christmas letter sent
by Benjamin Hills. 1994. Dec. Lean Green Foods is now
making a ginger teriyaki tempeh burger. Color pictures of it
are “popping up all over restaurant tables of the Big Island to
sold out accounts on Kauai.” One secret to the flavor is the
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24-hour soak in cold marinade–not hot!
Hawaii Tribune-Herald (Hilo). 1997. March 23. p. 22.
“Vacation in Hawaii leads to statewide product sales.” A big
story about Lean Green Foods in Hilo, started by Benjamin
Hills. “Lean Green Foods produces soy tempeh, sea veggie
tempeh and ginger teriyaki tempeh burger. The newest
product is tempeh chili.”
Label brought by Benjamin Hills. 1998. Dec. 21. 3.5
inches diameter. Self adhesive. Green on white. Logo says
“Made in Hawaii.” “100% vegetarian. 2 patties–Keep frozen.
Try our tempeh chili. To cook: This precooked burger may
be grilled, fried or microwaved.” Address is now: P.O. Box
10562, Hilo, Hawaii 96721.

Valencia, and Spanish respectively. These were all cultivated
first in south India and later in Western India between 1850
and 1900.” In 1850 only 1,000 ha were planted to groundnut;
by 1895 that figure was 70 times a large. Today the
groundnut is by far the largest oilseed crop in India. Photos
show: (1) Groundnut pods and kernels. (2) An uprooted
groundnut plant (p. 219-20).
The next oilseed mentioned is the “Soyabean,” which
originated in the eastern half of north China (p. 220-21):
A short but good history of the soybean in India is given,
starting in 1908.
The next oilseed is the Sunflower. A photo of each plant
is given. Address: Bangalore, India.

1885. Product Name: Tofu Sesame Rissoles, and Agé
(marinated roasted tofu).
Manufacturer’s Name: R&R Tofu.
Manufacturer’s Address: Fold Court, Home Farm,
Buttercrambe. York YO4 1AU, England, UK. Phone: +44
7593 72979.
Date of Introduction: 1994.
Ingredients: Incl. tofu, tamari (water, soybeans, salt), herbs,
spices.
Wt/Vol., Packaging, Price: 145 gm and 140 gm packs.
New Product–Documentation: Spot in Soyafoods (ASA,
Europe). 1994. Autumn. p. 5. “Tofu Rissoles and Agé.”
Form filled out by Ron Malarkey / Malarney. 1994. Nov.
25. Writes the company name as “R+R Tofu.” Does not give
the date for either of these products.

1887. Jacobs, Barbara; Jacobs, Leonard. 1994. Cooking with
seitan: The complete vegetarian “wheat-meat” cookbook.
2nd ed. Garden City Park, New York: Avery Publishing
Group. xi + 185 p. Foreword by Nikki and David Goldbeck.
Illust. Index. 26 cm. [20 ref]
• Summary: Contents: Acknowledgments. Foreword.
Preface. Introduction. 1. A Newly discovered ancient food.
2. Making your own seitan. 3. Appetizers and snacks. 4.
Sauces and marinades. 5. Soups and stews. 6. Salads and
salad dressings. 7. Side dishes. 8. Elegant entrées and hearty
casseroles. 9. Desserts. Manufacturers of seitan and seitan
products. Mail-order distributors. Bibliography.
In the Introduction, Barbara Jacobs writes (p. 2-3): “In
1970, when we first tasted seitan, it was a tasty but exotic
snack food, owing its extremely salty flavor to the fact that
it was an imported Japanese specialty food, flavored for the
Japanese taste. In addition to being heavily salted, this seitan
was hard, chewy, and quite expensive. It was really just a
snack food to be eaten while drinking beer. Unfortunately, no
one involved in the natural foods movement in this country
was familiar with the methods used to make this food.
“In 1971, Leonard became the head chef at the Seventh
Inn, one of Boston’s first natural foods restaurants. During
that time, he and I began our search for different traditional
food-preparation techniques and studied with experts in
all areas of cooking and baking. In March 1971 a young
Japanese woman named Yumie Kono came to work at the
Seventh Inn. It was Yumie who taught us how to make
seitan. Even macrobiotics leaders Michio and Aveline
Kushi–experts in the preparation of healthy Japanese foods–
had never actually made seitan.”
In 1975 Jonathan’s Seitan Shop in Antwerp, Belgium,
began to make seitan. In the mid-1970s, a seitan product
named Tan Pups had become a very popular snack food.
“Created in Boston, tan pups were similar to the country fair
specialty of dough-covered hot dogs on a stick. Tan pups
were pieces of seitan that had been dipped in flavored batter
and deep fried. Boston area natural foods stores carried these
healthy snacks as staple items.”
The basic recipe for seitan (p. 20-21) involves

1886. Achaya, K.T. 1994. Indian food: A historical
companion. Delhi, Bombay, Calcutta, Madras, India: Oxford
University Press. xvi + 322 p. Illust. (some color). Index. 27
cm. [744* ref]
• Summary: The earliest oilseed mentioned in Sanskrit
documents is the sesame seed / tila. Honey was the earliest
sweetener (p. 36-37).
In Chapter 14, “Staples of yore,” the section titled
“Oilseeds” (p. 193) has details about the early history of
sesame. “A charred lump of sesame seed (Sesamum indicum)
was found in Harappa (ca. 2000 BC)...” The Rigveda (ca.
1500 BC) uses the word pala to refer to sesame seeds. The
Tamil name, gingelli, originated in about the 8th century AD.
Chapter 16, “Bounty from the New World,” deals
primarily with plants that were introduced to India from
the Americas, but also discusses a few species that came
from elsewhere. The section on “Oilseeds” begins with a
detailed early history of the groundnut [peanut] in the New
World. Ancient Peruvian tombs of 3000-2000 BC contain
groundnuts (Arachis hypogaea), which may well have
originated in the Bolivian region of South America. As it
was disseminated, it diversified; two sub-species arose. “One
was erect and the other a runner.” These further diversified
into four main types, “now called Virginia, Peruvian Runner,
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simmering 2-2½ cups of freshly homemade wheat gluten in a
“basic broth” of 4 cups water, ¼ to ½ cup natural soy sauce,
a 3-inch piece of kombu (a sea vegetable), 4-6 slices (1/8
inch) of fresh gingerroot (optional), and 1 tablespoon sesame
oil (optional). Address: Medfield, Massachusetts.
1888. Leng, Vikki. 1994. Earthly delights: Everyday
vegetarian cooking. Over 750 simple and delicious recipes
for everyday meals and special occasions. Sydney, Australia:
Thorsons. 352 p. Illust. (color). Index. 29 cm.
• Summary: This attractive cookbook, containing many
large color photos printed on glossy paper, contains many
recipes for and much information about soyfoods throughout
the book. One chapter titled “Tofu and soy products” (p.
283-89) includes: Basic tofu (a recipe for making tofu at
home). Quick tofu. Frozen tofu. Parboiled tofu. Textured
vegetable protein (TVP, made from frozen tofu). Spicy
textured vegetable protein (TVP, made from frozen tofu).
Mediterranean style TVP (made from frozen tofu). Marinated
tofu. Tofu paprika. Spicy grilled tofu. Tiny tofu parcels.
Spicy tofu. Tofu foccacia bake. Tofu and sesame balls.
Roasted okara. Curry flavoured okara. Soy and ginger balls
(with 2 cups cooked soy beans {p. 124}, ground to a pulp or
3 cups okara). Okara felafels.
The glossary (p. 341-46) includes: Miso, nigari, nori,
okara, sesame seeds, soy flour, soy milk, soy sauce, tahini,
tempeh, textured vegetable protein (TVP), and tofu.
See also: Miso (p. 28), okara (p. 124, 265), soy beans,
cooked (p. 124), soy bean sprouts (p. 257).
Part III of this book is titled “The vegetarian diet” (p.
334-40). On the inside rear dust jacket is portrait photo
of Vikki Leng and a brief biography. She first came to
public attention over ten years ago as “Vikki the Vego,” the
“amusing and well-informed advocate for eating for health
and pleasure with a special love for vegetarian cuisine.”
Address: Melbourne, Australia.
1889. Simonds, Nina. 1994. Classic Chinese cuisine. Revised
and updated edition. Boston, Massachusetts: Houghton
Mifflin Harcourt Publishing Co. 399 p. Illust. (photography
by Alan Richardson; calligraphy by T.C. Lai). Map. Index.
23 cm. *
• Summary: From the publisher: “Repeatedly singled out
as one of the all-time cookbook bibles, Classic Chinese
Cuisine is a thorough introduction to the basics of Chinese
cooking, covering all the essential techniques, ingredients,
and cooking utensils, with more than 225 recipes, step-bystep illustrations, and full-color photographs. Nina Simonds
has an unerring eye for the most approachable and delicious
dishes in the Chinese repertoire, from Crispy-Skin Duck and
Hundred-Corner Shrimp Balls to Lemon Chicken Wings and
Dry-Cooked String Beans.” Address: Salem, Massachusetts.
1890. Stepaniak, Joanne. 1994. The uncheese cookbook:

Creating amazing dairy-free cheese substitutes and classic
“uncheese” dishes. Summertown, Tennessee: The Book
Publishing Co. 192 p. Index. 21 x 18 cm. [16 ref]
• Summary: This is an excellent, very creative cookbook
with a poor index, developed especially for people who,
due to choice or chance, have eliminated cheese from their
diet. The recipes are well designed to satisfy any compelling
cheese fantasies you may have.
Contents: Introduction. Cheezes, spreads & dips.
Soups and chowders. Fondues & rarebits. Sauces. pestos &
dressings. Pizzas, polentas & breads. Quiches, casseroles &
entrées. Sweets. Glossary. Mail order suppliers of natural
foods.
Tofu is used as a major ingredient throughout this
cookbook. For example: Muenster cheese (p. 23). Chunky
Roquefort dip & dressing (p. 24). Tofu cottage cheese (p.
27). Tofu ricotta (p. 27). Betta feta (p. 28). Brie (p. 31).
Liptauer käse (p. 32). Boursin cheese (p. 33). Tofu cream
cheeze–rich or light (p. 34-35). Kefir cheeze (p. 36).
Garbanatto (p. 39). Hot Parmesan artichoke dip (p. 41).
Pecan cheese (p. 42). Egg-free (vegan) mayonnaise (p.
89). Tofu sour cream (p. 90). Calzones (p. 100-10). Tofu
tetrazzini (p. 122) Tofu devonshires (p. 140). Mattar paneer
(p. 146). Tofu cheezecakes & cream pies (ten varieties, p.
164-74). Tofu whipped topping (p. 172).
Many other recipes also call for “low-fat, dairy-free
(vegan) milk” which is defined (p. 183) as “a generic term
which refers to any creamy beverage such as soymilk, nut
milk, or rice milk that is produced from non-animal products.
Interesting products in the glossary (p. 180-184) include:
Agar, barley malt syrup, brown rice syrup, liquid aminos,
mirin, miso, seitan, tahini, tamari, tempeh, toasted sesame
oil, tofu, umeboshi plum paste, vegan milk, yeast–nutritional
(Saccharomyces cerevisiae). Note: This is the earliest
English-language document seen (Oct. 2013) that contains
the term “Tofu whip topping” (regardless of capitalization).
1891. Lombardi, Joyce. 1995. Re: History of growing and
using soybeans in Chad. Letter to William Shurtleff at
Soyfoods Center, Feb. 4. 3 p. Typed, with signature. [Eng]
• Summary: “Thank you for your response and enthusiasm
for our soya work in Chad. I am forwarding your letter to
people in town who are very involved in spreading the good
bean throughout the land. One, an agronomist from Togo
named Dr. Akintayo, has come to Chad for soy propaganda
only. He has recently produced a book which will be of
great interest to you, and is also very involved in training
soybean trainers at the Centre de Formation Professionale
d’Agriculture (CFPA), a farm extension service launched
about 6 years ago by Swiss development workers.
“It is in fact from a Swiss-Italian development worker
that I got the idea, and later the seeds, for soybean cultivation
in my village. I had enjoyed ginger-flavored soymilk
at his villa, and had heard him extoll the soil-enriching
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properties of the soy bean, so when people in my village
began complaining about the low rates they were getting
from the state’s cotton company, I asked if they had thought
about planting another cash crop, like soy. I was told it had
been done in the past, but people here don’t really known
how to do much with soy beyond what you call dawadawa, fermented sauce. So a few weeks later, after more
discussions with villagers, who told our health team that
famine was their biggest health worry, the Comite de Sante
de la Paix was born. Its mission–to grow, sell, and popularize
the soybean in the village of Bessada, Chad.
“As far as I can tell, the farthest back anyone can
remember planting soy in our region of southeastern Chad
is 10 years ago [i.e. in about 1985]. Most people credit the
above-mentioned CFPA with introducing the crop here 6
years ago. From its base in town, the CFPA also has several
outposts in smaller towns (i.e. Koumra) and villages (i.e.
Modjibe) near, or within a 20 km radius of Bessada. Farmers
report success with the crop, especially as our soil is ‘tired’
from a constant rotation of cotton, millet and peanuts. People
report that one 100 kg sack fetches between 23,000–50,000
cfa ($41-90) compared to half that for a sack of millet. The
main buyers seems to be ONGs run by ex-pats [expatriates]
or missions. Local buyers make dawa-dawa, or ndi, as it is
called in the Sara language here, and several women in my
village report making sojateen, or soybean coffee. However
the cost, between 150-500 cfa per kg is prohibitive, and soy
is still seen as a luxury food here. For comparison, millet
is about 50-100 cfa/kg, and peanuts a bit less. Nonetheless,
people generally know that soy is good for the body and soil,
and were very interested in our collective soybean field.
“So, on July 17 1994, our rather ad hoc health team–
made up of four men previously elected as village health
delegates and 10 ten traditional birth attendants, old women
with lined, tribal-scarred faces, canes, strong wiry hands–
planted 6 kg of soybeans on a cleared ½ hectare plot, known
here as a corde... Millet and cotton had been planted on our
plot before, the debris cleaned away with the usual bushfire
method.
“Our yield, just barely over 100 kg, was dismal.
Reasons: we planted too late in the rainy season,
which begins in May/June, and harvested our beans on
Thanksgiving Day. Akintayo informed me that we planted
the 120-day variety, which is what the CFPA has made
available to folks here. Also, we only weeded twice, and very
late in the game. The tribulations of collective labor as I’m
sure you remember from your Peace Crops days. Third, our
soil is rather sandy, and I’m told soy prefers clay and shade.
Indeed, we remarked that the plants growing in the shade of
a karite tree produced very well while the plants in the shade
of an ndil tree produced a lot of foliage but not much bean.
A farmer 7 km away reported a yield of 250 kg from 4 kg of
seeds on a one-corde plot. He planted earlier and had better
soil. His village has a water table of 23 meters, ours is 47.”

“So, now, the sack of beans sits in my hut, away from
mice and thieves, until we move it to a communal silo with
another sack we’re buying on credit. We have siphoned
out some of the beans already to stage a big village-wide
soybean transformation day, January 25, run by two
animatrices sent by the CFPA in nearby Koumra. The two
women journeyed out on their red moped to teach the
health committee members, representatives from church
and women’s groups, 25 total participants, to make soy
milk, cheese (tofu), fried tofu, beignets (spicy tofuburgers
made with the residue [okara] whose name in Japanese I
saw in your Book of Tofu), cake, steamed pate with fish
and tomatoes, sweet donuts, and cake. The consensus was:
porridge (I forgot to mention it above), spicy beignets and
cake. Those were the big hits. People were shocked that
one could bake a delicious cake there under the mango
tree outside our clinic. Our tools were 3-rock fires, wooden
mortars, big iron cauldrons and manual labor. Perhaps Niger
was the same way, but Chad has next to nothing in the way
of time-saving tools. We did manage to borrow someone’s
hand-cranked meat grinder to make the soy milk.
“The fallout from soyday is this: the chef du canton, in
whose compound I live, wants to make our village a center
for soya cake, and we plan to serve it to the US Ambassador
and Minister of Health who are due out in the village next
week to inaugurate our newly renovated clinic, grâce à
USAID. New members of the health team want to launch
an infant-feeding program of soy porridge at the dispensary
each Saturday or vaccination day. There is one such program
started by a French doctor named Dr. Magguie Negri in a
village called Bekemba, about 60 km north of here. She
started the program in 1991, and reports feeding 103 children
in 1993, on a continued basis. She encourages mothers to
prepare the soy meals (porridge) themselves, and to aid with
a community soycrop. (Paperwork to follow if I can find
any).
“The infant nutrition program couldn’t come at a better
time for Bessada which now finds itself in the midst of a
fatal measles epidemic, compounded by the beliefs that
vaccinations give AIDS and measles, and that giving meat to
baby or child with measles will make her sicker.
“So, in my village, soybeans are growing fast and well,
and I will leave here knowing that at least I have made a
substantial contribution to the well-being of a place it seems
that history has forgotten. God, it’s hard here. People scrape
a living out of the sand with their bare hands.”
“So. The gospel spreads forth. Having seen the damage
wrought by so many other egos and programs come here to
save the Africans, plugging away for The Soybean is one
of the only acts of development I really feel comfortable
engaging in.
“So no, in answer to your question, soybean cultivation
is not a specific Peace Corps program or govt. program
here.”
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“As for me, I was a Vanilla Edensoy and tahini
tofuburger fan back in the States, but I never knew much
about soy until now.”
Color photos taken by Joyce show: (1) Three African
men weeding a field of soybeans by hand, Sept/Oct. 1994.
(2) Soybean plants in Bessada growing in the shade of a
Karité tree, Aug. 1994. (3) Four Africans (two in traditional
dress) from the health team seated outside of Joyce’s round
mud-walled house with conical thatched roof. Atop a wooden
mortar are five glasses of soybean coffee on a white plate.
Enclosed is a recipe for “Bessadonian soya coffee deluxe,”
by Joyce. Season, if desired, with tumba (Arabic tea spice).
It’s cheap, nutritious, and you can eat the grounds. Address:
U.S. Peace Corps, B.P. 193, Sarh, Chad.
1892. Reichl, Ruth. 1995. Restaurants: Finding the real
China in Queens with a man famous for knowing what is.
New York Times. Feb. 24. p. C24.
• Summary: This is a review of three Chinese restaurants
in Flushing, Queens. The writer accompanied Ken Hom, a
man who was famous for his eight books on Chinese food.
Ken was happy because he “had just tasted the spicy pickled
bean sprouts at Golden Monkey [Sichuan; 133-47 Roosevelt
Ave.]...” The dish was made with real soy bean sprouts and,
for once, the dish contained enough oil–which Americans
might not like.
A recipe that the menu calls “vegetable rolls” are
actually “bean curd skins [yuba] so crisp they crackled with
each bite, filled with juicy bean sprouts and brushed with a
thick and pungent sesame sauce.”
At Taipei Wall Sea Street Taiwanese Restaurant [13505 40th Road], hot pots are the signature dish. “Taiwanese
food is unlike any other and this turned out to be a fine
place to sample it.” One dish, which the menu called “fried
homemade pork,” consisted of “thin, chewy strips of meat
marinated in fermented bean curd to give them a salty, funky
flavor.” One of the recommended dishes is “shredded pork
with dried bean curd” [probably doufu-gan, which is pressed
tofu].
1893. Schaller, Lorenz. 1995. Survival wisdom.
Macrobiotics Today (Oroville, California). Jan/Feb. p. 18-21.
• Summary: “As a social phenomena [sic, phenomenon],
macrobiotics is a genuine living thing. Its life has come
about because it is a group phenomena. None of us, as an
individual, comprise a group. Macrobiotic activities are a
group phenomena; a league of people aligned spiritually
around a similar, shared value system or philosophy. Without
an audience, without students, none of our macrobiotic
teachers could have taught. In macrobiotics, all of us are coimportant.
“Spiritual Gift: Spiritually, the macrobiotic teachings
are a Great Gift. Their spiritual (invisible) consequence is
vast and significant, and of important value within the human

spiritual matrix. For the time it takes to read this essay, I
propose that those of us involved in macrobiotic activities
think of survival in a generational sense i.e., survival
not just for ourselves now, but for our children, and their
children, and so on. Those of us who do not have children,
can think of the children of friends, as representatives of the
generational flow.
“The famous historian Will Durant observed that: ‘A
nation is born stoic and dies epicurean.’ Durant’s observation
was drawn from his lifework; his knowledge as a historian.
Borrowing Durant’s phrase, I think it is fair to say that here
in the United States, macrobiotics was ‘born stoic.’ At the
time the writer of this essay ‘joined’ the macrobiotic group,
unpolished (‘brown’) rice was very hard to find (I am aware
this now seems unbelievable!) and certainly, nowhere in the
United States was there any commercially-available ‘organic’
brown rice. There was no ‘natural products industry’ (no
natural food retail stores), no Erewhon Company, no
Lundberg Farms’ unpolished or organic rice. Tahini was rare.
It could only be found in exotic, tiny, Middle Eastern ethnic
grocery shops. Having personally experienced those days, I
feel macrobiotics here in the United States was ‘born stoic.’
“Epicurean Achievements: In contrast to its ‘birth’ years,
I think it is fair to say that here in America, macrobiotics now
exhibits many epicurean features. Exotic specialty rices such
as basmati- and glutinous-type are easy to find, in unpolished
and organically-grown form. There are a half-dozen different
brands of organic tahini actively sold. Soymilks, ricemilks,
rice cakes, spiced tempeh, kegs of natto miso, a great variety
of whole-grain chips... the list is almost endless.”
1894. Grainaissance, Inc. 1995. Grainaissance (Leaflet).
Emeryville, California. 4 panels each side. Each panel: 22 x
9 cm.
• Summary: This glossy, 8-panel color leaflet describes
(with photos and text) the Grainaissance line of products:
Amazake–In the bottle or in the box, amazake pudding, and
mochi (in several flavors–raisin-cinnamon, pizza, plain,
organic, sesame-garlic, and wheatgrass-mugwort).
“Since 1979, we at Grainaissance Inc. have produced
a small line of rice-based foods that are as nourishing as
they are delicious... Our products stem from a long line of
traditional Japanese foods, and we employ time-honored
Japanese methods to produce them... But maybe just as
important as our product line is the philosophy behind it: We
at Grainaissance are dedicated to bringing you foods that will
enhance your health, well-being, and enjoyment of life. We
think you will taste this dedication in everything we offer.”
Address: 1580 62nd St., Emeryville, California 94608.
Phone: 1-800-472-4697.
1895. Kushi Institute. 1995. Macrobiotic dining goes
gourmet (News release). P.O. Box 7, Becket, Massachusetts
01223. 3 p. May 1.
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• Summary: “The Ritz-Carlton Hotel Company now offers
gourmet-style macrobiotic dining selections at their hotels
and resorts around the world. All of their lunch and dinner
menus include a macrobiotic selection for each course,
from appetizer to dessert. Gourmet-style macrobiotic dining
is also available at these fine hotels for weddings, parties,
and business conferences. The Ritz-Carlton cited their
customers’ growing demand for healthy, natural cuisine as
their incentive to add macrobiotic selections to their dining
options.
“Michio Kushi, founder and president of the Kushi
Institute, and Henri Boubee, director of food and beverage
operations for The Ritz-Carlton Hotel Company, discussed
plans for the macrobiotic dining program in late 1994.
Recognizing that The Ritz-Carlton could offer exceptional
macrobiotic cuisine in a unique atmosphere, Mr. Boubee
personally selected seven of his company’s executive chefs
to create their own Ritz-Carlton macrobiotic recipes. Mr.
Boubee invited Kushi Institute teachers to provide instruction
and guidance while The Ritz-Carlton chefs created recipes
that would meet the guidelines of the Kushi Institute.
“The Kushi Institute’s Extension Program Department
responded to the invitation from Mr. Boubee and a
Macrobiotic Recipe Development Seminar took place in
late January 1995. This unprecedented meeting of talented
cooking professionals took place at The Ritz-Carlton,
Huntington Hotel in Pasadena, California where the Kushi
Institute staff members experienced the generous hospitality
and luxurious accommodations for which the Ritz-Carlton
is well known. Mr. Boubee directed the seminar, overseeing
the executive chefs who arrived from Ritz-Carlton hotels
throughout the United States. Kushi Institute faculty
members Jane Quincannon and Palma O’Sullivan provided
macrobiotic guidance as these chefs created over 100
successful recipes. Under Henri Boubee’s direction, all of
the Ritz-Carlton recipes had to meet the guidelines of the
Kushi Institute for the ‘Standard Macrobiotic Diet’ (with a
gourmet-style). Those that did not were discarded.
“The Ritz-Carlton executive chefs came prepared to
the Macrobiotic Recipe Development Seminar, having
received Michio Kushi’s books, The Macrobiotic Way
and the Standard Macrobiotic Diet, as well as the Kushi
Foundation’s Dietary Recommendations and Recipe Booklet
prior to the seminar. The chefs arrived at the seminar with
enthusiasm about the macrobiotic diet and a desire to
experiment with the new foods and cooking techniques.
They had already created many original macrobiotic recipe
ideas. The Kushi Institute teachers provided instruction and
guidance as the chefs transformed their recipes from ideas
into balanced soups, salads, sandwiches, appetizers, entrees,
and desserts.
“The Macrobiotic Recipe Development Seminar was
considered a success by all. The Ritz-Carlton macrobiotic
recipe creations are full of delicious and unusual flavors,

and beautifully presented. These are the recipes that are now
being offered as daily selections in all of their hotels around
the world.
“’Providing these classically trained chefs macrobiotic
quality foods was like giving fine artists the highest quality
materials’ said Jane Quincannon, Kushi Institute teacher on
location at The Ritz-Carlton. ‘Their macrobiotic creations
were beautiful and delicious masterpieces of health and
balance. This landmark meeting of the minds reflected
Michio Kushi’s philosophy that macrobiotic quality truly
includes elegance and beauty.’
“’Our experience with the executive chefs of The
Ritz-Carlton Hotel Company was living proof that cooking
is, indeed, an art.’ said Palma O’Sullivan, teacher and
former head cook at the Kushi Institute. Recalling her
roots in fine European cooking, she added, ‘They had the
incredible ability to blend the refinement of French cuisine
with the purity and simplicity of whole, natural foods.
The Ritz-Carlton chefs impressed us not only with their
professionalism and talent, but with their enthusiasm to
understand macrobiotic principles and techniques of food
preparation.’
“’It’s been very exciting putting our cooking talents
together with macrobiotic training to create cuisine that is
flavor-packed and healthy.’ said Steve Schaefer, executive
chef at The Ritz-Carlton, Amelia Island, Florida. ‘The
philosophy behind macrobiotics really parallels The RitzCarlton in that macrobiotics is doing the very best to enhance
the body and The Ritz-Carlton is doing the very best to
enhance our guest’s comfort and enjoyment.’
“’I didn’t know much about this before we started,’ said
Jean-Pierre Dubray, the French-born executive chef at The
Ritz-Carlton, San Francisco. ‘But now I’m excited,’ he told a
local newspaper, while garnishing a plate of grilled sea bass
that had been marinated in shoyu, sesame oil, grated ginger,
and lemon juice and served with quinoa and butternut squash
cooked with ginger. ‘You can make this kind of food very
tasteful. We even gave good flavor to tofu.’
“’When I walked in here, they told me no butter, no
sugar, no cream, no eggs,’ explained Norman Love, the
corporate pastry chef of The Ritz-Carlton Hotels. ‘I thought
making rich, tasty desserts would be extremely difficult.’
However, in the course of the workshop, he experimented
with natural grain sweeteners, organic apple juice, whole
grain flours, and fresh fruits and berries to make delicious
pastries and desserts. Chef Love said enthusiastically ‘Once
I was provided the education and boundaries of macrobiotic
cooking and became familiar with the natural organic
replacements, I found it very challenging and enlightening
in producing what I feel are quality-tasting desserts. As our
company grows, and more of our customers world-wide have
an interest in eating healthier dishes, The Ritz-Carlton guest
will be able to experience a wonderful, interesting meal that
surely lives up to The Ritz-Carlton standard of excellence.’
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“The introduction of macrobiotic cuisine by The RitzCarlton Hotel Company has received a positive response
in the media. It has been featured on CNN television’s On
the Menu program, in USA Today, the Wall Street Journal,
Vegetarian Times, New Age Journal, and the San Diego
Union Tribune.
“The Ritz-Carlton macrobiotic selections meet
the guidelines of the Kushi Institute for the ‘Standard
Macrobiotic Diet’ with a gourmet style. (For clarification
of the ‘Standard Macrobiotic Diet’, please see the book
Standard Macrobiotic Diet by Michio Kushi, published by
One Peaceful World Press, May 1994, $5.95, available from
the Kushi Institute Store). The Ritz-Carlton is offering one
daily selection for each course at every hotel, and is not able
to provide special meals on request. Please contact the hotel
directly to find out if their selections of the day meet your
dietary program.
“The Ritz-Carlton Hotel Company operates 31 hotels
in the U.S., Australia, Mexico, Spain, Hong Kong and
Korea. For information about their hotel locations and their
telephone numbers, contact The Ritz-Carlton Hotel Company
at (800) 241-3333.
“The Kushi Institute, founded in 1978, is a macrobiotic
learning center located in the Berkshires of western
Massachusetts. Accommodations and delicious macrobiotic
meals are included in all programs. Year-round programs for
natural health feature week-long cooking seminars Naturally
Gourmet and The Essentials of Macrobiotic Cooking. New
weekend seminars are offered including Women’s Health–
Naturally, Healing Energies and The Macrobiotic Wellness
Weekend. For information on all of the Kushi Institute
macrobiotic education programs and services, call (413) 6235741.”
“For immediate release. Contact Mercedes Gallagher,
Extension Program Manager, Extension 140.” Address:
Becket, Massachusetts.
1896. Great Eastern Sun. 1995. Pricelist. Effective June 5,
1995 [Mail order]. Asheville, North Carolina. 37 p. 28 cm.
• Summary: Contents: Catalog information. Miso Master
organic miso (traditional, mellow, or sweet). Sweet
cloud organic sweeteners. Haiku organic Japanese tea.
GES organic English tea. Emerald Cove sea vegetables.
Emperor’s Kitchen condiments (soy sauce, vinegars, ume
plum products, toasted sesame oil, mirin, dried vegetables,
shiitake mushrooms, beans, seeds, grains, dry condiments,
Atlantic sun-dried sea salt). Traditional Japanese macro
pasta. Traditional Japanese specialty items (misos, candies,
seaweed and ume, organic pasta, liquid condiments, specialty
products {snow-dried tofu, HamaNatto, Zenryu fu (round
cakes of wheat gluten), shonai fu (flat sheets), organic brown
rice koji, organic nuka rice bran, organic brown rice dinner
with azukis [azuki beans], or with vegs, mochi (4 types),
noodles (some or bifun rice noodles), ume products, teas,

pickles (incl. natto miso chutney)}, personal care products,
kitchenware, knives). Address: 92 McIntosh Road, Asheville,
North Carolina 28806. Phone: 704-252-3090.
1897. Johnson, Charles. 1995. America’s first soybean field.
Farm Journal 119(8):18-19. May/June.
• Summary: Describes the site at Greenwich near Savannah,
Georgia, where soybeans were grown for Samuel Bowen.
The author visited the site, but the information is mainly
a recap of research done by Prof. Ted Hymowitz. A little
new information is presented. “John Bartram, a well-known
botanist and friend of Benjamin Franklin, planted some
soybeans in his garden in 1770 with seed undoubtedly sent
by Bowen. This site along the bank of the Schuylkill River is
now in downtown Philadelphia [Pennsylvania].
“Samuel Bowen, meanwhile, kept busy. In addition to
the soybean and sweet potato business, he raised cattle and
exported peanuts, sesame seed and sassafras blossoms. But
the Revolutionary War hurt his trade. ‘His export business
probably ended or was drastically reduced in 1776 because
of the war’ [American Revolution], Hymowitz says.
“He most likely died during a trip to England in 1778.
His wife died in 1781, and Greenwich Plantation was sold,
though the Bowen family remained in Georgia... The house
at Greenwich Plantation burned in 1923. Prior to that it
was the setting of a number of silent films. In 1943 the city
extended a nearby cemetery onto the location.
“Two things remain from the plantation. A big fountain
still stands. And on the bank of the Wilmington River sits
the hulking remains of a loading dock that probably dates to
Samuel Bowen’s time. This is most likely where America’s
first soybean products were loaded onto ships for export.
Hymowitz wants the spot designated a national historic site.
So far, he has had no luck. ‘The fact that it’s a cemetery
makes it a difficult task,’ he says.”
A sidebar describes how soybeans came to the Midwest
(Illinois and Ohio) from San Francisco (California) via Dr.
Benjamin Franklin Edwards, who lived in Alton, Illinois.
Talk with Anne Smith of the Georgia Historical Society.
1995. May 18. The land at Greenwich, where Samuel Bowen
lived, is no longer in agricultural use. The majority of it is
now covered by a cemetery. Greenwich was a plantation with
a mansion, that was later used as a family home. Address:
Southern Editor.
1898. Product Name: Tofurky: A Delicious Vegetarian
Holiday Alternative.
Manufacturer’s Name: Higher Taste (The); Turtle Island
Foods, Inc. (Distributor).
Manufacturer’s Address: The Higher Taste, 2402 SE
Belmont Ave., Portland, Oregon 97214. Turtle Island: P.O.
Box 176, 601 Industrial Ave., Hood River, OR 97031.
Date of Introduction: 1995 October.
Ingredients: Each Tofurky includes: (1) 2 lbs. seasoned,
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baked & basted organic tofu roast: Organic tofu (organic
soybeans*, water, nigari), nutritional yeast, poultry
seasoning, salt, tamari, fresh ginger, organic pear sweetener;
(2) Stuffing: Organic whole wheat bread cubes, onion, celery,
walnuts, dried cranberries, canola and sesame oil. (3) 1 pint
Golden mushroom gravy: Water, nutritional yeast, chopped
fresh mushrooms, canola oil, unbleached white flour, diced
onion, shoyu soy sauce, salt and spices. (4) 8 tempeh-wild
rice & cranberry drumettes: Textured soy protein (soy flour
and water), soy tempeh (organic soybeans*, water, apple
cider vinegar, starter), grated carrots, organic wild rice*,
malt extract, natural flavor, dried cranberries, vegetarian
Worcestershire sauce, isolated soy protein, carrageenan,
herbs and spices. * = Organically grown in accordance with
Section 26569.11 of the California Health & Safety Code.
Wt/Vol., Packaging, Price: 2 lb 12 oz or 2¼ lb.
How Stored: Frozen.
New Product–Documentation: Audrey Van Buskirk. 1995.
Nov. 10. Willamette Week. “A different drumstick.” About
Tofurky. Early photos show: (1) The original Tofurky box
used for Thanksgiving 1995. Five hundred of these were
sold. (2) The original Tofurky Feast in 1995.
Polly Timberman. 1995. Nov. 15. Hood River News.
“Soy be it! Tofurky provides a holiday feast for vegetarians.”
Leaflet for Thanksgiving 1995. 8½ by 3.75 inches.
Printed black on orange paper. No gravy. Two sizes: 2 lb.,
and 3 lb 12 oz.
Leaflet for Christmas 1995. Same size and color. Now
comes with gravy. Two sizes: 2 lb 12 oz, and 4 lb 4 oz.
Ad (2¼ inch square, black and green) in Vegetarian
Times. 1996. Nov. “Vegetarian Times Buyers Mart.”
Unnumbered pages at back of magazine. “100% vegan.
Cooks in minutes. Serves 8 hungry adults. At local natural
stores or via mail order. Call Toll Free: 888-Tofurky.
Next day US delivery: $49.95 + $7 S&H [shipping and
handling].”
Talk with lady from Simple Living Network (SLN).
1996. Oct. 31. This product, made by Turtle Island Foods (in
Hood River, Oregon), was launched in October 1995, before
Thanksgiving last year. Tofurky is also described on and can
be ordered from the SLN Web site: http://www.slnet/CIP/
Tofurky. There are 3,000 pages on this Web site.
Talk with Seth Tibbott, founder and owner of Turtle
Island Foods. 1996. Nov. 1. See interview titled “History
of Tofurky.” Talk with (call from) Seth. 1996. Nov. 5.
Tofurky will appear on the Today Show on Nov. 12 (Tuesday
morning TV).
Leaflet #1 or “rack card” (3 5/8 by 8½, color) titled
“Tofurky: A delicious vegetarian holiday feast.” Tells all
about the product in a question and answer format. Leaflet
#2 (8½ by 11 inches), printed black on gray, titled “Tofurky!
The meatless stuffed tofu roast.” “Tofurky! consists of 3
pounds of basted and baked organic tofu in a 9-inch pie pan
filled with a herbed, whole wheat bread crumb” stuffing.

“The tender tofu slices can be cut into 8 generous servings.”
Press release. 1996. Oct. 20. “Will that be turkey or
Tofurky.”
Box with Label sent by Seth Tibbott. 1996. Nov. 6.
The outer box is 13¼ by 10½ by 3¼ inches. Printed red
on cardboard color. New weight: 5 lb 15 oz. “The original
Tofurky: A delicious vegetarian feast. 100% vegan. Cooks
in minutes. Serves 8. Keep frozen or refrigerated. 1% of all
sales from this product to Farm Sanctuary Adopt a Turkey
Program.” The inner box is white. The label is printed black
on white. Net weight: 2 lbs. 12 oz. On the label are printed
two logos and addresses, and a UPC. The Higher Taste,
2402 SE Belmont Ave., Portland, Oregon 97214. Turtle
Island Foods, Inc., PO Box 176, Hood River, Oregon 97031.
Vegetarian Journal. 1996. Nov/Dec. p. 8. “Tofurky.”
Dinner with Bob & Pattie Gerner to test and give
feedback on Tofurky 97. 1997. May 10. A delicious sliceable
roast, made mostly of gluten and tofu, may replace the
former marinated baked tofu. The roast ingredients are:
Water, vital wheat gluten, organic tofu, natural vegetarian
seasoning, wild rice blend, shoyu soy sauce, fresh onions,
granulated garlic, tomato sauce, molasses, sea salt.
Talk with Seth in early 1997. He sold 800 Tofurky in
1995 and 4,000 in 1996.
1899. Weaver, Eric. 1995. Update on EarthTrade and
growing soybeans organically in Nicaragua (Interview).
SoyaScan Notes. Dec. 19. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Nicaragua is the only country in Latin America
where EarthTrade presently grows soybeans organically; the
first crop was planted in June and harvested in December
1994. The variety grew and matured well, but there were
many problems with the harvest. The crop was harvested wet
with a combine that did not have a soybean implement, so
many of the beans were cracked, crushed, or ground, creating
a powder that then adhered to the surface of the whole
soybeans. Thus, they were stained with soy powder, which
led to a poor appearance. So EarthTrade ended up selling the
entire crop for organic feed, even though they had several
Japanese customers who were are interested in buying them
for food use. The typical yields on nonorganic soybeans
grown by other farmers in Nicaragua are about 3,800
to 4,000 pounds per manzana; EarthTrade’s yields were
2,800 to 3,200 pounds per manzana on about 900 to 1,000
manzanas. Note: A manzana is larger than an acre; according
to FAO figures, in Nicaragua, Guatemala, and Costa Rica, 1
manzana = 1.75 acres or about 0.7 hectares.
The second crop is being harvested right now. He will
know the results by mid-January. In Central America, if
you have 100 problems, you try to solve 50 of them the
first year, 25 more the next year, etc. This year they hope to
have solved the harvesting problems, and they are operating
on a longer-term (2-3 years) perspective to work with their
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customers to choose specific varieties.
In the long term, Eric believes that organic soybeans will
be one of EarthTrade’s bigger crops. The company’s leading
crop now is organic sesame seeds, followed by organic flours
(mostly wheat and corn, but also some barley and rye). Sales
of all are growing rapidly. There is more profit in flours since
they are processed, value-added products. About 60-70% of
EarthTrade’s crops are grown in Third World countries; some
are also grown in the USA and Canada. Address: SecretaryTreasurer, EarthTrade, 1814 Franklin St., Suite 710-E,
Oakland, California 94612. Phone: 510-987-7222.
1900. Product Name: Soymunch (Snack Bars) [Sesame,
Green Bean, Flax].
Manufacturer’s Name: Jamae Natural Foods Inc.
Manufacturer’s Address: 5958 West Pico Blvd., Los
Angeles, CA 90035. Phone: 323-937-3670.
Date of Introduction: 1995.
How Stored: Shelf stable.
New Product–Documentation: Talk with Crystal Yu
of Jamae. The company name is pronounced jah-MAY.
She introduced this product about 5 years ago and has
been selling it only locally since that time. She is Korean
American.
1901. Product Name: Royal Thai Baked Tofu.
Manufacturer’s Name: Wildwood Natural Foods of Santa
Cruz, Inc.
Manufacturer’s Address: 1560 Mansfield Ave., Suite D,
Santa Cruz, CA 95062. Phone: 408-476-4448.
Date of Introduction: 1995.
Ingredients: 1998: Wildwood Tofu (filtered water, organic
soybeans grown in accordance with the California Organic
Foods Act of 1990, nigari {magnesium chloride, a natural
firming agent}), soy sauce, lemon juice, fruitrim (fruit juic,
natural grain dextrins), rice wine, garlic, ginger, brown rice
syrup, cilantro, sesame oil, peanut oil, jalapeño peppers,
cayenne pepper, red curry paste, lemon grass.
Wt/Vol., Packaging, Price: 10.5 oz. Retails for $3.49.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Billy
Bramblett. 1998. July. He says this product was introduced in
1995, and made at Wildwood’s plant in Santa Cruz.
1902. Product Name: Baba Ganooj.
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 135 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
Date of Introduction: 1995.
Ingredients: Eggplant, sesame tahini, lemon juice, garlic,
parsley, salt, olive oil.
Wt/Vol., Packaging, Price: 7 oz plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Billy

Bramblett. 1998. July. He says this product was introduced in
1995, and made at Wildwood’s plant in Fairfax. On the front
label (brown on beige) is a silhouette of a wild wood of trees,
plus a few flying birds, against the sky. On the back label are
ingredients, nutrition facts and the company’s two addresses
in Santa Cruz and Fairfax, California.
1903. Product Name: Low Fat Hummus.
Manufacturer’s Name: Wildwood Natural Foods.
Manufacturer’s Address: 135 Bolinas Rd., Fairfax, CA
94930. Phone: 415-459-3919.
Date of Introduction: 1995.
Ingredients: Organic garbanzo beans (grown in accordance
with the California Organic Foods Act of 1990), water,
sesame tahini, lemon juice, garlic, salt, parsley, scallions,
guar gum, citric acid.
Wt/Vol., Packaging, Price: 12 oz (340 gm) plastic tub.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Billy
Bramblett. 1998. July. He says this product was introduced in
1995, and made at Wildwood’s plant in Fairfax. On the front
label (black and orange on beige) is a silhouette of a wild
wood of trees, plus a few flying birds, against the sky. On the
back label are ingredients, nutrition facts and the company’s
two addresses in Santa Cruz and Fairfax, California.
1904. Lo, Eileen Yin-Fei. 1995. From the earth: Chinese
vegetarian cooking. New York, NY: Macmillan. 326 p. Illust.
(calligraphy by San Yan Wong; illustrations by Claudia
Karabaic Sargent; instructive diagrams by Jackie Aher).
Index. 24 cm.
• Summary: The first chapter, “Foods of the earth” begins
(p. 1): “Two days of every month, the first and the fifteenth,
were special in the Cantonese household of my grandmother,
the small and autocratic woman I always knew as Ah Paw,
which means ‘my mother’s mother.’ She was a Buddhist, and
on those days she would eat only vegetables, then retire to
the couch in her salon to finger her wooden beads and pray to
her ancestors,...
“This was not only a monthly ritual. In the time of the
Lunar New Year she would follow her practice of not eating
meat, not consuming anything that had lived, for the first
fifteen days of the New Year. And she would honor all of the
birthdays in our family the same way.”
Page 4: At Chinese weddings, “small, round, flat cakes
of dough, filled with either sweetened lotus seed paste, black
bean paste, or red bean paste, were presented by the groom’s
family to that of the bride. These cakes are called lo paw,
which translates as ‘wife’s cakes’...” “Small steamed buns
filled with sweet black bean paste and shaped like peaches
are given to people observing their 65th birthdays.”
Page 5: “It is also believed that foods have innate
characters, ranging from hot to very cold. Soybeans are
considered sweet, with a warm character, but when cooked
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they are said to become hot... Many people to this day
eat foods that they believe balance their bodily systems
between heat and cold, dryness and moisture, sweetness and
sourness.”
The Chinese kitchen (glossary) (p. 7-20) includes: Bean
curd, fresh (doufu, tofu). Bean curd, dried [dried bottom
yuba]. Bean curd cakes [doufu-gan]. Bean curd skins, fresh
[fresh yuba]. Bean sprouts (mung or soybean). Black beans,
fermented (fragrant, preserved in salt). Five-spice seasoning
(Often used to flavor dried soybean cakes). Hoisin sauce (“A
thick, chocolate-brown sauce made from soybeans, garlic,
sugar, and chilies”). Oils (Peanut oil is the favorite of the
Chinese kitchen). Red beans [azuki]. Sesame oil. Sesame
seeds, black or white. Sesame seed paste (tahini). Soy sauce
(“This comes in light and dark varieties. The light soys are
usually taken from the top of the batches being prepared, the
darker soys from the bottom. Both are made from soybeans,
flour, salt and water.” Her favorite brand is Yuet Heung Yuen,
made in Hong Kong).
Recipes for fermented black [soy] beans: Romaine
lettuce with black beans (p. 70-71). Vegetarian chicken with
black bean sauce (p. 190). Steamed clams with black beans
(Buddhists are allowed to eat clams, mussels, and oysters, p.
231). Sole with black beans (p. 238). Fresh rice noodles with
black beans (p. 258-59).
One very interesting chapter is titled “Daufu and the
traditions of Buddha” (p. 169-233). Surprisingly the next
chapter, “The occasional fish,” includes fish or shellfish in
every recipe!
About the author (from inside rear dust jacket): “A
former IACP-award winner, Eileen Yin-Fei Lo was born in
a suburb of Canton, China, called Sun Tak, and later lived in
Hong Kong. In 1959 she moved to the United States and in
the early seventies began teaching Chinese cooking. Since
1976 she has worked on the cooking and nutrition staff of
the China Institute of America in New York City, where she
teaches regional Chinese cuisine.
“The author of several cookbooks, she also frequently
writes on food and restaurants for publications including The
New York Times, Gourmet, and Travel & Leisure. She has
developed recipes for Food & Wine; is the Asian Authority
on the masthead of Food Arts, for which she writes Master
Class articles; and has consulted with Four Seasons Hotels
and also Shun Lee restaurants in New York. Eileen lives
in Montclair, New Jersey.” Address: Teacher of Chinese
cooking and cookbook writer, Montclair, New Jersey.
1905. Sass, Lorna J. 1995. Lorna Sass’ complete vegetarian
kitchen: Where good flavors and good health meet. New
York, NY: Hearst Books. xiv + 492 p. Index. 26 cm. [35+*
ref]
• Summary: First published in 1992 as An Ecological
Kitchen: Healthy Meals for You and the Planet (William
Morrow–which see). This innovative vegan cookbook offers

250 cholesterol-free recipes. It features a complete glossary
of wholesome ingredients for stocking the vegan pantry (no
meat, dairy, or eggs). Address: New York City.
1906. Smartt, J.; Simmonds, N.W. eds. 1995. Evolution of
crop plants. 2nd. ed. Harlow, Essex, England: Longman
Scientific and Technical. 531 p. Illust. Index. 26 cm. [500*
ref]
• Summary: This is a significantly expanded and improved
second edition–a superb book. The 101 chapters are by
various authors. Most chapters have the following contents:
Introduction. Cytotaxonomic background. Early history.
Recent history. Prospects. References.
Chapters 48-67 are devoted to the Leguminosae:
48. Groundnut–Arachis. 49. Pigeon pea–Cajanus. 50.
Centrosema. 51. Chickpea–Cicer. 52. Soybean–Glycine
(by T. Hymowitz, Univ. of Illinois, Urbana, Illinois).
53. Grasspea–Lathyrus. 54. Lentil–Lens. 55. Leucaena.
56. Lupins–Lupinus. 57. Alfalfa–Medicago. 58. Beans–
Phaseolus. 59. Pea–Pisum. 60. Winged bean–Psophocarpus.
61. Stylos–Stylosanthes. 62. White clover–Trifolium. 63.
Faba bean–Vicia faba. 64. Narbon bean–Vicia narbonensis.
65. The Asiatic Vigna species = Grams–Vigna radiata [mung
bean], V. mungo, V. angularis (azuki), V. umbellata, and
V. aconitifolia. 66. Cowpea–Vigna unguiculata. 67. Other
temperate forage legumes–Various genera (clovers are
Trifolium; also Lotus, Melilotus {The three agriculturally
important species of Melilotus are M. alba (white meliot
or Bokhara clover), M. officinalis (yellow meliot), and M.
indica (Indian or small-flowered melilot)}, Lespedeza,
Hedysarum, etc.).
Chapters on other crops of interest: 3. Grain amaranths.
9. Hemp. 12. Quinoa. 14. Sunflower. 30. Finger millet. 31.
Barley. 33. Pearl millet. 36. Foxtail millet. 74. Olive. 79.
Sesame. Address: 1. School of Biological Sciences, Univ. of
Southampton [England]; 2. Formerly Edinburgh School of
Agriculture, Edinburgh [Scotland].
1907. Wrenn, Lynette Boney. 1995. Cinderella of the new
south: A history of the cottonseed industry, 1855-1955.
Knoxville, Tennessee: The University of Tennessee Press.
xxiv + 280 p. Index. Illust. 24 cm. [400+* ref]
• Summary: An excellent, very readable yet scholarly and
carefully documented work. Chapter 1, titled “Beginnings
of the American Cottonseed Industry” offers a chronology
of early developments: 1770 ca.–Some Moravians in
Pennsylvania demonstrate that cottonseed hulled by hand
and processed like flaxseed will yield as much as 6 pints of
oil per bushel.
1783–The London Society of Arts offers a prize for the
manufacture of cottonseed products. Several years later the
South Carolina Agricultural Society does the same.
1790–Edward Rutledge, a signer of the Declaration
of Independence and future governor of South Carolina,
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considers building an oil mill. Cottonseed sent to
Connecticut by a South Carolinian had reportedly yielded
8 pints of oil per bushel. Rutledge wrote to Phineas Miller,
the Yale-educated plantation overseer for General Nathanael
Green’s widow and future partner of Eli Whitney in the
manufacture of cotton gins and asked many questions about
starting such a mill. Rutledge believed that if cottonseed oil
were suitable for lamps and could be made cheaply enough
to undersell imported whale oil, Charleston public officials
would buy large quantities of it for lighting city streets.
1793–Eli Whitney’s invention of the cotton gin clears
the way for greatly increased production of cotton in the
southern states. It quickly removes the seed from short-staple
cotton; this seed begins to accumulate.
1801 ca.–William Dunbar, a Scottish-born immigrant
who grows cotton near Natchez, Mississippi, purchases a
screw press for baling cotton. To help pay for it, he used it
to express oil from the seed, but found little market for the
oil. It would be more than 50 years before cottonseed oil was
sold on a commercial scale in the lower Mississippi Valley.
1802–Sometime before 1802, Benjamin Waring of South
Carolina becomes the first American to produce cottonseed
oil commercially. He builds a mill in Columbia, South
Carolina, where he makes oil from cottonseed, castor beans,
and benne [sesame] seeds. For some time after Waring’s
death in 1811, his son carried on his oil-milling business.
1829–Frances Follett and Jabez Smith of Petersburg,
Virginia, design and patent the first practical cottonseed
hullers–then steadily improve their designs over the next
5 years. Most cottonseed must be hulled before it can be
milled.
1829-1834–Follet and Smith hullers and presses, usually
powered by horses, are installed in cottonseed-oil mills in
Virginia, North Carolina, South Carolina, Alabama, Georgia,
and Mississippi. After being hulled, the cottonseed kernels
are crushed like olives by millstones on edge running over
them in a space hollowed out of a flat rock. Follet and Smith
based their press design on that used to make linseed oil.
Crushed cottonseed kernels were enveloped in haircloth,
placed in a mortar, and mashed by a heavy pestle, activated
by animal or water power, until the oil flowed out.
1834–The first large mill organized to produce
cottonseed oil on a commercial scale is constructed at
Natchez, Mississippi.
1861 April 12–When the Civil War begins, seven
commercial cottonseed oil mills are operating in the USA;
many are forced to shut down during the war. After the Civil
War, the number returns to seven in 1867.
1869 to 1879–During this decade the number of
cottonseed oil mills in the USA increases from 26 to 45.
Most of these are located in cotton-growing states.
1833–Hullers invented by Lancelot Johnson of
Edgecombe County, North Carolina, are being used to make
lamp oil in several locations. “European and American mills

of the period also used screw and lever, or wedge, presses...
The more primitive French oil mills employed a vertical
wooden screw attached to a heavy beam. Manually operated
wooden screw and wedge presses had long been used in
southern Europe to extract the residual oil from crushed
olives and juice from grapes. The drawback of the screw
press was its tendency to break under the pressure of steam
operation.” By the mid-1800s most oil millers considered
the hydraulic press, invented in 1895, to be the strongest and
most efficient oil press available.
1850s–The main use for cottonseed oil before the
Civil War (1861-1865) was in lamps, as a substitute for
increasingly scarce and expensive whale oil. Cottonseed
cake was recognized as an excellent feed for cattle. Address:
Memphis, Tennessee.
1908. Wrenn, Lynette Boney. 1995. Cinderella of the new
south: A history of the cottonseed industry, 1855-1955.
Knoxville, Tennessee: The University of Tennessee Press.
xxiv + 280 p. Index. Illust. 24 cm.
• Summary: This excellent, very readable yet scholarly
and carefully documented work also contains excellent
historical information on the soybean: “Because soybean oil
currently dominates the market, few people realize that the
modern vegetable oil and shortening industry [in the USA]
originated in the continuing efforts of cottonseed crushers
and oil refiners to improve and market their product as a lessexpensive substitute for olive oil, butter, and lard” (Preface,
p. xi).
By “the end of World War II, soybeans had passed
cottonseed as the leading source of vegetable oil in the
United States” (p. xx).
“Wartime shortages created a greater demand for
vegetable fats than could be satisfied by domestic cottonseed
alone. Because the amount of cottonseed available for
crushing depended on the amount of cotton harvested and
the aim of New Deal policy was to cut cotton production in
order to raise lint prices, an opportunity existed for soybeans
and other oleaginous crops to fill the gap” (p. xxi).
The history of cottonseed oil deodorization and
hydrogenation (p. 81-84) notes that the process took several
decades. “Some fats had been deodorized since the 1840s
by being boiled in water and having steam blown through
them. In about 1891, Henry Eckstein, a chemist at the N.K.
Fairbank Company, discovered in England that blowing
steam through hot oil in an enclosed vessel or still caused
fatty acids carrying unpleasant odors, flavors, and coloring
material to volatize and escape with the steam through the
holes in the top of the vessel.” Further improvement came
from James Boyce. In the early 20th century, David Wesson
perfected the deodorization process by exposing cottonseed
oil to superheated steam in a vacuum. “Carrying out the
deodorization process in a vacuum minimized oxidation and
made it possible to lower the temperature and prevent the
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oil from acquiring a cooked taste. Wesson Oil, produced by
the Southern Cotton Oil Company, commemorated Wesson’s
achievements in the chemistry of fats.”
“In 1911 Procter & Gamble unveiled the first allvegetable shortening produced for the retail trade. It was
called Crisco, short for crystallized cottonseed oil.” After
World War I, when the U.S. Supreme Court invalidated
Procter & Gamble’s exclusive use of the 1903 Normann
patent on hydrogenation, the way was cleared for other
companies to make all-vegetable shortenings. Hydrogenation
had the added benefit of making lower grade oils more
stable and less likely to become rancid. There follows a
brief biography of David Wesson (p. 83-84); in the 1920s
he correctly forecast the use of vegetable proteins, “but
acceptance came much later than he anticipated, and they
were made from soybeans rather than cottonseed.”
During World War I, both the USA and Europe imported
soy and other oilseeds from East Asia. “Republicans came
to power in 1921 [with President Warring G. Harding]
determined to restore protective tariffs that had been
removed in 1913 following the election of Woodrow Wilson.
In a departure from agriculture’s free-trade position, many
farmers demanded protective tariffs, believing that they
would bring higher prices for agricultural products as they
had in the past done for manufactured goods. Farmers had
been converted to the principle of protection after the sudden
price deflation of 1920-21.” Despite the opposition of the
“Interstate Cotton Seed Crushers’ Association, the FordneyMcCumber Tariff Act of 1922 imposed high duties on
imported vegetable oils and oleaginous materials. As some
had predicted, British and European soap and margarine
makers formed a “Soya Bean Oil Pool in the mid-1920s that
very successfully held down oil prices.”
During the 1930s, increased labor costs and competition
from soybean oils were the main catalysts of change in the
cottonseed processing industry. This decade accelerated the
transition from a cottonseed industry composed of hundreds
of labor-intensive hydraulic press mills, many of them quite
small, to one with fewer and larger plants that used more
efficient, “labor-saving solvent and screw press extraction”
(p. 162).
“Before the Great Depression, cottonseed oil had been
the only American vegetable oil produced in significant
quantities... Soil conservation programs of the late 1930s
encouraged farmers to put more of their land into soybeans,
peanuts, and other plants that would improve the soil and
fewer acres into surplus staple crops such as wheat, corn,
and cotton.” During the 1930s, most of the soybean oil made
in the USA went into paints. “When New Deal programs
reduced supplies of shortening made with cottonseed oil,
manufacturers became interested in soybean oil. By the end
of the 1930s soybean oil sold for pennies a pound less than
cottonseed oil and in many cases could be substituted for
cottonseed oil in food products. Although soybean oil did not

yet match the quality of cottonseed oil, processing improved
sufficiently to make it acceptable.” During the 1930s the
American shortening industry increased the amount of
soybean oil in its products to 18% from only 1%. During
World War II, soybean prices were supported as part of the
effort to increase domestic supplies of oils and fats. “In the
1950s soybean acreage underwent ‘an explosive expansion,’
particularly in the southern states, where soybeans filled
much of the gap left by shrinking cotton acreage” (p. 164).
Address: Memphis, Tennessee.
1909. Product Name: Tofu, Soymilk.
Manufacturer’s Name: Les Aliments Fontaine Santé.
Manufacturer’s Address: St.-Laurent St. 4560, QUE H4M
2N5, Canada. Phone: 514-956-7730.
Date of Introduction: 1995?
New Product–Documentation: Name and address sent
by Marc Ham of Prograin in Quebec. 1996. Feb. 1. This
company makes spreads using tofu, hummous, tahini, etc.
The owner is Mr. Di Savioz.
1910. Lukin, Anne. 1996. Tempeh temptations: Festive
vegetarian dishes for the holidays. Ontario’s Common
Ground Magazine (Canada) Winter 1995/96. p. 16, 18-19.
• Summary: An introduction to tempeh, with five recipes.
Tempeh makers in Ontario include Noble Bean (uses
organically grown soybeans) and Soy City (in Toronto,
Lorraine Guardino). A photo shows six tempeh products
(packages and front panel labels) made by Noble Bean:
Tempeh, Quinoa Tempeh with Sesame, Tempeh with Sea
Veggies, 3 Grain Tempeh with Soy, Tempeh Burger, Tempeh.
1911. Crosby, Louise. 1996. Tempeh’s nutritional virtues
outweigh its appearance: green cuisine. Ottawa Citizen
(Ontario, Canada). Feb. 7. p. 41.
• Summary: “It doesn’t sound very appetizing–hulled and
partly cooked soybeans injected with a culture and incubated
until the beans are held together by a cottony white filament.
But the result, called tempeh, is a high protein, highly
digestible food that has sustained Indonesian villagers for
centuries.
“And despite its grey, moldy appearance, tempeh’s
virtues have not gone unnoticed in North America.
“Tempeh has a mild, mushroom-like aroma and a dense,
meaty texture. It is usually made with a grain. According to
recent sources, including Vesanto Melina, Victoria Harrison
and Brenda Davis, the three west-coast dietitians who wrote
Becoming Vegetarian (Macmillan) tempeh is not a good
source of vitamin B12 as was earlier claimed. But in addition
to being rich in protein, it is high in zinc, iron and fibre, and
quite high in calcium.
“The tempeh sold in natural food stores in Eastern
Ontario and Western Quebec is made by The Noble Bean,
a family business near McDonald’s Corners in Lanark
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County. The company has been in operation for 16 years and
produces five different kinds from organically grown beans
and grains: plain soy, brown rice, three grain, quinoa and
sesame, and sea vegetable.”
Contains recipes for: “Tempeh and tofu in coconut milk”
and “Marinated, pan-fried tempeh.” Address: Staff writer.

Style, Thai-Style, and Mexican Style.”
Leaflet (20.5 x 13.5 cm, glossy color) sent by White
Wave. 1997. June “Tofu with an attitude.” On the front is a
color photo of the front of the package. On the rear: Names
and ingredients in each of five types of White Wave Baked
Tofu.

1912. Mountain Ark Trading Co.; Macrobiotic Company of
America. 1996. The “new” Mountain Ark consumer direct
catalog–spring 1996 [Mail order]. 799 Old Leicester Hwy.,
Asheville, NC 28806. 37 p. March 15. 28 cm.
• Summary: This is a very comprehensive mail order
catalog, with an excellent index, for macrobiotic whole
foods, specialty cookware, cookbooks and books on natural
healing, futons, furniture, etc. Soy-related products include:
Aduki beans–precooked, amaranth, amazaki concentrate,
amazaki [amazake] pickles, arame (sea vegetable), barley
malt, black soybeans, brown rice malt, brown rice syrup,
cookbooks, dulse (sea vegetable), fu (dried wheat gluten),
green nori flakes, hamanatto, hijiki, Hokkaido azuki beans,
Hokkaido black soybeans, Japanese plums (umeboshi),
jinenjo soba, Job’s tears, kamut, kanten bars, kelp granules,
kinako, kombu cha, kuzu, miso, mochi, natto miso, natto
starter spores, nigari, nori, quinoa, sea palm–California,
seaweed sesame shake, seaweed cookbook, seitan, shoyu,
soy sauce, tamari, tofu making kit, tofu–dried, wakame.
Many of these products are imported from Japan.
Bruce Macdonald of Macrobiotic Company of America
acquired the company from Frank Head of Fayetteville,
Arkansas, on 1 Feb. 1996. The entire catalog can be viewed
on the Internet at http://www.mountainark.com. Address:
Asheville, North Carolina. Phone: 1-800-643-8909.

1914. Cuptapun, Yaovadee; Varanyanond, Warunee;
Hengsawadi, Duangchan; Tungtrakul, Patcharee. 1996.
Nutritional evaluation of traditional fermented soybean
(tua nao). In: Alex Buchanan, ed. 1996. Proceedings of the
Second International Soybean Processing and Utilization
Conference: 8-13 January 1996, Bangkok, Thailand.
Bangkok, Thailand: Printed by Funny Publishing Limited
Partnership. Distributed by The Institute of Food Research
and Product Development, Kasetsart University. xviii + 556
p. See p. 220-24. [5 ref]
• Summary: Tua nao is a fermented soybean product widely
consumed in northern Thailand. The beans are wrapped in
banana leaves and the fermentation takes 3-4 days at room
temperature. Thua nao is served as a paste or dry chip, and is
used in dishes as a flavoring agent.
Three samples of tua nao were purchased in northern
Thailand from markets in Lampoon, Lampang, and Mae
Hong Son provinces. The protein quality was investigated.
The PER [protein efficiency ratio] ranged from 1.44 to 1.83.
The NPU [net protein utilization] ranged from 51.25 to 68.
The BV [biological value] ranged from 70 to 81.17. And the
TD [true digestibility] ranged from 75.70 to 84.67.
Valine and methionine were found to be the limiting
amino acids in tua nao. It was concluded that tua nao alone is
not a satisfactory protein source; it should be consumed with
foods that are rich in its two limiting amino acids, such as
“fish, shrimp, beef, soybean, peanut, and sesame seed.”
Figures show: (1) A flow diagram for the production of
dry tua nao (tua kab) and boiled soybeans.
Tables show: (1) Nutritional composition of whole dry
soybeans, boiled soybeans, fresh tua nao, and dried tua nao
(per 100 gm). (2) Amino acid content (mg/gm of protein) of
raw soybean, boiled soybean, fresh tua nao, and dried thua
nao. (3) Proximate composition (%) of each of 4 samples
of tua nao, and 1 each of boiled soybean, and casein. (4)
Vitamin content of tua nao. (5) Essential amino acids (mg/
gm of protein) in tua nao and FAO/WHO standard. (6) PER,
NPU, BV and TD of tua nao, boiled soybean and casein.
Address: Inst. of Food Research and Product Development,
Kasetsart Univ., Bangkok 10903, Thailand.

1913. Product Name: Baked Tofu [Sesame Peanut Thai
Style, Snack’n Savory, Oriental Style, Italian Style, Mexican
Style].
Manufacturer’s Name: White Wave, Inc.
Manufacturer’s Address: 1990 N. 57th Ct., Boulder, CO
80301. Phone: 303-443-3470.
Date of Introduction: 1996 March.
Ingredients: Thai: Tofu (water, soybeans, nigari
{magnesium chloride}, gypsum), soy sauce (water, soybeans,
wheat, salt), granulated garlic, granulated onion, sesame oil,
sesame seeds, peanuts, spices.
Wt/Vol., Packaging, Price: 8 oz (227 gm) plastic container.
How Stored: Refrigerated or frozen.
New Product–Documentation: Ad (½ page, color) in
Vegetarian Times. 1996 Feb. p. 13. “Tofu with an attitude:
Packed with flavor. And ready for action.” Features a
package of “White Wave Baked Tofu: Sesame Peanut Thai
Style.”
Leaflet of White Wave products. 1996. March. The
product names are given as “Snack’n Savory Tofu™” and
a line of International Baked Tofu: “Oriental-style, Italian-

1915. Anderson, James W.; Breecher, Maury M. 1996. Dr.
Anderson’s antioxidant, antiaging health program. New
York, NY: Carroll & Graf Publishers, Inc. xvi + 270 p.
Preface by Jeffrey Blumberg, PhD. Illust. Index. 24 cm.
[250+ ref]
• Summary: Soy is discussed at great length throughout this
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book. The book, itself, is based on scientific studies, which
are cited throughout.
Contents: 1. What Dr. Anderson’s Antiaging Health
Program Can Do for You. 2. Stay Young and Extend Your
Productive Life Span. 3. Gain Protection Against Heart
Disease and Stroke. 4. Protect Yourself Against Cancer.
5. Preserve Brain Function and Prevent Deterioration.
6. Prevent or Delay the Onset of Aging Skin, Arthritis,
Diabetes, and Eye Diseases. 7. The Joys of Soy: Reduced
Risks for Heart Disease, Cancer, and Osteoporosis. 8. Your
Antioxidant Food and Supplement Program. 9. Wonderful
Antioxidant, Antiaging Recipes. 10. Walk for the Health
of It: Reduce Risks of Debilitating Disease. 11. Healthy
Shopping, Cooking, and Eating Out. 12. Getting Started and
Keeping Going. 13. Melatonin Update. 14. Putting Your
Antioxidant, Antiaging Plan Together.
Page 12: “Why can’t I just take supplements to protect
my health?” Supplements are useful, but foods provide
better protection. For example, one must eat soy protein to
get genistein and daidzein, which are protective isoflavones.
They lower blood cholesterol, protect against heart attack
and stroke, reduce your risk of breast and prostate cancers,
slow the process of osteoporosis, etc. We know that the
body makes some of its own antioxidants, but as we age the
body partially loses this ability. “That’s why its important to
eat plenty of fruits and vegetables, natural sources of both
antioxidants and phytochemicals.
Page 53: Antioxidant-rich foods include soy protein,
green tea, grapes and grape juice, garlic and onions, carrots
and sweet potatoes, oranges and other foods rich in vitamin
C.
Pages 59-63: “Protect yourself against cancer.”
Soybeans contain genistein and daidzein, which protect
against breast and prostate cancer.
Chapter 7, “The soys of soy: reduced risks for heart
disease, cancer and osteoporosis” (p. 107-22) has these
contents: Marcie protects herself from breast cancer, heart
disease, and osteoporosis. Importance of soy throughout
the world [especially East Asia]. Soy isoflavones. Risk for
heart disease. Soy protein and blood lipid levels. Studies
conducted on monkeys. Breast cancer risk. Prostate and
other cancers. Osteoporosis. Other diseases. Jim’s diary.
Practical implications. To sum up. What you can do: General
prevention, tailored protection, disease reversal, Jim’s diary.
See also p. 130, 141.
Chapter 9, “Wonderful antioxidant, antiaging recipes.”
Apple pancakes with soy flour and soy milk. Apple soy
muffins. Apricot and pumpkin bread. Banana nut soy
muffins. Blueberry soy muffins. Red pepper spaghetti
[with tofu]. Vegetarian tacos [with TSP]. Sesame tofu stirfry. Vegetable tofu stir-fry. Sweet & sour tofu. Sloppy Joe
surprise (with 1 cup TSP). Tofu sweet potato bake. Soy good
chocolate pudding.
Page 190: Healthy shopping includes soy milk.

Pages 221-22. Genistein and daidzein: ½ to 1 ounce of
soy protein daily. Address: 1. M.D., Prof. of Medicine and
Clinical Nutrition, Univ. of Kentucky, Metabolic Research
Group, 919 South Limestone St., Lexington, KY 40536; 2.
MPH, PhD, Medical writer, Birmingham, Alabama.
1916. DeAngelis, Lissa; Siple, Molly. 1996. Recipes for
change: Gourmet wholefood cooking for health and vitality
at menopause. New York, NY: Dutton Signet. A Div. of
Penguin Books USA Inc. xvi + 400 p. May. Index. 25 cm.
[34* ref]
• Summary: In the upper right corner of the front cover we
read: “Feel great without hormone replacement therapy!”
This is a book, with a natural foods and macrobiotic
slant, about using foods in place of hormone therapy to
help deal with nine problems that occur around the time
menopause: Premenstrual syndrome, hot flashes, fatigue,
heart palpitations, memory lapses, mood swings, irritability
and depression, weight gain, waning interest in sexuality,
hypothyroidism. All menu suggestions are divided into
two choices: Vegetarian and non-vegetarian (but with
many vegetarian dishes). Pages 4-5 note that science has
found active ingredients in foods that promote good health
during menopause. Soybeans and soy products are “rich in
phytohormones... sometimes called phytoestrogens.” Four
types of food are “off the menu” = should not be consumed:
Refined sugars, caffeine and coffee, processed oils, and
refined white flour and refined grains. The subsection titled
“Phytohormones” (p. 16) lists ten foods, including tofu and
brown rice, as good sources. The benefits of phytohormones
and soyfoods are also discussed in the section on “Breast
cancer” (p. 55-56).
Soy-related recipes include: Miso soup (p. 90). Bean
basics (p. 120-23). Tofu teriyaki with vegetables (p. 12324). Tempeh, green beans, and carrots with mustard sauce
(p. 132-33). Tempeh slices for sandwiches (p. 148-49). Tofu
alfredo sauce (p. 303).
The recipes also call for: Adzuki beans, almond butter
and tahini, almond milk, kudzu, and plums (umeboshi).
The last page is titled “About the authors.” Photos of Lissa
DeAngelis and Molly Siple appear on the inside rear dust
jacket. Address: 1. Private nutrition consultant, North
Edison, New Jersey; former Assoc. Director of the Natural
Gourmet Cookery School in New York City for 10 years; 2.
Registered Dietitian, Los Angeles, California.
1917. Product Name: [Sprouted Tofu].
Foreign Name: Sprossen Tofu.
Manufacturer’s Name: Viana Naturkost GmbH.
Manufacturer’s Address: Willi Graf Strasse 88, 53881
Euskirchen-Kuchenheim, Germany. Phone: 02251/56076.
Fax: 02251/75638.
Date of Introduction: 1996 May.
Ingredients: Water, soybeans*, mung bean sprouts*,
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parsley*, sesame*, herbs*, sea salt, nigari (magnesium
chloride coagulant; Gerinnungsmittel Magnesium Chlorid). *
= Organically grown (Kontrolliert Biologischer Anbau).
Wt/Vol., Packaging, Price: 250 gm vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Label sent by Bernd
Drosihn of Viana in early 1996.
1918. Product Name: Garden Vegetable Patties (Fat Free).
Manufacturer’s Name: Yves Fine Foods, Inc. A subsidiary
of Yves Veggie Cuisine, Inc.
Manufacturer’s Address: 1138 East Georgia Street,
Vancouver, BC, V6A 2A8, Canada. Phone: 604-251-1345.
Date of Introduction: 1996 May.
Ingredients: Water, vegetables (onions, carrots, peas, corn,
green beans, red pepper, squash, water chestnuts), organic
brown rice, organic rye, textured soy protein, tomato paste,
mustard, brown rice syrup solids, yeast extract, wheat gluten,
soy protein isolate, sesame seeds, pea fibre, onion powder,
garlic powder, paprika, carrageenan, gum arabic, salt, spices,
natural flavor, citric acid.
Wt/Vol., Packaging, Price: 6.0 oz (170 gm). Retails for
$2.19 (1997/04, Lafayette, California).
How Stored: Refrigerated or frozen.
New Product–Documentation: Product with Label
purchased at Safeway (Lafayette, California). 1997.
April 27. Red, yellow, and black on white. “Fat free. No
preservatives.” A color photo on the front panel shows one
patty atop other vegetables on a plate. The side panel states:
“100% vegetable protein. Cholesterol-free. Great taste (kids
love them). Products are pre-cooked.” Use by: July 26, 1996.
Product with new Label purchased at Safeway
(Lafayette, California). 1998. Feb. 8. Product name: Garden
Vegetable Patties. Grayish-green, red, and black on white. A
different color photo on the front panel shows a bun covering
the lower right corner of one patty, with a cherry tomato and
lettuce in the upper right. “All natural. Fat free. Cholesterol
free. 100% vegetable protein. Preservative free. Contains
no meat.” 2 patties weigh 6 oz (170 gm). Price: $2.19.
Ingredients: Water, vegetables (onions, carrots, peas, corn,
green beans, red peppers), textured soy protein, rye flakes,
wheat gluten, brown rice, tomato paste, dijon mustard,
vegetable gum, yeast extract, pea fiber, evaporated can juice,
onion powder, salt, carrageenan, paprika, spices, garlic
powder, citric acid.
Label sent by Yves Fine Foods, comb-bound in “Yves
Veggie Cuisine US Packaging.” 1998. March. Same as that
purchased at Safeway Feb. 1998.
1919. Nasoya Foods, Inc. 1996. Nasoya Vegi-Dressing:
Smooth, creamy dressings without cholesterol and 100%
dairy free! Sensational! (Ad). Vegetarian Times. June. p. 85.
• Summary: This attractive full-page color ad shows Nasoya
Vegi-Dressings in newly designed labels and bottles in the

following flavors: Sesame garlic, Creamy dill, Thousand
island, Garden herb, and Creamy Italian. The dressings are
placed on a table with a light purple table cloth. One bottle
is being poured over a freshly-made salad. Address: 23 Jytek
Dr., Leominster, Massachusetts 01453. Phone: 800-8082325.
1920. House Foods America Corporation. 1996. Hinoichi
products (Leaflet). Los Angeles, California. 1 p. Single sided.
28 cm.
• Summary: This single-sided leaflet (8½ by 11 inches)
shows a photo and gives a brief description of each of the
company’s products, which fall into four categories: (1)
Tofu: Regular tofu, 19 oz, water pack. Shelf life, refrigerated:
34 days. Regular tofu, 14 oz. Soft tofu (kinugoshi), 14 oz.
Extra soft tofu, 14 oz. Firm tofu, 19 oz or 14 oz. Yaki tofu
(broiled tofu), 9 oz. (Japanese label only)
(2) Age: Agé French fried tofu pouches, 6 pack (1.5 oz
each). Oagesan 4-pack tofu pouches (1.1 oz each; Japanese
label). Atsuage tofu cutlet (5 oz, Japanese label). Jumbo
atsuage tofu cutlet (9 oz, Japanese label). Tofu fritter, large
(Ganmodoki, 3 = 2.5 oz.). Tofu fritter, small (Ganmodoki, 8
= 2.5 oz.).
(3) Konnyaku: 6 products, incl. 3 Shirataki yam noodle
[thin konnyaku noodles].
Natto: Natto fermented soybeans, 4 oz. Mamekozo natto
fermented soybeans, 5.4 oz.
A separate but similar sheet shows foods made in
Japan by House Foods and sold by House Foods America
Corporation. These include Mabo Tofu Sauce (Medium hot
or hot), Wasabi (horse radish paste), Shichimi togarashi
(red pepper mix), rayu (hot sesame oil), Mugicha (barley
tea), stew mixes (beef or cream), and several curry sauces.
Address: 526 Stanford Ave., Los Angeles, California 90013.
Phone: (213) 624-3615.
1921. Product Name: [Soy Wonder Soymilk Machine].
Foreign Name: Soywonder Sojamilch Maschine.
Manufacturer’s Name: InnoMach, Inc.
Manufacturer’s Address: Germany.
Date of Introduction: 1996.
New Product–Documentation: Color leaflet (photocopy,
front and back, 28 cm) sent by Patricia Smith from Natural
Products Expo West. 2003. East. On the front panel:
“Make it fresh with Soy Wonder Soymilk Machine and
get maximum nutrients for just pennies a quart with no
additives or preservatives. New improved 2002 Model 720.
Easy! Inexpensive! Versatile (The 2002 model Soy Wonder
makes great-tasting Rice Milk, Almond Milk, Coconut Milk,
Sesame Milk and Tofu too! Its instruction booklet contains
great recipes for these and other okara-based baked treats...
Buy direct from the manufacturer and save. InnoMach,
Inc.).”
On the rear: “To get the most pure nutrients from soy...
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Soy is rich! Soy is healthy! Soy is versatile!”
According the company website, www.soywonder.de
(July 2013). “You can easily make 2 quarts of fresh soymilk
in 23 minutes with the Soy Wonder soymilk machine... To
make 2 quarts you will only need 150 grams (1 cup) of dry
soybeans; therefore two quarts of soymilk will cost US$0.50.
This is an amazing savings compared to the packaged milk
that you buy at the store.”
The Soywonder has been sold worldwide since 1996.
Two year guarantee, no cost, no waiting. The dealer in the
USA is Tobe Products, USA, Johnston, Rhode Island.
Letter from Bernhard Feix in reply to inquiry. 2013. July
16. “The first Soy Wonders were sold in the US probably
early 1997 through Miracle Exclusives; we were first in
the market to the best of my knowledge. Tobe Products
situated in Bavaria, Germany, has been doing business
in Asia since the early 1970s. My father, owner of Tobe,
was first introduced to a soymilk maker in Hongkong in
1996; bringing it to a standard accepted in the USA and
Europe took a year. A lot of work was involved; we got
advice from Soyatech in Maine and Iowa university. Tobe
Products Hongkong in cooperation with LTL company–also
Hongkong–was responsible for production of the machine
in mainland China. Tobe Hong Kong was at Salisbury Road,
Kowloon, Hong Kong at that time.”
1922. Na, Shin; Breen, Michael; Gustavson, John. 1997.
Korea: Insight guides. 6th ed., updated. Singapore: Apa
Publications. Houghton Mifflin. 297 p. Illust. (some color).
23 cm.
• Summary: The section on “Food and drink” (p. 98-99)
states: “More common table vegetables–such as mung and
soy beans, spinach, lettuce, and black sesame leaves–as
typically grown in the backyard,... Especially popular is
twoengjang-guk, fermented soybean paste soup... A spicy hot
seafood soup, called mae-un-t’ang “usually includes a good
portion of firm, white fish, vegetables, soybean curd (tubu),
red pepper powder, and an optional poached egg.”
The working man’s brew (p. 102): The Korean
counterpart of Japanese doburoku is makkolli, “a milky
liquor that most households ferment at home from rice.”
Side dishes (anju) served with this mildly alcoholic beverage
include soybean curd (tofu).
The city of Chonju (p. 207-08) is famous for Pi pim pap
made of boiled rice mixed with soy sprouts and topped with
many delicacies.
The “Yellow pages” at the back, titled “Travel tips,”
includes a section on “Eating out” (p. 278-79) that lists seven
types of restaurants. Foods they serve include soy sauce
(kan-jang), soybean curd, fried soybean curd, and soybean
paste.
Created and directed by Hans Höfer. Executive editor:
Scott Rutherford. Editorial director: Brian Bell.

1923. Witt, Barbara. 1997. Pan-Asian express: Quick fixes
for Asian food fans. New York, NY: Bantam Books. xiii +
194 p. Index. 24 x 14 cm.
• Summary: The author, who grew up in Connecticut,
loved Chinese food and Mott Street in New York City. An
excellent writer, she won the James Beard award in 1993.
The section on “Seasonings” (p. 8-13) gives descriptions
of: Hoisin sauce, sesame seeds, soy sauce (Kikkoman is a
good brand; tamari is darker and stronger), soy sauce–dark
(sometimes called “black soy”; Koon Chun is a good brand),
soy sauce–mushroom (flavored with straw mushrooms;
Pearl River Bridge is a good brand). Soy sauce–shrimp (The
Chinese equivalent of Thai and Vietnamese fish sauce. Pearl
River Bridge is a good brand), soy sauce–Indonesian (Ketjap
manis; not to be confused with the less subtle Chinese sweet
soy sauce).
The section on “General packaged goods” (p. 15-18)
gives descriptions of: Black beans–Chinese salted (Chinese
salted black beans: “The ancient and original soyfood that
produced miso and soy sauce looks kind of pitiful...” Good
brands are Mee Chun and Pearl River Bridge. Avoid those
flavored with five-spice powder), coconut milk (canned is
excellent), coconut cream, tofu (“innocuous”).
Soy-related recipes include: Seared corn, tomato, and
black bean relish (with “chopped Chinese black beans,” p.
40-41). Silky tofu walnut dip (p. 50-51). Bean paste soup
(miso shiru, with red bean paste, p. 91). Romaine salad with
lemon soy dressing (with soy sauce, p. 95-96). Tropical fruit,
avocado, and tofu salad (p. 110-11). Scallops with pork and
black beans (with “Chinese fermented black beans,” p. 14647). Curried mushrooms, peas, and potatoes (p. 171-72).
Address: Washington, DC.
1924. International ProSoya Corp. 1997. ProSoya SoNice:
Manufacturer of superior soy food products (Portfolio /
Presentation folder). Surrey (Vancouver), BC, Canada. Seven
inserts. 30 cm.
• Summary: The full-color cover of this “presentation
folder” shows a large white plate with a black rim on a
natural beige tablecloth. In the center of the plate, in green
and black letters, is written “ProSoya SoNice.” Around
the bottom and right side in smaller white letters is written
“Manufacturer of superior soy food products.” Four sprigs
of parsley are scattered around the edge of the plate. In the
upper right corner is a stem glass of soymilk, seen from the
top.
Contains the following inserts: (1) Two ProSoya SoNice
color brochures. One is for fresh soymilk products packaged
in gable-top cartons, the other for shelf-stable products in
aseptic packages. The front of each is similar, showing many
different soymilk products in color packages. On the back
of each are details about the products. The fresh soymilk is
sold on four different flavors (natural, original, vanilla and
chocolate), each quart or half-gallon gable-top cartons. The
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shelf-stable is sold in six different flavors (natural, original,
vanilla, chocolate, strawberry, and cappuccino) in 1 litre
aseptic cartons. (2) Sample recipes from five different color
tear-off recipe pads: Banana pancakes. Potato soup with
peppers. Lemon tahini dressing. So Nice fruit shakes. Dijon
scalloped potatoes. (3) Color shelf dangler; on a 4-inch
plastic square, SoNice is featured in a fresh gable-top carton.
It is connected to a peel-off self-adhesive strip with a thin
plastic strip. A “fridge sticker” with similar graphics, but
larger, has a peel-off self-adhesive back and sticks onto a
refrigerated case. (4) Two identical coupons: Save 35 cents
on the purchase of any flavour of 1 liter So Nice soymilk.
(4) Color leaflet from ProSoya Foods Incorporated titled
“ProSoya SoNice: A natural choice!. Three panels, one
side only. One panel contains product information, another
recipes. Toll free number: (888) 2-SO-NICE. (5) George
Conquergood’s business from Pacific ProSoya Foods Inc.
The oval SoyaCow logo appears in the upper right hand
corner. (6) Letter to William Shurtleff at Soyfoods Center.
Talk with George Conquergood. 1999. May 29. This
“presentation folder” was created either in late 1996 or
early 1997; His best guess is March 1997. It was part of the
SoNice presentations to potential buyers or investors. All
agents and brokers had a supply of presentation folders and
inserts. There was also one main insert on the health benefits
of soy, and many more specific health-related inserts–to
help salesmen explain “how good soy was for you.” IPC
had a huge library of information on the health benefits
of soy that was printed on So-Nice letterheads, including
excerpts from the writings of Mark Messina, Earl Mindell,
etc. Dusty compiled much of this information together. Some
of the inserts were developed in 1996 (the shelf-dangler was
developed first), some in 1997, and some in 1998 (the recipe
cards, in about 1998). ProSoya Foods Inc. was the company
under which the various products were marketed. It had
formerly been named Pacific ProSoya Foods Incorporated.
Address: 312-19292 60th Ave., Surrey (Vancouver), BC,
V3S 8E5 Canada. Phone: (604) 532-8030.
1925. Product Name: Smoked Monterey Jack TofuRella
(Renamed Hickory Smoked TofuRella by Oct. 1997).
Manufacturer’s Name: Sharon’s Finest (Product
Developer-Marketer).
Manufacturer’s Address: P.O. Box 5020, Santa Rosa, CA
95402-5020. Phone: 707-576-7050.
Date of Introduction: 1997 March.
How Stored: Refrigerated.
New Product–Documentation: Ad in Natural Foods
Merchandiser. 1997. March. p. 102. “Look at what we’ve
been smoking.” “Yes, the Wizards from the Land of Rella
have been smoking again. Smoking TofuRella that is!” Stop
by Expo Booth #1783.
Leaflet (8½ by 11 inch, color) sent by Patricia Smith
from Natural Products Expo West (Anaheim, California).

1997. March. “News from the Land of Rella.” Smoked
TofuRella. Yes, we’ve been smoking again... smoking
TofuRella, that is! Real Jack TofuRella smoked in a real
cheese smokehouse, none of that cheap smoke flavoring
like the other guys. Most amazing texture and flavor. $3.99
suggested retail. 12 x 8 oz case. Talk with Richard Rose.
1997. March 16. This product was introduced at Anaheim.
Ad (full page, color, copyright 1997) in Natural Health.
1998. Jan/Feb. “Experts prefer TofuRella.” Shows a large
package of Hickory Smoked TofuRella hanging from a
string. The ingredients are now: Tofu (water, organicallygrown soybeans, calcium sulfate), caseinate (milk protein),
soy oil, modified food starch, natural flavor, sodium citrate,
salt, citric acid, sorbic acid, vitamins and minerals (see
back). The company is now named Rella Good Cheese Co.
(formerly Sharon’s Finest).
Talk with Richard Rose. 1998. Feb. 16. This product
was renamed in about August 1997. Richard thinks that this
is his company’s best-tasting product. Smoking in a real oldfashioned smokehouse also changes the texture.
1926. Product Name: Tempeh: Fermented soya bean
“cake.”
Manufacturer’s Name: Dakini Health Foods Pvt. Ltd.
Manufacturer’s Address: Vidyut Nagar, Plot A2,
Kawdewadi, Pune 411 001, India. Phone: 0091-212-63-1990
(phone and fax).
Date of Introduction: 1997 April.
Ingredients: Soybeans, water, starter culture.
Wt/Vol., Packaging, Price: 400 gm or 250 gm. Retails at
the shop for 65 Rupees or 43 Rupees respectively (1997/05).
How Stored: Frozen or fresh.
New Product–Documentation: Letter (fax) from Sjon
Welters. 1997. May 11. Seemo and Kairava own this
company. “They are making soybean tempeh but have
trouble producing rice tempeh. They need technical
assistance. They hope to find it in your books on tempeh.”
Letter (fax) from Seemo and Kairava in response to
questions from William Shurtleff of Soyfoods Center. 1997,
May 12. They started selling tempeh last month (April
1997) to friends and to two shops and to Osho (Omune
International) in Pune [Puna]. Soon it will appear on the
menus of several restaurants also. Note: This is the earliest
known commercial soybean tempeh made in India. Seemo is
Mr. H. Shapira from Israel and Kairava is Mrs. J. Spaelstra
from the Netherlands. Seemo is in charge of tempeh, Kairava
in charge of tofu & soymilk. They got their first starter
culture from Centralbureau voor Schimmelcultures, in Baarn,
the Netherlands. Now they use this as a mother culture to
make their own starter. Other foods they now make include
white tahini, brown tahini, peanut butter, and hummus (made
from chickpeas with tahini). They are experimenting with
tofu and soya milk, but they don’t presently have enough
space to go commercial with these. No articles have been
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published about their company; they haven’t done much
publicity yet due to limited space and production capacity.
They came to India to be at the ashram of Sri Rajneesh in
Pune. Though the master [who was called “Osho” = great
master in Japanese] has died (on 19 Jan. 1990 in Pune),
they continue to stay and to supply the ashram with good,
wholesome foods. They started their company because they
were missing certain foods in India, and after staying there
for several years it became clear that if they didn’t make
these foods themselves, nobody would. Seemo’s first interest
was tahini. He learned how to make tempeh from one chapter
in the Handbook of Indigenous Fermented Foods, edited by
Dr. Keith H. Steinkraus. Books by Shurtleff and Aoyagi were
also mentioned there. It took him about 8 months of trials to
attain the perfect quality. Of course, Kairava knew tempeh
from the Manna shops and Tokos (often run by Indonesians)
in Holland. Kairava studied tofu from The Book of Tofu,
which her brother sent her from Holland. Last week he sent
her The Book of Miso. They have been unable to locate The
Book of Tempeh. In the future they hope to make a good
quality soy sauce. “You wouldn’t believe what they dare to
sell and call soya sauce here. It usually isn’t even brewed
[fermented] at all. Just some colors, taste and a few other
ingredients blended together.”
Labels for 250 gm and 400 gm sent by Seemo. 5 by
3.25 inches. “Dark spots–if any–are part of the fermentation
process and are absolutely harmless and edible. Tempeh is
rich in proteins, easily digested, an excellent source of all
B-vitamins including B-12.” Includes 6 preparation ideas.
“2-5 min. deep-frying or 10-12 min. steaming is sufficient
for consumption–cut in thin slices and fry crisp and serve
with soya sauce.”
Letter from Seemo. 1997. May 14. “About our tempeh.
We use dry dehulling, using a motorized corn mill at
loose setting. The hulls are floated and removed and the
bean soaked for 12-22 hours (depending on season). The
remaining hulls are removed. The beans are washed and
drained, then cooked in a steel pressure cooker until pressure
builds, for 2-5 minutes, then let stand for 10-20 minutes
(total time in pot from start to end is never more than 40-45
minutes). Then into a colander for some 30 minutes, then the
beans are dried in a big mixing pot using an old German hair
dryer; this way they are not exposed too long to air and also
a perfect degree of moisture/dryness balance can be achieved
(the beans also cool faster). The spore mixture is then mixed
well and then put into plastic bags. After the bags are sealed,
they are pierced on both sides (by hand, with an ice pick;
ready-perforated bags are hot on the agenda), then put into
the incubator (set at 32ºC) for 20-21 hours. After 10-11
hours, the door is opened to let heat out. When ready, each
bag is packed into a bigger plastic bag with the label inside.
“The tempeh is sold fresh or frozen. Since we are getting
orders from far-off places, we will also introduce it in a dry
form in the future (we have a good 9,000-volt hot air oven

already). We are also thinking about supplying spore powder
in Goa where about a dozen foreigners know how to make
homemade tempeh, but have to get their spore from abroad.
I got this idea from an American woman who lives there. I
was trying to get some of her precious spore, and finally got
1-1½ grams (of her total 15 grams), on the promise that I
will supply her with spores later on. Anyhow, this will be a
very small market, but since we already supply our nut paste
[peanut butter], this could be a nice little extra service. Wish
you all the best, Seemo.”
Letter with Label from Seemo. 1997. Oct. 15. Contains
5 samples of their new and attractive label, printed on glossy
paper. The product name has changed to “Soy Tempeh:
Delicious fermented soy bean ‘cake.’” 5¼ by 4 inches. Red
and black on tan.
A photo shows the original tempeh label. This label
was used until 2008, when it was gradually being phased
out “Zero cholesterol. Tempeh is rich in proteins (apr.
[approximately] 20%), easily digested, an excellent
vegetarian source for vitamin B-12. Ingredients: Choice
soy beans, no preservatives. Dark spots (if any) are part of
the fermentation process, absolutely normal and perfectly
edible.”
Gives six ideas for preparation: “(1) 2-5 minutes deep
frying or 10-15 min. steaming or boiling is sufficient for
consumption. (2) Slice or fry crisp or golden, serve with
soy sauce or chutney. (3) Slice or cube, dip in salt water
(garlic/coriander), fry golden, use in cooking just as paneer
or meats. (4) Saute with mushrooms, onions, vegetables,
etc. (5) Cut and cook in your favorite stew / soup. (6) Steam
/ boil with your spice mix and fry / broil. etc., etc., etc.”
The letter adds: “Tempeh is happening nicely... Sales are
growing, and so are we (our little company as well). We have
found a little plot of land a short distance from here and as
soon as the formalities are done, we will start contracting for
our structure.” For the last two months they have been wetdehulling the soybeans, which gives a much better texture.
They soak the soybeans a long time with no vinegar, as this
gives the best flavor.
Letter from Seemo. 1999. July 29. In Feb. 1999 Dakini
Health Foods Pvt. Ltd. moved into a new and much larger
factory at S.N. 33, Bhoiwasti, Keshavnagar, Mundwa, Pune/
Puna 411 036, India. There they have continue making
tempeh. Two articles about their tempeh recently appeared
(which see).
Letter (e-mail) from Seemo, now in Brazil. 2012. Feb.
21. “Most of our Tempeh was sold frozen, we had very good
imported freezers and sold only to shops with good freezers.
Some Tempeh was always sold fresh on order... and a lot of
it in 2003-2005 when we ran our own retail outlet in town–a
very successful Soya milk bar and soya foods operation.
We did all our Tempeh and Tofu distribution ourselves
so as to be sure the cold chain was maintained. We had a
delivery van, a smaller vehicle and a small fleet of delivery
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motorcycles mounted with insulated boxes which were the
most efficient in the anarchic Pune traffic situation!”
1927. Seemo (H. Shapira). 1997. Re: History of Dakini
Health Foods Pvt. Ltd., in Pune/Puna, India. Letter (fax) to
William Shurtleff at Soyfoods Center, May 13–in reply to
inquiry. 7 p. Handwritten.
• Summary: Seemo is Mr. H. Shapira from Israel and
Kairava is Mrs. J. Spaelstra from the Netherlands. Seemo is
in charge of tempeh, Kairava in charge of tofu & soymilk.
They are making the earliest known commercial soybean
tempeh in India. For their first letter see Dakini (1997).
Both Seemo and Kairava are devout disciples of Osho
(formerly called “Sri Rajneesh”), he since 1984 and she since
1986. They arrived in Pune to stay in about 1988/89. Initially
to support themselves, they had a gem and crystal shop,
a wholesale new-age jewelry operation, and a motor bike
repair shop. Now they have finally found what they want to
do for work. “It’s love and Zen.” Osho died in Pune on 19
Jan. 1990; they returned to India the next day; the fire was
still burning at the burning ghat. In the year before his death,
his discourses were mostly about Zen. He died in Pune due
to heavy metal poisoning and radiation damages done to him
by U.S. marshalls in an Oklahoma jail cell, where he was
kept unlawfully in 1985.
Their company started with the idea of making white
tahini and possibly Turkish halva [halvah] (in which white
tahini is a main ingredient). It was extremely difficult to get
started. As foreigners doing business in India, they had to
register a “Pvt. Ltd.” company. Then they could not find a
space for the company, since Pune is a rapidly growing city.
So Seemo pulled down the back garden in his rented house,
constructed a shed with a floor area of 25 square meters, and
moved his bedroom up to the second floor. This gave him
an additional 24 square meters where the bedroom used to
be. They also have a 25 square meter storeroom where they
make the tempeh. He got electrical connections then waited
for 8 months while a colloid mill (copy of a 1940 model), hot
air oven, and filling machine were delivered. The mill proved
to be a technical nightmare; he had to totally rebuild it.
Finally their small factory started operation. Then they added
peanut butter and brown tahini to their product line–with no
additives or preservatives. They had to set aside their plan to
make halva.
Spicer College, run by Seventh-day Adventists, is
located in Pune. They have a health food store and they make
peanut butter–nearly edible, with too much sugar and salt,
plus other ingredients. Their sesame butter (brown tahini) is
gritty, rancid, and inedible. They also produce grape juices
(very, very sweet), pastries (Mmmm good). And they make
and bottle soy milk in plain and chocolate flavors, but it is
loaded with white sugar and Class II permitted preservatives!
They also make pretty good tofu; Seemo used to eat it now
and then for the last 8 years. “Besides being actually able to

taste the Bible in it, I had no reason to complain.” This tofu
is now served at the Osho commune. “Pune old timers told
me that once–20 years ago–the place was managed by an
enthusiastic old American woman and the quality of their
products was very good.
At Dakini, they now also make hummus in their kitchen,
15 kg/week in summer and 60 kg/week in winter. They pack
it in 200 or 400 gm cups and sell it at various shops in town
to foreigners and Indians. They like it.
Seemo started developing the tempeh about 8 months
ago. Last year a friend of his found a book titled Handbook
of Indigenous Fermented Foods, edited by Dr. Keith H.
Steinkraus, in a pavement stall for 400 rupees (US$13.00).
Since he had been to Bali, Indonesia, many times, he tried
making some of the foods but rarely got any edible products.
So before leaving Pune, he gave the book to Seemo as a
gift. As he read it, Seemo got really excited. He had grown
up in a meat-eating family. Even while traveling and living
in Europe, he continued to eat meat and junk foods. “Then
I understood it was not good for me on all levels, and went
vegetarian.” Living in Holland later on, he started to learn
about tofu, and then tempe, tamari, etc. “So now I was a
healthy, well-fed vegetarian.” Then he moved to India, but
after some years of eating fried foods, lentils and lots of
dairy products, he started to eat meat again, 2-3 times a
month. “It did not feel too good, but I had no idea how to
manage my diet, and living on mostly dairy products did
not suit my body. So when Dr. Steinkraus’ book fell into my
hands, I got excited and realized that it might be possible to
make tempe here in India at a small, affordable investment.
“So I first got a small incubator built; its actually like
a cool box ½ meter wide and 1½ meters high, made of
galvanized sheet metal with insulation and 8 shelves (of
which I now use only 3).” At the bottom are heaters, which
give 250-540 watts of heat. Two old computer cooling fans
distribute the heat, and a thermostat regulates it. “It’s not a
perfect machine but I can do 5-12 kg/day when I want and,
most important, I can produce in it excellent spore powder–
since it is difficult to import anything here. Actually, I
nearly gave up the project, because I was making sporulated
tempeh, then sun-drying it and running in through my spice
grinder. The powder looked great. The tempe cakes used
to get hot, then very hot, then smelly with funny colors (no
white mold). I double-checked everything. In the end, only
the grinding was left, so I bought a small hand-turned grain
mill (500 rupees = US$15.00). Since then, perfect tempeh
has been happening.
“For starter, I first got a packet of spores from Holland.
Later I got 1 gram of white tempe starter from an American
friend in Goa (she used to make her own supply down there),
and playing with it I found it a bit more suitable for my use.
So most of my spore stock now is from this starter, and some
is mixed. I still have to study how to make tempe and starter
during the different seasons here. Now it is very hot and dry.
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Next month is monsoon (wet), followed by a month that is
hot and humid, and then the 3-month ‘cold’ season.”
About half of all tempe produced is sold frozen; the
other half is sold fresh. Seemo also plans to try making
dry tempeh. He gives away lots of tempe as samples; most
people love it. Starting this July, it will appear on the menu
of one restaurant, possibly two–first as Tempeh Stroganoff
and Tempeh Shashlik (steamed, then spiced, then barbecued).
“When I get The Book of Tempeh I will introduce it to more
places. Meanwhile, I have totally forgotten about eating
meat. I feel strong and light. I find my vision benefits too;
I haven’t noticed that with tofu. Now that I am a bit more
confident working with the mold, I hope to raise some
capital, move to a suitable place (possibly well out of town),
and then start to make tamari shoyu, and definitely some
miso too. So that’s a little of our story. Thank you.” Address:
Dakini Health Foods Pvt. Ltd., Vidyut Nagar, Plot A2,
Kawdewadi, Pune / Puna 411 001, India. Phone: 0091-21263-1990 (phone and fax).
1928. Bean Supreme Ltd. 1997. Price list with sale.
Auckland, New Zealand. 1 p. Single sided. 30 cm.
• Summary: Effective 20 June 1997. Black on yellow. The
products are listed in categories except for the first, which
is soyfoods. For each is given the product name, weight,
price, barcode, outer, and price. Tofu bulk organic. Tofu firm
vacuum pack. Tofu firm vacuum pack organic. Tofu soft
Asian. Tempeh vacuum pack. Tempeh fr. frozen. Soysage.
Luncheon [Traditional, Cajun, Smoke]. Tempeh patty frozen.
Meatfree sausage.
Soymilks: Soyplus 1 liter. LiteLicks [soy ice cream]
(Honey Vanilla, Wildberry, Maple Walnut, Chocolate, Fruit
Fiesta, Almond Fudge, Bulk packs) (9 or 16 liters).
Biofarm yoghurts (5 flavors). Malabar goat yoghurt.
Olive Grove: Falafel mix, hoummus, Souvlaki sauce, tahini.
Koromiko cheese (11 types, of which the first 4 are
vegetarian). Koromiko wax selection (private bin). Pacific
Harvest: Agar, kelp and karengo granules, fronds, or flakes.
Address: Box 12082, 140 Hugo Johnson Dr., Penrose,
Auckland, New Zealand. Phone: 64 09 579 0592.
1929. Product Name: Orange Peel Soy Chick with Organic
Brown Rice (Vegetarian).
Manufacturer’s Name: Gloria’s Kitchen.
Manufacturer’s Address: P.O. Box 2071, Burlingame, CA
94011-2071. Phone: 650-579-0638.
Date of Introduction: 1997 June.
Ingredients: Organic* brown rice, textured vegetable
protein (soy bean flour), garlic, vinegar, soy sauce (water,
wheat, soybeans, salt), orange juice, granulated cane juice,
lemon juice, orange peel, sesame seeds, cornstarch, organic*
whole wheat flour, expeller-pressed canola oil, cayenne
pepper, natural herbs and spices.
Wt/Vol., Packaging, Price: 10 oz (284 gm) paperboard

box. Retails for $4.39 (1999/04, Lafayette, California).
How Stored: Frozen.
New Product–Documentation: Product with Label
purchased at Open Sesame, Lafayette, California. 1999.
April 20. 7.25 by 5.25 by 1.75 inch paperboard box. Red,
white, black, green, and yellow. Large photo of the prepared
product, showing the balls, with glaze and sesame seeds on a
bed of brown rice. Front panel text: “Vegetarian. Vegan. All
natural. Low fat. Microwave or conventional oven.” Back
panel: “The Gloria story–who’s cooking in the melting pot.”
1930. Andoh, Elizabeth. 1997. Tea and temple fare in
Kamakura. New York Times. July 20. p. XX6, XX18
(Sunday).
• Summary: Contains reviews of restaurants in Kamakura.
Saami serves dishes that include wheat gluten, and “soy
foods,” and a sweet tofu-based pâté known as gizei-dofu
[gisei-dofu], plus “goma-dofu, creamy sesame pudding
drizzled with soy sauce and topped with a dab of fiery
wasabi horseradish.”
Kintame uses traditional pickling mediums including
“miso paste.” Their “house soup is ozoni, a creamy, pale, a
miso-thickened broth.
Fushiki An offers shojin ryori, temple-style vegetarian
cuisine including goma-dofu and a “clear broth with cubes
of silken bean curd...” The chirashi-zushi contained “soysimmered koya-dofu bean curd...” Address: Tokyo, Japan.
1931. Nasoya Foods, Inc. 1997. Get the soy you need with
Nasoya Vegi-Dressing: Five delicious flavors made with
soy for a smooth creamy texture with absolutely no dairy or
cholesterol (Ad). Vegetarian Times. July. p. 45.
• Summary: This attractive full-page color ad shows Nasoya
Vegi-Dressings in the following flavors: Sesame garlic,
Creamy dill, Thousand island, Garden herb, and Creamy
Italian. The dressings are placed on a table with a light
purple table cloth. One bottle is being poured over a freshlymade salad. Address: [Massachusetts]. Phone: 1-800-229Tofu.
1932. Little Tokyo Service Center. 1997. L.A. Tofu Festival,
August 9-10. Los Angeles, California. 22 p. Illust. 26 cm.
Saddle stitched (stapled).
• Summary: Contents: 1997 LA [Los Angeles] Tofu Festival
committees and volunteers. Schedule of events, Aug. 9-10.
Map of events. Letter from Little Tokyo Service Center, with
thanks to House Foods / Hinoichi Tofu as the Title Sponsor.
List of sponsors by rank. Honorary chairpersons: Sandy
Gooch and Rob Fukuzaki. Health education and health
benefits of tofu. Tofu: A 2,000 year old health food miracle,
compiled by William Shurtleff of Soyfoods Center. 1997
LA Tofu Festival restaurant profiles (20 restaurants, p. 7-9):
Aloha Food Factory (Alhambra, CA, started Oct. 1990–Tofu
specialty dish: Tofu with cha-shu on stir fried vegetables).
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Berth 55 (Long Beach, 1988–Tofu poke dish). Buk Chang
Dong Soon Du Bu (LA, April 1996–Spicy tofu casserole
with oyster, shrimp & clams). Chez Sateau (Arcadia, 1981–
Tofu cheesecake, Tofu Caesar Salad. Chef Sato was “Chef
of the Year of Los Angeles” and 1980 Chef of the Year of
southern California.” He was also a member of the 1980
U.S. Team for the Cooking Competition in the Culinary
Olympics). Curry House (Beverly Hills, Aug. 1996–Tofu
steak {marinated in soy sauce}, Tofu cheesecake). Furaibo
(LA, Aug. 1994–Tofu salad with original ginger). Indo
Cafe (Los Angeles, 1993–Stuffed tofu cake {tofu filled
with ground chicken and shrimp}, Fried tofu {marinated
in turmeric and candlenut}). Jozu Restaurant (LA, Dec. 1,
1996–Fried tofu with marinated porkchops). Little Tokyo
Lion’s Club (LA, 1974–Tofu miso soup, Futomaki sushi).
Mr. Ramen (LA, Oct. 1993–Vegetarian {with tofu} ramen).
Ocean Seafood Restaurant (LA, 1990–Mabo tofu, Tofu
with mixed vegetables, Tofu in clay pot). Papa Jon’s Cafe
(Long Beach, 1990–Greek tofu salad, Tofu lentil salad,
Potato-tofu salad, Sesame tofu salad, Tofu spinach, Lasagna,
Tofu broccoli stir-fry, Spaghetti and tofu balls, Tofu/lettuce/
tomato {TLT} sandwich, Tofu scramble {breakfast}, Tofu
dessert pies, Tofu frosting {on cake}, Tomato basil w/tofu,
Teriyaki tofu, and Spinach mushroom pasta w/tofu). Pat
Greenberg, “Fitness Gourmet” (Beverly Hills, Renowned
instructor of the “Joy of Soy” cooking classes). Southern
California Cuisine (LA, 1994–Tofu ravioli served with Curry
sauce or traditional marinara sauce). Suehiro Cafe (LA,
1972–Stir-fried eggplant, Bell peppers with tofu braised in
miso sauce, Deep-fried tofu with sauce). Three Brothers
Restaurant & Catering (Harbor City, 1983–Chinese tofu
salad, Tofu seafood salad). Tofutti Brands Inc. (Cranford,
New Jersey, 1982–Non-dairy frozen desserts, Tofutti
tortellini, Mini ravioli, Tofutti cookies). Unique Catering
(Chino Hills, 1995–Tofu patty with shiitake sauce, String
beans with tofu dressing, Inari-sushi). Vegetarian Delight
(San Gabriel, 1991–Veggie fish in hot braised sauce). Wild
Oats Community Market (Santa Monica, 1984–Tofu tempeh
deli salad).
Advertisements (p. 10-21), including ads for Tofutti,
Patricia Greenberg “The Joy of Soy” cooking classes, JFC
International Inc., House Foods America Corporation (full
page, inside back cover). Address: Little Tokyo Service
Center (Resource Development Center), 231 East 3rd St.,
Los Angeles, California 90013. Phone: 213-473-1600.
1933. Lightlife Foods, Inc. 1997. Eating healthy can be soy
easy (Brochure). Greenfield, Massachusetts. 12 p. 22 cm.
• Summary: On the cover of this full-color, glossy brochure
is a color photo of a meatless burger (between buns, with
onion, tomato, and lettuce), a hot dog (in a bun, with a bead
of mustard on top), and a plate of stir-fried tempeh with
veggies. In the background are rolling soybean fields. In the
foreground are three pods of green vegetable soybeans, and

15 whole dry soybeans.
Contents: Ten reasons to include soyfoods and soy
protein in your diet (p. 2-3): 1. You will be in good company.
2. Lower your cholesterol. 3. Lower your risk of cancer.
4. Menopausal symptoms. 5. Soyfoods are nutritious. 6. A
quality protein source. 7. Save our precious resources. 8.
A variety of alternatives and greater availability. 9. Better
quality. 10. Soyfoods are “in.”
Glossary of common vegetable protein foods (p. 4-5):
Tofu, tempeh, meat analogs, soymilk, soy cheese, soy flour,
soy protein, textured vegetable protein (TVP), seitan, miso. A
table shows each Lightlife product, serving size, and grams
of soy protein (soy tempeh has the most at 24 gm per 4 oz
serving, followed by Gimme Lean at 18 gm per 4 oz).
Products (with a brief definition of each) and mission
statement (p. 6-7): Smart dogs. Tofu pups. Wonderdogs
(The first low-fat vegetarian hot dog just for kids). Smart
deli slices (fat free). Foney baloney (Kids love it). Lean
links sausages. Gimme lean (fat free). Marinated smoky
tempeh strips (“Fakin’ Bacon”). Fakin’ bacon bits. Marinated
tempeh “grilles” (soy tempeh patties in Tamari, Lemon, and
Barbecue flavors). Lightburgers (fat free). Lightsausages
(fat free). Tempeh (in 5 varieties–Soy, Three Grain {millet,
brown rice, barley}, Garden Vegetable, Quinoa-Sesame,
and Wild Rice), Savory seitan, Vegetarian request (100%
vegetarian, all-natural entrees). A color photo shows many
products in their packages.
Getting started (p. 8-10; how to use key products).
About Lightlife (since 1979). Address: P.O. Box 870,
Greenfield, Massachusetts 01302. Phone: 1-800-274-6001
Ext. 129.
1934. Madison, Deborah. 1997. Vegetarian cooking for
everyone. New York, NY: Broadway Books. x + 742 p. Oct.
Illust. Plus 24 full-page color plates. Index. 26 x 21 cm. A
tenth anniversary edition was published by Broadway Books
in 2007, featuring a new introduction by the author.
• Summary: One of the most comprehensive vegetarian
cookbooks ever published; Contains 1,400 recipes. One
chapter, titled “The Soy Pantry” (p. 593-609) has the
following contents (with many recipes): Introduction (The
soybean is the cow of the Orient). Soy milk. Tofu. Tempeh. A
sidebar (p. 594) lists more recipes that include soyfoods, by
chapter.
Soy-related recipes (not including those on p. 593-609)
include: Soy oil (p. 43). Bechamel sauce (p. 53; dairy-free
variation uses soy milk). Tofu “mayonnaise” (p. 60). Tofu
garlic “mayonnaise” (p. 60). Sesame sauce with tofu (p. 67).
Peanut-tofu sauce (p. 69). Spring rolls with napa cabbage
and tofu (p. 107). Tofu salad spread (p. 129). Marinated tofu
sandwich (p. 130). Tempeh on rye sandwich (p. 130). TLT–
Tempeh, lettuce, and tomato sandwich (p. 130). Buckwheat
noodle salad with grilled tofu and roasted peppers (p. 178).
Green goddess dressing (p. 190; dairy-free variation with
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silken tofu). Miso soups (about, plus 5 recipes; p. 231-33).
Mushrooms with paprika and sour cream–variation with tofu
(but not as a substitute for sour cream, p. 255). Thai tofu and
winter squash stew (p. 257). Winter vegetable pot pie (p.
259; dairy-free variation can use soymilk).
In the section on “Stir-fries” and stir-frying is a
subsection titled “Some essential Chinese ingredients.” The
last entry (p. 262) is: “Salted and fermented black beans:
Black soybeans partially fermented and preserved with salt
add a rich flavor to vegetables, especially asparagus, green
beans, and broccoli. Crush them with the flat of a knife
before adding them to release their flavor. The best come in a
plastic bag with ginger and orange peel.”
Vegetable stir-fry with fermented black beans (with
“2 tablespoons fermented black beans, chopped,” p. 263).
Mushrooms and tofu in Hoisin sauce (p. 269). Stir-fried
broccoli, mushrooms, and peppers with caramelized tofu (p.
270). Dried mushroom, leek, and tofu stir-fry with Chinese
barbecue sauce (p. 270). Goat cheese enchiladas with corn
and red mole (p. 292; silken tofu can replace a portion of the
goat cheese to give a less rich version). Soybeans (about; p.
314). Somen in broth with silken tofu and spinach (p. 48283). Soba in broth with spinach, purple dulse, and silken
tofu (p. 483). Udon with stir-fry and five-spice tofu (p. 484).
Smoothies (p. 594). Protein drink for breakfast (p. 617, with
soy milk). Breakfast burritos with tofu (p. 625). Scrambled
tofu (p. 627). Scrambled tofu with herbs and cheese (p. 627).
Scrambled tofu with tomatoes and salsa (p. 627). Multigrain
waffles (with soy flour, p. 633).
Also used in the recipes are: Quinoa. Sea vegetables. A
color photo on the cover shows Deborah Madison.
The dust jacket (and Jessica’s Biscuit Cookbook
Catalog, spring 1998) says: “What Julia Child is to French
cooking and Marcella Hazan is to Italian cooking, Deborah
Madison is to contemporary vegetarian cooking. At the
Greens restaurant in San Francisco [California], where she
was the founding chef, and in her two acclaimed vegetarian
cookbooks, Madison elevated vegetarian cooking to new
heights of sophistication... Madison received the M.F.K.
Fisher Mid-Career Award in 1994... She has been a board
member of the Santa Fe Area Farmers’ Market for the past
six years in Santa Fe, where she lives with her husband,
Patrick McFarlin.”
Marion Cunningham, author of Beard Award winners
The Fannie Farmer Cookbook and The Fannie Farmer
Baking Book–”If I could have only one book on the subject
of vegetables, Vegetarian Cooking for Everyone would be
it.”
Letter (fax) from Dana Jacobi. 1998. April 26. This
cookbook just won the IACP/Julia Child award as the
“cookbook of the year” for 1998–the highest honor given,
out of 432 books nominated–and a tremendous honor for
vegetarianism as well as for Deborah Madison. Note: IACP
is the International Association of Culinary Professionals.

This book also won the IACP/Julia Child award as the
best general cookbook of the year (out of 54 cookbooks
nominated, and beating out the new 1997 edition of The Joy
of Cooking). Two major sets of cookbook awards are given
each year: The IACP/Julia Child awards (given in April at
a different location each year) and the James Beard awards
(given in May in New York City). Each set offers awards in
something like 10 different categories. There is surprisingly
little overlap among the nominations for both in each
category. Address: Santa Fe, New Mexico.
1935. Product Name: Tofurky ‘97: A Delicious Vegetarian
Holiday Feast.
Manufacturer’s Name: Turtle Island Foods, Inc.
Manufacturer’s Address: P.O. Box 176, 601 Industrial
Ave., Hood River, OR 97031. Phone: 1-888-TOFURKY
(863-8759).
Date of Introduction: 1997 October.
Ingredients: Each Tofurkey includes: (1) 26-ounce tofu
roast, seasoned and stuffed: Water, vital wheat gluten, tofu
(water, soybeans, calcium sulfate), white beans, garbanzo
beans, natural vegetarian flavor, canola oil, tamari, spices,
lemon juice, calcium lactate from beets, salt. Stuffing:
Brown rice, wild rice, bread cubes (whole wheat, water, salt,
yeast), onion, celery, natural vegetarian flavor, sunflower
seeds, roasted garlic powder, seasoning; (2) 4 Drumettes:
Textured soy protein (soy flour and water), soy tempeh
(non-genetically modified soy beans grown without
chemical fertilizers, herbicides or pesticides, water, apple
cider vinegar, starter culture), grated carrots, wild rice,
malt extract, natural vegetarian flavor, dried cranberries,
vegetarian Worcestershire sauce, isolated soy protein,
carrageenan, herbs and spices. (3) Golden Mushroom
Gravy: Water, nutritional yeast, expeller pressed canola oil,
unbleached flour, chopped fresh mushrooms, diced onion,
shoyu soy sauce (water, soybeans, wheat, salt), herbs, spices,
non-dairy lactic culture.
Wt/Vol., Packaging, Price: 3 lb 4 oz (serves 4).
How Stored: Frozen.
New Product–Documentation: Product (without box) and
color poster sent by Seth Tibbott. 1997. Dec. 13.
Full-color glossy leaflet (8½ by 11 inches). 1997. Oct.
“We have it! Tofurky–A delicious vegetarian holiday feast”
(which see). Box with Label sent by Seth Tibbott. 1997.
Dec. 24. This is a very attractive and well-designed box,
10 by 6.5 by 4 inches deep. The top is covered with a color
photo of Tofurky, sliced in half, served on a plate, with
tempeh drumettes, a gravy boat to the right, and a basket
of fruits in the upper left. A snipe across the upper left
corner states: “100% vegan.” In the lower left is written:
Contains: Specialty seasoned stuffed tofu roast. 4 hearty
tempeh drumettes. Heavenly golden mushroom gravy. Keep
frozen. Net weight 3 lbs. 4 oz. (1474.4 gm). In the lower
right corner is a circular logo 1½ inches in diameter. Across
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the top is written: “The Wide World of Soy.” Across the
bottom: “Have you had your soy today?” In the middle are
three soybeans in pod; the two end ones are yellow and the
middle one is a tiny Planet Earth. Behind them are three
soybean leaves. On the back are three sets of ingredients and
nutrition facts for: Drumettes, Golden mushroom gravy, and
Stuffed tofu roast. On one end is information about Farm
Sanctuary (Watkins Glen, New York); Turtle Island donates
1% of the gross sales from Tofurky to the Farm Sanctuary’s
Adopt-A-Turkey program. One side states that “The Wide
World of Soy” is a line of natural soyfoods: Tofurky,
Tempeh Drumettes, Vegetaballs, and Now Burgers. “Today,
soyfoods are receiving renewed interest from scientists and
nutritionists from their supply of isoflavones, a unique type
of phytoestrogen (a plant chemical).”
Update: Talk with Seth Tibbott of Turtle Island. 1998.
Nov. 18. Last year they sold 15,000 Tofurkys; this year
they have already sold 35,000 and expect to sell 50,000 by
Dec. 31. The media coverage this year has been even more
amazing than last year. White Wave has dropped its tempeh
burgers (incl. Lemon Broil) because its tofu business is
growing so fast.
1936. Gonzalez-Watanabe, Yvonne; Watanabe, Joji. 1997.
Introducing tofu to Hispanics. Visit to the House Foods
America Corp. tofu factory in Garden Grove near Los
Angeles (Interview). SoyaScan Notes. Nov. 9. Conducted by
William Shurtleff of Soyfoods Center.
• Summary: Yvonne and her husband Joji (who first
contacted Soyfoods Center on 12 Sept. 1997) are interested
in translating The Book of Tofu into Spanish and introducing
tofu to the Hispanic community, starting in Los Angeles.
Yvonne, age 24 was born in the USA, where her parents
(who are both from Costa Rica) lived for 30-35 years; her
father was a pharmacist. She learned to speak some Spanish
at home. Her parents have returned to Costa Rica. Yvonne
(who was raised a Catholic) now works in a real estate office
and teaches vegan cooking classes at the Kanzeonji NonSectarian Buddhist Temple and Shiva Ashram Yoga Center
at Mt. Washington in Los Angeles; there both she and Joji
practice Zen meditation and yoga. Rev. Ryugen Watanabe,
Joji’s uncle, is a Soto Zen master, yoga teacher, and the head
of this temple. Both Yvonne and Joji are vegetarians, and she
is a vegan. Her sister is an editor for El International, a big
Spanish language magazine located in Miami, Florida.
Yvonne got interested in vegetarianism and soyfoods
through Rev. Watanabe. She had had severe migraine chronic
headaches for many years. After trying every possible
remedy to no avail, she told her uncle, Rev. Watanabe, about
her problem. He said simply but forcefully, “It’s your diet.”
She thought: “He’s crazy. I have a great diet.” In 1994,
although she had been eating meat for 30 years, she tried
the vegetarian diet he recommended and got quick relief.
Following his advice, she began by giving up red meat and

pork, then phased out chicken and fish until after 8-9 months
she was consuming a vegan diet. As Yvonne began educating
herself about vegetarian nutrition, she was looking for
alternatives to meats as a source of protein. Rev. Watanabe
told her about tofu, and even taught her how to make it at
home from whole soybeans. Now Yvonne teaches other
people how to make tofu at home.
Yvonne has great admiration for Rev. Watanabe. “He’s
really great. He’s been teaching Zen and yoga for more than
20 years and he still charges the same, low prices–$2.00
for a yoga class. If you can pay, you pay. If you can’t, how
about rolling some incense. It’s wonderful. I’ve never seen
someone so committed to people.”
Yvonne has been a vegan ever since and has not had
a headache in almost five years. A friend of Yvonne’s
had migraine headaches that were so bad, she had to give
herself shots. Yvonne suggested that she try switching to a
vegetarian diet. She hasn’t had a headache in a year. Over the
years many of Yvonne’s female relatives (her mother, sister,
cousin, etc.) have become vegan–largely because they want
to lose weight.
Joji, age 36, was born in Tokyo but has lived in the
USA since age 6. He speaks Japanese and English and is
a financial consultant. Joji graduated from USC, and now
works in a corporate environment in real estate financing.
His grandmother, Masa Miyai, lives with them. Four years
ago they shut down their business selling medical supplies
to Latin America. Now they are developing a project to
introduce tofu to Hispanics.
On Oct. 18-19 Yvonne and Joji visited Soyfoods Center,
where they talked with Bill Shurtleff about their project and
book publishing. They photocopied many Spanish-language
documents and recipes related to tofu. Upon returning to
Los Angeles, they developed a one-page Spanish language
brochure on tofu, visited with Margaret Endo in order to
arrange for a booth in next summer’s Tofu Festival, and
began to do research.
Their first research project was a visit to the House
Foods America Corp. tofu plant in Garden Grove, Southern
California. After a brief meeting with employee Miyuki
Nagano, she took them on a walking tour of the plant, so
they were able to observe the entire tofu-making process.
It is completely automated, except when a worker smooths
the curds in the pressing trays before they are pressed.
The company employs about 120 people at this facility.
Of the 78 workers in the factory (including shipping and
receiving), 98% are Hispanic men, but the office workers
are all Japanese. The company has its own delivery trucks;
its marketing is focused on California, in part because of
increased competition from companies outside the state–as
in Massachusetts [Nasoya Foods]. The company invites
the Hispanic workers to take home tofu, but they don’t–
probably because they don’t know what to do with it. The
company has a full test kitchen and laboratory, and Miyuki is
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interested in developing tofu recipes that Hispanics will like.
The company also makes natto at this plant.
Update: Talk with Yvonne. 1997. Nov. 23. Her cousin,
Alejandra Jimenez, from Costa Rica has just arrived in Los
Angeles to work with her on the tofu project. Alejandra’s
native language is Spanish but she also speaks perfect
English and has a master’s degree in English. Another cousin
from Costa Rica is part of an all-male rock band, whose
members are ages 30-37; all were born and raised in Costa
Rica. She served them 3 tofu recipes–which they liked very
much: (1) Tofu cubed in miso soup; (2) Chilled tofu, cubed
with sesame oil, rice vinegar, and soy sauce; and (3) Crisp
freshly deep-fried tofu cubes, with soy sauce. They are
interested in using tofu as part of a weight-loss program.
They all went to a Chinese vegetarian restaurant in
nearby San Gabriel named Vegetarian Delights. Run by a
Chinese-American lady, it served a delicious dish named
Roasted Black Bean Fish, that tasted remarkably like fish–
but used tofu instead of fish. Yvonne made friends with the
owner. Address: 6029 LaPrada St., Los Angeles, California
90042. Phone: 213-254-1712.
1937. Koveos, Eva. 1997. A taste of Chinese sauces: II.
Flavor & Fortune 4(4):15. Winter.
• Summary: Contents. Sesame seeds and sesame paste.
www.flavorandfortune.com. To read it, go to article
index.
1938. Product Name: SuGee (Vegetarian Chicken)
[Creamy Shanghai Style, or Hickory Smoke Peking Style].
Foreign Name: Su-ji.
Manufacturer’s Name: CAMS Foods Inc. (ImporterDistributor).
Manufacturer’s Address: Yorba Linda, CA 92886. Phone:
714-NL.
Date of Introduction: 1997.
Ingredients: Creamy: Rehydrated soybean curd, water,
isolated soy protein, soy oil, sesame oil, fructose, salt,
hydrolyzed vegetable protein, autolyzed yeast extract, natural
flavors, spices.
Wt/Vol., Packaging, Price: 8 oz (226 gm) paperboard box.
How Stored: Refrigerated.
New Product–Documentation: Package with Label
brought by Bob Gerner of Berkeley Natural Grocer. 1997.
July 2. 2 by 2 by 5 inches. “Soy-based vegetarian delicacy.
All natural. No preservatives. Wheat free. All vegan. No
MSG. Keep refrigerated.” An the box are the Chinese
characters for “vegetarian chicken.”
On the package is a toll-free Hotline (1-800-LASUGEE) which has been changed to a number which is
incorrect. There is no listing for the company in Yorba Linda,
California.
1939. Rombauer, Irma S.; Becker, Marion Rombauer;

Becker, Ethan. 1997. The joy of cooking. New York, NY:
Simon & Schuster / Scribner. xiv + 1136 p. Illust. Index. 24
cm.
• Summary: Soy-related subjects include (* = recipe):
Soy sauce butter* (p. 77). Asian black bean sauce* (with
“3 tablespoons preserved black beans” [fermented black
soybeans], p. 83). Japanese wasabi soy sauce* (p. 83-84).
Ginger soy sauce* (p. 84). Soy and sherry marinade* (p.
85). Description of miso soups and their role in the Japanese
diet (p. 107-08). Light-colored miso soup with simmered
vegetables and dark-colored miso soup with sautéed
vegetables and Mongolian Hot Pot–a miso soup based dish*
(p. 108). Ginger soy vinaigrette* (p. 238).
One long chapter is titled “Beans and Tofu” (p. 270294). Lentils with spinach and soy sauce* (p. 280). The
section titled “soybeans” (p. 287) discusses their nutritional
value, health benefits (“They contain substances thought to
help prevent breast and other cancers, as well as Omega-3
fatty acids, which reduce the risks of heart disease”), how
to cook yellow and black soybeans, how to dry-roast [to
make soynuts], many ways of processing, soy milk, okara,
fermented black beans, soy sauce, tamari, miso, soy cream
cheese, soy sour cream, and soy cheese. There are also
substantial subsections describing the following soyfoods:
(1) Soy milk, including a recipe for making it at home
(p. 287-88). (2) Tofu, including silken tofu, cottage tofu,
frozen tofu, sauteed or fried tofu, and smoked tofu (p.
288-89). Recipes containing tofu include: Szechuan spiced
tofu, Southeast Asian curried vegetable stew, Smoked tofu
burgers, and Brown rice tofu salad with orange sesame
dressing (p. 289-90; the latter recipe calls for toasted sesame
oil and adzuki beans, with smoked tofu being optional).
(3) Tempeh, including recipes for Moo shu tempeh and
Szechuan-style “hacked” tempeh. (4) About soy protein,
describing textured vegetable protein and textured soy
concentrate, with recipes for Dinner loaf Tex-Mex style
and Lion’s head (p. 292). This is followed by a subsection
describing seitan and with recipes for Root vegetable and
seitan stew, and Seitan kibbe (p. 293-94).
Asparagus with mustard miso* (p. 343-44). Baby bok
choi with soy ginger sauce* (p. 349). Steamed scallops or
shrimp with soy sauce* (p. 513). Grilled or broiled whole red
snapper with ginger soy vinaigrette* (p. 548-49). Small fish,
fillets, or steaks poached in soy sauce* (p. 555-56). Chinese
soy-braised chicken* (p. 601-02). The chapter titled “Know
your ingredients” (1059-87) includes short descriptions of
bean sauce, Hoisin sauce, miso, nori, salted and fermented
black beans, sesame oil, sesame paste, soy sauce, tamari,
tonkatsu sosu (dark spicy sauce based on soy), wakame,
wasabi, vinegars from fruit and grains, margarines (mentions
trans fatty acids, but not from soy), and shortenings (p. 106569).
Subjects related to vegetarianism include: Discussion
of vegetarian diets (positive and accurate, in Chapter 1, p.

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 833
3). List of vegetarian side-dishes and main courses in this
edition (27 recipes, p. 20). Vegetarian chili* (p. 283). Dairyfree chocolate cake* (vegan, p. 932). Ultra-orange cake*
(vegan, p. 932-33).
Irma Rombauer (the grandmother of Ethan Becker) first
wrote the Joy of Cooking in 1931, “when domestic help was
fast becoming a thing of the past and women all over the
country were once again heading to the kitchen.”
Note: This cookbook was written by a committee
of experts, put together by Maria Guarnaschelli. Many
controversies and clashes of opinion arose out of this
arrangement. Address: 3. Cockaign, Cincinnati, Ohio.
1940. Singh, R.K.; Singh, Ashok Kumar. 1997. 1997.
Performance of soybean in the Indian agricultural economy.
In: Banpot Napompeth, ed. 1997. World Soybean Research
Conference V: Proceedings. Soybean Feeds the World.
Bangkok, Thailand: Kasetsart University Press. xxiv + 581
p. See p. 492-97. Held at Chiang Mai, Thailand, 21-27 Feb.
1994. [9 ref]
• Summary: Contents: Abstract. Introduction. Materials and
methods. Results and discussion: Soybean in the farming
systems, trends in area, production and yield, soybean in
edible oil economy of the country, diversification use of
soybean, aspect of rapid development of soybean, varietal
development in diffusion, advantageous utilization of kharif
fallow lands, cost of cultivation and relative profitability,
development policy support, industrial absorption.
Conclusion.
Tables show: (1) Area, production and yield of soybean
in India, 1990-91 (total and in 3 top soybean states). Total
soybean production in India is 2.42 million tons. Average
yield is 1,023 kg/ha. Madhya Pradesh has 82.7% of the total
area and 82.7% of total soybean production. Rajasthan has
5.9% of the total area and 6.6% of total soybean production.
Uttar Pradesh has 0.8% of the total area and 1.2% of total
soybean production.
(2) Area, production and yield of soybean in India,
1971-72 to 1990-91.
(3) Principal oilseed crops in India, 1988-89. For each
of the following gives area, % of India’s total oilseed area,
production, % of India’s total oilseed area, and yield (kg/ha).
In descending order of production (1,000 metric tons) they
are: Groundnut 9,544. Rapeseed and mustard 4,412. Soybean
1,501. Sesamum 667. Safflower 429. Castor seed 417.
Sunflower 397. Linseed 349. Nigerseed 173. Total 17,889.
(4) Production of principal oilseed crops (1980-81 to
1988-89).
(5) Soybean crushing, oil, meal yield, and export
value (1984-85 to 1988-89). The total crush increased from
377,500 tonnes in 1984-85 to 12,480,500 tonnes in 1989-90.
The huge increase came in 1989-90.
(6) Important food uses of soybeans: Whole soybean
uses, defatted soy-flour & soy-protein concentrates, soy

protein, soya oil.
(7) Impact of improved technology on soybean yield.
(8) Relative profitability of soybean vis-a-vis competing
crops. The net return from soybeans is more than 3 times as
large as the return from most competing crops. The closest
competitor is paddy rice.
(9) Cost of cultivation for tradition (Kulthar) and
improved (yellow Bragg) varieties of soybean. The cost is
lower for traditional but the net return in much lower.
(10) Minimum support price of soybean from
government (1980-81 to 1991-92). The support price for
yellow seeded is 8-12% higher than the support price
for black seeded soybean. Address: C.S. Azad Univ. of
Agriculture & Technology, Kanpur, (U.P.) 208002, India.
1941. Soy Vay Enterprises, Inc. 1997. Soy Vay “Have we
got a taste for you.” “This stuff is good!” (Leaflet). Felton,
California. 2 p. Front and back. 28 cm.
• Summary: On the front of this attractive color leaflet is
a large photo of the company’s five bottled products on a
bamboo sushi wrapper surrounded by fresh garlic, onions
and leeks, plus wooden chopsticks and a dish of roasted
sesame seeds. The products are Soy Vay Veri Veri Teriyaki
(7.5 oz or 21 oz; 1983), Cha-Cha Chinese Chicken Salad
Dressing & Marinade (13 oz; 1994), Soy Vay Chinese
Marinade (22 oz; 1982), and Soy Vay Island Teriyaki (20 oz;
1994).
On the back is a description of each product and its case
size. Four of the five products bear a Kosher seal. The date
of introduction is handwritten below each. Address: 5969
Hillside Dr., Felton, California 95018.
1942. Dworkin, Norine. 1998. Eat to win: Whether you’re a
champion athlete or a weekend warrior, eating a vegetarian
diet can give you what it takes. Vegetarian Times. Jan. p. 6064.
• Summary: This article profiles 3 vegetarian athletes and
the daily diet of each: Dave Scott, Debbie Lawrence (5K
racewalk), Robert Banner (rides a horse in steeplechase)
and Diana McCabe (distance runner). Dave Scott is an
Ironman Triathlon world champion. That means he has
traveled to Kailua-Kona, Hawaii, to compete against 1,500
of the world’s toughest endurance athletes in a 2.4 mile
ocean swim, followed by a 112-mile bike race and a 26.2
mile marathon. This Ironman Triathlon is considered the
ultimate test of athletic endurance. Dave Scott has competed
in the event eight times and won six. He retired after this
last triathlon in Sept. 1997. Scott turned to a vegetarian diet
in college, partly for fitness reasons and partly for reasons
related to the environment and world hunger. He found
that his body functioned better on a vegetarian diet. While
training, his diet consists of 60% carbohydrates, 20% protein,
and 20% fat. Every week Scott, who is 6 feet tall and weighs
164 lb, would bicycle 340 miles, run 65 miles, and swim
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25,000 yards. Plus, he lifted weights and stretched every day.
“But even now, with his careers as a motivational speaker,
coach and sports consultant, his diet remains the same. ‘A
vegetarian diet is the healthiest decision a person can make
for longevity reasons. It’s also an athletic diet. A healthy diet
means performance.’”
Scott’s daily diet includes: Wake Up: 8 to 12 ounces of
water (8 oz = 1 cup). Early morning: PowerBar or a piece
of whole-grain toast with sesame spread and a piece of fruit.
Once cup of orange juice. Breakfast: Whole-grain raisin
toast, 64-68 oz of protein drink (blend 3 bananas, 1-1½ cups
of berries or grapes, 3/4 cup soy yogurt, a few ice cubes,
½ cup orange juice, 28-34 gm whey protein powder, and
water). Midmorning: PowerBar. Lunch: 5 corn tortillas filled
with a mixture of scrambled semi-hard tofu, spicy blackbean spread, yogurt and salsa; 2 pieces of fruit; and water.
etc. A large color photo shows Dave Scott on a bicycle.
Note: According to an article in Outside magazine (Feb.
1998, p. 40-47) Mark Allen won the Hawaii Ironman race six
times before retiring in Oct. 1996, at age 38. Paula NewbyFraser has won the Hawaii Ironman eight times.
1943. Product Name: V.G. Burger [Original, Spicy,
Freedom].
Manufacturer’s Name: IQ Foods.
Manufacturer’s Address: 5201 Thatcher Rd., Downers
Grove, IL 60515 (P.O. Box 577397, Chicago, IL 606577397). Phone: 630-434-7170.
Date of Introduction: 1998 March.
Ingredients: Original and Spicy: Millet, carrots, spinach,
mozzarella cheese, bread crumbs, mung bean sprouts, lentil
sprouts, soy bean sprouts, whole wheat flour, sesame seeds,
tahini, eggs, onions, soy sauce, unrefined safflower oil,
spices.
Wt/Vol., Packaging, Price: 4 x 2.5 oz = 10 oz meatless
patties.
New Product–Documentation: Leaflet sent by Patricia
Smith from Natural Products Expo at Anaheim. 1998.
March. “V.G. Burger: Open wide.” On the front of the leaflet
is a photo of the burger, with trimmings, between two buns.
On the rear we read that V.G. Burger stands for
“Vegetable Goodness.” “V.G. Burgers are delicious, meatless
alternatives that don’t compromise on taste.” The ingredients
for each flavor are given. www.iqfoods.com.
1944. Product Name: Veggie Deli Slices. Renamed Yves
Deli Slices (Original Style) by Dec. 1999.
Manufacturer’s Name: Yves Fine Foods Inc., a subsidiary
of Yves Veggie Cuisine.
Manufacturer’s Address: 1638 Derwent Way, Delta
(Vancouver) V3M 6R9, B.C., Canada. Phone: 604-5251345.
Date of Introduction: 1998 March.
Ingredients: Water, isolated soy protein, wheat gluten,

evaporated cane juice, natural flavors, salt, yeast extract,
carrageenan, wheat germ, onion powder, rice starch, beet
root powder, garlic powder, wheat starch, nutritional yeast,
spices. Vitamins and minerals: Vitamin B-1 (thiamine
hydrochloride), vitamin B-12 (cyanocobalamin), pantothenic
acid (calcium pantothenate), potassium (dipotassium
phosphate).
Wt/Vol., Packaging, Price: 10 slices in 5.5 oz (155 gm)
package. Retails for $2.19 (1999/12, Lafayette, California).
How Stored: Refrigerated.
New Product–Documentation: Label sent by Yves Fine
Foods, comb-bound in “Yves Veggie Cuisine US Packaging.”
1998. March. Product is named “Veggie Deli Slices.” 5.5 oz
(155 gm).
Product with Label purchased at Safeway supermarket
in Lafayette, California. 1999. Dec. 5. 4.75 by 3.75 inches.
Vacuum pack. Light blue, blue, yellow, black, red, and green
on white. Color photo of folded deli slices in a sandwich
(whole wheat bread with sesame seeds) with trimmings. A
box in the center of the label boldly proclaims on a yellow
background: “Made with heart healthy soy protein. Diets
low in saturated fat and cholesterol that include 25g of soy
protein per day may reduce the risk of heart disease. One
serving of this product [4 slices = 62 gm] provides 6.25g of
soy protein. * Proposed FDA product claim as of October
1, 1999.” Also on the front panel: “Soy–With naturally
occurring isoflavones. Fat free. No preservatives. Cholesterol
free.” The back panel states: “Printed on recycled paperboard
with vegetable based inks.” UPC indicia.
1945. Amy’s Kitchen Inc. 1998. Amy’s organic vegetables
Texas Veggie Burger: Not just another veggie burger (Ad).
Vegetarian Times. April. p. 33.
• Summary: The burger is made from high protein soy and
organic grains and vegetables. A large color photo shows the
burger on a plate, between buns sprinkled with sesame seeds,
plus all the trimmings. Address: P.O. Box 449, Petaluma,
California 94953. Phone: 707-578-7188.
1946. Louie, Elaine. 1998. Vegetarian that’s filling. New York
Times. May 13. p. F8.
• Summary: Julie Sahni, cookbook author and teacher, says
that vegetarianism has been an inextricable part of Indian
culture since about 500 B.C., when Mahavira, a Hindu
philosopher, developed the concept of ahimsa, or non killing.
Although meat is scarce in Indian cookery, protein is not. A
recipe for Indian chickpea ragout shows this.
A recipe for Bean curd sauté, adapted from Youngin
Hyun, calls for “2 pounds extra-firm or firm bean curd”
[tofu]. Hyun, a Manhattan [New York City] photographer
and talented home cook, says that Koreans, which also
have a long and rich tradition of vegetarian cookery, have
used beans as a protein source since 107 B.C. In Korea, all
beans, including soybeans, are called “the meat of the soil.”
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Koreans began making bean curd (called du bu) during the
late Koryo Dynasty (918-1392), according to Mrs. Hyun.
Today bean curd comes in two consistencies, firm or silken.
The silken type can be sliced then drizzled with a mixture of
soy sauce, sesame oil, vinegar, sugar, and chopped scallions.
The firm kind is used in stews and sautéed dishes. In the
decade after the Korean war (which ended in 1953), Koreans
ate lots of bean curd as the poor country rebuilt itself.
1947. Product Name: Tofurky Deli Slices [Hickory
Smoked, Original Style, or Peppered].
Manufacturer’s Name: Turtle Island Foods, Inc.
Manufacturer’s Address: P.O. Box 176, 601 Industrial
Ave., Hood River, OR 97031. Phone: 1-888-TOFURKY
(863-8759).
Date of Introduction: 1998 May.
Ingredients: Hickory Smoked: Water, vital wheat gluten,
tofu (water, soybeans grown without herbicides, pesticides,
or chemical fertilizers {and calcium sulfate coagulant}),
white beans, garbanzo beans, natural vegetarian flavor,
expeller pressed canola oil, shoyu (water, soy beans, wheat,
salt), spices, lemon juice, calcium lactate from beets, salt. No
nitrates or MSG.
Wt/Vol., Packaging, Price: 5.5 oz (156 gm) vacuum pack.
Retails for $2.49 (2002/03, Lafayette, California).
How Stored: Frozen or refrigerated.
Nutrition: Per 1.5 oz (43 gm) serving.: Calories 120,
calories from fat 15, total fat 1.5 gm (2% daily value;
saturated fat 0 gm), cholesterol 0 mg, sodium 286 mg (12%),
total carbohydrate 14 gm (dietary fiber 2 gm [8%], sugars
0 gm), protein 13 gm. Calcium 2%, iron 7%. Percent daily
values are based on a 2,000 calorie diet.
New Product–Documentation: Leaflet (8½ by 11 inches,
color) sent by Seth Tibbott. 1998. Published in May. “The
famous Tofurky. Now available in Deli Slices.” The product
comes in two flavors: Original and Hickory Smoked. The
back contains information on ingredients, nutrition facts, and
quotes from satisfied consumers.
Postcard (color, 4 by 6 inches) sent by Seth Tibbott.
1998. “New! Tofurky Deli Slices. 100% vegan. Low fat.”
The text on the back reads: “Now you can enjoy the great
taste and texture of the Famous Tofurky all year long!” Talk
with Seth Tibbott. 1998. Nov. 18. Original and Hickory
Smoked were introduced in May 1998. The Hickory is
smoked in a real smoke house. Product with Label sent by
Seth Tibbott. 1998. Dec. 16. Both flavors. 5 by 8 inches.
Hickory Smoked is black, yellow, red and white. Original
style is Red, black, white, and yellow. At top of front panel:
“Low fat. 100% vegan.” At bottom: “Tastes great cold or
hot.”
Product (Hickory Smoked) with Label purchased
at Safeway supermarket in Lafayette, California. 2002.
March 11. Product evaluation: Excellent taste, texture, and
packaging.

Letter (e-mail) from Seth Tibbott. 2009. Jan. 25.
Peppered Deli Slices were first sold commercially in Sept.
1998.
1948. Product Name: [Tofu, Soymilk, Tofu Cheesecake,
Tofu Cheesecake with Apples, Tofu Pie with Bananas, Tofu
Mayonnaise, Mushroom Quiche with Tofu, Soymilk with
Oats & Natural Sugar, and Tofu Burgers].
Foreign Name: Tofu, Leche de Soya, Cheesecake,
Cheesecake de Manzana, Mayonesa de Soya, Torta de
Championes con Tofu, Avena Helada con Leche de Soya,
Hamburguesa de Tofu.
Manufacturer’s Name: DeliSoya–Delikatessen.
Manufacturer’s Address: Calle 78 No. 12-03, Santafe
de Bogotá, Colombia. Phone: 346-2178 (OF) or 610-1210
(HM).
Date of Introduction: 1998 June.
How Stored: Refrigerated.
New Product–Documentation: Letter from Nestor and
Cecilia Santacruz. 1998. Sept. 8. “We started on June 26 in
Bogotá (Colombia) a small scale manufacture of soyfoods
products, tofu and soymilk, that we distribute personally and
sell in a place called ‘Delisoya’ (see address above). Your
books are a permanent source of inspiration. We also prepare
‘cheesecake,’ mayonesa de soya, and hamburguesa de soya.
Our shop is not located in a place of much public influence
but the response to it has been very stimulating and we are
very encouraged.”
Letter and forms filled out by Nestor and Cecilia
Santacruz. 1998. Oct. 14. They started and own Delisoya,
which is located in northern Bogota. They do not have labels
for their products. Each week they make, on average, 96
cakes of tofu (500 gm each) and 25 liters of soymilk. They
used to deliver tofu to a store named El integral and to a
restaurant named Caliz, but not they reserve all of their small
production for their soya deli. Some Japanese housewives
are starting to come to Delisoya to purchase tofu. Nestor
and Ceci reserve one day each week to deliver tofu to others
at their homes. The foods served each day at Delisoya are
shown on a menu board. They occasionally make other foods
besides those shown above, so that people can try them
and see what can be done with tofu–for example Torta de
champioñ con tofu (Mushroom quiche with tofu). Turnovers–
Tofu, vegetables and spices wrapped in a crust. Sandwiches–
Whole wheat bread, tofu, and vegetables. Soymilk with oat
and natural sugar (panela).
Ingredients–Tofu burgers: Tofu, onion, carrot, parsley,
oregano, salt & pepper. Whole wheat bread, lettuce, fresh
vegetables. Price: $2.500 each. Source: Mrs. Bernadette
Kikuchi (wife of Tomio Kikuchi). Cheesecake (plain or with
fruits): Tofu, tahini, lemon, oil, raisins, brown sugar, vanilla,
salt, okara granola. Price: $15.000 pesos each. Refrigerated.
Source: The Book of Tofu (p. 150; Ten Speed Press ed.). Tofu
mayonnaise: Soymilk, tofu, lemon, oil, salt. Price: $1500
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pesos for 125 gm glass jar. Soymilk, tofu, lemon, oil, salt.
Letter from Cecilia and Nestor Santacruz. 2000. Sept.
12. “As for questions (Bill’s letter of 16 Nov. 1999) about
our products: 1. Torta de Champiñoes con Tofu: It is more
like a quiche and can be named ‘Mushroom quiche with
tofu.’ 2. In hot places in Colombia we like to drink avena
helada which is a drink made of milk (dairy) with powdered
(instant or cooked) oat, sugar and cinnamon in a blender and
cooled for freshness. We make it with soy milk and it tastes
as well. 3. It is Hamburguesa de Tofu. I was wrong saying
Hamburguesa de Soya. 4. In 1998 we had plain Cheesecake
and Cheesecake de manzana (Tofu cheesecake with apples)
and Tofu pie with bananas. We still use apples a lot in pies,
drinks with soymilk but have introduced other fruits that are
easily available such as mulberry, agraz, guayaba, curuba
etc. We make pumpkin pie with Tofu too. We like to vary the
repertoire because the same people come to see us often. 5.
Yes, we use okara granola in all the different types of pies.
We love it instead of bread crumbs and crusts made of wheat,
etc. We plan to increase using it in the near future. 6. It is
$15,000.00 pesos (or 7.00 U.S. dollars approx.). One dollar
is $2,200.00 approx. Our money is so devalued that the least
coin is of 20 pesos but no one wants it because it doesn’t
have any commercial value. 7. It is ‘Tofu mayonnaise’. In
1998 we referred a lot to soy because it is a much better
known word than Tofu. A 125 gm [of Tofu Mayonnaise] used
to cost 1,500 pesos but now it is 2,500 pesos.”
1949. Bramblett, Billy. 1998. Early history of Wildwood
Natural Foods (Interview). SoyaScan Notes. July 6.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Billy is presently a 25% owner of Wildwood
Natural Foods and the corporate treasurer. He functions as
the general manager of Wildwood’s Fairfax plant, and is
in charge of product development, in-store product demos
(they do about 200 a year) and trade shows (they do about 2
a year and he has a full-time assistant), he helps with quality
assurance and teaches employees how to make the products.
He considers himself a chef.
Billy first got interested in tofu in about 1974. He was a
musician who had been cooking at the Sleeping Lady since
it started in 1972. The Sleeping Lady was a unique and
creative cafe, restaurant, and night club that Billy and several
other musicians, artists, poets, etc. had started. They had an
alcohol license to sell beer and wine. At the time there was
no legal way to be a worker cooperative, so it remained a
sole proprietorship (with Billy as the owner and source of
funding) for the first five years, until 1977. But they ran it
as though every worker had a say in the business. They had
a meeting every Tuesday, where they discussed and voted
on issues–so it was run like a worker cooperative. In about
1976 they worked with a lawyer to create an association that
owned all the shares in a corporation. The membership of
the association was comprised of workers at the restaurant–if

they worked at least 12 hours a week and attended twothirds of the meetings–per quarter. Then Billy transferred
the ownership to the corporation and he was eventually paid
back nearly all the money he invested. This whole idea was
a forerunner of today’s Subchapter T corporation, which is
strictly for worker-owned corporations, and allows members
can come and go freely.
In 1972 Billy spent about 50% of his time and energy
being a musician and the other 50% running the Sleeping
Lady; likewise, about half of his personal income came
from each activity. He had been in the U.S. Navy until 1970.
He got out of the navy, went to school at the Art Institute
in San Francisco for a year, moved to Marin, was working
as a musician (he plays guitar and keyboard, and he sings
and composes music), then got involved with some guys
who were working at a pizza place in San Anselmo and
together they ended up opening the Sleeping Lady–which
was a vegetarian [except from 1972-1975], non-smoking,
cooperatively owned and operated restaurant and night club.
They served breakfast and dinner 7 days a week and they had
music (provided by Billy and many others) at night 7 days
a week. He had graduated from the College of Marin music
program in 1976 and by 1977 he was in four different bands
that were playing all over the Bay Area: Fairfax Street Choir,
Looking for Your Long Lost Mind Review, Duck Soup (a
little comedy quarter), and Space City (his own band, which
played and sang mostly folk music). Three of these four
groups (except Long Lost Mind Review–which was a more
high-powered band with bigger stars) played at the Sleeping
Lady. Paul was a busy man, plus he had a wife and one child.
One of the musicians who was in both Space City
and the Fairfax Street Choir was named Dennis Desjardin.
Desjardin was a superb saxophone player and a master
carpenter in the Japanese style. Later he abandoned all that,
went back to school, got his PhD in mycology, and now he
is a professor of biology at San Francisco State University,
where he oversees their herbarium.
Back to 1972: One day, after they finished rehearsing
at a house in Laguanitas (little town west of Fairfax, in west
Marin County), Desjardin made the group some lunch,
including tacos. He put tofu in the tacos. Soon after that,
it 1974, Billy started cooking with tofu on a regular basis
at the Sleeping Lady. He used tofu made by Quong Hop &
Co. in South San Francisco. He invented several vegetarian
tofu entrees: (1) Tofu cutlets. Cut the top off an entire cake
of tofu, hollow it out, stuff it with a mixture of cooked rice,
vegetables, and gravy (made with a dairyless roux plus soy
sauce and fresh herbs); (2) Dairyless pesto cream sauce, with
fresh basil and tofu, served over fresh fettuccine (introduced
in about 1977-78). Billy may still have some of these recipes
in boxes at his house.
Billy’s restaurant, The Sleeping Lady, was the
headquarters of Wildwood’s sandwich assembly operations
from Jan. 1978 until about 1980–when Wildwood built
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its own tofu shop at another location in Fairfax and began
making tofu. During these years Billy was very interested
in tofu. “I actively supported Paul Duchesne and his trip for
several years before we really got involved as a business. I
was his buddy. We would hang out. He’d give me a sandwich
when he left to go out for deliveries. Paul Watson [sic, Chris
Smith] coined the name Wildwood; he made and/or delivered
tofu sandwiches after Paul Duchesne left for Boston,
Massachusetts.
Doug Porter, who is now a main buyer for Wildwood,
was involved with Wildwood from the very early days. He
and Michael Pierce made sandwiches for Paul Duchesne
before the company was incorporated–during the transition
period. At one point Doug was Wildwood’s kitchen manager,
and he knows much of the early history. They talked
about making a formal company in late 1979, then they
incorporated in April 1980.
Wildwood first started making its own tofu on 8 August
1980. They rented the space in November 1979. It took at
least 3-4 months to get through the permit process in Fairfax
just to start renovating the space. Between about March and
June of 1980 they were renovating the building, and also
figuring out what type of equipment to use. They wanted to
use stainless steel, but the Japanese tofu equipment wasn’t
stainless. So Wildwood had tofu equipment fabricated to its
specifications by a stainless steel fabricator in San Francisco.
The most incredible piece of equipment they had was that
used for pressing the soymilk from the okara. It was a
stainless steel table about the size of a card table. A dyepress operated by a long ratcheted handle did the pressing.
Under the table was a pot with a long horizontal spigot at the
bottom. The soymilk would flow out the spigot into a curding
barrel.
Wildwood’s first floor was made of a substance that was
dissolved by the magnesium chloride which ended up in the
tofu whey. So they had to replace the entire floor.
Changes in plant addresses at Fairfax: They started at
135 Bolinas Rd. in Aug. 1980, then moved to 31 Bolinas Rd.
in about 1986. The primary phone number throughout has
been 415-459-3919. Santa Cruz started in 1986. All vacuum
packing of tofu has always been done at Santa Cruz. They
moved baking operations to Santa Cruz in about 1994. All
smoking of tofu is done at a specialty smokehouse in San
Jose, using tofu made in Santa Cruz.
The original Wildwood shop at 135 Bolinas Road was
only one door away from the Good Earth–a health food
store. It was their first main outlet, and sometimes Wildwood
would take products to Good Earth while they were still hot
out of the ovens, and sell them on the counter.
Non-soy products introduced since 1987 that are
still popular include: Mid-East Hummus (1987–Organic
garbanzo beans & sesame tahini). Pesto Sauce (1988–Fresh
basil & olive oil). Baba Ganooj (1995–Eggplant & tahini).
Low-Fat Hummus (1995–Organic garbanzo beans, water

& sesame tahini). Spicy Hummus (1996–Organic garbanzo
beans, water & sesame tahini). Pesto Hummus (1997–
Organic garbanzo beans, water, basil & sesame tahini).
Address: Wildwood Natural Foods, 135 Bolinas Rd., Fairfax
California 94930. Phone: 415-485-3940 X-47.
1950. Ladies’ Home Journal. 1998. Quick meals: Sesame
tofu with noodles. 115(7):132. July.
• Summary: This recipe calls for “1 pound extra-firm tofu,”
sliced and fried with sesame seeds.
1951. Robertson, Robin. 1998. The soy gourmet: Improve
your health the natural way with 75 delicious recipes.
New York, NY: Penguin/Putnam/Dutton. xv + 191 p. July.
Introduction by James W. Anderson, M.D. Index. 21 cm. A
Plume book.
• Summary: Contents: Foreword. Introduction: Health
benefits of soy protein, by James W. Anderson, M.D. 1.
The soy solution. 2. Soy what? (soybeans, tofu, tempeh,
textured soy protein or TVP, soy milk, miso, soy sauce, soy
flour, dry-roasted soybeans or soy nuts, soy convenience
foods, egg replacers). 3. Making soy protein work for you.
4. Breakfasts. 5. Let’s do lunch. 6. What’s for dinner? 7.
Desserts. 8. Shakes and more. 9. Sample menus. Glossary (In
addition to the soy foods described at Chapter 2: Gomasio,
soy cheese, soy protein powder, and tamari soy sauce).
The author, who is a woman, worked as a professional
chef during the 1980s, when she used large quantities of
meat, eggs, and dairy products to prepare dishes in classic
cuisines, such as French and Italian. In 1987 she made
a dramatic change in her life, when she decided to stop
working in professional kitchens, and start to pursue a
healthier lifestyle, becoming a vegetarian, eliminating all
meat and dairy products from her diet. Having lost both
parents to heart disease and stroke, she had a personal
interest in helping people learn how to cook and eat properly.
Using soy products such as tofu, tempeh, and soy milk, she
was able to recreate her favorite old recipes–sautéed dishes
with cream sauces, rich pasta dishes, and even delicious
cheesecakes–all without cholesterol. But these soy foods
actually offered a double benefit, for recent scientific studies
show that they actually reduce cholesterol levels.
1952. Boca Burger, Inc. 1998. Even die-hard meat lovers
have a hard time telling the difference between a real
hamburger and a meatless Boca Burger (Ad). Vegetarian
Times. Sept. p. 9.
• Summary: This full-page color illustration shows five
Amazon piranhas in a gold fish bowl looking with big eyes–
and teeth–at two Boca Burgers, between sesame buns with
all the trimmings, just outside their bowl. At the top of the
ad is written in small letters “(Amazon Piranha–Serrasalmus
rhombeus).” Below the illustration: “Not only do Boca
Burgers taste great, they’re also low in fat and calories.” The
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company logo states: “The Original Boca Burger–You Won’t
Believe its Meatless.” At the very bottom of the ad: “For
stores that carry Boca Burgers, visit www.bocaburger.com.”
Address: 1660 N.E. 12th Terrace, Ft. Lauderdale, Florida
33305. Phone: 954-524-1977.
1953. Goldbeck, Nikki; Goldbeck, David. 1998. The
healthiest diet in the world: A cookbook and mentor. New
York, NY: Dutton (Penguin/Putnam Inc.). xiii + 561 p. Sept.
Illust. General index. Recipe index. 25 cm. [840+* ref]
• Summary: This is an excellent book, with a wonderful
title that lives up to its promise. Both authors are real
professionals, with 25 years in the field. Contains extensive
information about the importance of a wholefoods, natural
foods diet, with plenty of fresh fruits, vegetables, beans,
and soyfoods as sources of the many recently-discovered
phytochemicals, which offer promising health benefits. The
authors are fans of soyfoods, which are featured in both the
text and recipes throughout the book.
In Part I, “Goldbeck’s Golden Guidelines,” No. 5 is
“Super Soy Foods” (p. 14-15) which encourages readers to
“Make soy foods a regular part of your diet.”
Part II is the recipe section, titled “In Nikki’s kitchen:
Healthiest diet recipes.” The main soyfoods used in
recipes are tofu (48 recipes!), tempeh (15), soy milk (14),
miso (8), soybeans, whole dry (3), and soy flour (2). This
book contains so many soy-related recipes that we cannot
possibly list all of their names. So here are two samplers
of such recipes to give a feeling of their diversity, extent,
and inviting names. (1) Salad dressings and salads: Creamy
miso-mustard coleslaw (p. 178). Tofu mayonnaise (p. 190).
Creamy tofu Russian dressing (p. 191). Creamy tofu ranch
dressing (p. 191). Lemon-tahini dressing (with soy sauce, p.
192). Creamy miso-mustard dressing (p. 193).
(2) Tempeh recipes: Tempeh strips (p. 31). Tempeh
breakfast links (p. 32). Baked Italian tempeh (p. 38). Tempeh
burgers (p. 39). Skewered tempeh with orange-nut crust
(mini kebabs, p. 61). Maple-pecan tempeh (p. 98). Baked
corn-tempeh hash (p. 98-99). Picadillo (Latin American
sloppy Joes with tempeh, p. 99). Tempeh mushroom stew (p.
100). Asian grill (with marinated tempeh, p. 101). Tempeh
kebabs (p. 102). Shish kebab in a bag (p. 103). Tempeh-bean
chili (p. 114-15).
In Part III, “Mentor,” one entire chapter is dedicated
to soyfoods (“5. In praise of soybeans,” p. 408-29). The
contents of that chapter: Introduction. Soy’s special assets.
The phytochemical furor. Protein plus. Soy fiber. Vitamins
and minerals. Soy concerns. Soy food selection (incl.
Western-style dairy and meat alternatives; soy cheese, soy
ice cream, “soy-based imitation meat”). Stick with traditional
soy foods: Tofu, tempeh, soy milk, soy nuts, whole soybeans
(incl. edamame or green soybeans), soy sprouts, soy flour,
soy grits, soy sauce, miso, okara (soy fiber), natto. Soy for
health: Introduction, cancer (breast, prostate, and other

hormonally influenced cancers), heart disease, diabetes,
osteoporosis, women and soy, infant feeding. Nikki’s dialog
boxes: Mixing and matching soy protein. Just because they
call it “milk”: Nondairy vs. dairy. The question of salt. How
to acquire your anti-cancer soy intake. Twenty-five grams of
soy protein a day?
Soybeans are also mentioned in Chapter 6, “The beauty
of beans” (see p. 431, 434). The 43-page bibliography of
current scientific information on the health benefits of foods
is worth the price of the book.
In the chapter titled “Controversial carbohydrates”
is a long section about the glycemic index of foods titled
“G-Force: A new perspective on carbohydrates” (p. 280-89);
it includes a 6-page table showing G-force [glycemic index]
ratings for individual foods. “Foods with a high G-Force
[55 and above, bad] raise blood sugar levels quickly; this is
usually matched by a rapid rise in insulin. Foods with low
G-Force cause blood sugar levels to rise gradually, in which
case insulin is usually released more evenly.” Foods that tend
to have a high G-Force are: Desserts and sweets (doughnut
108, graham crackers 106), foods made from refined flours
(baguette 136, bagel 103, white wheat bread 100), sweet and
refined breakfast cereals (puffed rice 132, Cornflakes 119,
Cheerios 106), sugars (maltose 150, glucose 137, sucrose
92). Foods groups that tend to have low G-force are: Fruits
(apple 54, apple juice 58, orange juice 63, but watermelon
103), legumes (soybeans 25, chickpeas 47), dairy products
(yogurt 20, milk 46). vegetables (non-starchy). Address:
Woodstock, New York.
1954. Nasoya Foods, Inc. 1998. Nasoya: Making it easy for
you to add soy protein to your diet! (Ad). Vegetarian Times.
Sept. p. 79.
• Summary: A full-page color ad for Nasoya Nayonaise
and Nasoya Veggie Dressing, which comes in 5 distinctive
flavors: Sesame garlic, Creamy dill, Thousand island, Garden
herb, and Creamy Italian. www.nasoya.com.
Note: This ad also appeared in the April 1999 issue (p.
7). Address: One New England Way, Ayer, Massachusetts
01432. Phone: (800) 4-NASOYA.
1955. Product Name: Soynut Honey Sesame Spread–
Organic.
Manufacturer’s Name: Walnut Acres Organic Farms.
Manufacturer’s Address: Walnut Acres Rd., Penns Creek,
Pennsylvania 17862. Phone: 717-837-0601.
Date of Introduction: 1998 September.
Ingredients: Ground roasted soybeans*, canola oil*,
honey*, toasted whole sesame seeds*, salt. * = Organically
grown. OTA certified.
Wt/Vol., Packaging, Price: 1 lb glass jar. Retails for $6.29.
How Stored: Shelf stable.
New Product–Documentation: Talk with Jane Mulrooney
at Walnut Acres. 1999. Feb. 25. Jane developed this
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product, which was introduced in Sept. 1998 and is made
from soybeans grown organically at Walnut Acres in
Pennsylvania.
Note: In the spring catalog, 1999, the company will
introduce a new soy product–Soy Peanut Spread (organic),
containing equal amounts of soynut butter and peanut butter.
“It really tastes like peanut butter.”
1956. Stepaniak, Joanne. 1998. The vegan sourcebook. Los
Angeles, California: Lowell House. xvi + 352 p. Index. 24
cm. Special nutrition section by Virginia Messina. [196* ref]
• Summary: Contents: Preface. 1. Vegan roots. 2. The vegan
identity. 3. The way the West was weaned. 4. Which came
first? 5. Invisible oppression. 6. Environment in crisis.
7. Shooting the myths. 8. Animals and entertainment. 9.
Science: Fact, fiction, or fantasy. 10. The compassionate
consumer. 11. The body beautiful. 12. Ethics in action. 13.
Of principle and practice. 14. Ascent and evolution. 15.
Embracing the choice. 16. Reorienting the compass. 17.
Challenges, gifts, and offerings. 18. The Vegan table. 19.
Secret ingredients. 20. Vegan nutrition, by Virginia Messina,
M.P.H., R.D.
Appendixes: 1. Vegan nutrition charts. 2. Menu planning
using the Vegan food pyramid. 3. Special ingredients
and Vegan recipes. 4. The Vegan lifeline: Resources and
organizations. 5. Recommended reading. Bibliography.
Preface (p. ix): “For tens of thousands of years, humans
coexisted peaceably and equitably with the other inhabitants
of this planet. We used the gifts of nature that were within
our reach, generally taking only what was necessary to
survive. We left the world intact, much as we found it.
“Only in the last few thousand years have humans
so exploited the Earth–ravaged its bounty, unbalanced its
cycles, poisoned its terrain, fouled its waters, polluted its air,
and impeded the natural evolution of plants, insects, other
animals, and ourselves. Perhaps it is a uniquely human trait
to overconsume and desecrate our habitat; yet, as history
proves, this has not always been our custom. What has made
us so cynical, greedy, and hardened to the suffering and
widespread disintegration of the natural world?”
Soy-related recipes or discussion: Soymilk (p. 188-89).
Soy cheese, soy yogurt and sour cream (made from silken
tofu), vegan cream, puddings, ice cream, and popsicles (p.
190-91). Use of tofu in place of eggs to bind or thicken (p.
192-93). Miso, tamari and shoyu (p. 256-57). Tofu, regular
and silken (p. 258). Quinoa, seitan, tahini (p. 258). Sour
cream and onion dip (with tofu, p. 275). Sesame-miso
spread (p. 275). Tofu-vegetable spread (p. 277). Miso master
dressing (p. 282). Curried tofu salad sandwiches (p. 290).
Roasted vegetable pizza with tomato-tinged tofu (p. 30001). Savory baked tofu (p. 302). Baked potatoes Florentine
(with tofu, p. 305). Tofu ricotta (p. 308). Vegan mayonnaise
(with tofu, p. 310). Tofu sour cream (p. 310). Creamy fudge
frosting (with tofu, p. 315). Address: M.S. Ed., Swissvale,

Pennsylvania.
1957. Burnham, Trudie. 1998. Innovative soy cooking.
Freedom, California: The Crossing Press. 95 p. No index. 15
x 18 cm.
• Summary: Contents: Preface. Introduction. Appetizers,
snacks, and side orders. Salads. Dressings and toppings.
Main dishes. Beverages. Desserts and treats.
The introduction begins: “Let’s face it. In a society like
ours, obsessed with fast, low-fat food, tofu is the ultimate
answer.” This is a “user-friendly guide to a soya-based
vegetarian diet. Many recipes are vegan, or use a minimum
of dairy foods.
The glossary of ingredients includes kelp, kudzu,
lecithin, mirin, miso, nutritional yeast, oils (use expeller
pressed), sea vegetables, seeds (Sunflower, pumpkin, poppy
and sesame are used for eating; alfalfa, radish, red clover,
and fenugreek are for sprouting), slippery elm powder, soy
milk, soy sauce, soysage, sweeteners, tahini, tempeh, tofu,
umeboshi plums, vinegars.
“Missing egg salad: I invented this and word seemed to
travel fast and wide, because I saw it in a California deli a
year later with the same name.” Address: New Zealand.
1958. Campbell, Regina. 1998. Regina’s vegetarian table:
your invitation to flavor, freshness, and health. Roclin,
California: Prima Health. A Div. of Prima Publishing. xx +
336 p. Illust. (some color). Index. 24 x 19 cm. Reprinted in
2002.
• Summary: The list of “uncommon foods commonly used
in vegetarian cooking” (p. xiv-xvi) includes descriptions of
miso, soy milk, shoyu, tahini, tempeh, tofu, and vegetarian
worcestershire sauce.
A table (p. xix) compares the nutritional composition
of 5 types of cheddar cheese made with cow’s milk (whole),
cow’s milk (nonfat), goat’s milk (whole), soy milk (whole),
and soy milk (nonfat).
Soy-related recipes: Teriyaki and pineapple cheese
spread (p. 8). Silky caesar dip (with “10 ounces soft tofu”
and “1½ teaspoons Worcestershire sauce,” p. 14). Tofu vs.
sour cream vs. yogurt (sidebar; a table compares nutritional
composition, p. 16). Gourmet teriyaki sauce (with “1 cup
shoyu {or soy sauce}” plus honey, sesame seeds, minced
onion, pressed garlic, sesame oil, and finely grated fresh
ginger, p. 52). Chinese eggdrop soup with tofu (p. 66).
Scorched teriyaki green beans (p. 188). No need to soak
beans (sidebar, p. 190).
The section titled “Soy dishes” (p. 237-52) includes:
Tofu and broccoli in peanut sauce. Honey-mustard tofu
salad. Tempeh con queso. Mexican tofu. Chilled lemonrice soup. Faux beef spaghetti sauce (with “1 cup beef- or
chicken flavored TVP {optional}”). Spanish rice with
tempeh. Stuffed peppers with tempeh and rice. Vitamin B-12
in the diet (sidebar). Not-so-Sloppy Joes (with tempeh and
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Worcestershire sauce). Tempeh tacos. Barbecue tofu with
caramelized onions. Lentil loaf (with tempeh). Teriyaki
eggplant and tofu.
Vegurritos (vegetarian burritos, with 2-3 tablespoon
imitation bacon bits, p. 257). A color photo of Regina
appears on the front cover. Address: Cook, columnist,
television producer, writer, and on-air personality,
Sacramento, California.
1959. Ling, Kong Foong. 1998. Food of Asia: authentic
recipes from China, India, Indonesia, Japan, Singapore,
Malaysia, Thailand and Vietnam. Singapore: Periplus. 160 p.
Illust (color). Index. 31 cm.
• Summary: A very attractive book printed on glossy paper
with at least one color photo on almost every page. The
introduction and essays are by Kong Foong Ling. The index,
which is poor, makes the book hard to use if you are looking
for particular foods found throughout Asia such as soybeans,
soy sauce, miso, salted / fermented black beans, yuba [bean
curd skin], etc.
Contents: The flavors of Asia. Ingredients. The Asian
kitchen. China. India. Indonesia. Japan. Malaysia &
Singapore. Thailand. Vietnam. Appendix.
The “Ingredients” section includes: Bean curd (incl.
cotton or momen tofu, silken bean curd, deep-fried bean curd
or aburage, grilled bean curd or yakidofu, fermented bean
curd or nam yee). Bean curd skin [yuba]. Black beans, salted
(and fermented). Hoisin sauce (“A sweet sauce made of soy
beans, with spicy and garlicky overtones”). Miso (incl. red
miso and white miso). Salted soy beans (incl. “yellow bean
sauce”). Soy sauce (incl. light soy sauce, black soy sauce, red
soy sauce, Kikkoman, tamari, thick sweet soy sauce (kecap
manis–Indonesian)). Tempeh. Also: Red beans (dried azuki).
Seaweed (incl. dried kelp, golden kelp, mozuku, salted dried
kelp, laver or nori, wakame). Sesame (black and white seeds,
tahina {tahini}). Sesame oil. Sesame rice crackers.
Beancurd or bean curd is mentioned on pages 12, 29-30,
34, 36, 88, 94, 101, 155.
Fermented bean curd: p. 25.
1960. Solomon, Charmaine; Solomon, Nina. 1998.
Charmaine Solomon’s encyclopedia of Asian food. Boston,
Massachusetts: Periplus Editions. xiv + 480 p. Color illust.
([28] p. of plates). 29 cm. [67* ref]
• Summary: An outstanding book; the color illustrations of
many ingredients are spectacular and very informative. The
author has an insatiable curiosity.
Contents: List of illustrations. Introduction. How to use
the Encyclopedia of Asian Food. Acknowledgements. A-Z
of Asian Food. Bibliography. Illustrated index of selective
ingredients. Index of recipes. Index of alternative words and
main entries.
Soy related entries: Bean curd (p. 26-28, incl. all the
different types, yuba, deep-fried tofu types, fermented tofu

incl. ch’ou doufu [chou doufu]: “Despite its overpowering
aroma, slimy texture, unappetizing color and the unfortunate
odor it leaves on the breath, those brave enough to partake of
it consider it a delicacy”).
Bean paste, sweet (p. 29. The three colors and types are
red {from adzuki beans}, yellow {from mung beans, husked
and split}, or black {from black soy beans}. “The pastes
are usually available ready-made sweetened in cans. It is
possible to make your own, starting out with dried beans.”
Name in Chinese: dow sa, tau sa {sweet bean paste}).
Bean paste, yellow (p. 29. Despite what the label says,
this thick, salty condiment is brown, not yellow, in color).
Bean sauces (p. 29. “Made from fermented soy beans,”
they range in color from yellow to brown to black [sweet
black bean paste]. Their consistency is more like pastes that
must be spooned from the jar than pourable tomato ketchup).
Beans, salted yellow (p. 31. Canned yellow soybeans
which have been salted and fermented).
Beef (p. 31-37 incl. Teriyaki steak, Sukiyaki, Beef with
black bean sauce, incl. “2 tablespoons canned salted black
beans [fermented black soybeans]”).
Black bean (p. 43-44. Black soy beans which are
fermented and salted. “Some are sold in cans in a salty
liquid, others in plastic bags, covered with salt crystals.”
Also called “preserved black beans”).
Flours & starches (p. 157-61). Incl. soy flour. “A high
protein, low starch flour... used mostly in Japan [where it is
called kinako] and China. In Korea roasted soy bean flour
and fermented soy bean flour are used to make a variety of
bean pastes.”
Note. This is the earliest English-language document
seen (Sept. 2021) that uses the term “roasted soy bean flour”
to refer to kinako.
Legumes & pulses (p. 206-18). A long and interesting
section. All entries have a scientific name. Many have an
illustration. Those found in many Asian countries (e.g.,
green bean, green pea) have the name in each country.
Includes: Introduction, adzuki bean, asparagus bean (see
winged bean), asparagus pea, black-eyed pea (a variety of
cowpea), black gram, blue pea, broad bean, butter bean
(see lima bean), chick pea, cowpea (see yard-long bean),
fenugreek, green bean, green pea, hyacinth bean (see lablab
bean), lablab bean, lentil, lima bean, long bean (see yardlong bean), moong bean (see mung bean), moth bean, mung
bean, parkia, peanut, pigeon pea, red bean (see adzuki bean),
red kidney bean, rice bean, sataw bean (see parkia), snow
pea, soy bean (short entry), sugar snap pea, tamarind, white
gram (see black gram), winged bean (China: su-ling dou;
India: Goa bean; Indonesia: kecipir; Japan: shikakumame;
Malaysia: kacang botor; Philippines: sigarilyas; Sri Lanka:
dara-dhambala. Thailand: thua pu). Yard-long bean (this is
the fresh bean known by a host of names). Recipes: Adzuki
bean soup.
Master sauce (p. 232). “Also known as ‘flavour pot’
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or ‘lu,’ this sauce has a base of soy sauce, water, sugar and
Chinese wine or sherry, with a few variable additions...”
Cooking with it is similar to ‘red-cooking.’
Miso (see soy bean products). Mushrooms & fungi (p.
237-40, incl. recipe for Braised bean curd, cloud ear and
vegetables, and Braised soy mushrooms). Natto (see soy
bean products).
Oils (p. 258-59, incl. coconut oil, gingelly oil [sesame
oil], mustard oil, palm oil, palm kernel oil, peanut oil, perilla
oil, sesame oil). Note: Soy oil is not mentioned here! Okara
(see soy bean products). Salads, incl. recipe for Indonesian
vegetable salad (gado-gado), that calls for 4 oz. fried bean
curd. Shoyu (see soy sauce).
Soy bean, dried (349). China: da dau, wong dau, hak
dau, tai dau. Indonesia: kacang kedelai. Japan: daizu. Korea:
jaa jang. Malaysia: kedelai. Philippines: utaw. Thailand: thua
lueang.
Soy bean, fresh. China: mao dau. Indonesia: kacang
soja. Japan: edamame. Malaysia: kacang soja. Recipe: Fresh
soy beans with bean curd.
Soy bean products (p. 350): Miso (incl. recipe for miso
soup). Natto. Soy bean paste (go). Soy milk (including
okara). Tahuri (Philippine fermented tofu). Tokwa (tokwan;
very firm square tofu).
Soy bean sprouts, with recipe for soy bean sprout salad.
China: dai dau nga choi. India: bhat. Indonesia: kacang
kedele, taugeh. Japan: daizu no moyashi. Korea: Kong
namul. Malaysia: kacang soja, taugeh. Philippines: utaw.
Thailand: thua-lueang.
Soy sauce (p. 351-52). Chinese soy sauce: Dark soy
sauce. Light soy sauce (“Usually labeled ‘superior soy’”).
Mushroom soy sauce (Dark soy sauce that has been flavored
with straw mushrooms). Japanese soy sauces: Koikuchi
(regular shoyu), tamari, usukuchi. Korean soy sauce
(“About the same colour as Chinese light soy sauce, but not
as fiercely salty and with a sweet malted aroma”). Thick
and flavoured soy sauces: Kecap asin (“A dark, salty soy
sauce, from Indonesia, a little thicker than the dark soy of
China”). Kecap manis (A thick, sweet soy sauce from Java,
Indonesia). Kicap cair: “The Malaysian equivalent of light
soy sauce.” Kicap pekat: “The Malaysian equivalent of dark
soy sauce, though thicker than the Chinese version, but not
as thick as kecap manis.” Ponzu shoyu. Toyo mansi (p. 352):
“A soy sauce used in the Philippines soured with kalamansi
juice.”
Note: This is the earliest document seen (April 2012)
that uses the term “Kicap cair” or the term “Kicap pekat” to
refer to light and dark Malaysian soy sauces, respectively.
Tempeh (p. 386). Incl. recipes for Savoury Tempeh and
Thai style tempeh. Tofu (see bean curd).
Also discusses: Adzuki bean, agar-agar (incl. almond
bean curd, awayuki), almond, amaranth, cowpea, crab
in black bean sauce (recipe at crab), daikon, millet,
monosodium glutamate (“I would strongly recommend

omitting it”), Nonya (pronounced ‘Nyonya.’ The unique
cookery found in Malaysia and Singapore resulting from the
fusion of Malay and Chinese cuisine during the last century),
peanut, peanut sauce, sago (this palm flowers only once in
its life, at about age 15. Just before flowering, it builds up
a large reserve of starch in the pith. The tree is felled, the
pith scooped out, ground and washed to make sago starch),
seaweed (incl. agar-agar, hijiki, kombu / konbu, mozuku,
nori / laver, wakame), sesame paste, sesame seed, vegetarian
meals (“By far the most important vegetarian food in the Far
East... is bean curd”). Address: Australia.
1961. Wise, Victoria. 1998. The vegetarian table: Japan. San
Francisco: Chronicle Books; London: Hi Marketing. 156 p.
Illust. (color photos by Deborah Jones). 22 x 21 cm. Series:
The Vegetarian Table.
• Summary: Contents: Introduction. Basic ingredients
and seasonings for the Japanese table. 1. Appetizers and
condiments. 2. Soups. 3. Rice. 4. Noodles. 5. Vegetables. 6.
Sweets. Table of equivalents.
Ingredients include: Soybeans, soy sauce, tofu (incl.
silken tofu, tofu puffs, grilled tofu), miso (red, white, yellow,
brown, barley), fresh soybeans, dried soybeans (incl. black
soybeans), soybean sprouts, freeze-dried tofu, soybean milk
skin (yuba), and soybean curd pulp [okara]. Azuki beans,
sea greens [sea vegetables incl. agar, kombu, nori, wakame],
sesame seeds, umeboshi (pickled plums), wasabi, saké.
Contains too many soy-related recipes to list them all.
The color photos and food styling are superb–perhaps the
most beautiful we have ever seen in a cookbook.
Note: Other books in this series (all published by
Chronicle Books) are: France, India, Italy, Mexico, and
North Africa. Address: Oakland, California.
1962. Yves Veggie Cuisine, Inc. 1999. Great taste. More
choice (Leaflet). Delta (Vancouver), BC, V3M 6R9, Canada.
1 p. Jan. 28 cm. Front and back.
• Summary: Yves now offers four different fat-free veggie
burgers. A small color photo shows the front panel of each
tray: Veggie Burger Burgers (regular and family pack). Black
Bean & Mushroom Burgers. Garden Vegetable Patties. A
large color photo shows one grilled burger below a sesame
bun with all the trimmings.
Note: The ingredients are not given. Address: Delta
(Vancouver), BC, Canada. Phone: -.
1963. Boca Burger, Inc. 1999. Even a die-hard meat
lover has a hard time telling the difference between a real
hamburger and a meatless Boca Burger (Ad). Vegetarian
Times. Feb. p. 51.
• Summary: This full-page color illustration shows a Venus
flytrap in a pot, scratching its head with one leaf, looking at
a Boca Burger and (apparently) a real hamburger, between
sesame buns with all the trimmings. At the top of the ad is
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written in small letters “(Venus flytrap–Dionaea muscipula).”
Below the illustration: “Not only do Boca Burgers taste
great, they’re also low in fat and calories.” The company
logo states: “You Won’t Believe its Meatless: The original
Boca Burger” At the very bottom of the ad: “For stores that
carry Boca Burgers, visit www.bocaburger.com.” Copyright
1998 Boca Burger, Inc. Address: 1660 N.E. 12th Terrace, Ft.
Lauderdale, Florida 33305. Phone: 954-524-1977.
1964. Jack, Alex. 1999. Let food be thy medicine: 750
scientific studies, holistic reports, and personal accounts
showing the physical, mental, and environmental benefits of
whole foods. 3rd ed. Becket, Massachusetts: One Peaceful
World Press. 304 p. Index. 23 cm. [8 ref]
• Summary: This book, organized alphabetically by subject,
is a very original and creative source of information, with
hundreds of interesting bibliographic references. The
author believes in a natural, whole-foods diet. Includes
the following subjects: Alternative medicine, amasake
(amazake), Asia Diet Pyramid, azuki beans, bovine growth
hormone, cancer, cholesterol, coffee, complex carbohydrates,
dairy food, estrogen, evolution, exercise and fitness, fats,
fiber, genetically engineered food, genetic model of health
and disease, genistein, global warming, heart disease,
hiziki, hunza diet, isoflavones, Japanese diet, kombu,
kuzu, lignans, longevity, macrobiotics, Mad Cow Disease,
meat, menopause, microwave cooking, miso, mochi,
natto, nori, osteoporosis, Paleolithic diet, phytochemicals,
phytoestrogens, polyps, potatoes, Price–Weston, prostate
cancer, protein, rice, Schweitzer–Dr. Albert, sea vegetables,
seitan, sesame, shoyu, soy foods, tempeh, tofu, umeboshi
plum, vegans, vegetarians, wakame, wartime restricted
(diets, incl. World War I and II), whole grains. Resources.
About the author. Address: Box 10, Becket, Massachusetts
01223. Phone: (413) 623-5742.
1965. Great Eastern Sun. 1999. Premium organic products
[Mail order catalog]. Asheville, North Carolina. 32 p. 28 cm.
• Summary: Inside front cover: “The Great Eastern Sun
story: This fall marked the seventeenth anniversary of Great
Eastern Sun’s founding as an importer, distributor, and
manufacturer of natural and organic food. Great Eastern
Sun is a Buddhist term for the rising sun of the new dawn
of mankind’s future enlightenment. Since we intended
then, as we still do now, to contribute to the encouragement
of international understanding through the promotion of
international trade, we felt that this name expressed well the
large vision of this very small company.
“An important source of inspiration for us has been
the Macrobiotic way of life as propounded here in America
by many great teachers, most prominently by Michio and
Aveline Kushi. The Kushis have always sought to use their
dietary philosophy not only to cure sickness, but also as a
tool with which to encourage planetary integration.

“Great Eastern Sun originally came into being as the
sales and distribution arm of the American Miso Company.
We remain the exclusive marketer, under our Miso Master®
brand, for AMC products in North America. From Mitoku
in Japan, we receive all of the Japanese products in our
Emerald Cove® Organic and Traditional Sea Vegetables,
Emperor’s Kitchen® Organic and Traditional Condiments
and Specialties, and Macro Pasta® Organic Pasta lines. We
bring in most of these products in bulk and bottle or package
them into consumer sizes in our production department.
“We eventually decided to widen our perspective by
developing other product lines. Our first venture was to bring
out our Sweet Cloud® Organic Brown Rice and Organic
Barley Malt Syrup Sweeteners. Shortly thereafter we began
to convert the premium Japanese tea we purchased from
Mitoku into our Haiku® Organic Twig (Kukicha), Green
(Sencha), and Roasted Green (Hojicha) Teabags. After
these met with initial success, we produced Great Eastern
Sun® Organic English Breakfast, Earl Grey, Orange Spice,
Darjeeling, and Ceylon Highland Teabags,
“The last two years have seen the largest new product
offerings in GES history. We started off with Sweet Cloud®
Organic Raw Cane Sugar, the only organic lightly refined
product with real sugar taste. Next we presented our
innovative new flavored twig and green tea blends, Haiku®
Organic Raspberry Twig, Black Currant Twig, and Ginger
Plum Twig, Citrus Supreme Green, Island Breeze Green,
and Moroccan Mint Green Teabags, as well as our Haiku®
Organic Sophisticated Roast Barley Teabags. This fall we
are following up this success with our new astrology-themed
herbal tea blends, Mandala® Organic Venusian Sunset,
Spheremint, Spiceship, Moonglow, and Red Planet Refresher
Teabags.
“In late 1996 we began manufacturing the first of what
we hope will be many new products hot out of the new GES
experimental kitchen: Emerald Cove® Sesame Hijiki, Ginger
Arame, and Spicy Kombu Sea Vegetable Salads, ready-toeat sea vegetable salads and Emperor’s Kitchen® Organic
Sauces of the Orient in scrumptious flavors: Tokyo Teriyaki,
Kyoto Wasabi Ginger, Oriental Vinaigrette, Canton Sweet
and Sour, Hunan Hot and Spicy, and Bangkok Sesame.
“The biggest continuing news story at GES is that we
are approximately 85% organic and we will continue to
move as rapidly as possible toward our goal of producing
only certified organic products. All Miso Master® Misos,
Haiku® and Great Eastern Sun® Teas, and Sweet Cloud®
Sweeteners have always been certified organic, while all
Macro Pastas® were converted to certified organic three
years ago. Over the last three years, Emperor’s Kitchen®
Tamari, Shoyu, Umeboshi Plums, Kuzu, Brown Rice
Vinegar, Toasted Sesame Oil, Gomashio, and Sesame
Sprinkle have all been changed over to certified organic.
Recently our Canadian Dulse and Emerald Cove® Arame
and Hijiki have been certified organic.
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“Whether it be salt from Mexico and France, sugar
from Paraguay and Brazil, tea from India, Sri Lanka, and
Tanzania, sea vegetables from Canada and Japan, brown
rice syrup from Belgium, or spearmint from Morocco, Great
Eastern Sun is committed to combing the four quarters of the
globe to bring you the finest organic food this planet has to
offer, processed with the care and commitment that you have
come to expect.” Address: 92 McIntosh Road, Asheville,
North Carolina 28806. Phone: 704-252-3090.

used as a meat substitute in a wide range of Indian, western,
and oriental-style recipes. Dakini produces two tonnes per
year (tpy) of tempeh, 5 tpy of peanut butter, and 6 tpy of
tahini.
Shapira is an Israeli who was being groomed to be
an admiral, “escaped” and got into catering, especially
vegetarian foods, in Germany, before coming to India. There
he tried his hand at making New Age jewelry, but got bored
after a few years, and the “business got too serious.” In 1995
he decided to get into the food business in India; he noticed
that although India is a vegetarian country, many of the
good vegetarian foods found in the West are not available
in India. He started with tempeh, then expanded into peanut
butter. Dakini is now expanding its tofu production capacity
to be 100 tpy by June, and tempeh to be 12 tpy by the end
of 1999. Dakini now also has a recipe book. Marketing is
not a problem, insists Shapira. He sells mainly to the import
substitution market, like “Osho-ites” [disciples of Rajneesh]
and other transient foreigners who want vegetarian food but
can’t get the quality they are used to. Moreover, a network
of hotels all over India contacts him for non-perishables. His
perishable foods, like tempeh and tofu, he sells locally.
A photo shows Shapira and Spaelstra (his female
partner) seated at a table behind samples of their many
innovative products. The caption: “Health is a major
commitment for Shapira (and Spaelstra).”
Note: Dakini does not yet have a recipe book.

1966. McCarty, Meredith. 1999. Sweet & natural. New
York, NY: St. Martin’s Press. xii + 260 p. Illust. by Magué
Calanché. Photographs by Jeanne Stack. Index. 24 cm. [60
ref]
• Summary: A macrobiotic cookbook containing “More that
120 naturally sweet and dairy-free desserts.” The author’s
fascination with healthy desserts began in 1974, when she
learned to make old-fashioned apple pie in a beginning
macrobiotic cooking class. She was working as associate
editor of the East West Journal, had been diagnosed with
mononucleosis a couple of years before, and wanted to learn
to satisfy her sweet tooth in a more healthy way.
The long chapter titled “Ingredients” (p. 11-56) gives
details on the types of sugars, and commercial natural
sweeteners, including brown rice syrup, barley malt syrup,
FruitSource (Brown rice syrup and grape juice concentrate),
Sucanat (evaporate sugar cane juice). A table (p. 26) gives
source and composition of many sweeteners; for example,
amazake is 80% glucose and 20% maltose; evaporated sugar
cane juice is 89% sucrose, and 1% each fructose and glucose;
brown sugar is 98% sucrose. The section on “Dairy and its
alternatives” contains a table titled “Calcium sources” (30,
incl. two types of fish), soy foods, soy milk, tofu (p. 31-33),
amazake (p. 33-34), different vegetable oils, kuzu / kudzu
root starch, and tofu as a binder.
Soy-related recipes include: Soymilk: Mango-Key Lime
Pie with soy milk filling (130). In crisps and cobblers (p.
141). In cakes (160). In puddings (p. 225). Tofu: Pumpkin
pie with tofu cream and soy milk filling (p. 132-33).
Other ingredients: Amaranth, koji, kuzu, peanut butter,
sesame butter, sesame seeds. A color photo shows Meredith
McCarty in her kitchen. Address: Tiburon, California: P.O.
Box 2605, Mill Valley, CA 94942. Phone: 415-435-4102.

1968. Messina, Mark. 1999. Health effects of phytosterols.
Soy Connection (The) (Jefferson City, Missouri) 7(2):1, 3, 5.
Spring. [15 ref]
• Summary: Research shows that phytosterols can reduce
blood cholesterol in humans. A table shows the phytosterol
content of selected foods in mg/100 gm: Corn oil, crude
(1390). Corn oil, refined (952). Soybean oil, crude (327).
Soybean oil, refined (221). Soybean oil, refined and
hydrogenated (132). Olive oil, crude (232). Olive oil, refined
(176).
Nuts, seeds and beans: Sesame seeds (714). Sunflower
seeds (534). Soybeans (161). Cashews (158). Almonds
(143). Kidney beans (127). Broad beans (124). Pecans (108).
Source: Journal of the American Dietetic Assoc. Address:
PhD.

1967. Seshan, Sekhar. 1999. No milk–we’re veg! Business
India. May 3-16. p. 158.
• Summary: Dakini Health Foods, run by Seemo (H.
Shapira) and Kairava (J. Spaelstra), has a gleaming new
plant on the outskirts of Pune [Puna], where they make
vegan products–peanut butter, brown and white tahini, and
the soy foods tempeh and tofu. All are high protein, natural
and healthy. They also use none of the “Permitted Class II
preservatives.” Shapira notes that the unusual versatility of
tempeh, which can be textured like any meat, enables it to be

1969. Schinner, Miyoko Nishimoto. 1999. Japanese cooking:
Contemporary & traditional–Simple, delicious, and vegan.
Summertown, Tennessee: Book Publishing Co. 176 p. Illust.
Index. 21 cm.
• Summary: Contents: Introduction (incl. Japanese attitudes
towards nutrition, vegetarianism and animal rights, the
recipes, the Japanese meal). Sample menus (by season).
Glossary: Ingredients, kitchen concepts, and tools. Rice
dishes. Soups and stews. Cooking with tofu. Fried dishes.
Salads and cold vegetables. Noodles. Meals in a pot. Stewed
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and braised dishes. Meals in a bowl. Everyday favorites.
Nouvelle Japanese cuisine.
Terms in the Glossary include: Abura-age, agar agar,
atsu-age, azuki, fu (made from wheat gluten), goma
(sesame seeds), goma-dofu (a tofu-like cake made from
sesame butter), hijiki, Inari-zushi (sushi), kanten, konbu,
kuzu & kuzu-ko, miso, mochi, natto, nori, okara, sesame
oil (goma abura), shoyu, soba, soy sauce, tofu (“Perhaps
the most misunderstood food in Japan... Americans might
call it bland; the Japanese prefer to think of it as delicate in
flavor”), umeboshi, wakame, yaki-dofu, yuba.
This vegan cookbook is filled with many soy-related
recipes, both traditional and new. Examples of new: “Fishy
Tempura Tempeh. Crispy Fried Tempeh (Kara-Age).
“Trying to dine out in a strictly vegan fashion in Japan
can present challenges. Although dairy products are not
found in traditional Japanese cuisine, fish-based stocks
appear in a range of dishes from appetizers to soups to
entrees... My advice to vegan or vegetarian visitors to Japan:
find a temple or restaurant that serves traditional kaiseki-style
shojin-ryori (Buddhist vegetarian cooking)–and splurge big
time. You won’t regret it” (p. 10).
On the back cover is a biographical sketch of Miyoko.
“She was born in Yokohama, Japan, and graduated from
St. John’s college in Maryland. Her bilingual bicultural
background has endowed her with the creativity and
originality of the West and the aesthetic sense of the East.”
She has been a vegetarian since age 12. Address: Owner,
Now and Zen Bakery and Vegetarian Restaurant, San
Francisco.
1970. Seemo (H. Shapira). 1999. Re: Dakini Health Foods
Pvt. Ltd. recently moved into a new factory in Pune/Puna,
India. Letter to William Shurtleff at Soyfoods Center, July
29. 1 p. Typed, without signature on letterhead.
• Summary: Seemo (Mr. H. Shapira from Israel), Kairava
(Mrs. J. Spaelstra from the Netherlands), and the “Dakini
crew” have been “intensively busy setting up our factory.”
They raised money through loans, brought in a new partner,
got all the required government approvals, bought a plot of
land, “navigated between impossible contradicting rules and
regulations and corrupt officials.” Then, with the help of an
architect, they put of a 6,000 square foot building. They dug
the first foundation in May 1998 and moved in in Feb. 1999.
The process has been frustrating at times. To get an electrical
connection, for example, took months, involved hundreds of
signed documents, and “thousands of dollars in baksheeshes”
[bribes].
They set up a pressure cooker plant for making tofu, first
tested it on 17 July 1999, and “got a huge fantastic delicious
cake of tofu.” They plan to do a “soft launch” on Aug. 2
to some hotels, restaurants, institutions, etc., while getting
their packaging systems ready. They plan to start selling to
the retail trade in about two months. Their tofu production

capacity is now about 200-400 kg/day.
“All this time we kept our little incubator busy
supplying a small but loyal and growing clientele about 1030 kg of tempeh weekly.” Their new incubation room (12
by 11 feet) started operation today, with the first 15 kg batch
of tempeh. They estimate a capacity of 60-70 kg maximum
and are planning to start with 20-25 kg batches. They also
have new clients waiting. Le Meridian in Pune has already
put tempeh on their buffet, and will soon include it on their
menu; now they want tofu as well! “It’s a great adventure.”
Address: Dakini Health Foods Pvt. Ltd., S.N. 33, Bhoiwasti,
Keshavnagar, Mundhwa, Pune / Puna 411 036, India. Phone:
+91 20-613985.
1971. Product Name: Luna Bar [LemonZest, Nutz Over
Chocolate, Toasted Nuts & Cranberry, Chocolate Pecan Pie,
Chai Tea, Tropical Crisp, S’mores, Sesame Raisin Crunch].
Manufacturer’s Name: Clif Bar Inc.
Manufacturer’s Address: 1610 Fifth St., Berkeley, CA
94710. Phone: 510-558-7855 X-236.
Date of Introduction: 1999 July.
Ingredients: Chocolate Pecan Pie: Brown rice syrup, crisp
rice (isolated soy protein, rice flour, malt, salt), rolled oats,
pecans, soy flour, rice flour, soy protein isolate, natural
flavors, salt, cinnamon, soy lecithin, green tea extract,
Chocolatey Coating (evaporated cane juice, fractionated
palm kernel oil, cocoa, soy lecithin, natural flavors).
Vitamins and minerals (lists 23).
Wt/Vol., Packaging, Price: 1.69 oz (68 gm) in foil bag.
Retails for $1.19 (2000/05, Lafayette, California).
How Stored: Shelf stable.
New Product–Documentation: Talk with Molly Lori,
Registered Dietitian, Consumer Service, Clif Bar Inc. in
Berkeley, California. 2000. May 17. The Luna Bar was
designed for women. The first four flavors were available
in July 1999. The most recent four were available in March
2000. The Luna Bar has fewer calories per bar, which is what
women want.
“Luna Bar fact sheet” sent by Molly. 2000. May 17.
Lists the eight flavors with nutritional facts and ingredients
for each. Four flavors are called “New!”
Leaflet titled “Luna–The whole nutrition bar for
women.” Lisa Thomas and Gary Erickson cofounded Clif
Bar Inc. “Luna is a celebration of your place in the universe.”
A color illustration shows people flying in the evening sky,
with moon and stars in the background. “80% of women fail
to get even two-thirds of the RDA for one or more nutrients...
Luna Bar offers 22 vitamins, minerals, and other nutrients
in quantities that make a real contribution to your good
health and fitness.” “Luna contains the nutrients you need to
maintain a healthy mind and body.” Including–”Soy protein
is a remarkable food: it is a source of protein for general
nutrition, and includes natural isoflavones. Some authorities
have claimed that soy-rich diets help maintain a healthy
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heart and promote strong bones and breast health. Other
potential benefits include maintenance of good health during
menopause.”
A portion of the proceeds from the sale of Luna Bars
will be donated to the Breast Cancer Fund (founded in 1993).
For more information: www.clifbar.com. The back panel
shows ingredients and nutrition facts for four flavors.
Product (Chocolate Pecan Pie) with Label purchased at
Trader Joe’s in Lafayette, California. 2000. May 22. Label:
On the front panel is three women dancing, with the moon
a crescent moon in the background. Note: At $1.19 for only
1.69 oz, or $0.704/oz, the Luna Bar retails for almost twice
as much per ounce as the Clif Bar (which retails for $0.37/
oz). Soyfoods Center taste test. 2000. May 25. Flavor and
texture: Absolutely delicious!
1972. Product Name: Gardenburger–LifeBurger (Soy
Patties).
Manufacturer’s Name: Gardenburger Inc.
Manufacturer’s Address: 1411 S.W. Morrison St., Suite
400, Portland, OR 97205. Phone: 1-800-636-0109.
Date of Introduction: 1999 July.
Ingredients: Soy protein concentrate–hydrated, water,
wheat gluten, isolated soy protein, autolyzed yeast extract,
maltodextrin, natural flavor, flax seeds, soy isoflavone
concentrate flour, wheat fiber, vegetable gum, roasted garlic,
sea salt, carrageenan, konjac flour, dried onion, caramel
color, dried garlic, natural grill flavor (from expeller pressed
vegetable oil), spice.
Wt/Vol., Packaging, Price: 2 patties per 6 oz (170 gm) box.
How Stored: Frozen.
New Product–Documentation: Label (package) sent by
Amanda of Gardenburger in Oregon. 2000. March 23. 5½ by
5.0 by 1.5 inches. Paperboard box. Front panel: Dark blue,
yellow, and white on sky blue. “Packed with soy protein.
13 grams. Made with soy isoflavone flour, flax seeds, and
garlic.” A color photo shows one grilled patty on a bun with
all the trimmings. On one end of the package is a small color
photo of Paul Wenner. The caption: “The Gardenburger
soy patty was created by GardenChef Paul Wenner in his
pursuit of great-tasting foods that promote healthy eating
and a healthy environment. A percentage of our sales is
being donated to organizations that share this vision.” Each
burger is individually packed in a sealed cellophane pouch.
Soyfoods Center taste test. 2000 March 25. Poor. Tastes and
smells like dog food.
1973. Mugula, J.K.; Lyimo, M. 1999. Evaluation of the
nutritional quality and acceptability of fingermillet-based
tempe as potential weaning foods in Tanzania. International
J. of Food Sciences & Nutrition 50(4):275-82. July. [38 ref]
• Summary: “Six types of fingermillet (Eleusine coracana)based tempe were developed by incorporating either
commonbeans [common beans], groundnuts, cowpeas,

mungbeans, chickpeas, sesame and/or their mixtures and
fermented by Rhizopus oligosporus.”
“The developed tempe had protein quality and energy
content recommended for weaning foods. The deep-fried
tempe snacks were fairly organoleptically acceptable.”
Address: Dep. of Food Science & Technology, Sokoine
Univ. of Agriculture, Faculty of Agriculture, PO Box 3066,
Morogoro, Tanzania.
1974. Bittman, Mark. 1999. Authentic Asian fare in L.A.
[Los Angeles], with or without Formica. New York Times.
Aug. 15. p. TR6.
• Summary: At Takao, a Japanese restaurant, he was served
“dreamy tofu made with sesame paste” [often called “sesame
tofu,” or in Japanese, goma-dofu]. For a higher price, the
sesame tofu was served with a sauce of sea urchin roe.
Also: A raw spring roll of noodles, miso, shiso, crab, and
vegetables. A dark miso soup that put the standard dish to
shame.
At the Thai restaurant Talésai he enjoyed a plate of
eggplant with black bean sauce, and fried tofu with a peanut
dipping sauce.
The Chinese Islamic Restaurant served a tofu dish.
At the Empress Pavilion, a Chinese restaurant, he
enjoyed “braised bean curd.”
1975. Seemo (H. Shapira). 1999. Re: Another update on
Dakini Health Foods Pvt. Ltd. in Pune / Puna, India. Letter
(fax) to William Shurtleff at Soyfoods Center, Aug. 24. 1 p.
Typed, without signature on letterhead.
• Summary: Their company started business in April 1996
making white tahini. Sometime later they introduced peanut
butter.
The third partner in their business is Bodhi Yahaan;
they call him Yahaan, and he has been with the company for
nearly two years. Like Seemo, he is from Israel where his
name was Mr. Natan-Ran Diamant; now he lives in Pune. He
does not work in the factory, but he does get the computer
to work. He brought in the much-needed finance and also
organizes loans when the banks fail. “He owns 50% of the
company’s shares and a very good friendship is growing.”
“Mr. Donnelly (our Indian partner) resigned near the
end of 1996, and since last year we got all government
permissions to run the company without any Indian partner.”
In Goa, “a friends couple of ours, Lisa Camps and
her French friend Richard, are making tofu and tempeh on
a small but interesting scale. This year they are growing
and opening their own retail outlet with a delicatessen
counter and a salad bar. We managed to convince them
to invest in a good grinder, a small screw press, and a
simple dehulling device for their tempeh. Also, I am
building them an incubation cabinet so they will no longer
mysteriously lose so many cakes of tempeh. Also, since
last year, we are supplying their tempeh starter, and, from
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this year, their soybeans. Their address: Lisa Camps, H.S.
No. 1684 Ouneachem Baht, Anjuna Bardez, Goa, India.”
Address: Dakini Health Foods Pvt. Ltd., S.N. 33, Bhoiwasti,
Keshavnagar, Mundhwa, Pune / Puna 411 036, India. Phone:
+91 20-613985.

condiments in bottles, condiments in jars, condiments in
bags, Japanese kitchenware). GES variety packs. Also sells
coarse nigari in 44 lb or 440 lb lots. Address: 92 McIntosh
Road, Asheville, North Carolina 28806. Phone: 704-2523090.

1976. Tapuria, Nidhi. 1999. Nourishing, nutritious & natural.
Citadel Pune (India). Aug. p. 76-78.
• Summary: The subtitle reads: “They are adding a new
flavour to the Indian taste buds. Dedicated to manufacture
quality natural foods, they propagate the healthy way of
living that has taken the world by storm. ‘Citadel’ has a slice
of the action at Dakini Health Foods.”
Besides tahini, sesame butter, and peanut butter, Dakini
manufactures a product range that includes soya foods like
tempeh and tofu. Contains a brief description of tempeh.
Seemo tried his hand at everything before getting
bitten by the vegetarian bug. He used to have the bestselling felafel shop in Israel, but he gave it up and moved to
Germany where he finally got into catering vegetarian food.
When he came to India he learned patience. The response
from his customers has been very encouraging, especially
from the Oshoites at Koregaon Park, who keep thanking him
for making foods that are not available in India, and asking
him to make more. In Pune, a restaurant named Zen has at
least 20 items on their menu made from tempeh. Seemo
wants to expand his tofu capacity to 100 tons per year; that
will make big news. He believes that Indian food lacks the
proteins which tofu can supply–in a vegetarian form. Five
photos show Seemo, Kairava, and their new food factory.

1979. Pukel, Sandy. 1999. History of interest in macrobiotics
and miso. Part I. 1945-1974 (Interview). SoyaScan Notes.
Nov. 20. Conducted by William Shurtleff of Soyfoods
Center.
• Summary: Sandy was born on 10 Sept. 1945 in Queens,
New York City. In 1967 he graduated from the University
of Wisconsin, majoring in political science, then went to
law school at the University of Tulsa in Oklahoma. After
two years he realized he did not want to be a lawyer, and
dropped out–at a time when many other young Americans
were also dropping out of college or “straight” jobs. For the
next two years he passed his leisure time like many other
young Americans. In August 1969 he was at Woodstock and
appears in the movie–naked. Knowing he wanted to be an
entrepreneur, he worked on Wall Street for a while.
In April 1970 a childhood friend from Queens, Willy
Rosenfeld, introduced Sandy to macrobiotics. Willy had
gone to Harper College (SUNY) at Binghamton, New York,
where he met Michel Abehsera. Sandy went to a lecture in
New York City by Rebecca Dubawsky. “From that night on I
became macrobiotic; I went ‘cold turkey.’” He stopped using
psychedelics and quickly got interested in the philosophy of
macrobiotics; he wanted to “turn the world on” and saw this
as one way to do it. That summer he went to a macrobiotic
summer camp / retreat at Awosting in upstate New York with
30-50 other people. There he first met Michio Kushi, who
was in short pants and knee-sox. This deepened his interest.
In August 1970 Sandy and five of his closest friends
decided move to the island of Jamaica, where they would
live a simple life and practice macrobiotics–in paradise. They
stopped by Greenberg’s Natural Foods at 125 1st Ave. in
New York City. Located on the lower east side of Manhattan,
it probably had the largest selection of macrobiotic foods in
America. There they bought provisions for the trip: a 100-lb
sack of brown rice, a keg of Hatcho miso, aduki beans, and
soba noodles. They got non-tourist visas, and settled down
in a lovely rural spot. The dentists in the group had hoped
to open a clinic. But it didn’t work out; the local people saw
them as white hippies so they kept trying (unsuccessfully)
to sell them drugs. The local people just wouldn’t let them
alone, so after about 6 months, one by one, they returned
to the United States. Sandy was the last to leave. He went
to Coconut Grove to stay with one of his roommates in law
school, Roger Schindler, who happened to live there. But
there was no place to eat or to buy macrobiotic foods. So in
Nov. 1970 Sandy and two of his close friends started Oak
Feed Store. One partner was Leon Matsil, a dentist and
Sandy’s boyhood friend from Queens; the other was Joel

1977. Bogo, Jennifer. 1999. Tools for green living: The better
brown bag. E–The Environmental Magazine 10(5):52. Sept/
Oct.
• Summary: This small article discusses organic foods sold
by White Foods Co., and Walnut Acres Organic Farms LLC.
Walnut Acres offers an extensive selection of organic nut
butters, such as cashew, sunflower and soy, as tasty peanutfree alternatives. They also offer a delicious peanut-honeysesame spread which goes nicely with their organic fruit
spreads such as sour cherry or apricot, or the company’s oldfashioned jams, like raspberry or strawberry.
White Wave sells “half-pint soy milks.”
1978. Great Eastern Sun. 1999. Pricelist. Effective
November 15, 1999 [Mail order]. Asheville, North Carolina.
24 + 6 p. 28 cm.
• Summary: Contents: Catalog information: I Ching reading
(hexagram #43), ordering, billing, shipping. Miso Master
organic misos (traditional, mellow, sweet, miso tamari).
Sweet cloud organic sweeteners. Haiku organic Japanese
teas. One world organic classic teas. Mandala organic herbal
teas. Organic planet pasta. Emerald Cove sea vegetables.
Emperor’s Kitchen condiments (Organic Oriental sauces,
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Magazine, an attorney and public defender in Miami, who
also went to law school with Sandy in Oklahoma and who
Sandy turned on to macrobiotics. They just wanted to have
food available. They did not go into it thinking it would be a
business–Sandy’s father lent them $4,000 to start the store.
It was named Oak Feed Store because the law library was
on Oak Avenue. The word “Feed” was used because the
purpose of the store was “to feed the people the good food.”
They name came spontaneously; no one person thought of
it. This was the first of many enterprises that Sandy would
help to finance. It was located on the second floor walk-up
of the law library of the lawyer of one of his friends. The
room was about 10 by 15 feet. This was the first macrobiotic
food store or organization in the greater Miami area. They
ordered their foods via common carrier (truck) from Akin,
a distributor in Jacksonville, Florida. Akin distributed many
Erewhon products. They also ordered quite a bit of food
via mail order direct. They carried relatively few foods:
Bulk brown rice, almonds, miso, noodles, noodles, apple
juice, plus one cosmetic (Oregene shampoo). “It was really
a strict, strict macro kind of place.” There was a commune
in Coconut Grove named the Maya House, and its members
were regular workers at Oak Feed Store. Sandy also worked
there regularly.
Also in about 1970 Sandy and his two friends
started another communal affiliation that they called LJZ
Enterprises–Leon, Joel, and Zuni; Sandy’s nickname was
Zuni. Everything went into one pool and they shared
everything 100%–totally. All money from Joel’s law salary,
all money from Leon’s dental practice and investments, all
money Sandy earned from the store went into this pool,
and each person took whatever they needed. This included
purchases of houses, cars, clothing–everything. This lasted
for the next 7 years and worked very well. To this day, they
are all still close friends.
Oak Feed Co. became increasingly popular. After about
one year they moved to a street-level retail store in the same
building. Then in late 1971 or early 1972 they moved around
the corner to a bigger store at 3030 Grand Avenue–where
they stayed for the next 20 years. By this time they were
running a real business–in spite of themselves.
Sandy recalls: “Once I got into macrobiotics I was a
zealot about it–preaching, teaching, everything.” In 1972
he began to give the first macrobiotic cooking classes in the
area out of a rented home in Coral Gables, where he and
Leon lived. A macrobiotic community began to evolve, with
Sandy at its center. Sandy got to know Neal Loeb, who had
studied macrobiotics in Boston, Massachusetts, and was
Michio Kushi’s driver. He was planning to bring Michio to
Florida for a seminar, but he “flaked out” and couldn’t get it
together, so in about 1973-74 Sandy organized the weekend
seminar. Michio’s students in Boston sent Sandy detailed
information about how Michio was to be treated, where he
was to stay (hotel or motel only), what he was to eat, his

detailed schedule, etc. “They were incredibly protective.”
The seminar was very successful, with a good turnout at a
local church or private school auditorium. Michio stayed at
Sandy’s house and did individual consultations. Sandy and
Michio got along very well, and Sandy gave Michio all they
money they collected–in part because he didn’t care about
the money. Soon he and Michio became lifelong very close
friends, and Michio started to give seminars in the Miami
area on a regular basis.
In about 1973 LJZ bought a very nice house,
communally, in Pinecrest a very nice neighborhood of
Miami; there the three friends continued living together for
a year. Macrobiotic visitors and friends stayed in the guest
house on the property. In 1974 Sandy bought his own house
(with a lake in his back yard) on 63rd Avenue in Miami,
about 4 miles from Oak Feed Store.
In about 1974 Sandy started the Macrobiotic Foundation
of Florida. Its purpose was to spread macrobiotics. Edmund
Benson was on the board of directors. The cooking classes
continued at Sandy’s house in Coral Gables. Anyone passing
through Florida who knew macrobiotic cooking was invited
to be a guest teacher at the cooking class. Tim Redmond
taught the first class on macrobiotic desserts–featuring
apple pie. Sandy’s repertoire didn’t include desserts, except
perhaps those made from agar or kuzu. Jay Pinsky, from
Philadelphia, Pennsylvania, asked if Sandy had any apple
butter, peanut butter, or sesame butter; he didn’t. “We still
ate basically rice, vegetables, miso soup, and aduki beans.
We were as close to a Number 7 diet as you can imagine.”
Continued. Address: Owner, Oak Feed Store and Restaurant,
4500 S.W. 63 Ave., Miami, Florida 33133. Phone: 305-4469036.
1980. Product Name: Organic Veggie Bowl [Teriyaki
Rice].
Manufacturer’s Name: Cascadian Farm, Inc. (MarketerDistributor).
Manufacturer’s Address: Rockport, Washington 98283.
Date of Introduction: 1999.
Ingredients: Organic brown basmati rice, organic sauce
(pineapple juice, water, organic soy sauce, organic sesame
oil, organic sugar, organic rice vinegar, corn starch, garlic
powder, spice, xanthan gum), organic peas, organic broccoli,
organic baked tofu (organic soybeans, water, nigari,
natural calcium sulfate, organic soy sauce, soy oil, spices,
dehydrated garlic), organic carrots, organic mushrooms.
Wt/Vol., Packaging, Price: 9 oz tray in paperboard
box. Retails for $3.69 at Safeway supermarket (1999/06,
Lafayette, California).
How Stored: Frozen.
New Product–Documentation: Product with Label
purchased at Safeway supermarket in Lafayette, California.
1999. June 14. 6 by 5 by 1.75 inch paperboard box. Red,
brown, green, and yellow on white a light orange. Cascadian
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Farm logo–”Since 1972.” A color photo shows a dark
orange bowl of the product. Front panel text: “A tasty entree
with basmati rice, peas, baked tofu, broccoli, carrots and
mushrooms in a teriyaki-ginger sauce. Microwavable.”
1981. Bladholm, Linda. 1999. The Asian grocery store
demystified: A food lover’s guide to all the best ingredients.
Los Angeles, California: Renaissance Books. 234 p.
Foreword by Jonathan Eismann. Illust. Index. 23 x 13 cm.
Series: A Take it With You Guide.
• Summary: An original, well-researched and well-written
book–though some of the terminology (such as “beancurd”)
is outdated. Soyfood products include: Beancurd noodles
(p. 38). Kinako (p. 47. “A Japanese soybean flour, that is a
light tan powder made by roasting and grinding soybeans.
This flour is mixed with sugar and used to coat mochi
(pounded rice cakes), ohagi (rice balls), and wagashi (a type
of confection [Japanese confections]). Look for the Shirakiku
brand and Assi roasted soybean flour, both in 1-pound
bags”). Soy sauce, mushroom soy sauce, kecap manis (p.
53). Hoisin sauce (p. 54).
Chapter 10, titled “Soybean products” (p. 93-99)
includes: Black bean sauce, dried soybeans, tempeh,
beancurd (pressed beancurd, deep-fried beancurd, savory
grilled beancurd {yaki-tofu}, freeze-dried beancurd [sic]
{koyadofu}, bean curd sheets {fu pei, yuba, fu jook; the
latter are “rolled-up, long, rumpled, cream-colored sticks of
bean curd skin, bent in two”}), fermented beans (preserved
black beans {fermented black beans, tau see}, bean sauce,
toen-jang, chili/hot bean sauce, fermented beancurd), okara,
edamame, soybean sprouts, soy milk.
Note: This is the earliest English-language document
seen (March 2009) that uses the word “toen-jang” (or “toen
jang”) to refer to Korean-style soybean jang (miso).
Concerning preserved black beans: “Also called salted
or fermented black beans or ‘tau see,’ this is made by
steaming small black soybeans, then fermenting them with
salt and spices. Used in a variety of dishes to add a pleasant
rich aroma and salty taste... Crush or mash beans slightly
to release more flavor or mix with garlic, fresh ginger, or
chilies. Available in small glass jars, cans, and plastic bags.
They should feel soft and not be dried out... Look for Pearl
River Bridge brand labeled ‘Yang Jiang Preserved Beans’ in
a 1-pound yellow canister, and Koon Chun Sauce Factory,
Double Parrot, and Zu Miao Trademark brands all in 8-ounce
bags.” Note: This is the earliest English-language document
seen (Nov. 2011) that uses the term “tau see” to refer to
Chinese-style fermented black soybeans (preserved black
beans).
Concerning bean sauce: “Varieties of this Asian staple
include yellow bean sauce, brown bean sauce, bean paste
(tau jeong), or sweet bean condiment. All are made from
yellow or black soybeans, fermented with salt and in the
sweet Northern Chinese type, with sugar-sweetened crushed

yellow [soy] beans. Two forms are found: whole beans in
a thick sauce and bean paste, which is mashed, ground or
pureed beans. The whole bean type has a rounder flavor and
adds texture, while the pastes are very salty and should be
used sparingly... The yellow bean paste is tau cheo... Sold in
glass jars and cans. Look for Koon Chun Sauce Factory, Kon
Yick Wah Kee bean sauce, Amoy, or Yeo’s.
Chapter 18, titled “Japanese food products” (p. 16881) includes: Tsukemono (pickled in miso), miso paste,
shiromiso, akamiso, mamemiso, natto, miso soup, noodle
dipping sauce base (memmi), tamari sauce, teriyaki sauce,
tonkatsu sauce.
Interesting non-soy products include: Sesame paste (p.
57). Satay sauce (with peanuts), gado-gado-dressing (p. 58).
Peanut oil (p. 64). Sesame oil (p. 65). Amaranth (vegetable,
p. 72). Winged beans (p. 76). Pickled wheat gluten (p. 108).
Sesame seeds, peanuts, roasted peanuts (p. 118). Red/azuki
beans, agar-agar (p. 121). Wheat gluten (p. 127). Sesame
candy, peanut roll (p. 136). Sesame seed and peanut cookies
(p. 137). Sweet red bean paste (azuki an, p. 139). Coix seed
(Job’s tears, p. 165). Japanese seaweed and kelp (p. 169-70).
Umeboshi (p. 171). Fu (dried wheat gluten cakes), mochi (p.
177).
Note: Although angkak / ang-kak is not mentioned by
name, under “red yeast rice” part of the description is “Did
you ever admire those glowing red ducks and spare ribs in
Chinese restaurants? The red color comes from powdered
red yeast rice which is an ingredient in the marinade and
barbecue sauce.” Since this product is made with a mold
(Monascus purpureus) and not a yeast, we prefer the
term “red rice koji” in English. Address: Writer, designer,
illustrator and photographer, Miami Beach, Florida.
1982. Davidson, Alan. 1999. The Oxford companion to food.
New York, NY and Oxford, England: Oxford University
Press. xviii + 892 p. Illust. by Soun Vannithone. Index. 29
cm. [1500+* ref]
• Summary: The 2,650 alphabetical entries in this excellent
encyclopedia and cornucopia represent 20 years of
Davidson’s work. The 175 illustrations by Laotian artist
Soun Vannithone are superb. There are 39 longer entries
about staple foods such as rice, noodles, and apples. A
comprehensive bibliography provides access to further
information. The book does not contain recipes.
Soy-related entries include: Bean sprouts (p. 64). Black
beans, fermented (chi, p. 79). Kecap (Indonesian soy sauce,
made “basically from soya beans and palm sugar only.” “The
word ‘kecap’ has passed into the English language as catchup
or catsup and then as Ketchup, which now means something
quite different.” p. 429). Ketchup (“probably via the Malay
word kechap, now spelled kecap, which means soy sauce.
The word was brought back to Europe by Dutch traders who
also brought the oriental sauce itself. The sauce has changed
far more than has the word, although the name has appeared
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in a large number of variations such as catchup and catsup.”
Tomato ketchup is now the best known and widely
used–in fact almost the only ketchup left. Whereas tomato
ketchup contains much sugar and vinegar, mushroom
ketchup contains neither, and is basically a salted mushroom
extract with a liquid, transparent consistency. The British
food historian, C. Anne Wilson (1973), believes that
mushroom ketchup was the first kind of ketchup in Britain;
she argues that people used to pickle mushrooms, intending
to use the mushrooms, but then started using the pickle too,
and finally began using the pickle by itself.
“Oysters, mussels, walnuts, and many other ingredients
have been used to make ketchup, and cold be blended with
spices, garlic or onions, wines and spirits to vary the flavour”
p. 430-31). Koji (p. 435). Lecithin (p. 447). Miso (p. 509).
Natto (p. 530). Soybean (p. 739). Soy milk (p. 739-40). Soy
sauce (p. 740). Tempe (or tempeh, p. 788). Tofu (p. 79899), including plain tofu (doufu in Chinese), pressed tofu
(doufu-kan, sic, doufu-gan), wu-hsiang kan, cotton tofu
or momendofu, kinugoshi or silk tofu, sui-doufu, freezedried tofu [dried frozen tofu], smoked tofu. Cooked forms
of tofu: Deep-fried tofu, doufu pok, cha-dofu, abura agé or
deep-fried thin slices which can be opened to make Inarizushi, ganmodoki or deep-fried tofu balls, yaki-dofu or tofu
which has been grilled. Fermented tofu: The generic term
is doufu-ru. The most popular type is white doufu-ru, and
there is red doufu-ru, tsao-doufu, ch’ou doufu [chou doufu],
chiang doufu. In the Philippines fermented tofu is called
tausi [sic, tahuri, tahuli; tausi is fermented black soybeans].
Miscellaneous: A specialty of Japan is umesutsuke, “tofu
pickled in plum vinegar with a purple exterior.” Note: As of
Oct. 2011 not one hit / result for umesutsuke can be found
on Google. Nor have we ever heard of such a Japanese tofu
product.
Dofu nao (literally “bean brain”) or smooth curds, yuba
or “bean curd skin” or “tofu skin,” okara or “presscake”
(pulped skins of soya beans) (p. 798-99). Yuba (p. 860-61).
Also discusses: Alfalfa (p. 10). Almond (p. 12-13, incl.
“almond milk”). Amaranth (p. 13). American cookbooks,
history (p. 15-17). Azuki beans (p. 44-45). Barley, barley
breads, and barley sugar (p. 58-60). Beef–BSE (mad cow
disease, p. 68). Chia (p. 166). Cowpea (p. 230-31). Chufa (p.
185). English cookery books, history (p. 276-80). Five grains
of China (p. 305). Gluten (p. 341). Groundnuts (or peanuts,
p. 356-57). Hemp (p. 377-78). Hydrogenation (p. 391).
Japanese culinary terms (p. 415-17). Kudzu (p. 437). Linseed
(p. 454-55). Lupin (p. 463). Margarine (p. 478-79). Mung
bean (p. 518). Nori (p. 534). Noodles of China (p. 537, incl.
“Gan si {soya bean noodles}” and “Fen si {also fen-szu}
{mung bean vermicelli}).” Oncom (p. 553-54). Quark (p.
644). Quinoa (p. 645). Seaweeds (incl. hijiki, kombu/konbu,
nori, wakame, etc., p. 712). Sesame (p. 713). Shortening (p.
721-22). Sprouts (no listing). Tahini (p. 779). Toast (p. 797,
incl. Melba toast). Ume and umeboshi (p. 817). Winged bean

(p. 849).
The entry for “Fermentation” states that the two main
reasons for subjecting a food to fermentation are: (1) To
“convert it from a form that will not keep, such a milk, to
one which will, such as cheese.” (2) To “make foods which
are indigestible in their original state, such as wheat or soya
beans, digestible by turning them into products such as bread
or tempe.” Other benefits include improvements in flavour.
Many do not realize that fermentation is part of the process
of making coffee, cocoa, vanilla, and many kinds of sausage.
A brief biography and nice portrait photo of Alan Davidson,
a man of extraordinary knowledge in the world of food,
appear on the rear dust jacket.
Note: The paperback edition of this book (2002) is titled
The Penguin companion to food. Address: World’s End,
Chelsea, London, England.
1983. Dorje, Gyurme. 1999. Tibet handbook: with Bhutan.
2nd ed. Bath, England: Footprint Handbooks. 951 p. See p.
716. Illust. (color). Maps. 21 cm.
• Summary: Page 716: “Economic life and minority
nationalities:” The various minorities within Tibet have their
on traditional economies. “The Monpa grow rice, maize,
buckwheat, barley, wheat, soya, and sesame.”
Page 698: Minority groups: Among the smaller minority
groups within Tibet, the Monpa inhabit the counties of
Metok, Nyangtri, and Tsona (See map, p. 955-55 and
frontispiece. Counties #17, 21, 64. In south-central Tibet,
bordering northeast India).
Note: Metok: Situated in the lower reach of the Yarlung
Tsangpo River, Motuo boasts a typical sub-tropical moist
climate, which brings plenty of rainfall and spring-like days
all year round. Meanwhile, standing 1,000 meters above
the sea level on average, Motuo remains separated from
the outside world with a halo of snow-capped mountains
surrounding.
1984. Hagler, Louise. 1999. Meatless burgers: Over 50 quick
and easy recipes for America’s favorite food. Summertown,
Tennessee: Book Publishing Co. 94 p. Illust. Index. 23 cm.
• Summary: A vegetarian cookbook. Contents: Introduction.
Glossary of ingredients: Incl. (with a definition and
description of each): Almond milk, arame, flaxseeds, hemp
seeds, hulled, millet, miso, oat milk, quinoa, rice milk,
shiitake, silken tofu, soy flour, soymilk, soy yogurt, tempeh,
textured soy protein, tofu, vital wheat gluten.
Bean & grain burgers. Soyfood burgers: Tofu, tempeh,
textured soy protein & soybeans. Vegetable burgers. Burgers
with an ethnic flair. Accompaniments. Buns. Side dishes.
Nondairy shakes. Address: Summertown, Tennessee.
1985. Jue, Joyce. 1999. Asian flavors. Alexandria, Virginia:
Time-Life Books; Menlo Park, California: Oxmoor House.
111 p. Illust. (photos by Richard Eskite, some color). 26 x 23
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cm. Series: Williams-Sonoma Lifestyles.
• Summary: An attractive, glossy color book with a full-page
color photo facing every recipe. The “Welcome,” by Chuck
Williams (p. 7) begins: “Not so long ago, ‘Asian food’ meant
Chinese food, more specifically the Cantonese-style cooking
many Westerners grew up enjoying when they went out to
eat.”
Soy related recipes: Miso soup with tofu and mushrooms
(p. 27). Sizzling rice cake soup with crab (with “½ lb {225
gm} firm tofu, finely diced,” p. 35). Miso-glazed sea bass (p.
97).
The Glossary (p. 108-11) includes: Bonito flakes,
dried. Red bean curd (also known as fermented bean curd
or fermented tofu). Rice, sticky. Sesame oil, Asian (always
made from toasted sesame seeds, almost always used as a
seasoning). Soy sauces (“Soy sauces from Japan tend to have
milder, sweeter, less salty flavors than Chinese products”).
Tofu (“Chinese bean curd tends to have a firmer consistency
than the Japanese variety”).
Joyce Jue, who created the recipes, was born in 1947.
Address: Native of San Francisco’s Chinatown, and an
internationally recognized authority on Chinese and
Southeast Asian Cooking.
1986. Mowe, Rosalind. ed. 1999. Southeast Asian
specialties: A culinary journey through Singapore, Malaysia,
and Indonesia. Cologne, Germany: Culinaria Koenemann.
319 p. Illust. (color photos by Günter Beer). Index. 26 x 22
cm.
• Summary: Translated from the German. Includes headings
in Chinese. This book is a feast for the eyes, printed on
glossy paper with informative color photos on almost every
page. The structure and content are also creative and very
interesting; it has caught the heart and spirit and nuances of
the culture. On some pages, however, the type is too small
to read. The name of most recipes and ingredients is given
in their native language. A 2-page map of Southeast Asia
appears near the front. The basic structure: Singapore (p.
12-109). Malaysia (p. 110-215). Indonesia (p. 216-301).
Glossary (p. 302-04). Introduction to Chinese nutritional
theory, by Andrea Fülling (p. 305-06): Introduction, yin and
yang, the three warmers, the warming effect of foods (the
five energy states are hot, warm, neutral, refreshing, and
cold), the five elements. Acknowledgements. Photo credits.
Index.
The contents includes: Healing herbs (p. 26-29). Soup
as medicine (p. 30-33). Soybean (in Singapore, p. 40-47):
Introduction (familiar forms are sprouts, soy sauce, beancurd,
tempeh; new disguises are “vegetable protein,” emulsifier,”
“lecithin,” “vegetable oil” which are found in dairy products,
canned fish, candies, desserts, and much more), in the
West soybeans are “often grown as monocultures, with the
disadvantages that this entails, such as the use of chemical
fertilizers and pesticides,” and genetically engineered

soybeans, great nutritional value yet rarely used as whole
dry soybeans, most of the harvest in SE Asia is processed
into beancurd and tempeh, importance of fermentation, soy
milk resembles cow’s milk and is an excellent substitute, soy
sauce is used throughout this cuisine. Photo of green soybean
plants with green pods.
Soybean sprouts: “Black soybeans are imported from
Thailand and Myanmar (Burma).” After washing, the beans
are spread out in deep baskets and kept in the dark for 6
days. “Before the baskets of sprouts can be sold, the top
layer if green leaves is trimmed off. They are used as feed
for chickens and ducks. One basket yields 154 lb (70 kg) and
the output of a medium-sized business is 60 baskets a day.”
Soybean “sprouts should never be eaten raw, nor should
they be cooked for too long.” Mung bean sprouts are better
known than soy sprouts, but both can be bought fresh.
Dou ban jiang (“Salted soya bean sauce.” Photo of jar
and Sinsin label). Dou chi (“Black bean sauce.” Photo of
jar and Sinsin label). Note 1. Typically Dou chi are named
“Salted black beans.” Photo of five glasses showing how dry
soybeans are transformed into soymilk, then curds.
Tofu: Meat from the fields (p. 42-44). The best tofu is
made from special types of soybeans that are different from
those that are crushed to make oil and meal. Most of the tofu
in Singapore is made from soybeans imported from Canada.
Describes the basic process for making commercial pressed
tofu or soft tofu, with 7 photos showing the steps. Implies
that making yuba is part of the process for making tofu; it “is
eventually sold as dried beancurd sticks (fu chok).
Soy milk products: Fu pei–dried tofu skin [yuba]. Fu
chok–dried tofu sticks [dried yuba sticks]. Tim chok–sweet
tofu pieces [sic, sweet dried yuba / ama-yuba].
Note 2. This is the earliest English-language document
seen (Feb. 2012) that uses the term “Tim chok” to refer to
sweet dried yuba, or that uses the term “dried tofu sticks” to
refer to dried yuba sticks.
Tofu fa–soft tofu as a dessert [tofu curds]; a little
tapioca flour may be added. “Served warm or cold with a
syrup flavored with almond extract.” Color photo shows
yellow yuba atop hot soymilk, and a woman removing a slab
pressed tofu from its mold.
Tofu recipes for every taste (p. 44-45): “Tofu on its
own is rather bland in taste, but this is precisely its strength,
since when it is combined with different ingredients and
condiments it tastes new and different every time. Recipes:
Niang dou fu (Fried beancurd pockets). Xia ren dou fu
(Stir-fried beancurd with jumbo shrimp). Hong shao dou
fu (Braised beancurd). Sui rou zheng dou fu (Steamed soft
beancurd with ground pork). Dou hua (Sweet beancurd
dessert). Zha fu pi juan (fried beancurd skin [yuba] roll).
Color photos show the 2nd and last recipes.
Soy sauce (p. 46-47): A naturally fermented product
made with mold cultures of Aspergillus oryzae. Describes
the process for both light and dark soy sauce; the koji is
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made in shallow round trays, ready after 4 days. It is “then
transferred into fiberglass tanks [or earthenware jars],
covered with brine, and left to ferment for 3 months,” after
which the 1st extraction of crude soy sauce takes place [but
not through pressure]. More brine is added and a second
extraction takes place 1 month later; this process is repeated
for the third extraction. “At this point, the paths of the
different soy sauces diverge.” The saltier, light-colored soy
sauce is mixed with a preservative, pasteurized, “and stored
in tanks to clarify before bottling.” The dark soy sauce
is mixed with both a preservative and caramel coloring,
is allowed to mature for an additional 4 weeks, then is
pasteurized and bottled. Note 3. What happens to the 2nd
and third extractions? Color photos show five steps in the
process, but a traditional earthenware vat is shown instead
of the fiberglass tanks. Dark soy sauce is thicker than light.
Recipes: Jiang you ji (Chicken in soy sauce, with marinade).
Hong shao niu nan (Braised shoulder of beef).
Oyster sauce (contains no soy). Sesame oil (p. 49, with 7
photos).
Condiments (p. 50-51): Color photos show the front
and label of 15 separate jars and bottles with a substantial
description under each. Those containing soy are: Hoisin
sauce. Dou chi (Fermented bean dried). Dou ban jiang (Tou
cheong). Fu ru (Beancurd preserved). Jang qing (light soy
sauce). Hei jiang you (Dark soy sauce). Tian jiang (Sweet
sauce).
Peking duck (p. 62-65; soybean paste {no Chinese name
is given} and Hoisin sauce are ingredients in the sauce). One
key is the crisp skin. It is served in thin Mandarin pancakes.
Suckling pig (p. 86-87): Piglets are bred in Hunan
province. Slaughtered at the age of 3-4 months. After a dead
piglet has been patted dry, it is brushed with soy sauce, then
coated with a marinade that includes fermented red bean curd
and light soy sauce. As with Peking Duck, suckling pig is
prized for its crisp, tasty skin. Six photos show the skewered
baby pig.
Symbolic foods (p. 98-101): One of these is Moon
Cakes from the mid-autumn festival (15th day of the 8th
lunar month). “Traditional fillings include sweet black bean
or lotus paste.” Is the sweet black bean filling made from soy
beans?
Instant cup noodles [instant ramen] (p. 48): Note 4.
Wikipedia says at Momofuku Ando: ORS [Order of the
Rising Sun], (lived March 5, 1910–Jan. 5, 2007) was the
Taiwanese-Japanese businessman who founded Nissin Food
Products Co., Ltd. He is famed as the inventor of instant
noodles and cup noodles, which he launched on 25 Aug.
1958 (at age 48) under the name Chikin Ramen–after months
of trial and error experimentation to perfect his flash-frying
method. On 18 Sept. 1981 he launched his most famous
product, Cup Noodle.
Beansprouts (p. 154-57): With a long introduction, a
description of the process, beautiful photos, and recipes:

Taugeh goreng kucai (Fried beansprouts with chives).
Taugeh masak kerang (Fried beansprouts with baby clams).
Tahu goreng (Fried tofu with beansprouts). Bihun goreng
(Fried rice noodles). Urap taugeh (Fried beansprouts with
grated coconut).
Nasi tumpeng (rice cone) (p. 220). Served with sambal
goreng tempe (crisp-fried marinated strips of tempeh).
Gudeg (rice with green jackfruit cooked in a sweet sauce, p.
221) is served with a side dish of tahu goreng bacem (tofu
cooked with spices, then fried).
Tempeh (p. 228-29), soybeans fermented with Rhizopus
oligosporus mold. Indonesians consume more tempeh than
tofu. The process is described, with 4 color photos: Recipe:
Tempe goreng (fried tempeh).
Glossary (p. 302-04) includes: Fermentation. Soy sauce
(“Probably the best-known Asian seasoning agent,...”).
Sticky rice (also known as glutinous rice). Tahu (Indonesian;
tofu). Tempeh. Tofu (beancurd, incl. hard, soft, and smoked).
1987. Young, Grace. 1999. The wisdom of the Chinese
kitchen: Classic family recipes for celebration and healing.
New York, NY: Simon & Schuster. xxii + 282 p. Illust. (some
color photos by Alan Richardson). Index. 24 cm.
• Summary: On the front cover is a large color photo of the
three generations of women Grace’s grandmother, Fung Tong
Lai Lan, her mother (Mama), and Grace herself. On the first
page of every chapter is an old family photo. The food and
their names are Cantonese. Both of her parents were born in
China. Growing up in San Francisco, Grace “observed that
the principles of yin and yang–a balance of opposites–were
integrated into our everyday fare. For example, vegetables
considered cooling, such as bean sprouts, were stir-fried with
ginger, which is warming” (p. xii). And she “ate Cantonese
home-style food every day” (p. xiii).
The name of each recipe is written three ways: (1) In
English. (2) In light-orange Chinese characters, vertically to
the left of the English name. (3) In Cantonese phonetics (in
small black letters).
Soy related recipes: Stir-fried asparagus with shrimp
(and black bean sauce, p. 29). Beef chow fun (with black
bean sauce, p. 31). Steamed spareribs with black bean sauce
(p. 41). Steamed sole with black bean sauce (p. 43). Sandpot
braised lamb (with dried yuba sticks {foo jook}, p. 42-43).
Sprouting soybeans (gives a good introduction to bean
sprouts and describes how to make soybean sprouts at home)
(p. 80-81). Includes many recipes for soybean sprouts:
Grandfather’s stir-fried soybean sprouts (p. 82). Soybean and
sparerib soup (p. 212).
Stir fried clams in black bean sauce (p. 111). Buddha’s
delight (with fried tofu, dried yuba and red fermented tofu, p.
126-27). Soy sauce chicken (p. 174-75). Foxnut soup (with
dried yuba sheets, p. 198). Homemade soymilk (from ½ cup
dried soybeans, p. 209). Savory soy milk (p. 210). Gingko
nut porridge (with dried yuba sticks, p. 222-23).
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The excellent Glossary (p. 246-68) includes entries for:
Adzuki beans (zeck siu dul). Barley, Job’s tear (ye mai): A
different variety than Western barley. Bean curd: See Fried
bean curd, Sheet dried bean curd, Stick dried bean curd,
Tofu, and Wet bean curd [fermented tofu].
Bean sprouts (gna choy): The two varieties of Chinese
sprouts are mung bean sprouts (gna choy), which are more
commonly available, and soybean sprouts (dai dul gna choy),
which are more nutritious, being rich in protein. The head is
the most nutritious part of the sprout. “Don’t eat raw soybean
sprouts, as they are toxic.”
Chinese dried black beans (dul see): Also known as
salted black beans, fermented black beans, or preserved
beans. Note: These are soybeans. “Before being used, the
beans must always be rinsed in several changes of cold
water.” They are usually crushed with the handle of a cleaver
or a wooden spoon and combined with soy sauce, garlic,
or ginger before cooking. Her favorite brand is Yang Jiang
Preserved Beans.
Fried bean curd (dul foo gock): Also known as bean curd
puffs, or fried tofu. “They are triangles, squares, or cubes
of tofu that have been deep-fried.” Sold refrigerated. Green
mung beans, dried (look dul):
Ground bean sauce (meen see): “This chocolate-colored
sauce is also known as brown bean sauce, bean sauce, brown
bean paste, or yellow bean sauce.” It is sold in cans and
jars. She prefers the Lee Kum Kee brand. It is made from
naturally fermented soybeans, flour and sugar. Refrigerate.
Hoisin sauce (hoisin zheung): Made from sugar,
soybeans, garlic, sesame seeds, chili peppers, and spices. A
chocolate-brown sauce, mildly sweet and smoky. She prefers
the Lee Kum Kee brand.
Red beans, dried (hoong dul): Not to be confused with
the elongated adzuki beans. These red beans are used in
soups, red bean paste, and desserts.
Seaweed (see choy): Also known as nori, roasted
seaweed, or kizunori. Note: Many other types of seaweed /
sea vegetables are used as food in East Asia.
Sheet dried bean curd (bien foo jook): Also known as
dehydrated bean curd, dried bean thread [or dried yuba].
Soybeans, dried (wong dul): Also known as yellow
soybeans.
Soy milk (dul cheung): Although it looks like dairy
milk, it has a completely different taste and consistency. To
learn how to make it at home, see p. 208. The soy milk sold
in Western health-food stores is generally different from that
sold in Chinatown (which is available sweetened or plain).
Soy sauce (see yul): Of the many varieties, the two are
most essential for cooking are: (1) Black soy (low zul): Also
known as soy superior sauce or dark soy sauce. It is darker,
thicker, richer in color, and slightly sweeter in taste. (2) Thin
soy (sang zul): Also known as superior soy, premium soy
sauce, or light soy sauce. It has the most flavor but is saltier
than Black soy. This soy is most often used in cooking. “The

soy sauce sold in Western markets is generally thin.”
Stick dried bean curd (foo jook): Also known as
dehydrated bean curd, dried bean thread [or dried yuba
sticks]. The pieces are “ivory colored, about 12 inches long,
and shaped like a giant horseshoe.”
Sweetened red bean paste (dul sah): To make it at home,
see p. 139.
Tofu (dul foo): Also known as bean curd. “Tofu is high
in protein, cholesterol free, low in saturated fats, and rich in
phytochemicals.” The important types of tofu are: (1) Firm
tofu (dul foo): Comes in 3-inch squares, ½-inch thick. (2)
Five spice tofu (nmm hueng gul foo gawn): Also known as
spiced tofu or flavored bean curd. (3) Silken tofu (wat dul
foo): “This is custardlike and more delicate”
Wet bean curd (fu yu): Also known as fermented bean
curd [or fermented tofu]. Sold in a brining liquor in jars
(typically 1 pint). A favorite brand is Chan Moon Kee. The
two basic types are (1) Wet bean curd, white (bock fu yu):
Often spiced with dried red chilies. (2) Wet bean curd, red
(nom yu): One-inch red cubes fermented in a thick red sauce.
Yellow mung beans, dried (look dul hoy pay): “Also
known as peeled mung beans,” these look like small yellow
split peas. “They are green mung beans that have been
hulled.” They are used in Savory rice tamales. Address: A
native of San Francisco, she currently lives in Manhattan
with her husband Michael. For 16 years she has been the
Test Kitchen Director and Director of Food Photography for
Rebus, Inc., a New York Publishing Company.
1988. Product Name: Trader Joe San Marinated Tofu: Tofu
in a Soy Sauce and Red Wine Vinegar Marinade.
Manufacturer’s Name: Trader Joe’s (MarketerDistributor). Made in El Cajon, California, by San Diego Soy
Dairy.
Manufacturer’s Address: P.O. Box 3270, South Pasadena,
CA 91031-6270. Phone: 818-441-1177.
Date of Introduction: 2000 January.
Ingredients: Tofu (water, soybeans, nigari), marinade
(water, soy sauce [water, soybeans, salt, wheat * alcohol],
red wine vinegar {contains sulfites}, evaporated cane juice
[natural milled sugar], granulated garlic, powdered ginger,
red pepper flakes, sesame oil).
Wt/Vol., Packaging, Price: 16 oz packed in water in
molded plastic tray, with heat-sealed, peel-off plastic film
top. Retails for $1.59 (2000/03, Lafayette, California).
How Stored: Refrigerated.
Nutrition: Per 3 oz.: Calories 130, calories from fat 60, total
fat 7gm (11% daily value; saturated fat 1 gm), cholesterol 0
mg, sodium 300 mg (13%), total carbohydrate 2 gm (dietary
fiber 1 gm, sugars 0 gm), protein 13 gm. Vitamin A 0%.
Vitamin C 0%. Calcium 6%. Iron 10%. Percent daily values
are based on a 2,000 calorie diet.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2000.
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March 24. 5.75 by 4.75 inches. Black, white, dark red, and
yellow on clear plastic film. “Perishable. Keep refrigerated.
SKU# 032448.
Soyfoods Center taste test: Quite good. Talk with Gary
Stein. 2000. March 28. He says this product was introduced
in Jan. 2000.
1989. Hansen, Barbara. 2000. Beyond Korean cuisine: Kang
Nam, with casseroles and barbecue, also has a sushi bar,
Japanese menu. Los Angeles Times (California). Feb. 3. p.
182.
• Summary: We warmed up “with cups of barley tea. Then
we ordered a series of Korean casseroles. The first, tofu
chigae was little cubes of tofu, bits of beef and zucchini
slices...”
“Next came daen jang chi gae, more tofu chunks in a
heavy black stone pot so hot we didn’t dare touch it.”
“... a sort of Korean frittata accompanied by a soy
dipping sauce with sesame seeds. The side dishes... included
beef brisket boiled in seasoned soy sauce with fresh green
shishito chiles.” Address: Counter Intelligence, Times staff
writer.
1990. Product Name: Luna Bar [Chai Tea, Tropical Crisp,
S’mores, Sesame Raisin Crunch].
Manufacturer’s Name: Clif Bar Inc.
Manufacturer’s Address: 1610 Fifth St., Berkeley, CA
94710. Phone: 510-558-7855 X-236.
Date of Introduction: 2000 March.
Ingredients: Chai Tea: LunaPro (soy protein isolate, rolled
oats, rice flour, roasted soybeans, crisp rice [isolated soy
protein, rice flour, malt, salt], flaxseeds), brown rice syrup,
natural flavors, sea salt, decaffeinated tea extract. Chai
Coating: evaporated cane juice, fractionated palm kernel
oil, soy milk (soybeans, water), soy lecithin. Chai Blend
(ground ginger, green tea leaves, cloves, anise, cinnamon,
cardamom), natural flavors. Vitamins and minerals (lists 23).
Wt/Vol., Packaging, Price: 1.69 oz (68 gm) in foil bag.
Retails for $1.19 (2000/05, Lafayette, California).
How Stored: Shelf stable.
New Product–Documentation: Talk with Molly Lori,
Registered Dietitian, Consumer Service, Clif Bar Inc. in
Berkeley, California. 2000. May 17. The Luna Bar was
designed for women. The first four flavors were available
in July 1999. The most recent four were available in March
2000. The Luna Bar has fewer calories per bar, which is what
women want.
“Luna Bar fact sheet” sent by Molly. 2000. May 17.
Lists the eight flavors with nutritional facts and ingredients
for each. Four flavors are called “New!”
1991. Product Name: Sesame Miso Dressing.
Manufacturer’s Name: Follow Your Heart Natural Foods
Market and Vegetarian Restaurant (Marketer-Distributor).

Manufacturer’s Address: California. Phone:
1-800-40-Salad.
Date of Introduction: 2000 March.
Ingredients: Wt/Vol., Packaging, Price: How Stored: Nutrition: New Product–Documentation: Sell sheet sent by Patricia
Smith from Natural Products Expo, Anaheim. 2000. March.
“Follow Your Heart–Fresh & Natural Dressings.” Glossy,
color, both sides. They opened for business in Southern
California in 1970.
1992. Product Name: Ezekiel 4:9 Sesame Bread, Ezekiel
4:9 Cinnamon Raisin Bread, Ezekiel 4:9 Low Sodium Bread.
Manufacturer’s Name: Food for Life Baking Company,
Inc.
Manufacturer’s Address: P.O. Box 1434, Corona,
California 91718-1434. Phone: 909-279-5090.
Date of Introduction: 2000 March.
Ingredients: Cinnamon Raisin Bread: Organic sprouted
wheat, organic raisins, organic sprouted barley, organic
sprouted millet, malted barley, organic sprouted lentils,
organic sprouted soybeans, organic sprouted spelt, filtered
water, fresh yeast, sea salt, cinnamon.
Wt/Vol., Packaging, Price: 24 oz (680 gm).
How Stored: New Product–Documentation: Leaflet sent by Patricia
Smith from Natural Products Expo at Anaheim. 2000. March.
“Food for Life. Certified organic grains. The Food for Life
Bread story. Sprouted grain high fiber breads.” “Delicious!
Kettle boiled the old world way for real bagel taste.”
Note: The company does not say when it was established
/ founded, but it does say: “For over 35 years we’ve been
serving the health conscious consumer with sprouted grain
and all-natural bakery products.”
1993. Product Name: Organic Woman’s Bread with Soy
Isoflavones.
Manufacturer’s Name: French Meadow Bakery.
Manufacturer’s Address: 2610 Lydale Ave. South,
Minneapolis, Minnesota 55408. Phone: 612-870-4740.
Date of Introduction: 2000 March.
Ingredients: Organic whole wheat flour, organic low fat soy
flour, organic wheat flour, filtered water, organic flaxseed,
organic rice bran, oat fiber, soy germ isoflavone concentrate
(non genetically modified soy), organic sesame seeds,
organic roasted unsalted soy beans, sprouted organic quinoa,
sprouted organic amaranth, sprouted organic spelt, sprouted
organic kamut, sprouted organic wheat, sprouted organic
barley, sprouted organic oats, sprouted organic alfalfa,
unrefined sea salt.
Wt/Vol., Packaging, Price: 24 oz loaf.
How Stored: Shelf stable.
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Nutrition: Protein 14 gm, Carbs 18 gm, fat 4 gm, fiber 10
gm.
New Product–Documentation: Leaflet (2 p. Each page
front and back. Black on white. Photocopy) sent by Patricia
Smith from Natural Products Expo at Anaheim. 2000. March.
“Yeast-free. New! Woman’s Bread™ w/Soy Isoflavones. 24
oz.” The ingredients are given. With the leaflet is a black on
beige postcard. On the front is an illustration of the label of
“Woman’s Bread. 80 mg Soy Isoflavones. Organic, Yeast
Free. 14 gm protein.” On the rear the “Frozen bread buyer”
can request a sample of Woman’s Bread or Healthseed Spelt
Bread.
Star Tribune (Minneapolis, Minnesota). 2001. May 6. p.
E4. “Coming a long way,” by Kim Ode. “For lunch I make a
sandwich using French Meadow Bakery’s Woman’s Bread,
chock-full of soy isoflavones and dried cranberries.”
AURI (Ag Innovation News). 2001. Oct. vol. 10, no.
4, p. 4. “A meal in every slice: AURI helps a Minneapolis
bakery design nutrient-rich breads,” by E.M. Morrison.
“Ladies first: Of the ‘functional foods’ breads, Woman’s
Bread was developed first and quickly became the
company’s second-best-selling bread. Like all 22 French
Meadow varieties, Woman’s Bread is kosher, organic and
naturally leavened. No sweeteners, dairy products or fats
are added. Soy isoflavones in Woman’s Bread supply 40
milligrams of phytoestrogens per serving, touted to relieve
symptoms of PMS and menopause.”
Leaflet sent by Patricia Smith from Natural Products
Expo at Anaheim. 2003. March. “Health benefits of woman’s
bread: 80 mg soy isoflavones. Organic sprouted grains. 10
gm fiber. Sprouted soy & flax seed. No sweeteners or oils...
A phytoestrogen bread. Non genetically modified soy...”
“French Meadow has developed a bread rich in organic
natural ingredients that caters to women experiencing PMS
symptoms, and the life changes brought on by Menopause
and the Postmenopausal years. Many dietitians and health
practitioners have endorsed this delicious bread, which
contains Natural Soy Isoflavones, flaxseed, sprouted grains,
and cranberries. These ingredients tend to counter the
severity of hot flashes, mood swings, weight gain, periodic
bloating, as well as bladder infections. Scientists indicate that
isoflavone consumption plays a major role in the prevention
of osteoporosis and in some studies, resulted in gain in bone
mass. Nutritionists at the USDA noted that isoflavones have
antioxidant effects that can potentially reduce heart disease
and cancer risks. For a hearty, low calorie, high protein
breakfast, toast two slices of Woman’s Bread... smart fuel for
your body.” www.organicbread.com.
Leaflets sent by Patricia Smith from Natural Products
Expo at Anaheim. 2005. March. (1) “French Meadow
Bakery: Certified organic–Since 1985.” Front and back.
3 panels (each 21.7 x 12 cm, color). (2) “French meadow
bakery: Men’s Bread, Woman’s Bread, Healthy Hemp Bread,
Health Seed Spelt Bread.” These are low-carb unyeasted

breads.
1994. Product Name: Soy Deli Baked Tofu [Teriyaki,
Hickory, Honey Sesame].
Manufacturer’s Name: Quong Hop & Co.
Manufacturer’s Address: 171 Beacon St., South San
Francisco, CA 94080. Phone: 650-553-9900.
Date of Introduction: 2000 March.
Wt/Vol., Packaging, Price: 6 oz.
How Stored: Refrigerated.
New Product–Documentation: Leaflet (glossy, color, twosided) sent by Patricia Smith from Natural Products Expo
(Anaheim, California). 2000. March. “The Soy Deli–Hand
crafted by tofumasters since 1906.” The front shows the
labels of 20 Soy Deli brand products made by Quong Hop
& Co., including five types of baked tofu. The back gives
product specifications for each. Each product is organic.
1995. Quong Hop & Co. 2000. The Soy Deli: Hand crafted
by tofumasters since 1906 (Leaflet). South San Francisco,
California. 1 p. Printed front and back. 28 cm.
• Summary: Leaflet (glossy color) sent by Patricia Smith
from Natural Products Expo West. 2000. March. On the front
is the front of all Soy Deli brand products. Five flavors of
vacuum packed tofu burgers (Garden, Mesquite Smoked,
Original, Teriyaki, and Barbecue).
Five flavors of baked tofu (Teriyaki, Five Spice, Savory,
Hickory, Honey Sesame), smoked tofu (Mesquite), and fried
tofu (Hawaiian Style).
Four ready-to-eat soy entrees (Sweet & Sour, Tex Mex,
Homestyle, Italian).
Tofu (Soft, Firm, Nigari Firm). Low-fat nigari tofu (two
sizes).
On the rear is “Product specifications”–but no listing of
ingredients. Address: 161 Beacon St., South San Francisco,
California 94080. Phone: 650-553-9900.
1996. Product Name: Japanese Miso Dressing, Sesame Soy
Dressing, Teriyaki Sauce.
Manufacturer’s Name: Red Shell Foods Inc. (MarketerDistributor).
Manufacturer’s Address: 825 Baldwin Park Blvd., City of
Industry, CA 91746. Phone: 1-800-40-Salad.
Date of Introduction: 2000 March.
Ingredients: Miso dressing: Soy bean oil, rice vinegar, soy
bean paste (soy beans, rice, salt), white wine vinegar, sugar,
etc.
Wt/Vol., Packaging, Price: How Stored: Nutrition: New Product–Documentation: Sell sheet sent by Patricia
Smith from Natural Products Expo, Anaheim. 2000. March.
1997. Product Name: Gardenburger–Flame Grilled

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 855
[Hamburger Style (With Soy), or Original Veggie].
Manufacturer’s Name: Gardenburger Inc.
Manufacturer’s Address: 1411 S.W. Morrison St., Suite
400, Portland, OR 97205. Phone: 1-800-636-0109.
Date of Introduction: 2000 April.
Ingredients: Hamburger Style: Soy protein concentrate–
hydrated, vegetable oil (canola and/or sunflower oil),
vegetable gum, autolyzed yeast extract, wheat gluten, natural
flavor, salt, dried onion, caramel color, dried garlic, natural
grill flavor (from vegetable oil), chicory root extract, spice,
dried yeast, soy sauce (wheat, soybeans, salt), sesame oil,
ascorbic acid. Original Veggie: Mushrooms, cooked brown
rice, onions, Mozzarella cheese, rolled oats, etc.
Wt/Vol., Packaging, Price: 4 patties per 10 oz (284 gm)
box.
How Stored: Frozen.
Nutrition: Per patty (2.5 oz, 71 gm): Calories 160, calories
from fat 70, total fat 8 gm (12% daily value; saturated
fat 0 gm), cholesterol 0 mg, sodium 370 mg (15%), total
carbohydrate 7 gm (dietary fiber 4 gm [16%], sugars 0 gm),
protein 14 gm. Vitamin A 0%, calcium 0%, vitamin C 0%,
iron 0%. Percent daily values are based on a 2,000 calorie
diet.
New Product–Documentation: Label (package) sent by
Amanda of Gardenburger in Oregon. 2000. March 23. She
notes that this product is expected to be in stores in April
2,000. 7.75 by 5.0 by 1.5 inches. Paperboard box. Front
panel: Red, brown, orange, yellow, and white. “All natural
grilled soy patties. New–We grill it! You microwave it!”
A color photo shows three patties on a grill, surrounded
by flames, and with grilled marks on one side. On one end
of the package is a small color photo of Paul Wenner. The
caption: “The Gardenburger soy burger was created by
GardenChef Paul Wenner in his pursuit of great-tasting foods
that promote healthy eating and a healthy environment. A
percentage of our sales is being donated to organizations
that share this vision.” On the back panel we read in big
letters: “The art of flame grilling... Our all natural patties
are specially seasoned, then sizzled over a red-hot flame for
the smokiest, juciest taste sensation. So pack up the chuck
wagon, brush off your ten-gallon hat, and hit the cookout
trail.”
1998. Product Name: Jamae Soynut Crunch Bar.
Manufacturer’s Name: Jamae Natural Foods Inc.
(Marketer-Distributor).
Manufacturer’s Address: 5958 West Pico Blvd., Los
Angeles, CA 90035. Phone: 323-937-3670.
Date of Introduction: 2000 May.
Ingredients: Roasted soynuts, crisp rice, honey, sesame
seeds, brown rice syrup, coconuts, natural flavor.
Wt/Vol., Packaging, Price: 1 oz (28 gm) individually
wrapped in cellophane.
How Stored: Shelf stable.

Nutrition: Per bat (28 gm.): Calories 120, calories from
fat 50, total fat 6 gm (9% daily value; saturated fat 2 gm),
cholesterol 0 mg, sodium 0 mg, total carbohydrate 14
gm (dietary fiber 1 gm [4%], sugars 6 gm), protein 5 gm.
Vitamin A 0%, vitamin C 0%, calcium 2%, iron 4%. Percent
daily values are based on a 2,000 calorie diet.
New Product–Documentation: This product is listed
in the Natural Flavors! (Brewster, New York) wholesale
price list of 21 Sept. 2000. It is a snack bar sold in only one
flavor. Talk with Meghan Merry of Health Flavors. For more
information contact Jamae in California. Phone: 223-9373670. Talk with Crystal Yu of Jamae. The company name is
pronounced jah-MAY, the Korean word for “kinship.” She
took the product to the Natural Products Expo (Anaheim,
California) in March 2000, and it was first sold in May. She
is Korean American. Soyfoods Center taste test. The best
tasting nutrition/energy bar we have ever tasted, and also the
one with the most natural (cleanest) ingredients.
Talk with Tom Mosk of Heaven Scent Natural Foods.
2001. Oct. 1. His company owns a bakery where this bar
used to be made.
1999. Kato, Hiroko. 2000. How to eat at a Japanese
restaurant the vegan way. Vegetarian Journal (Baltimore,
Maryland). May/June. p. 20-23.
• Summary: Describes how to avoid fish and bonito extract
and flakes. Traditional Japanese vegan cuisine, called
shojin ryori, was created by Zen Buddhists; it is very easy
to enjoy beautiful and delicious Japanese vegan dishes at
such restaurants. Sushi can include natto maki, yuba maki,
or inari-zushi (rice wrapped in season aburage). Tofu dishes
may include yu-dofu, hiya yakko, tofu dengaku, agedashidofu, and goma-dofu (made of sesame seeds; no soy). Other
dishes: Edamame, miso soup, vegetable tempura, or gyoza.
2000. Product Name: Edamame Rice Bowl: Vegetable
Fried Rice, Kung Pao Vegetable, Teriyaki Vegetable, and
Szechwan Vegetable.
Manufacturer’s Name: Seapoint Farms (Formerly Seaside
Farms).
Manufacturer’s Address: Huntington Beach, CA 92648.
Phone: 1-888-722-7098.
Date of Introduction: 2000 June.
Ingredients: Teriyaki Vegetable: Cooked rice (rice, water),
edamame (soybeans), teriyaki sauce (water soy sauce {water,
wheat, soybeans, salt}, sugar, corn starch {unmodified},
sesame seed oil, xanthan gum, natural hickory smoke flavor),
vegetable blend (baby corn, red bell pepper, carrots).
Wt/Vol., Packaging, Price: 11 oz (312 gm).
How Stored: Frozen.
New Product–Documentation: Leaflet (glossy, color, twosided) sent by Patricia Smith from Natural Products Expo in
Anaheim, California. 2000. March. “The wonder veggie.” A
large color photo shows each of the four products.
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Ad (8½ by 11 inches, full color) in Natural Foods
Merchandiser. 2000. May. p. 48. “The wonder veggie.” Same
as the front of the leaflet.
Talk with Kevin Cross, owner and founder of Seaside
Farms. 2000. May 11. He had to change the company name
because another company named Seaside was selling beans.
The company recently moved its offices from Cardiff by the
Sea to Huntington Beach. The four products will be available
in stores in June. Kung Pao is the spiciest, followed by
Szechwan Vegetable. The word “Soybean” is not part of the
product name. He is advertising these four products widely,
with ads in Natural Foods Merchandiser in May and June, in
Vegetarian Times in June and July, and in Delicious in June.
Labels, leaflet, and news release for all four products
sent by Seapoint Farms. 2000. Nov. 14. Labels: Each is a
color paperboard sleeve. 6.5 by 7.5 inches. On the front
panel is a color photo of the dish in a bowel with a rayed
green and yellow sun in the background. In the center of
each is a square logo, with a red “Heart Healthy” heart at the
center surrounded by a circle. Across the top is written “The
wonder veggie.” Across the bottom: “100% vegetarian.”
Across the top of the label: “Meatless. High protein.” On the
back: Nutrition facts, cooking directions, and ingredients.
“Seapoint farms edamame is non-GMO.”
Leaflet (glossy, color, front and back): “Edamame Rice
Bowls: The wonder veggie–Complete meals.” A color photo
shows each of the four products. The Seapoint Farms news
release is dated 14 March 2000. “Taking great meals to
heart!”
2001. Product Name: Kami Bento Box (Ready to Eat).
Manufacturer’s Name: Trader Joe’s (Distributor-Retailer).
Made by Okami, Inc., Sun Valley, CA 91352.
Manufacturer’s Address: South Pasadena, CA 91031.
Date of Introduction: 2000 June.
Ingredients: Soba noodles topped with sesame seeds,
soba sauce, edamame (peel & eat), tofu pouches filled with
vinegared rice [Inari-zushi], thinly sliced fresh gingerroot,
shiitake mushroom rolls, Kikkoman lite soy sauce packet,
“wasabi” (horseradish, water, artificial food coloring), etc.
Wt/Vol., Packaging, Price: 15 oz (424 gm) on formed
plastic tray with clear plastic cover. Retails for $4.29
(2000/07, Lafayette, California).
How Stored: Refrigerated.
New Product–Documentation: Talk with Patricia Smith
of Trader Joe’s. 2000. June 20. She says this is an excellent
new product. Product with Label purchased at Trader Joe’s
in Lafayette, California. 2000. July 6. Soyfoods Center
evaluation. All parts of this Japanese-style Bento Box lunch
(8.75 by 7.25 by 1.5 inches, with four compartments) are
authentic and delicious, except for the tofu pouches, which
have some extremely fiery “blow-your-head-off” spice
inside. This is not authentic, and we find it almost inedible.
The so-called “wasabi” contains no wasabi at all; thus it is

mislabeled. The edamame are wonderful, as are the soba
noodles, their sauce, and the mushroom rolls.
2002. Mugula, J.K.; Lyimo, M. 2000. Evaluation of the
nutritional quality and acceptability of sorghum-based tempe
as potential weaning foods in Tanzania. International J. of
Food Sciences & Nutrition 51(4):269-77. July 6. [40 ref]
• Summary: “Six types of sorghum (Sorghum bicolor)based tempe were developed by blending with various
combinations and quantities of either bambara groundnut,
sesame, cowpea, pigeonpea, common bean, mungbean,
soybean, or groundnut (peanut) seeds. Their mixtures
were then soaked and solid-state fermented by Rhizopus
oligosporus to produce tempe.”
“The developed tempe had protein quality and energy
recommended for weaning foods. The deep-fried snacks
were mildly acceptable. More research work and promotion
are proposed in order to improve the acceptability of
sorghum-based tempe as potential weaning or supplementary
foods in Tanzania.” Address: Dep. of Food Science &
Technology, Sokoine Univ. of Agriculture, Faculty of
Agriculture, PO Box 3066, Morogoro, Tanzania. J.K.
Mugula is now at the Agricultural Univ. of Norway.
2003. Seemo (H. Shapira); Kairava (J. Spaelstra). 2000.
Re: Photos of the new Dakini Health Foods Pvt. Ltd. food
processing facility in Pune / Puna, India. Letter to William
Shurtleff at Soyfoods Center, Sept. 2. 1 p.
• Summary: This packet contains no letter, only 13 color
photos of the new food plant. Most of these photos show
the Indian employees working with the modern- and very
sanitary-looking equipment, making tofu and soy tempeh, in
a clean plant with white walls, a high roof, and a tile floor.
Four of the photos show: (1) Two Indian men cooling
the soybeans on a tray before inoculation to make tempeh.
(2) Joined by a woman, they measure the inoculated
soybeans into plastic bags. (3) A list of products sold by the
company: White tahini paste. Sesame butter. Peanut butter.
Soy-tempeh. Tofu. (3) Kairava (J. Spaelstra) standing by a
sink with a glass in her hand. Address: Dakini Health Foods
Pvt. Ltd., S.N. 33, Bhoiwasti, Keshavnagar, Mundhwa, Pune
/ Puna 411 036, Maharashtra, India.
2004. Efron, Sonni. 2000. Japanese company tries making
tofu trendy. Daily Journal (Orem, Utah). Oct. 11.
• Summary: Kyo Tofu Fujino, a famous Kyoto tofu shop, is
trying to survive by reinventing itself as an upscale, designer
chain selling European-style tofu confections. Seiji Fujino,
the company’s second-generation president, says he wants
to teach kids, who are growing up on McDonald’s and Mr.
Donut, how to eat tofu. The company already has outlets in
fancy department stores in Kyoto, Osaka, and Tokyo, plus
its own specialty stores and a tofu restaurant. It opened the
latter, Tofu Kaho, in April at Fujino, a quiet neighborhood
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of northern Kyoto. Its offerings: Tofu doughnuts, chocolate
peach soy-cream layer cake, tofu cream fig shortcake, or
a pastry filled with whipped soy cream and purple sweet
potato. In addition to many types of cakes and puddings
made with tofu, the sweet shop also offers four flavors of
tofu ice cream–ginger, white sesame, vanilla, and black bean
coffee. And it bakes cookies using the left-over okara. Then
there are traditional dishes: Oboro-dofu (served cold), tofu
flavored with yuzu (a citrus-like lime), sesame tofu, black
bean tofu, and deep-fried tofu with lotus root.
Recently, some 500-600 neighborhood tofu shops
across Japan have gone bankrupt each year, although there
are still some 16,500 shops in Japan–according to the Japan
Tofu Association. In 1967 the average Japanese household
consumed 72 pounds of tofu; by 1999 that figure had fallen
to 59 pounds–an 18% decline in 32 years. During the same
period, consumption of rice and fish also fell, which meat
consumption rose sharply.
Fujino tofu, like many other brands, carries a label
stating that it contains no genetically modified soybeans.
Address: Los Angeles Times.
2005. Kim, Seok Dong; Kim, K.H.; Park, H.K. 2000.
Soybean breeding for processing and utilization in Korea.
In: Kyoko Saio, ed. 2000. Proceedings–Third International
Soybean Processing and Utilization Conference. Tokyo,
Japan: Korin Publishing Co., Ltd. [xxiv] + 728 + 8 p. See p.
23-28. [9 ref]
• Summary: Contents: Introduction. Procedures of soybean
breeding in Korea: Soybean breeding before the Uruguay
Round [of trade negotiations]. Soybean breeding after
the Uruguay Round (from late 1993). Recent knowledge
and technologies in soybean breeding for processing and
utilization: Breeding of sprout soybeans, breeding of soysauce and soy-paste soybeans, breeding of bean-curd and
soy-milk soybeans, breeding of specific soybeans, breeding
of vegetable and early soybeans, breeding of high protein
soybeans, breeding of lacking lipoxygenase soybean,
utilization of biotechnology for breeding, studies on the
application of radiation for genetic transformation. Prospect
of soybean breeding in Korea: Sprout soybean, soy-sauce
and soy-paste soybean, specific soybean, vegetable soybean,
seed component.
Page 23: “Soybean cultivation in Korea is mainly
based on self-sufficiency with a small area planted per farm
house and it was enough for self-sufficiency up until the
end of 1960s. But along with the rapid national economic
development, the national demand of soybeans has greatly
been increased from about 268,000 tons in 1970 to nearly
1.4 million tons in 1998 with the mean annual increase rate
of over 10%. On the contrary, the area planted to soybeans
showed a continuous decreasing trend from about 300,000
hectares in the early 1970s to 98,000 hectares in 1998 mainly
due to farmers’ low income from soybeans compared to other

competing summer upland crops such as red pepper, sesame,
potato, and vegetables, etc. Accordingly, the ratio of national
self-sufficiency was lowered below 10% in 1998.
“Yield of soybeans in Korea has greatly increased
from about 0.79 tons/ha in the early 1970s to 1.44 tons/
ha in 1998; the yield nearly doubled during this periods.
The yield increase was partially indebted, of course, to
the improvement of cultural practices but mainly to the
dissemination of the newly developed varieties to farmers.
“Soybean cultivation in Korea is suffering from many
kinds of severe diseases and pests. But most soybean
varieties developed by hybridization have fairly good
resistance to most of the troublesome diseases and pests.
Seventy more soybean varieties have newly been developed
and released to the soybean growers since the first variety
Kwangkyo, developed by hybridization, was released in
1969. Some of the soybean varieties are known to be widely
used as useful genetic materials for disease resistance even in
several foreign countries.
“Also, it is quite beneficial to soil fertility and cropping
systems with other crops. It is worth while to review
extensively soybean breeding for processing and utilization
at present and in the near future in preparation for the
possible food crisis in the 21st century.” Address: National
Honam Agric. Exp. Station, R.D.A. Iksan, 570-080, Republic
of Korea; e-mail: kimsa@nhaes.go.kr.
2006. Chiang, Cecilia Sun Yun. 2000. Maodou (green
vegetable soybeans) in Chinese food culture (Interview).
SoyaScan Notes. Nov. 6. Conducted by William Shurtleff of
Soyfoods Center.
• Summary: Maodou (characters: hair + beans) are widely
used in two types of Chinese cooking: (1) As a seasonal
vegetable in the cooking of Jiangsu province (Wade-Giles:
Kiangsu; southeastern China), whose major culinary cities
are Shanghai (now an independent municipality), Nanjing
(Nanking), Wuxi (Wu-hsi), and Changzhou; (2) Chinese
Buddhist vegetarian cookery (su-tsai). Maodou is rarely
used in northern Chinese cooking, where the people eat a
lot of flours. In Shanghai they eat a lot of beans, including
maodou. Yet maodou is almost never found in the cookery of
neighboring Guangdong province or in the famous cookery
of its capital, Canton.
Cecilia was born in Wu-hsi near Shanghai, one of 13
children in a family of great wealth. Her father was a high
government official. When she was age 4, she moved with
her family to Peking, where she was raised in luxury (their
famous house had been an old palace) and educated from
grammar school to university graduate. Her mother cooked
only on special occasions. Among the 14 servants and maids,
her family had two chefs; one cooked northern Chinese food
and the other cooked Shanghai food. Cecilia learned nothing
from these two cooks, since she was not allowed to go into
the kitchen! In 1943, when the Japanese marched on Beijing

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 858
(Peking), her family fled south to Chongqing (Chungking /
Ch’ung-ch’ing; capital of “Free China” from 1937-1945);
there she was married. It was not until 1945, V-J Day, that
she first saw the remains of her parents’ house at Wuxi. It had
been destroyed by Japanese bombings. She and her husband
(plus a cook and a few servants) lived near Shanghai for
four years, then in April 1949 they fled to Japan when the
Communists arrived, eager to confiscate the property of the
wealthy. They lived in Japan for 8 years, until 1957, during
the hard, lean years after World War II. Then they came to
America. Cecilia learned to cook after she came to America.
In the Shanghai area during the summer months maodou
are as widely found as edamamé in Japan. They are used
in many different dishes. For example, shelled, they are
cooked with shrimp, or with shrimp, pickled vegetables, and
pai-yeh (sliced, pressed tofu sheets). A very large number
of Buddhist vegetarian dishes contain maodou–such as
“Vegetable Delight” which Cecilia used to serve at The
Mandarin restaurant. When served in the pods, the pods are
first boiled in unsalted water, then sesame oil and soy sauce
are sprinkled on the pods, and the maodou are served in the
pods.
Because they are available fresh for only about two
months each year, maodou are very expensive. Thus, they
are certainly not a poor-man’s food. Some people (such as
her mother) would dry maodou during the summer for use
as a vegetable during the snowy winter when vegetables are
scarce. The dried maodou are washed, soaked, then cooked–
often with meat.
Cecilia is aware that edamamé are now starting to
become quite popular in the USA. She thinks “the Japanese
did something very good. Many Japanese restaurants give
you a little edamamé to start with.”
Cecilia knows nothing about the history of maodou, but
she is quite sure these characters have been used in Chinese
cooking for at least several hundred years.
Today, lots of edamamé are grown in Taiwan but
Cecilia thinks this is not a result of the Japanese occupation
of Formosa. Rather, the Japanese used Formosa mainly to
grow sugar cane and pineapples. Address: Former owner,
The Mandarin restaurant, Ghirardelli Square, San Francisco,
California.
2007. HempNut, Incorporated [Rella Good Cheese Co.].
2000. Original HempNut brand. Rich in Omega-3. Supports
healthy heart, brain & immune function (Leaflet). Santa
Rosa, California. 1 p. Front and back. 28 cm.
• Summary: On the front of this full-color glossy leaflet are
photos of the following ten commercial products, all made
with HempNut brand hemp seeds. 1. Organic HempNut
brand shelled hempseed, the original and still the best.
2. HempNut Bar, a yummy way to get your omega-3.
3. HempNut cheese alternative. Melts and tastes great,
no lactose.

4. Unrefined hempseed oil is 20% omega-3 and 60%
omega-6.
5. HempNut organic margarine with no hydrogenated
fats is also vegan and preservative free.
6. HempNut Lip Balm is great for keeping your lips
kissing soft, with SPF 15 sunblock.
7. Organic Hempeh Burger is smoked for your dining
pleasure, all vegan.
8. HempNut Organic Blue Corn Chips, with non GMO
corn and is 100% organic.
9. Organic HempNut Butter (like peanut butter) made
with 51% HempNut [and 49% peanut butter], dry-roasted
and creamy. 10. HempNut Chocolate Chip Cookies are
perfect for the cookie monster in us all.
Ten great reasons to call 1-877-HempNut.
On the rear, each of the products is described in detail.
For example: 1. “HempNut™ shelled hempseed: HempNut
is the most important invention for hempseed in 5,000 years.
We took regular whole hempseed and removed the shell–and
the result is HempNut. It tastes like sunflower seed, looks
like sesame seed, and can be used in literally any recipe, it’s
that versatile. Plus it contains about 40% more nutrition than
whole hempseed. In fact, it might be the most nutritious plant
food available, with 36% Essential Fatty Acids (omega- 3
and -6, the ‘good’ fat), and 31% high-quality protein (second
only to raw soybean), and very high in vitamins! Ingredients:
100% shelled hempseed in nitrogen-flushed paper composite
can, hermetically sealed. Refrigerate or freeze once opened.
Raw, vegan, and now Organically-grown. The is the first and
the original shelled hempseed brand and the first in a can,
and is the result of years of development.”
HempNut, Incorporated. Fine hempseed foods since
1994 [HempRella–cheese alternative]. Box 1368, Santa
Rosa, California 95402-1368. Phone 707-571-1330: (877)
HEMPNUT; Fax 707-579-0940. sales@TheHempnut.com
www.TheHempNut.com.
Note: According to the website www.thehempnut.com
(retrieved 4 Feb. 2013) most of the newer HempNut brand
products were introduced ca. 1998.
“This is the company which generated the most positive
media coverage for Hemp Foods, and has been seen on
‘The Tonight Show with Jay Leno,’ ‘The Roseanne Show’
(9-minute segment with Roseanne Barr on CBS-TV), CNN’s
‘On The Menu,’ ‘Christina Cooks!,’ ‘Alyssia’s Raw Food
Experience,’ many dozens of local TV news, hundreds of
newspapers, dozens of magazines such as Rolling Stone and
Details, and many dozens of radio shows across the US.
“The company won numerous awards from the hemp
industry, including the Hemp World ‘Hempy Award’ for
Product Innovation in both 1997 and 1998, the Hemp Times
‘Bioneer Award’ in 1997 for Outstanding Achievement in
Food, and a Citizen Citation from the Mayor of Baltimore in
1997.” Address: Box 1368, Santa Rosa, California 954021368. Phone: 707-571-1330.
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2008. Huang, H.T. (Hsing-Tsung). 2000. Production of
oil from oilseeds (Document part). In: H.T. Huang. 2000.
Science and Civilisation in China. Vol. 6, Biology and
Biological Technology. Part V: Fermentations and Food
Science. Joseph Needham series. Cambridge, England:
Cambridge University Press. xxviii + 741 p. See p. 436-57.
• Summary: By the time of the Southern Song dynasty
[began +1127], edible oil was considered one of the “seven
necessities” of life.
Huang (2000, p. 441-43) quotes a long passage from
the Jilebian [Miscellaneous Random Notes] (+1133 Sung
Dynasty; W.-G.: Chi Lê Pien) which discusses many
vegetable oils, including that made from sesame seeds
(huma), hemp seeds, perilla seeds, almonds, rapeseeds, and
tung seeds. Huang comments: “The availability of such a
wide variety of vegetable oils suggests that the technique
of extracting oils from plant seeds had now reached a high
level of proficiency. Shen Gua [in the Mengqi Bitan (Dream
Pool Essays, +1086)] noted that Northerners loved to use
hemp oil for frying food. According to the Mengliang Lu,
by Wu Zimu (+1275), oil pressing establishments were seen
in the southern capital of Hangzhou (W.-G.: Hangchou). All
indications are that production and commerce in vegetable
oils were a significant sector of the Song [dynasty] economy.
And yet we cannot find in the literature of the period any
description of how the seeds were processed to yield oil. For
that information we have to wait for the appearance of the
Nongshu (Agricultural Treatise), 1313 by Wang Chen of the
Yuan (Mongol) dynasty, which provides the first description
of an oil press in the Chinese literature.” A long excerpt
describes how to construct the press and then use it to make
sesame oil. A full-page illustration (p. 442) from the same
book shows a man using a wooden mallet to drive a wedge
into the press. Yet it is difficult to tell from either the text
or the illustration how the press is constructed. Address:
Alexandria, Virginia.
2009. Product Name: Smart Bacon.
Manufacturer’s Name: Lightlife Foods, Inc.
Manufacturer’s Address: 153 Industrial Boulevard,
Turners Falls, MA 01376. Phone: 1-877-SOY-EASY (877769-3279).
Date of Introduction: 2000 December.
Ingredients: Water, soy protein isolate, wheat gluten,
soybean oil, textured wheat gluten, natural flavors,
carrageenan, potato starch, spices, sesame oil, spice extract,
tomato pulp, natural smoke flavor.
Wt/Vol., Packaging, Price: 5 oz. (142 gm) paperboard box.
Retails for $2.99 (2001/03, Lafayette, California).
How Stored: Refrigerated.
New Product–Documentation: Leaflet sent by Patricia
Smith from Natural Products Expo East. 2000. Sept. “It’s
crunch time!” On the front is a large color photo of the bacon

with a meatless burger and cheese in between sesame bums
and a photo of the front panel of a box of Lightlife Smart
Bacon; it is cholesterol free and low in fat. On the rear are
the ingredients, cooking instructions, and a list of Lightlife
products. Note: The first 6 ingredients listed on this leaflet
are water, wheat gluten, textured soy protein concentrate,
soybean oil, natural flavors, and isolated soy protein. These
are quite different from the ingredients listed on the actual
package.
Ad (full page, color) in Natural Foods Merchandiser.
2001. Jan. p. 55. “It’s crunch time!” A large photo shows the
front of the box. “Pig-out intelligently.”
Product with Label purchased at Safeway supermarket
in Lafayette, California. 2001. March 4. 6.75 by 4.75 by
0.625 inches. Paperboard box. Red, dark green, and gold on
white. Color photo shows wavy bacon strips atop scrambled
eggs near an English muffin and two strawberries on a white
plate. Front panel: “Meatless low fat strips. Cholesterol free.
Contains 75% less fat than traditional bacon. Rich in soy. Pig
out intelligently.” Back panel: “Non GMO soy. No nitrites;
no MSG.”
Talk with Kathleen Strong of Lightlife. 2001. March 27.
Smart Bacon was first sold commercially on 30 Dec. 2000.
2010. Product Name: Papa Gonis’ Soybean Hummus.
Manufacturer’s Name: Papa Gonis Food Co.
Manufacturer’s Address: Santa Rosa, CA 95402. Phone:
707-545-7272.
Date of Introduction: 2000.
Ingredients: Whole organic soybeans, fresh lemon juice,
extra virgin olive oil, organic tahini, organic vinegar, fresh
garlic, organic onion and fresh herbs, spices & sea salt.
Wt/Vol., Packaging, Price: 8 oz (224 gm) plastic tub.
Retails for $2.99 at Berkeley Bowl (2003/03 Berkeley,
California).
How Stored: Refrigerated.
New Product–Documentation: Product with Label
purchased by Loren Clive at Berkeley Bowl. 2003. March
11. 4½ inches diameter by 2 inches high. Black, white,
red and green on tan. Illustration of Mama Melinda and
Papa Gonis, wearing red aprons, standing together. “Non
Dairy. No added preservatives.” Soyfoods Center taste test:
Excellent flavor and texture; slightly too spicy for our tastes.
Talk with Papa Gonis. 2003. April 1. The product was
introduced in the year 2000. He is now in the process of
moving the company from Santa Rosa to Sonoma. His
company also makes regular hummus from chickpeas.
Note from Mario Repetto. 2003. June 23. Marina Li
saw Mario selling this product at the Berkeley flea market.
He gave her two free samples of his Soybean Hummus with
a new label. He wrote a note to Soyfoods Center and said
he would call. His new address: 18760 King Ct., Sonoma,
California 95476. Cell phone: 415-845-1325. Office phone:
707-996-5625.

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 860

2011. Dobic, Milenka ‘Mina.’ 2000. My beautiful life: “How
macrobiotics brought me from cancer to radiant health.”
Forres, Scotland; Tallahassee, Florida: Findhorn Press. 188 p.
Illust. (some color). No index. 23 cm. [21 ref]
• Summary: From the publisher: “The story of a woman who
fought and won the battle against fourth stage ovarian cancer
with a diagnosis of two months to live, 12 years ago. The
book tells how to recover from cancer and how to prevent it
through diet and a simple lifestyle. It is also a book about the
importance of relationships.”
Contents: Foreword. Preface. Introduction. 1. “The Year
of Hope: The Year of Salvation.” Roots of a Cherished Life.
2. Loving What I Do. 3. Private Bliss and Disappointment.
4. My Cancer is a Blessing. 5. Choosing the Macrobiotic
Way. 6. Home from the Hospital. 7. First Trip to U.S.: A
Celebration of Life! 8. Michio Kushi. 9. Macrobiotics in
Yugoslavia: The Phoenix Rises. 10. Becket: Training for
Future Career. 11. California Dream. 12. Healing Stories
(eleven stories). Appendix A: Back to Basics.
Appendix B: Menu Used by Mina Dobic to Heal Her
Cancer (includes Medicinal drink: Ume-Sho-Kuzu. Black
soy bean tea/juice. Black soybean stew. Black soybeans.
Tempeh; with recipes). Glossary. Bibliography. Directories.
Acknowledgments.
Glossary (p. 184-86): Amasake, azuki bean, brown rice,
gomashio, hiziki, kombu, kuzu, miso, mochi, natto, nori, rice
syrup, seitan, shiitake, shoyu [soy sauce], tamari, tempeh,
tekka (made from Hatcho miso), tofu, umeboshi, wakame.
Recipe for “Black soy bean tea (p. 180):
1 cup black soybeans.
1 large shiitake mushroom
6 cups water
2 inches burdock root
1/3 cup dried daikon
2 inches sliced lotus root
1 umeboshi plum
“Simmer 45 minutes with cover ajar. Strain juice. Add
umeboshi plum, chopped. Simmer 5 min.
About the author (inside rear cover): At the top is a
color portrait photo of Mina. “In 1987 Mina was diagnosed
with stage IV ovarian cancer with metastases to the liver
and lymph system: she was given two months to live. She
declined the doctors recommendation for chemotherapy and
radiation, and decided to adopt the macrobiotic way of life
and healing diet. Six and a half months later she was cancer
free.
“Milenka ‘Mina’ Dobic, Ph.D. was born in former
Yugoslavia in October 15, 1942. She became a professor of
Linguistics and World Literature, and later Director of Art
and Education for Radio Indjije, Radio Belgrade, and Radio
Navi Sad. She was honored with the highest award given in
journalism, The Truth (equivalent of the Pulitzer Prize).
“Mina and her family arrived in the USA in 1987 where

she became a teacher and counselor at the Kushi Institute.
She later organized the first macrobiotic support group
for cancer survivors in Hollywood and has been leading
seminars in Nutritional Sciences, Food Sciences and Human
Nutrition. In 1998 she was appointed by the Kushi Institute
to serve as its Representative at The First Annual Whole
World Health Forum. She is currently lecturing nationally
and conducting monthly Macrobiotic Cooking Classes for
Executive Chefs and others at The Ritz-Carlton Hotel in
Dana Point, California.”
From the back cover:
“Mina Dobic is an intuitive woman committed to the
liberation of humanity and One Peaceful World. Growing
from patient to healer and motivated by a sincere desire to
fulfill her goal, she taught thousands how to transform their
sicknesses and misery into health, happiness and peace.
“Michio Kushi acknowledged leader of the International
Macrobiotic Community and Natural Foods Movement
“Mina’s story of her life is moving as well as amazing.
Her journey from Yugoslavia to California and how she
overcame her own cancer, has inspired others who are sick to
seek her help. Her healing advice has seen me through many
of my illnesses with her love, compassion and insights.
“Dr. Benjamin Spock, Pediatrician and Author
“Five years ago, in good health I became macrobiotic.
Four years ago, I met Mina and through her precise and
caring guidance I began to finally really live, not only exist.
God Bless you, Mina.
“Monty Montgomery, Hollywood Producer, Writer,
Director
“I am overwhelmed by the beauty, insight, and courage
of this book. Mina is a special kind of healer. This book will
give you a wonderful tool for maintaining your health. It will
also give you a refreshing and insightful way of looking at
any health challenge.
“Bill Duke, Hollywood Director, Actor, Author
“Mina Dobic is widely considered L.A.’s most expert
macrobiotic health consultant.
“Vogue Magazine, May 1997
“Mina truly is in the business of saving lives through
changes in lifestyles and healthy eating. The results are
dramatic and indisputable.
“Ashley Goodwin, Manager of Special Events, The
Ritz-Carlton, Laguna Niguel.” Address: Yugoslavia;
Massachusetts and Los Angeles (USA).
2012. Evans, K. Lee; Rankin, Chris. 2000. Giant book of
tofu cooking. New York, NY: Sterling Publishing Co., Inc.
256 p. Illust. (color photos). Index. 28 cm.
• Summary: A beautiful vegetarian cookbook, with many
color photos on glossy paper, excellent use of standard
terminology (except for “freeze-dried tofu”), and 350
healthful, delicious recipes. Contents: Introduction. Tofu
basics and techniques: Getting started (buying tofu {soft
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tofu, firm tofu, extra-firm tofu, silken tofu, marinated tofu,
smoked tofu, freeze-dried tofu, fermented tofu}, storing
tofu, preparing tofu for your recipes {draining and blotting,
pressing, freezing and thawing, blending, cubing and
dicing, crumbling, shredding / grating, marinating, boiling
slightly sour tofu, frying, deep-frying}), other soy products
(edamame, meat alternatives, miso, soy cheese, soy flour, soy
ice cream, soy milk, soy sauce, soy sprouts, soy “yogurt,”
soynut butter, soynuts, tempeh, textured soy protein, whole
dry soybeans), tofu and a healthier you (introduction, protein,
heart disease, cancer, menopause, osteoporosis, our planet),
simple ingredient substitutions (eggs, milk, cheese, butter,
salt, sugar {honey, molasses, maple syrup, rice syrup, barley
malt syrup}). Ingredient glossary: Incl. arrowroot, balsamic
vinegar, bamboo shoots, barley malt syrup, fermented
Chinese black beans, filé powder, galangal, garam masala,
garbanzo beans, Hoisin sauce, liquid smoke, mirin, miso,
nutritional yeast, phylo or filo, pickled ginger, quinoa, rice
noodles, rice papers, rice syrup, sake, shoyu, tahini, toasted
sesame oil, vegetarian gelatin, vegetarian Worcestershire
sauce (“Just like the original, it is made of soy, vinegar, and
spices, but without the anchovies”), wakame, wheat germ.
Breakfast. Appetizers. Soups. Salads. Lunch and dinner.
Dressings, sauces, and spreads. Desserts. Metric conversion
chart. Acknowledgments.
2013. Fukuyama, Hideko. 2000. Okazu tokidoki-zakana,
goma miso su [Side dishes from time to time with drinks,
sesame, miso and vinegar]. Tokyo: Bunka Shuppankyoku. 95
p. Illust. (mainly color). 23 cm. [Jap]*
Address: Japan.
2014. Kornfeld, Myra. 2000. The voluptuous vegan: more
than 200 sinfully delicious recipes for meatless, eggless, and
dairy-free meals. New York, NY: Three Rivers Press. [xi] +
305 p. Illust. (by Sheila Hamanaka). Index. 24 cm.
• Summary: A vegan cookbook with some macrobiotic
flavor. The excellent glossary includes: adzuki beans, agaragar, almond butter, barley malt, barley miso, carob powder,
edamame, gluten, haricots verts, Hass avocado, hijiki,
Hokkaido pumpkin (kabocha squash), kanten, koji, kombu,
kudzu, maple sugar (crystallized maple syrup), mirin,
miso, MSG, nori, oden, Rice Dream, rice syrup, sambal
(Indonesian word for chutney), sea salt, seitan, shiitake,
shoyu, soybean, soy milk, Sucanat, tahini, tempeh, umeboshi
paste, wakame, wheat gluten, Yannoh coffee. The index
contains 29 entries for tofu, 9 for seitan, 5 for tempeh, 2 for
miso, 1 for “Cheese”–tofu (p. 214), “Sour cream”–tofu (p.
25), and teriyaki vegetables. Note: Soy milk is called for in
many recipes. Address: Professional Chef, New York City.
2015. McCunn, Ruthanne Lum. 2000. The moon pearl.
Boston, Massachusetts: Beacon Press. 316 p. 22 cm.
• Summary: Fiction (historical novel). A matchmaker

has found Yun Yun a brutal husband. He hurts her,
unsympathetically on their wedding night, and the next two
days with him are terrible for her. But she looks forward to
the third day when she can return home.
Page 100: “Tipping her bridal guide generously from her
own small store of cash, Yun Yun asked the woman to buy
some fried sesame dumplings, steamed sponge cakes, and
turnip goh for her parents.
“’Don’t you mean stinky beancurd and bitter melons?’
[symbols of unhappiness] the guide asked.
“Yun Yun understood the woman’s meaning. But Yun
Yun wanted to believe, had to believe that her parents had
not failed entirely, that when she learned how to please her
husband and in-laws, they’d soften, become kind.”
2016. Wilkinson, Endymion Porter. comp. 2000. Chinese
history: A manual. Revised and enlarged. Cambridge,
Massachusetts: Harvard University Press / Harvard Yenching
Institute. xxiv + 1181 p. Index. 23 cm. Harvard Yenching
Institute Monograph Series, 52. 1st ed. 1998. [500+* ref]
• Summary: A remarkable and extremely valuable book.
Partial contents: Introduction: Recent historiographical
trends, center and periphery, periodization, the dynasties.
I: Basics. 1. Language. 2. Dictionaries. 3. People. 4.
Geography. 5. Chronology. 6. Telling the time. 7. Statistics:
Numbers and order of magnitude, population, weights and
measures, money, prices. 8. Guides and encyclopedias.
9. Locating books. 10. Locating secondary sources. 11.
Libraries.
II: Pre-Qin sources. 12. Archaeology. 13. Pre-Qin
archaeology. 14. Prehistoric signs and symbols. 15. Oracle
bone inscriptions. 16. The characters: Evolution and
structure. 17. Epigraphy. 18. From bamboo strips to printed
books. 19. Excavated and transmitted texts.
III: Historical genres. 20. Primary and secondary
sources. 21. Annals. 22. Standard histories. 23. Topically
arranged histories. 24. Miscellaneous histories. 25.
Government institutions. 26. Official communications. 27.
Law. 28. War.
IV: Other primary sources... 35. Agriculture, food and
the environment. 36. Medicine. 37. Technology and science...
42. Foreign accounts of China.
V: Primary sources by period.
In the chapter titled “Agriculture, food and the
environment,” section 35.2.2 on “Pre-Qin foodstuffs and
cooking” (the Qin dynasty, 221-206 B.C., came just before
the Han) states that the staple dishes, cooked mainly by
boiling or steaming, were typically “accompanied by a
savory paste (jiang, miso in Japanese) made from hydrolyzed
(fermented) meat, fish, crustaceans, or, most important of
all, soybeans” (Footnote 8). “The soybean is indigenous to
northeast China. Its cultivation began in the Zhou period. It
was a major source of protein, especially for peasants and
laborers. Starting in the Yangzi valley, it was brined and
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hydrolyzed into the characteristic Chinese flavoring, soy
sauce (jiangyou) (9). By the Han, a new process had been
discovered; if the production was interrupted half way and
the beans dried, they became blackened and delicious. Along
with savory pastes (jiang) and pickles (zu), these fermented
soybeans (chi) were immensely popular (10).”
Footnote 8: See Zhongguo shiqian yinshishi (A history
of Chinese prehistoric food and drink), Wang Renxiang, ed.
in chief, Qingdao, 1997.
Footnote 9 (p. 638): “The origin of ‘soya’ in European
and other languages is from either xiyao [fermented black
soybean sauce] or shôyu (the Cantonese and Japanese for
jiangyou [soy sauce] respectively). The early generic word
was shu (Glycine max), later dou, and later still dadou to
distinguish it from post-Han imported pulses.”
Footnote 10: “Chi used to be pronounced shi. Other
names for chi were douchi, daku, and nadou (nattô in
Japanese).”
Section 35.2.3 on “New foodstuffs and cooking” covers
the period from the beginning of the Han dynasty in 202
B.C. Noodles (bing) were introduced. Soybeans (in the forms
of jiang and fermented black soybeans {chi}) remained an
important source of protein. Alfalfa (musu or mushu), peas
(hudou, modern wandou), and sesame (huma, modern zhima
or mazi) are said to have been introduced by Zhang Qian,
the emissary from the Former / Western Han dynasty. By the
Tang “bitter fermented blackened soy beans” (huchi) had
been introduced; hu means “barbarian.” Tofu (doufu) is first
mentioned in the early Song dynasty. It was imported into
Japan and first appeared there in a document dated 1183.
“It was used as a substitute for meat and fish in Buddhist
vegetarian cooking.” New World crops which made their
way into China from the 16th century include peanuts
(fandou, modern huasheng), chili, corn, sweet potatoes, and
tomato (p. 643).
Note: The author was born and educated in England.
Address: Head of Delegation and Ambassador to China for
the European Commission.
2017. Glenville, Marilyn. 2001. Natural alternatives to HRT*
(* hormone replacement therapy) cookbook: Understanding
estrogen and foods that benefit your health. Berkeley,
California: Ten Speed Press. 192 p. Illust. Index. 24 x 21 cm.
[37* ref]
• Summary: Every woman who experiences menopause has
probably experienced unpleasant symptoms such as joint
pains, mood swings, weight gain, hot flashes, etc. Yet these
symptoms can be avoided, or at least alleviated–by simple
and safe changes in diet to include more phytoestrogens and
isoflavones. This books tells and shows you how. Already a
best-seller in the U.K. with over 20,000 copies in print.
Although this is not a vegetarian cookbook (recipes
call for the use of fish and shellfish such as crab, mussels,
salmon, tuna, etc.), there is extensive discussion of the

benefits of soyfoods in a diet for menopausal women and
many recipes that use soy (especially tofu). The chapter
titled “What you need to eat at menopause” contains a
good discussion (p. 17-18) of the benefits of isoflavones
/ phytoestrogens and natural soyfoods. It is known that
“legumes contain good levels of isoflavones, and soy ranks
the highest.” Phytoestrogens are also good for bone health,
and soy protein helps to reduce cholesterol (p. 25).
In the “Introduction to the recipes” is a section on
“Soy products” (p. 47) that discusses miso, soy milk, soy
sauce, tempeh, and tofu (which is “wonderfully versatile”).
Soy-related recipes include: Scrambled tofu (p. 71). Tofu
vegetable quiche (p. 90). Russian salad deluxe with tofu
dressing (p. 96). Vegetable, bean sprout and tofu stir-fry (p.
104-06). Tofu and mushroom stroganoff (p. 106-07). Herby
tofu and oat sausages with nutty mash (p. 112). Austrian
bean salad with tofu dressing (p. 130-132). Deluxe kebabs
(p. 136). Apricot tofu ice-cream (p. 156). Tofu cheesecake
(p. 157). Mixed berry fool (p. 159). Miso broth (p. 176). Soy
mayonnaise (p. 179). Sesame tofu dressing (p. 180). Tofu dip
for raw vegetables (p. 180). Mocha tofu cream (p. 183). Tofu
cream (p. 183).
Marilyn Glenville, PhD, earned her doctorate at
Cambridge University and is Chair of the Governing Council
for the British Association of Nutritional Therapists. She has
practiced nutritional therapy in the U.K.and U.S. for more
than twenty years, and specializes in the natural approach to
female hormone problems. She practices from three private
clinics in London and Kent, including the prestigious Hale
Clinic. Address: PhD, nutritional therapist, UK.
2018. Product Name: Azumaya Firm Tofu (Made with
Non-GMO Ingredients).
Manufacturer’s Name: Vitasoy USA Inc.
Manufacturer’s Address: 1575 Burke Ave., San Francisco,
CA 94124. Phone: 1-800-328-8638 (= Eat Tofu).
Date of Introduction: 2001 January.
Ingredients: Water, whole non-genetically modified
soybeans, calcium sulfate.
Wt/Vol., Packaging, Price: 14 oz (397 gm) packed in
water in molded plastic tray (No. 2 HDPE) with heat-sealed,
peel-off plastic film lid. Retails for $1.69 (2001/03, Safeway
supermarket, Lafayette, California).
How Stored: Refrigerated.
Nutrition: Per 2.8 oz (79 gm): Calories 70, calories from
fat 35, total fat 4 gm (6% daily value; saturated fat 0 gm),
cholesterol 0 mg, sodium 0 mg, potassium 105 mg (3%),
total carbohydrate 2 gm (dietary fiber 0 gm, sugars 0 gm),
protein 7 gm (12%). Calcium 15%, iron 6%. Percent daily
values are based on a 2,000 calorie diet.
New Product–Documentation: Product with Label
purchased at Safeway supermarket in Lafayette, California.
2001. March 4. The text on the front panel reads (from top
to bottom): “All natural. Azumaya. Tofu. A good source
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of soy protein. Best for sautéing, casseroles, and salads.
Firm.” In the lower left corner is a red heart followed by this
statement: “Diets low in saturated fat and cholesterol that
include 25 grams of soy protein may reduce the risk of heart
disease. One serving of Azumaya Firm Tofu provides at least
30% of the daily soy needed.” In the lower right corner is a
color photo of strips of deep-fried tofu with sesame seeds,
green pasta, and sliced tomatoes in a white bowl.
The back panel, attached to the bottom of the plastic
tray, gives nutrition facts, ingredients, UPC / bar code, and
additional information. Text in upper left corner: “Contains
25 mg of total isoflavones per serving. Copyright 2000, but
dated “1/01” (Jan. 2001). 1-800-Vitasoy (848-2769). Visit us
at www.vitasoy-usa.com.
Talk with consumer affairs rep. at Vitasoy in San
Francisco. 2001. March 20. This product was introduced in
Jan. 2001.
2019. Product Name: Azumaya Baked Tofu: Mesquite
Smoke Flavored, Teriyaki, Spicy Thai Peanut, and Chile
Picante.
Manufacturer’s Name: Vitasoy USA, Inc.
Manufacturer’s Address: 400 Oyster Point Blvd., Suite
201, South San Francisco, Califronia 94080.
Date of Introduction: 2001 February.
Ingredients: Teriyaki: Tofu (water, whole non-genetically
modified soybeans, magnesium chloride), soy sauce (water,
whole non-genetically modified soybeans, sea salt, whole
wheat, alcohol to preserve freshness), cane juice (dried), sea
salt, ginger, natural flavors, garlic (dried), caramel color,
carrageenan, sesame seeds.
Wt/Vol., Packaging, Price: 2 pieces in 8 oz (227 gm)
shrink pack. Teriyaki retails for $1.29 (2001/08, Lafayette,
California).
How Stored: Refrigerated.
New Product–Documentation: Products with Labels
purchased at Safeway in Lafayette, California. 2001. Aug.
15. Teriyaki retails for $1.29 but Mesquite retails for $2.69.
Teriyaki Label: 3 by 4¼ inches. Red, black, white, and
blue. A color illustration shows a large red Japanese Shinto
torii arch standing in water with snow-capped Mt. Fuji in
the background. In the right front is a Japanese woman in a
kimono holding a fan in one hand and a paper umbrella in
the other. On the front panel: “Ready-to-Eat. All natural. No
preservatives. Cholesterol free. Pasteurized.” On the back of
the Teriyaki is written: “Soy protein claim: Azumaya Baked
Tofu is an excellent source of soy protein. One 4-ounce
serving of Azumaya Baked Tofu contains 19 grams of soy
protein.” A date code: 11/00 (Nov. 2000) is printed in the
lower left corner. Soyfoods Center taste test: Mesquite has
grill marks on the outside. Not much flavor penetration: 7.
Teriyaki has somewhat better flavor. Label design: Okay.
2020. MealMart (Marketer). Made and distributed by: Alle

Processing Corp., 56-20 59th St., Maspeth, NY 11378. 2001.
Mon Cuisine vegetarian food service products (Leaflet). 5620 59th St., Maspeth, NY 11378. 1 p. Single sided. 26 cm.
• Summary: This company sells vegetarian entrees. On the
front is a color photo of the front panel of each package.
This oversized glossy leaflet is divided into two
categories of products. A table gives the ordering code,
product name, and ingredients. The first ingredient in the
majority of products is “Rehydrated soy protein,” followed
by “Rehydrated Soy & Wheat Protein.”
(1) Mon Cuisine vegetarian food service products in
sauce 2/6 lb. tray. Veg. Stuffed Cabbage in Tomato Sauce.
Veg. Meatballs in Tangy Sauce. Veg. Veal Style Cutlet in
Marinara Sauce. Veg. Salisbury Steak in Brown Sauce. Veg.
Grilled Steak in Mushroom Sauce. Veg. Stuffed Pepper in
Marinara Sauce. Veg. Hawaiian Nuggets in Pineapple Sauce.
Vegan Stuffed Cabbage in Tomato Sauce. Vegan Moroccan
Chicken with Cous Cous. Vegan Ravioli in Tomato Sauce.
Vegan Stuffed Shell in Tomato Sauce. Vegan Hawaiian
Nuggets.
(2) Mon Cuisine vegetarian IQF [Individually Quick
Frozen] food service products. Veg Burger. Veg. Burger
Crumbles. Veg. Grillers. Veg. Grilled Steak. Veg. Okara
Patty. Veg. Meatball IQF. Veg. Salisbury Steak. Veg.
Pepperoni Chubs. Veg. Pepperoni Sliced. Veg. Breakfast
Links. Veg. Breaded Chicken Style Drumstick. Veg.
Vegetable Patty. Vegan Chicken Patty Round. Vegan Breaded
Chicken Nuggets. Vegan Ravioli. Vegan Breaded Cutlet.
Vegan Breaded Nuggets with Sesame. Vegan Chicken Strips.
Vegan Egg Roll (Meatless Ginger Chicken). Vegan Burger.
Vegan Turkey Roll Style Chub. Vegan Bologna Style Chub.
Vegan Salami Style Chub. Vegan Stuffed Shell Pasta IQF.
Address: Maspeth, New York.
2021. SPINS. 2001. SPINscan data on tofu in the natural
/ health food market, 12 months ending April 2001. San
Francisco, California. 32 p.
• Summary: (1) Top ten brands–Natural products
supermarkets. Tofu–Ranked by dollar sales. Total US. 1.
White Wave ($6.7 million). 2, Nasoya, 3. Wildwood Natural
Foods. 4. Mori-Nu (Morinaga). 5. Soy Deli (Quong Hop).
6. Smoke. 7. Soy Boy (Northern Soy). 8. Dae Han. 9. Tree
of Life. 10. Island Spring ($421,642). Note: The top ten tofu
brands have total annual sales of $22.76 million.
(2) Top ten items–Natural products supermarkets. Tofu–
ranked by dollar sales. Total US. 1. Nasoya tofu extra-firm
organic 16 oz. ($1.96 million). 2. White Wave Tidal Wave
tofu organic 16 oz. 3. Nasoya tofu firm organic 16 oz. 4.
White Wave baked tofu Italian organic 8 oz. 5. White Wave
baked tofu Sesame Peanut Thai Style organic 8 oz. 6. White
Wave baked tofu Oriental Style organic 8 oz. 7. Wildwood
tofu organic 20 oz. 8. Mori-Nu Tofu Lite Extra Firm 12.3
oz. 9. White Wave tofu WP hard organic 16 oz. 10. Mori-Nu
Tofu Lite Firm 12.3 oz. ($531,257).
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(3) Dollar share by subcategory. Tofu–Natural products
supermarkets. Total US. Unseasoned tofu: 62.4%. Seasoned
tofu 37.6%. Seasoned tofu has grown by 6.3% over the past
year compared with the previous year; unseasoned has grown
by 1.5%.
Seasoned tofu subcategory–12 months ending April
2001.
(4) Top ten brands–Natural products supermarkets.
Seasoned tofu–Ranked by dollar sales. Total US. 1. White
Wave ($3.878 million). 2. Wildwood Natural Foods, Inc. 3.
Soy Deli. 4. Smoke. 5. Soy Boy. 6. Tree of Life. 7. Small
Planet. 8. Sunergia. 9. Dae Han. 10. Nasoya.
Unseasoned tofu subcategory–12 months ending April
2001.
(6) Top ten brands–Natural products supermarkets.
Unseasoned tofu–Ranked by dollar sales. Total US. 1.
Nasoya ($4.77 million). 2. White Wave. 3. Mori-Nu. 4.
Wildwood Natural Foods. 5. Soy Deli. 6. Island Spring. 7.
Dae Han. 8. Hinoichi. 9. Spring Creek. 10. Pulmuone.
(7) Brand within total tofu category rank. Total US
projected data. 1. White Wave ($6.69 million). 2. Nasoya.
3. Wildwood Natural Foods. 4. Mori-Nu. 5. Soy Deli. 6.
Smoke. 7. Soy Boy. 8. Dae Han. 9. Tree of Life. 10. Island
Spring. 11. Hinoichi. 12. Spring Creek. 13. Small Planet.
14. Pulmuone. 15. Soy Power. 16. San Diego Soy Dairy.
17. Fresh Tofu. 18. Rosewood. 19. Sunergia. 20. Surata
Soyfoods. 21. Ota. 22. Denver Tofu. 23. Central Soy
Foods. 24. Jack and the Beanstalk. Address: San Francisco,
California.
2022. Kanai, Atsuko. 2001. How sushi came to California,
and how edamamé came to be served there with the sushi
(Interview). SoyaScan Notes. June 14. Conducted by William
Shurtleff of Soyfoods Center.
• Summary: Mutual Trading Company (MTC) was started
in 1926 in Los Angeles (LA), as a co-op for Japanese
immigrants who wanted to consolidate their purchases. It
was located at 803 East 1st St., three blocks east of central
Little Tokyo. During the 1950s, Noritoshi Kanai, Atsuko’s
father, exported products to MTC from Japan. Then in 1964
he came to America and joined the company. Since that
time MTC’s forte has been the restaurant trade. Back in
the 1960s, Mr. Kanai, thinking about how to best introduce
Japanese foods to Caucasian Americans, realized that the
retail channel was too difficult; it takes too long (25+ years),
makes it hard to introduce authentic Japanese food without
“Americanizing” it, and cooking authentic Japanese foods
is too challenging for average Americans. It would be much
easier and faster to introduce Japanese foods through the
restaurant trade because then the Americans could taste the
foods that had already been prepared and served, in the way
they were intended to be, by Japanese chefs.
The story goes back to the 1960s and a man named
Harry Wolff, Jr. Harry was a huge man (“He looked like

Santa Claus.”), Jewish, and a confectionery food broker. Mr.
Kanai and Mr. Wolff met at a fancy food show. Mr. Wolff
asked Mr. Kanai what he sold. The answer: Rice crackers,
and thin honey & sesame biscuits. Mr. Wolff observed: “To
be successful in the United States, you have to have a good
doctor, a good lawyer, and a good Jewish friend. I am a
Jewish broker and I know all the distribution channels, so
I’ll become your friend and team up with you.” He helped
Mr. Kanai to sell his high-quality honey & sesame “Harvest
Cookies” imported from Japan. Together, they made a little
fortune. Then competing American companies, such as
Nabisco, got smart and started importing cheaper versions
from Taiwan–which ruined Mutual’s cookie sales.
So in 1966 Mr. Kanai and Harry Wolff decided to take
a trip together to Japan to look for something else to sell.
They stayed at a hotel in Tokyo and one day they went to a
sushi bar across the street. Mr. Kanai explained that most
Americans don’t like the raw fish in sushi, but Mr. Wolff
was intrigued by both the sushi and the rapport that he built
with the sushi chef. In typical American restaurants, you
never even see the chef. At the end of the week, as they
were preparing to leave Tokyo, Mr. Kanai was surprised to
receive a bill for 100,000 yen, which was a lot of money in
those days. Mr. Wolff had returned to the sushi bar every
day, fell in love with sushi (including the raw fish), and
learned a lot about it. The 100,000 yen turned out to be an
excellent investment for Mr. Kanai; it confirmed his belief
that Americans could be taught to love sushi.
Returning to America, Mr. Kanai worked to expand the
sushi restaurant trade, geared to both Japanese and Caucasian
Americans. The first sushi bar in Southern California was
Kawafuku restaurant, started in 1966 in Little Tokyo, Los
Angeles. It was owned by Mr. Nakajima and the chefs were
Mr. and Mrs. Shigeo Saito. They made a fortune of $30,000.
Upon returning to Tokyo, they started a sushi restaurant in
Ginza. Word of Kawafuku’s success spread quickly in Japan,
starting a flood of young Japanese sushi chefs to the USA.
Soon a second sushi bar opened on mid-Wilshire
Boulevard, then a third in Santa Monica. Mr. Kanai worked
on the sushi retail trade–which took longer to reach takeoff.
Why did sushi spread so quickly in the USA? From the
consumers viewpoint, it’s a novel cultural experience which
is both interesting and fun–rapport with the chef. The food
tastes great, is not easy to make at home, and is healthy.
From the business viewpoint, it is profitable and requires
special skills which are difficult for others to copy.
To make sushi, a restaurant needs three types of
things: Hardware (special knives, graters, mats, etc.), food
ingredients (nori, wasabi, shoyu), and a sushi master. Mr.
Kanai began to imported these from Japan. Originally, only
the special sushi rice was available in the USA; Kokuho Rice
was developed in 1963 for Koda Farms by Dr. Williams of
the University of California at Davis.
Company records show that on 30 July 1966 Mutual
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Trading imported its first edamamé (2 cases) from Japan as
a test, for sale to Japanese restaurants. However there was
no connection between the 1966 trip to Japan for sushi and
the 1966 test import of edamamé. On 1 July 1970 edamamé
first appeared in Mutual’s restaurant catalog. In 1977 Mutual
started to import edamamé from Taiwan, in addition to
Japan.
The popularity of edamamé in the U.S. is directly related
to the rise in popularity of Japanese food–especially sushi.
Many Asian cultures eat soy products, but only the Japanese
eat soy as a snack in the vegetable form–as edamamé.
In general, Americans regard sushi as a unique food
genre, separate from Japanese food. Before the 1970s,
Japanese restaurants in America were visited by JapaneseAmericans who were familiar mostly with Kansai/Kyoto
style sushi such as Inari-zushi, maki-zushi, and oshi-zushi.
They were not familiar with the Edo/Tokyo sushi-bar style
of raw-fish sushi. During the 1970s sushi bars in America
grew as Japanese businesses in various fields set up offices
in Southern California. The Japanese businessmen brought
Americans into sushi bars and Japanese-Americans began to
become familiar with raw fish.
America’s sushi boom began in California in Sept.
1980, when the very popular TV miniseries and epic drama
Shogun, based on the novel by James Clavell, sparked a great
interest in traditional Japanese culture among Americans.
With the sushi, they drank Japanese beer (especially Sapporo
big bottle) and saké. In America, beer is usually served with
peanuts. But, true to tradition, Japanese restaurants served
edamamé, free of charge, with the beer. “It was a mass
sampling of the edamamé without people having ordered it!
So the success of sushi, Japanese beers, Japanese saké, and
edamamé, are all tied in together.”
In 1985 in the White House, sushi was served as hors
d’oeuvres at an official presidential dinner; Ronald Regan
was president.
On 27 May 1993 Mutual began to distribute its first
edamamé grown in the United States–from Minnesota
Edamamé. But there were two big problems with this
Minnesota product: (1) the soybeans were the wrong kind,
grown for oil extraction and feed, rather than the largeseeded vegetable types; and (2) the harvesting equipment
damaged the pods, and some of the beans evens fell out. So
the edamamé that Mutual received from Minnesota were not
very good quality. After 3-4 shipments, MTC discontinued
the product.
Another very important issue is the varieties; today
Mutual carries only two edamamé varieties, imported from
Taiwan and China. The beans are sweeter, bigger, prettier
than most other varieties. Moreover, the flavor changes from
one soil type to another, and from year to year.
Another issue is freshness. In Japan, edamamé have
traditionally been harvested at their peak of flavor (the whole
soybean plant is pulled up by the roots), and sold fresh, with

the pods still on the branches/stems, and the plants bundled
together, roots and all. Edamamé in Japan is always served
in the pods because the pods (1) seal in flavor, otherwise lost
during the boiling process, and (2) seal in nutrients, also lost
in boiling. In fact, some high-class restaurants in Japan serve
boiled edamamé, still on the branches–emphasizing their
“very fresh” status. Today, during the summer season, most
edamamé consumed in Japan are still sold fresh. But during
the other three seasons, virtually all are imported frozen.
Commercialization of fresh (not frozen) edamamé
is impossible in such a large country as the USA because
edamamé has only a 3-day window during which it must
be picked to be at the peak of flavor–according to MTC’s
edamamé purchasing manager. If picked before that time,
the beans are too small; after that time they start to lose their
tenderness and sweetness.
Of the three types of things needed to make sushi, the
hardest to find was good sushi masters, so several years ago
a Sushi Academy was started in Venice, California, near LA,
by Mr. Toshi Sugiura, who owns Hama, a very successful
sushi restaurant next door. The California Sushi Academy
(phone: 310-581-5272) has courses for both professionals
(6 months) and amateurs (weekends) and is very successful.
Address: Mutual Trading Co., Inc., 431 Crocker St., Los
Angeles, California 90013. Phone: (213) 626-9458.
2023. Product Name: Trader Joe’s Miso Mesquite Sauce.
Manufacturer’s Name: Trader Joe’s (MarketerDistributor).
Manufacturer’s Address: Monrovia, CA 91016. Phone:
626-599-3700.
Date of Introduction: 2001 July.
Ingredients: Water, catsup (tomato paste, vinegar, high
fructose corn syrup, corn syrup, salt, onion powder, spice,
natural flavor), sugar, soy sauce (water, wheat, soybeans,
salt), miso (fermented soybeans, rice, salt), onion powder,
sesame seed oil, modified corn starch, salt, garlic powder,
spices, natural hickory smoke flavor, xanthan gum.
Wt/Vol., Packaging, Price: 12 oz (340 gm) glass bottle
retails for $1.99 (2001/07, Lafayette, California).
How Stored: Shelf stable; refrigerate after opening.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2001. July
13. Pink, apricot, black, white and green. Color photo shows
a lady in traditional Japan holding a large paper umbrella,
with several more open on the ground behind her. SKU
#32666.
2024. Business Trend Analysts, Inc. 2001. The market for
fats and oils: Past performance, current trends, and strategies
for growth. 2171 Jericho Turnpike, Commack, NY 11725.
549 p. Price: $1,495. *
• Summary: Contents: 1. The overall report. 2. The market
for vegetable oil: The overall market, the market for soybean
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oil, for corn oil, cottonseed oil, sunflowerseed oil, peanut oil,
canola oil, olive oil, other vegetable oils (incl. linseed oil,
coconut oil, palm oil and palm kernel oil, tall oil, tung oil,
castor oil, sesame oil, cuphea, hemp oil, argan oil). 3. The
market for animal fats and oils. 4. Edible end-use markets for
fats and oils. 5. Inedible end-use markets for fats and oils.
6. The impact of fat substitutes. 7. Industry structure and
economics. 8. Competitor profiles: Archer Daniels Midland,
Cargill, Cenex Harvest States Cooperatives, ConAgra Foods,
Philip Morris Companies, Procter & Gamble, Unilever.
In Chapter 2, “The market for vegetable oil,” is a long
section titled “The market for soybean oil.” Contents:
Market overview (1990-2000, 2001E, 2002E, 2010P).
Sales and consumption. Production trends. Foreign trade
activity. Polymer coatings for seeds. Statistical tables: (1)
U.S. manufacturers’ sales of soybean oil. (2) Total U.S.
consumption of soybean oil. (3) Consumption of soybean oil:
Edible vs. inedible end-uses. (4) Consumption of soybean
oil in selected edible products: Salad and cooking oils,
baking and frying oils, margarine, other edible products. (5)
Consumption of soybean oil in selected inedible products:
Resins and plastics, paint and varnish, other inedible
products. Soybean oil production, prices, and supply.
Soybeans: Supply, crushings, production, prices, and acreage
planted and harvested. Worldwide production of soybean oil.
Exports, imports, and U.S. apparent consumption. Exports
as a percentage of U.S. manufacturers’ sales. U.S. exports
and imports by country. Average dollar prices for exports and
imports. Address: Commack, New York.
2025. Tale of tofu. 2001. Television broadcast. Canadian TV,
Channel 1, The Body, Mind, and Spirit Channel. 1 hour. Dec.
2001.
• Summary: This is a unique color documentary about
tofu in China, narrated by John Culkin (with a few English
subtitles when Chinese are speaking), written by Zoe Siu
Moi Yee and Lo Wing Yi, directed and executive produced
by Tely Fung Wing Chuen, with photography by Ko Chiu
Lem. Copyright 2000, it was broadcast in Canada in Dec.
2001. The cinematography is very well done, interesting,
and often beautiful. Although the narrative contains many
errors and much strange and condescending language, it also
contains some new information, especially about unusual
types of ethnic or regional tofu varieties. However tofu
is presented as an ancient, exotic, foreign food, with no
suggestion that it might become part of Western diets.
The story begins: In the “epic struggle for survival,
one food has emerged the champion of the poor during the
centuries of hardship. Inexpensive and yet nutritional, it
is the humble bean curd–tofu.” It is “rich in amino acids
and anticarcinogens.” “At once a much-needed protein
supplement and a veritable health food for the poor, bean
curd is an oddity in its own right. And if legend has it right,
then maybe tofu is a manna from heaven for the Chinese.

“The mythology of tofu begins with the diminutive and
unimpressive soya bean.” In Guizhou province (in southwest
China), despite the harsh weather and rough terrain,
soybeans grow well. In the village of Shenlin “soyabean
constitutes the staple food of the people.” All the families
in Shenlin know how to make tofu but only 4 make and sell
it (for 1 yuan/catty) to earn a living. One “old woman has
devoted her life to the art of tofu-making, not so much for the
income as for the pleasure of keeping up an old tradition.”
As pasta is to the Italians, so where you find Chinese you
will find tofu. Today most of the tofu in China is made from
soybeans imported from the USA and South America.
The Chinese greatly enjoy cooking; more than 30
products are derived from tofu. For example, crispy bean
curd is used in Chinese hot pots. Pressed tofu is eaten during
Chinese New Year in Nanjing.
Two sisters of the Miao minority hill tribe make
tofu starting at 8:00 each evening. The first step is to
make soyamilk, which can provide a “valuable nutrition
supplement to children in poverty-stricken areas.” Soymilk
must first be boiled thoroughly (usually in a large wokshaped container) before it is sold at the market. In rural
communities, where central heating is a rare luxury, “many
Chinese start the day by warming up with hot soymilk
and Chinese-style fried doughnuts.” The Miao sisters sell
soymilk in plastic bags to make it easier to handle. They
make 600 packs each night; it is ready for distribution to
retailers at dawn.
When hot soymilk cools, a thin layer forms on its
surface. This “looks like a pale wrinkled pancake” and
is called “bean curd skin” [yuba]. It is one of the most
expensive soya products and only a few good-quality
(transparent) pieces can be obtained per batch of soymilk.
The rest is considered a lower grade product due to color
deterioration which causes the lower layers to gradually
turn opaque. Though it is an extravagance, those who love
its flavor and texture find it well worth the expense. Modern
technology now makes it possible to mass-produce bean curd
skin.
“In the half-forgotten village” of Kaili, in Guizhou
province, the art of making pressed bean curd still thrives.
“Plaster of Paris catalyzes the ingredients and coagulates
the soyamilk. Surprisingly, the process has no adverse sideeffects.” Various local flavoring agents are added, resulting
in a line of “dried of products.” Regular flavors include
marinated bean curd and pungent bean curd. Exotic varieties
include cowhide bean curd and tea-flavored bean curd. These
are sold as snacks in local markets.
Curing the tofu with woodsmoke enables it to be
preserved for 7 more days. Since the smoking process is time
consuming, it is fast becoming obsolete, and it costs an extra
4 cents per catty of tofu. Making pressed bean curd requires
“back-breaking labor. Each day these girls must stand in the
sweltering heat of the smokehouse for 13 hours in order to
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make 500 catties of pressed bean curd.” No effort is spared
in making these “edible little bricks of bean curd.
We can try to preserve tofu “or we can let it rot” to make
fermented bean curd. The tofu is left to mold for several
days is a process “not unlike that of making cheese. The
workers spread a kind of mold onto the surface of the bean
curd, which is then stored at a temperature of 25-30ºC for
3 days. A layer of thin white hair begins to sprout on top of
the bean curd.” This tofu is then stored in large jars for 3
months while fermentation takes place, breaking the protein
in the tofu down into amino acids. “Sometimes the bean
curd is wrapped in mustard leaves and stored for 12 months”
to create a special product. In China “it is believed it was
not human beings, but apes, that first discovered the joys of
fermented food”–according to legends in ancient literature.
Chinese greatly enjoy wine, as well as bean curd. “It adds
a certain flavor to otherwise harsh rural lifestyles. Here, to
make poverty bearable, the saying goes, ‘All you need is
one piece of fermented tofu for one meal and a bottle of
fermented tofu to last the year.’”
In its heyday, a little village in Anhui province (eastern
China) was home to about 200 families “solely engaged in
making tofu.” “It is famed for producing the best and most
sought-after in China.” Concerning the origin of tofu, “most
Chinese generally subscribe to the legend of a certain feudal
lord, Liu-An of Huai-Nan. Two thousand years ago, during
the Han dynasty, Liu-An searched far and wide for the
fountain of youth. He believed he could discover the secret
of immortality and turn it into a magic pill. When his valiant
efforts failed, he threw his half-finished potion into a river in
disgust. Natural plaster in the river chemically reacted with
the mythical ingredients. And so it was that the first block
of bean curd was bestowed upon humanity.” The legendary
location of his famous experiment is where the “tofu village”
stands today. The little stream of historic fame still runs
through the village. In its water, the people “wash their
clothes, clean their shoes, and prepare the beans that will be
made into tofu.” One catty of soybeans will yield as much
as 3-5 catties of tofu. “The people of this village are content
that theirs is the original and authentic recipe for tofu. They
have inherited a gift from history.” The myth of Liu-An has
secured this obscure little village its place in Chinese history.
Many Chinese use bicycles or walk with a shoulder pole
to carry their tofu to the nearest market. Some leave home
as early as 5:00 in the morning and walk for 2 hours. Today,
mass-produced tofu in China is driving village tofu makers
out of business.
Freshness is tofu’s strength, but also its weakness. “Tofu
has a short shelf life and cannot be taken on longer journeys.
Even the highly pungent preserved bean curd needs to be
eaten fresh. This bean curd, with its forbidding coloring and
pungent aroma, can only be found in Nanjing. This brown,
smoked bean curd is a “dry” variety with a special, and no
less enticing smell.”

To make pungent black tofu, the beans are ground
in a mechanical grinder, the soya mixture is first placed
in a U-shaped rattan mold, immersed in a large pot, then
marinated in a special sauce (made from a centuries-old
recipe including anise, cinnamon, peppercorn, and black
sesame seeds, in wide-mouth earthenware vats, 3 feet in
diameter) to produce its unique color and flavor. This tofu is
part of the famous Qinghai cuisine of Nanjing, named after
the Qinghai River. To preserve its unique flavor, it must be
steamed before it is rinsed. Aficionados of pungent black tofu
“agree with most visitors that its bold smell evokes the odor
of football [soccer] shirts after a tough game.” Continued.
2026. Osunlaja, S.O.; Olowe, V.I.O. 2001. Effects of plant
density and intercropping sesame with maize and soybean
on grain yield and stalk rot of maize. Ogun J. of Agricultural
Science 1:201-13. *
2027. Product Name: San-J Tamari Sesame Dressing,
Tamari Peanut Dressing.
Manufacturer’s Name: San-J International, Inc.
Manufacturer’s Address: 2880 Sprouse Dr., Richmond,
VA 23231. Phone: 804-226-8333.
Date of Introduction: 2001.
Ingredients: Tamari Sesame: Water, tamari soy sauce
(water, soybeans, salt, alcohol), rice vinegar, organic sugar,
onion juice (onion juice, salt, natural flavors), sesame oil,
ground sesame, arrowroot, whole sesame, white pepper.
This product is made in a plant inspected by the Gluten-Free
Certification Organization (www.gfco.org).
Wt/Vol., Packaging, Price: 8 fl. oz. (237 ml) glass bottle.
How Stored: Refrigerate after opening.
New Product–Documentation: Digital color image of front
and back labels for both dressings sent by Misako Binford
of San-J. 2012. May 11. In an attached e-mail she says that
these products were first sold in 2001 in a “milk jug type”
bottle (which looked like it was designed for sauces) rather
than the present “banjo-type” bottle. However the copyright
on the back of each label is 2009–indicating that the label
design was updated.
2028. Davis, Brenda; Grogan, Bryanna Clark; Stepaniak,
Joanne. 2001. Dairy-free & delicious. Summertown,
Tennessee: The Book Publishing Co. 160 p. Index. 21 x 18
cm.
• Summary: Contains over 100 creative vegan recipes for
managing milk allergy and lactose intolerance. Nutritional
information by Brenda Davis, R.D. Recipes by Grogan and
Stepaniak. Contents: Introduction. 1. Lactose intolerance.
2. Milk allergy. 3. Building strong, milk-free bodies. 4.
Superb substitutes. 5. Dairy-free dining: Travel tips. Natural
foods for dairy-free cooking [glossary]: Agar, arrowroot,
brown rice syrup, liquid smoke, mirin, miso, nutritional
yeast, seitan, soy flour, soy protein isolate powder, soy
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sauce (tamari), tahini, tempeh, tofu. Dairy-free & delicious
recipes: Homemade dairy-free spreads, uncheeses, and milk.
Sauces. Breakfast. Salads and dressings. Soups. Main dishes.
Desserts.
With this book, you can make any “dairy product”
you can imagine without using dairy. The most widely
used ingredients are: Tofu (used in more than 70 recipes!).
Soymilk, rice milk, and other dairy-free milks. Nutritional
yeast.
2029. Geiskopf-Hadler, Susan; Toomay, Mindy. 2001. The
complete vegan cookbook: Over 200 tantalizing recipes plus
plenty of kitchen wisdom for beginners and experienced
cooks. Rocklin, California: Prima Publishing. xvi + 318 p.
Illust. Index. 22 cm.
• Summary: Contains more than 200 vegan recipes,
including many recipes for miso (3 recipes), soy cheese
(9), tempeh (7), tofu (regular, 22), tofu (silken, 6), and soy
yogurt (2). The “Glossary of special ingredients” contains
definitions of miso, soy mayonnaise, soy milk, tempeh, and
tofu–as well as of adzuki beans, dark sesame oil, quinoa, rice
milk, sesame tahini, shiitake mushrooms, etc.
For nutritional information about soy foods, see p. 2021. Tamari soy sauce is frequently used as a seasoning.
Contents: Acknowledgements. Introduction. 1. Cooking
fundamentals. 2. Stocking the vegan pantry. 3. Menus for
entertaining and everyday meals. 4. Appetizers. 5. Salads. 6.
Soups and stews. 7. Vegetable side dishes. 8. Pasta dishes.
9. Grain and bean dishes. 10. Sautés and stir fries. 11.
Baked and grilled entrées. 12. Sandwiches and wraps. 13.
Morning meals. 14. Deserts. 15. Frequently used ingredients.
Appendix: Nutrition fundamentals. Glossary of Specialty
ingredients. Address: Northern California.
2030. Hsiung, Deh-Ta. 2001. The Chinese kitchen. New
York, NY: St. Martin’s Press. 240 p. Foreword by Ken Hom.
Illust. (color). 29 cm. [30 ref]
• Summary: This book focuses on ingredients and essential
kitchen tools used in Chinese cooking. For each it gives
all or most of the following: Name romanized in Mandarin
Chinese and Chinese characters. A glossy color photo of the
item. A basic description. Appearance and taste. Method of
manufacture. Buying and storing. Culinary uses. 1-2 recipes.
The many color photos are very useful, but the index is hard
to use
Soy related: Black bean sauce recipe (p. 33). Soy (soy
sauce; jiang you, p. 64-67; Recipes are Soy chicken and Soy
duck. Mushroom soy sauce is a Cantonese specialty. Chili
soy sauce is sold in small bottles).
Seasonings section: Oyster sauce (haoyou, p. 79. Soy
sauce is a typical ingredient).
Salted black beans (douchi, p. 88-89. “They are very
popular all over China, especially in rural households in
the South.” They are also the oldest recorded soy food in

Chinese history, and the ancestor of soy sauce. Indeed the
water in which salted black beans has been soaked is often
used as a substitute for soy sauce by low-income people, to
save money. To make douchi: Boil black soybeans until soft,
then soak in water overnight. Steam them for 3 hours the
next morning. Inoculate them with Aspergillus oryzae mold
and ferment for 15-21 days. Then cover beans with a brine
solution and alcohol, and allow to mature for at least six
months. Then spread them out to dry in the sun. Steam them
again until soft and spread in the sun to dry. Repeat the last
step one more time. The product is, at last, ready to use).
Black bean sauce (chizhiang, p. 90-91. “I have a strong
suspicion that commercial black bean sauce {liquidized,
salted black beans seasoned with soy sauce, salt, sugar and
spice} is a Hong Kong invention concocted mainly for the
convenience of Westerners. I cannot remember ever seeing
it in China, nor can I find any mention of its existence in any
Chinese publication, past or present.” “Commercial black
bean sauce is less aromatic that the fresh paste one makes
oneself... Some varieties also include added orange peel,
ginger, chilies or garlic.” A number of different brands are
available. The author uses this only for convenience. “One of
the most popular variations is black bean and garlic sauce.”
Recipes include: Steamed spareribs with black bean sauce).
Yellow bean sauce (huang jiang, p. 92-93. “Sometimes
labeled brown bean sauce or ground bean sauce {mochi
jiang}, this is the soybean paste made from crushed or
ground, salted and fermented yellow soybeans, which are
sweeter and less salty than black beans.” Spices and other
seasonings can be added to this basic bean sauce giving
many varieties. In different regions of China, seasonings and
spices are added in different proportions. Hoi Sin sauce {p.
94} is one example. Guilin chili sauce {p. 95} and Peking
Duck sauce {p. 93} are others. To make: Soak soybeans for
16 hours. Then steam until soft. Ferment beans for about 5
days, stirring and turning every other day. Blend into beans
salt, sweet glutinous rice wine, and dark brown sugar. Fill a
pottery jar with them–not too tightly, nor too loosely. Seal
opening tightly then let jar stand for 2 days. Turn jar upside
down in a cool, dry place and ferment beans for 3 more
months. The beans are now ready to be used as is, or to be
ground and blended with additional seasonings).
Hoi Sin Sauce (haixian jiang in Mandarin or hoisin
jaing in Cantonese, p. 95. This very popular Cantonese
specialty, also known as “barbecue sauce,” has become
almost as popular as soy sauce in most households. To make:
Season yellow soybeans with sugar, vinegar, salt, chili,
garlic, sesame oil, and red coloring; thicken with flour and
water. The author believes that Hoi Sin sauce should not be
used with Peking Duck).
Guilin Chili sauce (Guilin lajiao jiang, p. 95. Guilin
is the capital of Guangxi, located just north of Guangdong
{Canton}. To make: Mix fermented and salted beans with
fresh red chilies. Then stir in the lesser ingredients: garlic,
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salt, sugar, and starch. The author’s favorite authentic brand,
Mount Elephant, is sold in a rustic brown earthenware pot.
Recipe: Chicken cubes with chili bean sauce).
Chu Hou bean paste (chuhou jiang, p. 96. To make: Use
yellow soybeans, wheat flour, sugar, lard or vegetable oil,
and sesame. Recipe: Chu Hou chicken).
Sweet bean paste (dousha, p. 97. Although there are red
and black sweet bean pastes, they are both made from red
beans [azuki beans]. “I discovered this unexpected fact only
very recently, while researching this book.” To make basic
red bean paste: Gently boil red [azuki] beans in water until
soft. Grind to a pulp, then clean and strain them to get rid
of the hull / skin; filter and press. To this basic unsweetened
paste, mix in crushed rock sugar. For “sweet black bean
paste, add additional sugar with lard or vegetable oil, then
heat while stirring until the color turns black. Essence of
fragrant flowers, such as roses or sweet-scented osmanthus
{Osmanthus fragrans; cassia} is usually blended with
the black paste, which is shiny black. Sweet bean paste is
widely used as a filling for steamed buns {baozi}, cakes
and other desserts. “In China, sweet black bean paste is far
more popular than the red variety, and as a child, I always
preferred the sweeter taste of the former.” Recipe {served in
most non-Cantonese restaurants}: Red bean paste pancakes).
Chili bean paste (toban jiang, p. 98. This is
distinguished from other thick seasonings in that is made
from broad beans rather than soybeans. The most delicious
product comes from Pixian County, in the Chengdu Plains
near Chengdu–the capital of Sichuan province. Recipe:
Home-style braised bean curd).
Fermented bean curd (doufu nai, literally “bean-curd
milk,” p. 102-03. It has often been compared with a strong
cheese and is definitely an acquired taste: “you either love
it {as does almost everyone in China} or hate it {as does
almost everyone else}. But everyone loves it when it is
disguised as a seasoning. Also called jiang doufu. A legend
of its origin states that two immortals told a street bean-curd
seller how to make it, starting with molded bean curd. “Since
the 15th century Fengdu fermented bean curd has held an
excellent reputation.” Today the two leading brands are The
Immortals and The Two Immortals. To make it: (1) Make
bean curd [tofu]. (2) Lay cubes of bean curd on beds of rice
straw for about 5 days in spring or 7 days in winter. (3) Dry
the mouldy [moldy] bean curd in the sun, then marinate with
salt, sorghum spirit and spices. Mature in brine in sealed
earthenware urns for at least 6 months. The two basic types
are red and white. The red type, which has the milder flavor
of the two, has ground red rice added to it instead of spice.
In China, it is most widely consumed for breakfast with rice
congee. Recipes: Pork chops with red fermented bean curd.
Sichuan-style fried green beans).
Vegetables section: Soybean sprouts (Huang douya,
Glycine hispida, p. 150-51. Soybean sprouts are much more
widely used in China than mung bean sprouts. For how to

grow at home, see p. 148. Soybean sprouts are almost twice
as large as mung bean sprouts both in length and diameter.
Soybean sprouts are the main ingredient in Vegetarian stock
{p. 71}. Neither soybeans nor their sprouts should ever be
eaten raw. Recipes: Soybean sprouts salad {with parboiled
soybeans}. Assorted vegetable soup).
Note. This is the earliest English-language document
seen (Jan. 2013) that uses the term “Huang douya”
(regardless of capitalization) to refer to soy sprouts.
Under Lotus root (p. 144) is a recipe for Braised pork
with lotus root that calls for “dried bean curd sticks.”
Under Ginkgo nut (p. 167) is a recipe for Vegetarian
casserole (A slightly simplified version of Buddha’s Delight,
p. 193) that calls for “3 8 inch long pieces (1 oz.) dried bean
curd sticks, soaked.”
Note 1. This is the earliest English-language document
seen (June 2011) that uses the term “dried bean curd skin
sticks” to refer to dried yuba sticks. The recipe intends to call
for “Three 8-inch long dried bean curd sticks.” Later, we are
instructed to “Cut the bean curd sticks into short sections,...”
Preserved and processed foods section: Pickles (Jiang
cai, p. 185, are vegetables pickled in soy sauce-based
hydrolysate).
Bean curd (tofu, doufu, p. 196-99. Bean curd was
invented in China “and is regarded as the country’s national
dish...” Proof exists that bean curd, made from soybeans, was
sold in markets during the Tang dynasty {618-907}. Until
the 17th century, bean curd was eaten exclusively by the
poor until Kung Xi {1662-1722}, a Qing dynasty emperor,
“discovered it while visiting Suzhou in Jiangsu province
when he ventured out incognito to mingle with the people in
the streets. When he returned to Peking, the Emperor ordered
the chefs of the Palace kitchen to produce bean curd dishes.
Overnight, humble bean curd became nobleman’s fare and
is now popular worldwide.” It is off-white in color. Under
“Medicinal uses: The nutritional benefits of bean curd cannot
be exaggerated.” Free of cholesterol, it is ideal for combating
heart disease and high blood pressure. It is also extremely
easy to digest, so it is very good for infants, the elderly and
invalids. Recipe: Sichuan spicy bean curd {Ma po doufu}.
Fish and bean curd casserole. Stir-fried shrimp with bean
curd. Stuffed bean curd {Popular in Canton and with the
Hakka people}).
Deep-fried bean curd (youzha doufu, p. 200. Sold in
the form of small cubes, large squares, or triangles. Used in
soups, stews, casseroles, braised dishes or stuffed triangles).
Pressed bean curd (doufu-gan, p. 201. After being
pressed it is typically seasoned with soy sauce and a little
five-spice, or star anise, or cinnamon).
Dried bean curd skins (fuzhu, fupi, p. 202-03. One
kind is a thin flat sheet; the other is rolled into a stick. The
sticks require much more soaking before use–several hours
or overnight. Recipes: Bean curd skin and asparagus soup.
Vegetarian bean curd skin roll).
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Tofu (in recipes only): p. 75, 139, 189.
Non-soy: Gluten (p. 34). Cooking oils (p. 58; soy oil is
not mentioned). Sesame seed oil (p. 60). Sesame paste (p.
61). Peanut (p. 164-65).
Note 2. This book was first published in Great Britain in
1999 by Kyle Cathie Limited. This is the first U.S. edition.
Address: Author and chef, London.
2031. Hsiung, Deh-Ta; Simonds, Nina. 2001. Food of China.
Sydney, NSW, Australia: Bay Books, an imprint of Murdoch
Books Pty Ltd. 296 p. Illust. (color photos by Jason Lowe).
Index. 31 cm. [25 ref]
• Summary: A gorgeous book with many fine color photos
on glossy paper. One section titled “Tofu” (p. 184-91)
has recipes for: Braised tofu with Chinese mushrooms.
Fermented tofu with Asian greens. Ma Po tofu (“A
quintessential Sichuanese dish). Braised tofu. Soft tofu with
chilli and spring onion.
The next section, titled “Soy” (p. 192-95) discusses:
Introduction. Soy sauce. Tofu. Tofu products: Fermented
tofu, mouldy tofu, tofu skin [yuba]. Recipes: Northernstyle tofu. Stuffed tofu. Stir-fried tofu in yellow bean sauce.
Braised gluten. Mock duck (made with gluten). Buddha’s
delight (vegetarian, with gluten and tofu). Bean sprouts
stir-fry (“Bean sprouts can mean either soya bean sprouts
or mung bean sprouts and both are used in this recipe. Soya
bean sprouts are slightly bigger and more robust for cooking,
as well as being more commonly found in China”).
Fermented tofu is mentioned on pages 9, 164 (1
tablespoon red fermented tofu), 167, 193. More soy recipes:
Tofu rolls (with yuba. An alternative to spring rolls, often
served as dim sum, p. 35). Salted soya bean pods ([green
vegetable soybeans], p. 53). Tofu and spinach soup (p. 60).
Hot-and-sour soup (with tofu, p. 68). Steamed mussels with
black bean sauce (p. 76). Clams in yellow bean sauce (p.
76). Scallops with black bean sauce (p. 114). Soy chicken
(with dark soy sauce, p. 140). Shanghai soy duck (similar
to Cantonese soy chicken, with light soy sauce and dark soy
sauce, p. 148). Beef with capsicum and black bean sauce
(p. 172). Stuffed bitter melon in black bean sauce (p. 219).
Chinese broccoli with soy sauce (p. 220). Soy and vinegar
dipping sauce (p. 282). Soy, vinegar and chilli dipping sauce
(p. 282). Soy, chilli and sesame dipping sauce (p. 282).
Contains a good glossary of Chinese food and cooking
(p. 288-91) which includes entries for: Bean sprouts (incl.
soya bean sprouts). Chilli bean paste: Substitute Hot or
Sichuan bean pastes. Fermented tofu, which is sometimes
called “preserved tofu or tofu cheese and is used as a
condiment or flavoring.” Hoisin sauce. Master sauce (incl.
soy sauce). Salted, fermented black beans. Soy sauce. Soya
beans (fresh, “cooked in their fuzzy pods and served as a
snack.” Or dried, yellow or black). Tofu (called doufu in
China). Tofu puffs (“Deep-fried squares of tofu, crispy on
the outside and spongy in the middle.” Can be frozen). Tofu

skins [yuba]. Yellow bean sauce (It is actually brown in
color).
Photos show: Kung Wo Bean Curd factory in Hong
Kong. A soy sauce factory and its canned “Premium Soy
Sauce.”
2032. Namkoong, Joan. 2001. Go home, cook rice: A guide
to buying and cooking the fresh foods of Hawai’i. Honolulu,
Hawaii: Namkoong Publishing. 104 p. Illust. (color photos
by Rae Huo). Index. 28 cm. [28 ref]
• Summary: “A collection of food stories that appeared in
the Honolulu Advertiser from 1994 to 2001 and information
about food products.” “Guide to buying and cooking the
fresh foods of Hawai’i” (from the publisher).
The Foreword begins: “’Go home, cook rice’ is what we
say at the end of the day when we’re heading home;...”
The section titled “Soy” (p. 67-71) begins with brief
definitions of tofu, fresh soybeans [edamame], soy sprouts,
miso, natto, and “fermented black beans.” Then come
recipes: Basic miso sauce (with “white or red miso”). Spicy
soy beans (with “1 pound soybeans”). Soy bean sprouts
(kong na mul in Korean, with “1 {8-ounce} package soy
bean sprouts”). Page 69 titled “Soybean curd,” with a sidebar
of “Tofu tips” describes more soyfoods: Tofu (incl. okara
and silken tofu). Aburage (thicker, denser slabs of fried tofu
are called Dau hu chien in Vietnamese). Then we read this
unusual statement: “Before a coagulant is added to form
tofu, a thin skin forms on the surface of soybean milk as it
stands. This skin is lifted off and allowed to dry, forming a
product that has a firm, chewy texture when reconstituted
in water. Known in Chinese as fu jook [dried yuba sticks],
bean curd skin is used as an edible wrapper, and in braised
and vegetarian dishes. They come in large flat sheets or in
‘bamboo’ sticks that are pleated.”
Tempeh. Fermented bean curd (which can be red or
white in color. Fermentation in rice wine and salt produces a
pungent flavor). A color photo shows 3 forms of tofu: fresh
tofu, aburage, and dau hu chien [which resembles Japanese
deep-fried tofu cutlets–atsuage / namaage]. Then a recipe
for Lemon grass tofu (Vietnamese). Page 71 discusses “Soy
bean sauces” such as hoisin, bean sauce, and shoyu (made
with koji). Page 72: “The flavors of soy sauces.” Chinese
soy sauces (tend to be saltier than Japanese shoyu). Tamari.
Kecap manis. Light or sodium reduced soy sauces. Dashi
soys. How to use soy sauces. This section ends with recipes
for: Basic Korean sauce (with “1 cup soy sauce”). Basic
teriyaki sauce (with “1 cup soy sauce, mirin, sake, raw white
sugar, smashed garlic, and a piece of smashed ginger). Basic
hoisin sauce (with “6 tablespoons hoisin, 2 tablespoons
soy sauce, brown sugar, sesame oil, minced garlic, minced
ginger, and Sriracha sauce {a Thai, Vietnamese, or Chinese
hot sauce}). Address: Former Honolulu Advertiser food
editor, Hawaii.
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2033. Rodinson, Maxime; Arberry, A.J.; Perry, Charles.
2001. Medieval Arab cookery: Essays and translations.
Totnes, Devon, England: Prospect Books. 527 p. Index of
foreign words. General Index. 25 cm. [20+* ref]
• Summary: Contains information on the early history of
almond milk and other nut- and seed milks. Also contains
Arberry’s translation of al-Baghdadi’s 13th century book,
some important essays by Maxime Rodinson from the 1940s
and 1950s, Perry’s translation of the 14th century book,
which is an expanded edition of the 13th century book,
and various other essays. The 14th century book contains
information about almond milk, other nut milks and even
milks from sesame seeds and safflower seeds.
In the essay titled “Venice, the spice trade and Eastern
influences on European cooking” (first presented in 1967
in Venice), Maxime Rodinson notes (p. 209) that of the
many parallels between western European and Muslim
cooking, one that stands up best to examination is almond
milk. Unknown to the Greeks and Romans, it was familiar
to the Muslims and played a major role in their cuisine. It
represents a clear example of borrowing.
In an essay titled “Isfidhabaj, blancmanger and no
almonds” (p. 261-66, first published in Petits Propos
Culinaires, No. 31, 1989), Charles Perry notes that in
the 13th century Arabic work translated by Arberry as A
Baghdad Cookery Book, there is a dish called Isfidhabaj
which is very similar to the medieval European blancmanger.
The name of each dish means (approximately) “white
food” and both are made by stewing meat in almond milk.
But can we prove that the European dish came from the
Arabs. We know that almonds were a foreign ingredient in
northern Europe. Yet every blancmanger recipe in the 14th
and 15th century English books Dieursa Servisa, Utilis
Coquinario, The Forme of Cury, Ancient Cookery, Harleian
MS 279, Harleian MS 4016, Laude MS 553, and A Noble
Boke off Cookry contains rice and either ground almonds
or almond milk. Yet some of the best known continental
European sources do as well. Yet a closer look reveals that,
at this early date, almonds were not widely available on the
continent. A very early French manuscript cookbook titled
Traite de cuisine écrit vers 1300, from about the year 1300,
in its recipe for blanc mengier, lists animal milk or almond
milk as optional ingredients. However this same book gives
a version of this recipe suitable for fast days in which the
almond milk is not optional. Thus “one of the attractions
of almond milk for the medieval Christian was that it was
permitted on days of abstinence. It was a dream come true:
a luxurious, high-status food that could lawfully be indulged
during Lent [and other fast days]. To a great extent this must
explain the popularity of almond milk in medieval European
cookery books.”
In “The Description of Familiar Foods,” an Arabic
cookbook manuscript (1373) translated (very well and
colorfully) and introduced by Charles Perry (p. 273-465),

almonds (in various forms) appear in many of the recipes, as
peeled sweet almonds (e.g., p. 305, 312, 315, 325), blanched
sweet almonds (p. 328), sweet almonds pounded to a paste
(p. 306-07, 309, 311-14, 337, 339), sweet almonds pounded
and milked with water (i.e., almond milk, p. 319, 322, 336),
and sweet almond oil (p. 308, 332). See also marzipan in the
index. Milk is also made from safflower seeds (p. 316, 31819, 336), walnuts (p. 309), pistachios, hazelnuts, and sesame
seeds (p. 285).
The ingredients, which sound both exotic and delicious,
include apricots (p. 343), camphor (p. 308), Ceylon
cinnamon (p. 319) and Chinese cinnamon (p. 311), a race of
ginger (p. 326), jujubes (p. 306), kishk or dried yoghurt (p.
322-24), mastic (p. 327), mint (p. 316), noodles (p. 333-34),
Persian yoghurt or laban farsi (p. 314), pistachios (p. 316),
pomegranate seeds (p. 316). quince (p. 320, 344), rose water
(p. 308, 316), rue (p. 314), saffron (p. 315), sesame oil (306,
308-13), sesame seeds (317), spikenard (p. 320), tahineh
(tahini, p. 312), tiger nut, chufa or earth almond (Cyperus
esculentus, a sedge with nut-flavored tubers, p. 310), verjuice
(lit. “green juice,” as the sour juice of crab apples or unripe
fruit, p. 306).
Talk with Charles Perry. 2001. May 23. Recipe
ingredients do not generally appear in the index. Most
of the nut and seed milks will be found on pages 305-42
(stews), and 443-50 (vegetarian recipes–some of which were
medicinal and some Christian) of the 14th century book.
This is surprising because these milks are not used in recipes
in the 13th century book, on which the 14th century book
is based. There is reason to suspect that the 14th century
book was compiled in Cairo, Egypt, whereas the betterknown medieval Arabic cookbooks are from either Baghdad
[presently capital of Iraq] or Damascus [presently capital of
Syria]. To determine whether a recipe in The Description
of Familiar Foods was being used as early as 1373, see the
concordance of recipes (p. 289).
As late as the 18th century, quite a few European
cookbooks have a separate section of recipes for fast days
(maigre in French)–for recipes that contain no meat or meat
juices. Almond milk was fairly widely used in Europe in the
Middle Ages, but the English tradition was rather simple
and single minded, using it mostly in Blancmanger. But in
France, for example, it was used in many different dishes,
such as stews (meat stewed with almond milk and cherries).
Address: 1. French linguist, historian, and sociologist; 2.
British arabist and linguist; 3. Los Angeles, California.
2034. Stevanon, Margrit. 2001. Tofu–fantastisch [Tofu–
Fantastic]. Darmstadt, Germany: Pala-Verlag. 155 p. Illust.
(Carmen Luz Dominguez Rocha). Recipe index. 18 cm.
[Ger]
• Summary: Contents: Dear reader, dear reader. Homemade
tofu. Buying tofu. Glossary and explanation of the recipes
(tamari, tahini, gomashio, okara, etc.). Bread spreads. Soups.
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Main dishes. Baked dishes. Picant baked dishes. Sweet
baked dishes. Salads. Dishes for special occasions. About the
author. About the illustrator (with a photo of each). Address:
La Palma, Germany.
2035. Source Family (The). 2001? The Source: Source
restaurant “recipes” & Source family. Los Angeles,
California. 157 + [20] p. Undated. Illust. No index. 22 cm.
• Summary: This photocopied, comb-bound book was made
for Jim Baker’s Source Family / community, and was never
sold in bookstores. It is undated and with no copyright page.
Most of the pages are numbered, but about 20 (here and
there, often containing photos) are not; they were apparently
inserted at the last minute. Contents: 1. The Source recipes
(p. 1-17) and other family favorites (p. 18-48). 2. Alternative
lifestyle choices, for the well being of body, mind and soul
(p. 49-93). 3. Father / Yahowha and The Source Family:
Truth behind the legends, an epic and never-ending
saga (p. 94-157). All photos are courtesy of “the Source
Archives.” This book emphasizes on the importance of food,
community, and a teacher in spiritual practice.
On the back cover (and on p. v) is a color photo of The
Source restaurant taken from across the street, above the
following text: “Jim Baker opened The ‘Source Restaurant’
in 1969, on Sunset Blvd. One of the country’s first health
food restaurants. Jim’s ‘Spiritual Family’ grew from
those who worked at the Source and soon became ‘The
Brotherhood of the Source’ and later ‘The Source Family,’
living communally in the Hollywood Hills. We called Jim
Father, then Father Yod and later Yahowha. We sold The
Source in 1974 and moved to Hawaii, where Father left his
body in August of 1975. The new owners recently closed the
Source doors after 31 years, bringing a Hollywood legend
and tradition to an end. We are printing the ‘Source Recipes’
in honor of our ‘Earthly Spiritual Father’ and The Family
that was created.”
In Section 1, recipes used at The Source restaurant
include: Hi protein cereal (ground fresh from whole grains
and seeds not cooked–like muesli, the raw breakfast cereal).
The Source dressing (a version was later sold as Cardini
Lemon Herb). Ice cream. Cheese cakes. Source special.
Guacamole. Vegetable salads. Entrees: Too much crunch.
Magic mushroom.
Section 2 discusses: Fish (recipes for ahi / tuna and
salmon). Refined foods to avoid. Good foods (brown rice,
miso, tofu, nuts, sesame seeds; p. 57-58). Fasting, enemas
and elimination diets (p. 65-66). Tofu (p. 74-75). Miso (p.
75-77). Raw foods.
Section 3, the life story of Jim Baker (1922-1975),
mentions: His mother, Cora. The Tarzan audition in Los
Angeles. Dora Baker (of France), his second wife. His birth
on July 4 in Ohio, parents, childhood, great-grandfather,
growth of interest in natural healing and foods, Paul
Bragg, weight training and competitive sports, University

of Chicago (Illinois), graduation from Swedish School of
Massage in Chicago, first big job at the Wright plant, married
the boss’s daughter Margaret; they had a daughter named
Peggy, opened Bakers Gym, joined the Marines in World
War II, received Medal of Gallantry and Silver Star, ardent
archer and champion swimmer, heavyweight wrestler, and
judo expert, etc. Lived in Topanga Canyon and became a
Vedantic Monk, met Elaine Baker and they were married,
part of Nature Boys which lead into the Hippie movement
(Jack LaLanne, Gypsy Boots). Elaine and Jim had three
sons and opened two famous restaurants on Sunset Blvd.
They were divorced and he married Dora, a French girl who
was with him at The Old World. Dora started The Source
with Jim. “He finally found His Spiritual Father in a very
powerful and famous Yogi Bhajan from the East who was
living and teaching in L.A. Jim became a Sikh... Jim then
married Robin, who was 20 and he was 47. She supported
him on all levels and was a devoted wife. Slowly the small
group of people who were working at the Source started to
become more of a communal and family energy. Jim went
to India with the Yogi and while there realized “Neither
Hindu or Sikh shall I be, for my soul is universal and free!”...
Jim came back to L.A. and started to teach meditation and
spiritual knowledge at the restaurant on Sundays. He became
known as Father. “Most of us were living in vans or other
rentals but wanted to live more communally. The Mother
House was rented and this was the beginning of the Source
Family. Father and Robin / Ahom lived above the Source,
while the family lived at our mansion on Inverness St. (p.
98-99).
2036. Pulmuone USA Inc. 2002. Pulmuone, a plate full of
nature. South Gate, California. 16 p. Each page: 18.3 x 26
cm.
• Summary: Brochure (glossy color) sent by Patricia Smith
from Natural Products Expo West. 2002. March. On the
cover are five small rectangular photos of foods (including
whole dry soybeans) against a white background.
Contents: 1. An Asian approach to natural food. 2.
Pulmuone foods bring out the nature to your meals. 4-5.
Tofu: Better protein source than meats. A photo shows the
company’s tofu products: Four types of basic tofu (each
18 oz. / 510 gm, regular, firm, silken, and soft). Two types
of extra soft (10 oz / 300 gm) in round tubes. Tofu broth
seasoning (1.6 oz / 45 gm). Two private label types of tofu
for Japanese markets (firm and soft). Egg tofu (4.3 oz / 122
gm).
6-7. Fresh noodles (uncooked). Ten different types, incl.
2 Ramen and 1 udon.
8-9. Dry noodles / Instant rice noodles. Twelve different
types (5 cup type, 3 bowl type, and 4 traditional straight
types).
10-11. Traditionals. 4 sizes of hot pepper paste, 3 sizes
of soybean paste, 2 sizes of hot bean sauce, 1 cho jang
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(sashimi sauce), 1 chungkukjang [Korean natto], 9 types of
grains and beans, including soybean, red bean, black soy
bean, mung bean, sweet brown rice, brown rice, etc.
12-13. Other. Three types of tea, 4 flavors of farm
pudding, 2 types of sauce (black bean sauce, and curry sauce
mix). Three types of vinegar. 3 types of pickled radish.
Imitation crab meat [vegetarian]. Sesame oil.
14. Frozen foods. Beef dumpling and Kimchi dumpling.
Frozen udon in tubs (3 types). Buns & pancakes (5 types).
Page 16. Important dates in the history of Pulmuone:
(actually chronology).
1981 May–Pulmuone Organic Foods opened to sell
organic vegetables from its own farm.
1984 May–Pulmuone Foods Co., Ltd. incorporated.
1984 June–Tofu and Bean Sprout Plant: Yangju, east of
Seoul.
1986 Nov.–Mineral spring water plant opened in
Chungju, South of Seoul.
1987 May–Pulmuone Kimchi Museum opened in Seoul.
1988 Dec.–Natural House opened (Natural foods chain
stores) in Korea.
1989 Jan.–Pulmuone Food Standards Committee started
to work (To set up standards for food formulas, ingredients
and manufacturing processes): Korea.
1990 Jan.–Soybean paste [jang] plant opened in Doan,
south of Seoul.
1991 Jan.–Pulmuone USA Inc. founded.
1991 June–Fresh noodle plant opened in Chuncheon,
northeast of Seoul.
1993 Aug.–Ilsongjung Foods Ltd., Korean-Chinese joint
venture, opened in China.
1995 June–Tofu Plant opened in Los Angeles.
1995 Sept.–ISO 9002 certificate obtained.
1997 Sept.–Fresh Noodle Plant opened in Los Angeles,
USA.
1999 Sept.–Tofu plant opened in Shanghai, China.
Below the chronology small photos show: (1) Inside
of the Pulmuone Tofu Plant in Los Angeles. (2) Inside the
Pulmuone Fresh Noodle Plant in Los Angeles.
“Pulmuone was founded in 1981 with 40 employees.
It has grown to become a multinational company of 2,000
employees with annual sales volume of $250 million.” “The
secret to success lies in uncompromising commitment to
better foods and better life.” Address: 4567 Firestone Blvd.,
South Gate, California.
2037. Specialty Foods Investment Co. 2002. Natural
Touch: Nourish your body and spirit (Ad). Natural Foods
Merchandiser. March. p. 81.
• Summary: The top half of this full page color ad shows an
Okara Patty on a sesame bun with lettuce and sliced onions.
At the top: “Now made with organic soy!” Below that are
the front panels of four packages of Natural Touch products:
Breakfast Patties (New), Okara Pattie, Veggie Medely, and

Tex Mex Burger. At the bottom left: “from Morningstar
Farms.” At the bottom right: “A proud supporter of: Global
Re-Leaf, www.Americanforests.org.”
Note: This company is owned by the Kellogg Co., which
also owns Worthington Foods. Natural Touch is their natural
food line.
2038. Sunrise Soya Foods. 2002. Pete’s Tofu: Nothing
beats Pete’s–Taking the guesswork out of tofu (Leaflet).
Vancouver, BC Canada. 3 panels each side. Each panel: 28 x
21.6 cm.
• Summary: Leaflet (color) sent by Patricia Smith from
Natural Products Expo West. 2002. March. On the front
panel are six colorful bags of Pete’s Tofu (they look like bags
of potato chips) against a golden yellow background. They
types are: Super firm for dicing. Super firm Italian herb.
Tofu2go: Lemon pepper with mango chipotle sauce. Soft for
blending. Very berry dessert tofu. Medium firm for mixing.
Page 2. Pete’s taking tofu to a whole new level! Pete’s
tofu: more turns = more profits. Customers want tofu to
be simple. All natural ingredients: Made with only organic
soybeans. On-pack recipes. Uniquely color-coded packaging.
Innovative overwrap packaging. Handy on-pack storage and
usage tips.
Page 3. Pete’s super firm regular (2 x 6 oz) and Pete’s
super firm Italian herb (2 x 6 oz). Pete’s medium firm tofu
(16 oz). Pete’s soft tofu (10.5 oz) and Ready-to-eat dessert
tofu (2 x 6 oz). Color photos show each bag.
Page 4. Pete’s health benefits promote healthy sales.
Pete’s “Tofu 101” Marketing support.
Page 5. Pete’s Tofu2go: A whole new way to enjoy tofu.
An on-the-go snack food; tofu triangles with a zesty dipping
sauce. New shape and fun flavors = Unique sales appeal.
Three flavors: Sesame Ginger, Santa Fe Sizzle, and Thai
tango.
Rear panel. Take tofu to a whole new level. www.
petestofu.com.
Note: As of Feb. 2013 this URL and website no longer
exist. The information is a www.sunrise-soya.com. Address:
729 Powell St., Vancouver, BC Canada V6A 1H5.
2039. Park, Eunnie. 2002. A Korean fare-thee-well. Record
(The) (Hackensack, New Jersey). May 17. p. 91.
• Summary: This about the Korean Food Festival to be held
from now until May 31 at the Delegate’s Dining Room, The
United Nations, First Avenue and 45th Street, Manhattan,
New York.
Women wearing colorful hanbok, traditional Korean
dress, will be on hand to interpret the food.
“The most common condiments used in Korean cuisine
are soy sauce [kanjan], sesame oil, red pepper paste or
powder [gochujang], doenjang (soybean paste), garlic and
ginger. Combinations of these condiments can be found in
almost any dish.” Address: Staff writer.
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2040. Schmit, Matthew. 2002. Soy pioneers: Where are
they now? Part II (Interview). SoyaScan Notes. Sept. 19.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: Initially, they sold all their tofu to
the co-op next door. Then people began to come into the
little shop to ask what to do with the tofu; for recipes, they
referred them to The Book of Tofu. Within a month, they
decided to build a little wooden counter (so people couldn’t
walk into the production area) and began selling tofu directly
to consumers out of the shop. The co-op didn’t mind. “We
were all in it together.”
Their original logo was a dragon; a woman artist in
Telluride had painted it (copying a Chinese vase), and fired it
on four tiles, then framed. Matthew and her husband taught
Yoga classes together, and he knew their family very well.
Matthew traveled with the husband to Durango; he opened
the back door of his van and a box of the finished tiles fell
out and were damaged. He picked one up and gave it to
Matthew; it was a dragon. Matthew liked it, drew a circle
around it, and decided to use it as the new company’s logo.
He hung the four tiles outside the shop door; she then painted
“The Tofu Shop” on some new tiles, which were framed and
hung below the dragon. The nearest alternative community
was in Boulder, about 4 hours by car. They visited The
Spinning Kitchen and White Wave, two early tofu shops in
Boulder. Once they bought soybeans from Steve Demos of
White Wave.
On 8 Dec. 1977 the earliest known article about the
little company appeared in the Telluride Times on page
11. Titled “Tofu prepared daily in Telluride shop.” It gave
a brief history of tofu and described the new company; a
photo shows Matthew, Susie Imbarrato, and Tim Mecke–all
holding a tray of sprouts.
In late 1977 or early 1978, Tim Mecke left the business.
Matthew changed the ownership of The Tofu Shop to a
worker-owned collective (legally a co-op, if he remembers
correctly), although his name was on all legal documents.
About 3 months after the company started, they decided
to install a take-out food window. The daily schedule now
changed; they made tofu starting at 3:00 in the morning
then cleaned and were out by 10:00 a.m.–when the people
who made the restaurant products would show up. They
developed a nice little two-sided vegan menu–no animal
products. Their first deli items were 3-4 tofu sandwiches.
Spinning Kitchen in Boulder made a “Kung Fu” open-face
tofu sandwich; Matthew’s cousin loved it and brought him
the recipe; it was a slab of tofu grilled in a skillet with soy
sauce and maybe some sesame seeds on top–very simple.
Another was a mock tuna salad sandwich. They also made
and sold tofu salads, and a tofu dressing, and soyburgers–
made with cooked soybeans rather than tofu. Once a month
they would boil big pots of soybeans and of rice, then add
carrots, spices, etc., mash it all together, run part of it through

a Champion Juicer, shape into patties, fry hundreds and
hundreds on a skillet, then freeze them. One year the smoke
from frying disrupted the fledgling film festival in the opera
upstairs. “We filled the opera house with smoke.” The guy
who organized the festival rushed down to ask “What are
you guys doing?”
Note: This is the earliest English-language document
seen (June 2006) that mentions the “Champion Juicer.”
In 1978, about 6 months after starting The Tofu Shop,
Tim, Matthew’s partner, decided that making tofu was not
the work for him; he was more of a carpenter. He gave
Matthew his half of the company, but Matthew insisted on
paying him for it. Years later, Tim popped into Arcata and
was pleased to see Matthew making tofu there.
Matthew now started to run the business alone; he
quickly felt overwhelmed, having no employees. He needed
help. He hired a few people to help him make the tofu. But
soon a little group formed around the shop–4-5 people who
were loyal to the shop, very interested in tofu, and wanted to
come in and learn and work. Matthew has always considered
what he is doing as teaching, but he still preferred to pay
people in exchange for their work.
The little group of loyal people decided to make
The Tofu Shop a worker-owned business. People owned
shares, and there was a constitution and by-laws based on
a worker-owned restaurant in Santa Fe, New Mexico, that
Matthew had learned about; he obtained copies of their
documents. Telluride is located on the Uncompahgre Plateau
of the Rockies; there is also an Uncompahgre River and an
Uncompahgre Peak. So the little group decided to create a
new organization named Uncompahgre Natural Foods; it
was a legal holding company “that ran The Tofu Shop as a
vehicle for its mission, which was developing sustainable
vegetarian foods.”
Matthew was the “mover and shaker” of the group; he
had his name on all the legal and tax documents. He was
working full time and putting in lots of hours; most of the
others were working part time and were less involved. The
new ownership structure worked well. They would have
business meeting every Sunday and make decisions based
on consensus. Matthew made enough money to live in a nice
rented stand-alone home–not an apartment.
At about the same time The Tofu Shop rented first one
and then another shop space on both sides to their original
space. The co-op also expanded into a second space, so
between them they filled the entire mini-mall. The Tofu
Shop’s three rooms were used for: (1) Production of tofu and
deli items. (2) A restaurant in the front space, which they
remodeled themselves–with all wood and sit-down tables.
(3) Sprout production–alfalfa, mung beans, radish seeds (no
soybeans). Initially they grew the sprouts only for use in
their sandwiches, but soon they began selling them in the coop in plastic bags.
Also at about that time they started distributing tofu and
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sprouts beyond the co-op–starting with a small supermarket
in Telluride. Red Hat produce company, which brought the
only fresh produce up from Grand Junction once a week,
took The Tofu Shop’s products back down the mountains,
and distributed them to health food stores and co-ops in
Montrose, Durango, and Grand Junction. They also flew tofu
up to Aspen where they competed with White Wave. “We
had the western slope of the Colorado Rockies; White Wave
had the eastern slope.” Address: Tofu Shop Specialty Foods,
Inc., 65 Martin Ct., Arcata, California 95521. Phone: 707822-7401.
2041. Schmit, Matthew. 2002. Soy pioneers: Where are
they now? Part IV (Interview). SoyaScan Notes. Sept. 19.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Continued: Matthew and Suzanne had
developed a close personal relationship. In favor of their
continuing relationship, they decided to get Matthew out
of tofu-making because it was burning him out. So, in late
1979, they decided to leave Telluride together–for where
they did not know–to set up another, better-organized tofu
shop in a larger community. There were big meetings with
the other owners about how to make the transition. Matthew
encouraged the members of the cooperative to sell it in
order to pay off debts and dissolve the business. Finally
the business was split into three parts and each part sold
separately, with one group (Catherine Peterson) getting the
restaurant (which she renamed Far Pavilions), another the
tofu-making and other food production (Joel Rosenbloom
was very disappointed he did not get this part), and a third
the sprout growing. The New owners of the sprout business
renamed it Mt. Sprouts. They hired an attorney and it was
all done carefully and legally. The Tofu Shop had been
profitable since almost the first day. Each worker was
paid the same rate per hour–but Matthew worked many
more hours than the others. This enabled Matthew to live
off his share of the profits. The new owners took over all
existing debt. Both the tofu and sprout companies folded
from poor management shortly after Matthew left, but Far
Pavilions continued for many years. A woman named Sharon
(about age 40) and her two sons ended up owning the tofu
production company.
In 1978 Matthew heard that Spinning Kitchen in
Boulder had stopped making tofu. Their shop had been
upstairs in a building, and water had leaked through the floor
into the restaurant downstairs. A couple had bought their
classic tofu equipment, moved it to Carbondale, Colorado
(near Aspen), started a small tofu shop, and began making
tofu–the reincarnation of The Spinning Kitchen. Matthew
also heard that this couple had decided to stop making tofu
and that their equipment was for sale.
So in about Oct. 1979 Matthew and Suzanne drove to
Carbondale and met the two people, who took them to a
storage unit where they had all their possessions (both tofu

equipment and personal) in storage: A big cast-iron pot on
three legs, capacity about 25 gallons; a hand-made cedar
curding barrel (which Matthew still uses as an end table in
his living room); an old apple-cider press that was used to
press soymilk from the okara; and a great old grinder with
metal plates, a hopper on top, a fan belt and an electric motor
below, made by C.W. Bell Co. in Ohio. Matthew ended
up buying this classic old equipment for several hundred
dollars. He brought it back to Telluride. Note: Matthew may
have a receipt on which he can verify names of people & Co.
By the fall of 1979 Matthew and Suzanne were looking
for a larger community in Colorado–preferably on the east
slope of the Rockies. They had obtained a 4-level pizza oven
from the Upper Crust Bakery Telluride, and a 6-foot-square
walk-in cooler; they hoped to eventually start a small bakery
and soy deli–somewhere.
In Oct. 1979 they drove to Durango–which is about 2
hours by car south of Telluride. One of Matthew’s customers
was there and the city had a great co-op. Matthew and
Suzanne actually rented a space to start a tofu shop there,
made a deposit, and began converting the building. Then
they realized that Durango is surrounded by huge mounds of
toxic “mill tailings” from the old mining days. No plants will
grow on them. One day they decided that, for their health,
they didn’t want to stay there. So they lost their deposit and
headed back to Telluride. They never settled in Durango and
never moved their tofu equipment there.
In Telluride, Matthew helped out at the tofu shop and
at the co-op–where he was on the board of directors. But
winter was coming on, and he and Suzanne were living in a
small travel trailer in the town campground. They had some
friends, the Boykins, in Telluride who were planning to go
to Point Area, California, located just south of Mendocino.
Craig Boykin and his wife, Anne, had rented a U-Haul truck;
the tofu equipment, pizza oven, and cooler were loaded onto
this truck and Craig drove it to Point Arena, California.
In Nov. 1979, in the midst of a snowstorm, Matthew and
Suzanne, now very close, said their farewells, left Telluride
in Suuzanne’s van, and headed west for California. Arriving
in Point Arena, they visited with Craig Boykin, and talked
about setting up a tofu shop in Point Arena, but decided
they weren’t ready yet. They continued up the Pacific Coast
looking for a community or town in which to settle, arrived
in Arcata and visited Matthew’s sister, then continued up
the coast to Ashland (Oregon) and on into Washington state.
Returning to Arcata in early 1980, they began looking for
a job. Suzanne quickly found one with United Naturals, a
natural foods distributor in Eureka run by Jethren Phillips–
who later founded Spectrum Naturals–the vegetable oil
company. Again, Matthew had faith that the universe would
take him to where he was supposed to be–a style of decision
making not much approved of by his father, a conservative
Republican. However his dad, who was executive vicepresident for Jeno Palucci (who founded Chun King in
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1945), has been in the food business since the family lived
in Duluth, and has long been Matthew’s “greatest business
advisor.” His mom has also been very supportive.
Suzanne and Matthew rented an old farm house on
the edge of tofu; their tofu equipment was on the front
porch under tarps, but they were no longer pursuing a tofu
business. However, when Matthew arrived in Arcata, he
joined the group of people he had taught to make tofu–they
were still making it. They were new considering renting a
shop space. But when it got to the point of signing a lease
and making real commitments, “the group just fell apart.”
So Matthew got a job as a carpenter for 6-8 weeks
remodeling a house. The whole north coast of California was
considered a “depressed area,” dragged down by the timber
industry. Matthew advertised for a job, but was unable to find
work. “I became very depressed for several months. I didn’t
know what to do with myself. On the drive to California I
had sworn to myself I was going to try not to get into tofumaking and/or cooking food. But actually, I was straddling
two dreams. So I marshaled my enthusiasm and decided that
I was going to start working on a new tofu company–apart
from the group in Arcata. It was just something to keep me
busy.” Matthew decided to develop a new way to market
tofu. The product, called “Tofu Helper,” came in a divided
plastic tub, with a cake of tofu in the large compartment and
a various sauces/marinades in the smaller one. Suzanne said
she had seen packaging like that in Europe.
In August 1980 Matthew and Suzanne and Suzanne
were married in Arcata; the marriage lasted less than a year.
At about this time Matthew found a job as a cook at
The Sprouted Seed, a vegetarian restaurant in Arcata–in part
because the owner’s cousin was the wife of the guy who
owned the Upper Crust Bakery in Telluride, where Matthew
started making tofu. Matthew’s depression vanished; it was
a good experience. The founders of the restaurant, Brain and
Debbie, developed a superb Tofu-Tahini Dressing recipe
which is still being made for use at the restaurant and also
sold refrigerated in glass jars at local natural food stores.
One day in the summer of 1980 a man who sold carrot
juice to the vegetarian restaurant told Matthew that the
shop space next to his little juice operation had just come
up for rent. It was just two blocks from The Sprouted Seed.
Matthew looked at the space, thought about it, and talked
to Suzanne–who was positive. So they started thinking
seriously about setting up a soy deli, bakery, and tofu shop
like they had planned in Durango. The focus was on the
deli, but Matthew knew he could also sell his tofu at the
Arcata Co-op–which was then selling tofu made by Quong
Hop & Co. in South San Francisco. The Tofu Shop, located
right next to Humboldt State University, opened on 12
December 1980. For his tofu, Matthew used the same label
(blue on white with a blue dragon in the middle) he had
used in Telluride. He initially bought organic soybeans from
United Naturals, then switched to Living Farms in Tracy,

Minnesota–his source for many years. Address: Tofu Shop
Specialty Foods, Inc., 65 Martin Ct., Arcata, California
95521. Phone: 707-822-7401.
2042. Battaglia, Evelyn. 2002. Cooking with soy products.
Martha Stewart Living. Oct. p. 278, 280, 282, 284.
• Summary: Introduces fresh soybeans (edamame), tofu,
soy milk, miso, soy sauce. Includes recipes for: Miso soup
with tofu, spinach, and carrots. Sesame marinated tofu with
vegetables. Chai tea with soy milk. Edamame succotash.
2043. Shurtleff, William. 2002. Megan Calogeras travels to
Europe (Austria, France, and Germany), for three months,
to search for documents for Soyfoods Center (Editorial).
SoyaScan Notes. Nov. 25.
• Summary: Meagan Calogeras returned from Europe on
25 Nov. 2002, after exactly three months of searching for
documents there; she flew to Europe from New York City on
Aug. 26, landing in Paris. She got many rare and valuable
documents (about 50)–most of which Shurtleff had been
unable to find after 20 years of searching in the USA.
Meagan sent back 430 documents, of which Shurtleff
had requested 167 (he gave her a detailed reference sheet
for each); 263 were new documents which she found and
Shurtleff had not requested. Shurtleff asked her to look for
documents on peanuts, sesame, or vegetarianism–as well as
on soy.
Of the new documents Meagan found, 225 were about
or mentioned soy (from Nov. 1877), 37 did not mention soy.
Mentions peanuts: 42 documents from 1879.
Mentions sesame seeds: 26 documents from 1879.
Mentions vegetarianism: 7 documents from 1899.
The total cost of the trip to Soyfoods Center was
$9,090.12, including $763.00 round trip airfare, $3,854.12
in other expenses (mainly food and lodging) and $4,473.00
in time (372.75 hours at $12/hour, not including travel time.
Plus $64.39 added later (2003 May 16) mostly from Univ. of
Massachusetts at Amherst trip in Feb. and March 2002).
Meagan did a very good job of research and kept careful
records of her time and expenses. Since she stayed with
friends in Hamburg, my total lodging / hotel payments were
only $1,009; $365 for a Vienna hotel and $644 for a Paris
rental flat /apartment. Soyfoods Center paid the full total on
Dec. 30.
Shurtleff first contacted Meagan on 14 July 2002
at South River Miso Co. (where she was working as an
apprentice) and we decided that she would take this research
trip. Address: P.O. Box 234, Lafayette, California 94549.
2044. Woods, David. 2002. Magic soy desserts: 125
delicious and healthy recipes. Lincoln, Nebraska: iUniverse,
Inc. Writer’s Club Press imprint. xxix + 153 p. Recipe index.
23 cm.
• Summary: The author is an experienced African-American
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cook, who has written two other cookbooks. Contents: About
the author. Introduction. Dessert ingredients (Soybeans,
dried soybeans, soy flakes cereal, soyflour, soybean
margarine, soymilk, soynuts, soynut butter, Soymage sour
cream, tempeh, tofu, soybean oil, soy yogurt). The soy food
alternatives: A basic guide to substituting with traditional soy
products (incl. soy milk, soy flour, silken tofu). Ingredients
and techniques (incl. many fruits, coconut milk, craisin
[sweet dried cranberries], tahini). Breakfast. Breads and
muffins. Puddings. Pies. Soups. Cookies and bars. Ice creams
and frozen desserts. Beverages. Side dish desserts. Address:
2501-D Cobble Hill Court, Woodbury, Minnesota 55125.
Phone: 651-734-0379.
2045. Product Name: San-J Asian BBQ: Sweet & Smoky
Fusion BBQ Sauce. Gluten Free.
Manufacturer’s Name: San-J International, Inc.
Manufacturer’s Address: 2880 Sprouse Dr., Richmond,
VA 23231. Phone: 804-226-8333.
Date of Introduction: 2002.
Ingredients: Organic sugar, tamari soy sauce (water,
soybeans, salt, alcohol), water, tomato paste, rice vinegar,
molasses, arrowroot, onion juice (onion juice, vinegar, salt),
ginger powder, garlic powder, sesame, canola oil, spices,
natural flavor (maltodextrin, hickory smoke flavor), xanthan
gum.
Wt/Vol., Packaging, Price: 10 fl. oz bottle.
How Stored: Shelf stable.
New Product–Documentation: E-mail from Misako
Binford of San-J. 2012. May 8. An attached Excel
spreadsheet gives that date each San-J product was first sold
commercially, starting in 1987. This product was first sold in
2002.
Two labels sent by Misako Binford of San-J
International. 2012. May 14. Black, red, yellow and white
on green. Illustration of a deep iron pot with colored flames
coming out the top. The label now reads as shown above.
One logo on the front panel: Certified Gluten Free.
2046. Sol Cuisine. 2002. Second Nature has found its Sol
Mate! We are pleased to announce that Second Nature has
merged with Soy City Foods and our products will be sold
under the brand name Sol Cuisine (Leaflet). Mississauga,
Ontario, Canada. 2 panels each side. Each panel: 28 x 21.5
cm. [Eng; Fre]
• Summary: On the front panel of this glossy, color leaflet,
the text continues: “Together we have 28 years if experience
serving the health and foodservice industries. Feed your
Body, Mind and Sol.” At the top of the cover is the Sol
Cuisine logo in blue and green, above a yellow stylized
sun, all on a variegated brown background. One the two
inside panels is given information about the company’s ten
products: Meatless Burger, Meatless Chili, Meatless Taco
Filling (Dry Mixes). Vegetable Burger, Original Burger,

Spicy Bean Burger (Frozen). Organic Tofu. Grain Burgers.
Falafels. Veggie Burgers. For each product is given: A color
photo of the front of the package, nutritional information,
the ingredients in English and French. On the back panel is
a large photo of a veggie burger on a sesame bun, with this
text: “With our expanded new facility, we plan to introduce
a variety of healthy, vegetarian products, to better meet
the needs of your busy lifestyle. We will continue to focus
on exceptional vegan, gluten free and organic ingredients
that are good for body, mind and sol.” Across the bottom
is the company’s contact information, plus logos for Soy
City Foods and Second Nature (above a yellow stylized
sun). Address: 5715 Coopers Avenue, Unit 1, Mississauga,
Ontario, Canada L4Z 2C7. Phone: 905-502-8500.
2047. Batmanglij, Najmieh. 2002. Silk Road cooking: A
vegetarian journey. Washington, DC: Mage Publishers. 336
p. Illust. (color). 30 cm.
• Summary: This vegetarian cookbook contains beautiful
color photos and an extensive glossary. The Glossary
includes entries for agar-agar, almond milk, almonds–sweet,
hoisin sauce (“made from fermented soybean paste”), soy
sauce (Chinese), sprouts (alfalfa, wheat, mung bean, or lentil;
no soy), tahini paste, tempeh, tofu. Yet the Index shows the
soyfoods appearing only in the Glossary, not in the recipes or
elsewhere.
However the soybean, bean curd and soy sauce are
mentioned on page 41. On page 43 is a magnificent full-page
color photo of a Chinese bean-curd seller displaying her
wares on a Shanghai street; many different varieties of doufu
are shown.
The remarkable story of the Silk Road pioneer, Zhang
Qian, is told on pages 24-28. The Han dynasty court (under
Emperor Wu Di) dispatched Zhang Qian, a military officer
who was familiar with the Xiongnu, to the Western Regions
in 138 BCE with a group of ninety-nine members to make
contact and build an alliance with the Yuezhi against the
Xiongnu. He was accompanied by a guide named Ganfu,
a Xiongnu who had been captured in war. The objective of
Zhang Qian’s first mission was to seek a military alliance
with the Yuezhi, in modern Tajikistan. No one knows what
route Zhang followed. However to get to the territory of
the Yuezhi he was forced to pass through land controlled
by the Xiongnu who captured him (as well as Ganfu) and
enslaved him for ten years. During this time he married a
Xiongnu wife, who bore him a son, and gained the trust of
the Xiongnu leader.
On the inside front cover and facing page is a 2-page
map of the Silk Road region from Shanghai, China, to
Genoa, Italy. The author, a woman, has a brief biography
and large color photo on the inside rear dust jacket. Born and
raised in Iran, “she received her master’s degree in education
and art in the United States and France. During the past 25
years she has traveled across much of the ancient Silk Road
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region, working with regional chefs and home cooks along
the way. She is a leading authority on Persian cuisine and
the author of the best-selling New Food of Life, described by
the Los Angeles Times as the definitive Iranian cookbook...”
Address: Washington, DC.
2048. Gunstone, Frank D. 2002. Vegetable oils in food
technology: composition, properties and uses. Oxford,
England: Blackwell Publishing; CRC Press. xiv + 337 p.
Illust. Index. 25 cm. Series: Chemistry and Technology of
Oils and Fats. [1000+* ref]
• Summary: Contents: Preface. Contributors (directory),
1. Production and trade of vegetable oils, by Frank D.
Gunstone. 2. Soybean oil, by T. Wang. 3. Palm oil, by S.W.
Lin. 4. Canola / rapeseed oil, by R. Pryzbylski and T. Mag.
5. Sunflower oil, by M.K. Gupta. 6. The lauric (coconut
and palmkernel) oils, by T.P. Pantzaris and Y. Basiron. 7.
Cottonseed oil, by R.S. O’Brien. 8. Groundnut (peanut) oil,
by T.H. Sanders. 9. Olive oil, by D. Boskou. 10. Corn oil, by
R.A. Moreau. 11. Sesame, rice-bran and flaxseed oils, by S.P.
Kochhar. Abbreviations. Websites. Address: Prof. Emeritus,
Univ. of St. Andrews and Honorary Research Prof., Scottish
Crop Research Inst., Dundee [Scotland].
2049. Gunstone, Frank D. 2002. Production and trade of
vegetable oils. In: F.D. Gunstone, ed. 2002. Vegetable Oils
in Food Technology: Composition, Properties and Uses.
Oxford, England: Blackwell Publishing; CRC Press. xiv +
337 p. See p. 1-17. 25 cm. [10 ref]
• Summary: Contents: 1. Extraction, refining, processing.
2. Vegetable oils–production, disappearance, and trade:
soybean oil, palm oil, rapeseed / canola oil, sunflowerseed
oil, groundnut (peanut) oil, cottonseed oil, coconut oil,
palmkernel oil, olive oil, corn oil, sesame oil, linseed oil. 3.
Some significant factors. 4. Predictions for the twenty-first
century.
Tables: (1) Methods of changing fatty acid composition
and physical, nutritional and chemical properties thereby.
Technological solutions: blending, distillation, fractionation,
hydrogenation, interesterification with chemical catalysts,
interesterification with specific lipases, enzymic
enhancement. Biological solutions: domestication of wild
crops, oils modified by conventional seed breeding, oils
modified by (intra-species) genetic engineering, lipids from
unconventional sources (microorganisms).
(2) Production, exports and imports (million tonnes
[metric tons]) of 10 oilseeds and 17 oils in selected countries
in 2000/2001. The population of the world and each country
is given.
(3) Annual average production of 17 oils and fats in
selected five-year periods from 1976/80 with forecasts up
to 2016/20. Note: Palm oil is predicted to pass soy oil as the
world’s leading vegetable oil in about 2008. However palm
oil actually passed soy oil in 2004-05 (Source: 2007 Soya &

Oilseed Bluebook, p. 348).
(4) Four major vegetable oils as % of total oil and fat
production. The oils are: soybean oil, palm and palmkernel
oil, rapeseed oil, and sunflowerseed oil.
(5) Global production of 10 oilseeds and of oil and meal
derived from these (million tonnes) during the five-year
period 1996/97 to 2000/01.
(6) Production (million tonnes) of 12 vegetable oils
during the five-year period 1996/97 to 2000/01. Note: The
top 3 oils during this period are soybean, palm, and rapeseed;
each one increased.
(7) Production, disappearance, export and imports
(million tonnes) of 17 oils and fats during the five-year
period 1996/97 to 2000/01.
(8) Major countries / regions involved in the production,
disappearance, export and imports (million tonnes) of
soybean oil in 2000/01. Top 4 producers are: USA 8.24,
Brazil 4.28, Argentina 3.28, and China 3.26. Top 4
consumers are: USA, China, Brazil, India. Top 4 exporters
are: Argentina, Brazil, EU-15, and USA. Top 4 importers are:
India, Iran, Bangladesh, and Egypt.
(9) Major countries / regions involved in the production,
disappearance, export and imports (million tonnes) of
palm oil in 2000/01. Top 4 producers are: Malaysia 11.98,
Indonesia 7.33, Nigeria 0.75 and Colombia 0.54. Top 4 users
are India 4.12, Indonesia 2.95, EU-15 2.50, China 1.79.
(10) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of
rapeseed oil in 2000/01.
(11) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of
sunflower seed oil in 2000/01.
(12) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of
groundnut oil in 2000/01.
(13) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of
cottonseed oil in 2000/01.
(14) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of
coconut oil in 2000/01.
(15) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of
palmkernel oil in 2000/01.
(16) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of olive
oil in 2000/01.
(17) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of corn
oil in 2000/01.
(18) Major countries/regions involved in the production,
disappearance, export and imports (million tonnes) of sesame
oil in 2000/01.
(19) Major countries/regions involved in the production,
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disappearance, export and imports (million tonnes) of linseed
oil in 2000/01.
(20) Disappearance of oils and fats in China and India in
the five-year period 1996/97 to 2000/01 along with imports
of seeds into China and of oil into India.
(21) Trend rates in growth of output (%) over the period
1975-1999 in terms of area and yield for the four major
vegetable oils. Those oils are soybean, palm, rapeseed, and
sunflower seed. For output: palm is growing the fastest
(8.2%) followed by rapeseed (7.1%) and sunflower seed
(5.5%); soybean oil has the slowest growth (3.5%).
(22) Production total (million tonnes) and per capita
consumption (kg per annum) of oils and fats on a global
basis and for selected countries / regions throughout the 21st
century [every 20 years]. Source: Fry 2001.
(23) Area under oilseed cultivation (million hectares)
and yield (tonnes / hectare) under three different assumptions
for annual increase in oilseed yield. Address: Prof. Emeritus,
Univ. of St. Andrews and Honorary Research Prof., Scottish
Crop Research Inst., Dundee [Scotland].
2050. Ling, Kong Foong. 2002. Food of Asia: authentic
recipes from China, India, Indonesia, Japan, Singapore,
Malaysia, Thailand and Vietnam. Singapore: Periplus. 192 p.
Illust. (color photos). Index. 31 cm.
• Summary: This oversized paperback book, loaded with
glossy color photos, is an expanded version of the original
1998 edition. The introduction and essays are by Kong
Foong Ling. The index, which is poor, makes the book
hard to use if you are looking for particular foods found
throughout Asia such as soybeans, soy sauce, miso, salted /
fermented black beans, yuba [bean curd skin], etc.
Contents: The flavors of Asia. Ingredients. The Asian
kitchen. Burma. China. India. Indonesia. Japan. Korea.
Malaysia & Singapore. The Philippines. Sri Lanka. Thailand.
Vietnam. Appendix.
The “Ingredients” section (p. 10-17) includes: Bean
curd (incl. cotton or momen tofu, silken bean curd, deepfried bean curd or aburage, grilled bean curd or yakidofu,
fermented bean curd or nam yee). Bean curd skin [yuba].
Black beans, salted (and fermented). Hoisin sauce (“A
sweet sauce made of soy beans, with spicy and garlicky
overtones”). Miso (incl. red miso and white miso). Salted
soy beans (incl. “yellow bean sauce”). Soy sauce (incl.
light soy sauce, black soy sauce, red soy sauce, Kikkoman,
tamari, thick sweet soy sauce (kecap manis–Indonesian)).
Tempeh. Also: Red beans (dried azuki). Seaweed (incl. dried
kelp, golden kelp, mozuku, salted dried kelp, laver or nori,
wakame). Sesame (black and white seeds, tahina {tahini}).
Sesame oil. Sesame rice crackers.
Korea (p. 109+). Page 110: There are also many
fermented pastes and sauces for dipping, called chang. Every
restaurant and home has its own formula for making chang.
Based on a fermented mash of soy beans, the three most

common varieties are kan chang (dark and liquid), daen
chang (thick and pungent), and gochu chang (fiery and hot).
Soybean is mentioned on pages 8, 11, 68, 89.
Beancurd or bean curd is mentioned on pages 8, 10, 11,
26, 32, 33, 35, 36, 40-42, 68, 70-71, 74, 89, 90, 92, 93, 94,
96, 100, 102, 104, 107, 111, 112, 113, 119, 120, 127, 133,
158, 172, 175, 185, 189, 190, 191, 192.
Bean curd skin [yuba] is mentioned on pages 11, 35, 36.
Bean paste and bean paste sauces, p. 8, 32.
Fragrant soy sauce is mentioned on page 128.
Also: Red bean paste, p. 46 (canned, azuki).
2051. National Academy of Korean Language (Kungnip
Kugôwôn). 2002. An illustrated guide to Korean culture: 233
traditional key words. Seoul, South Korea: Hakgojae. 479 p.
Illust. (Color). Index. 24 cm. [79 ref]
• Summary: This is one of the most interesting books about
Korean culture and foodways we have ever seen. It is divided
into sections (such as “Korean food” or “Korean housing
life”) and each section contains a number of key Korean
words. These words include each of the three different types
of fermented soyfoods (jang).
Jangajji (p. 47-48 + p. 13) “is a fermented food made
with various kinds of vegetables and stored in soybean
sauce, soybean paste, or red pepper paste.” Each of these
is a fermented food which contains soybeans as a major
ingredient. The good taste of vegetables will last more than a
year if they are well prepared and pickled one of these three
types of jang. On the Korean menu rice, which is the main
dish, is clearly distinguished from the side dishes–one of
which is jangajji. Vegetables used to make janggajji include
garlic, sesame leaves, cucumber, turnip, green pepper and
various roots. Each is prepared in its own special way, then
placed in a gauze bag in the jang.
Bulgogi (p. 49-50) is marinated, grilled meat, usually
beef, thinly sliced, mixed with soy sauce, chopped green
onions, garlic, sesame, salt, pepper, sugar, etc., then
marinated in a bowl before grilling.
Dubu (p. 55-56 + 82, 204) is the Korean word for tofu.
“Koreans have traditionally made and eaten it a great deal at
home. Dubu is said to have been first made in China around
the second century B.C. It seems to have come into Korea at
the end of the Goryeo Dynasty [918-1392–First unification
of the Korean Peninsula]. Yet in the Joseon Dynasty [Choson
Dynasty 1392-1897] the Koreans are recorded as passing the
art of making dubu to neighboring countries, such as China
and Japan. Even in China they are said to have highly praised
Korean women for their cooking skills, especially for their
making of dubu.” Soymilk curds are called sundubu.
“Korean people sometimes eat dubu as it is or
sometimes eat newly made hot dubu with soy sauce.
They also cook it on a griddle, slightly seasoned with salt.
Additionally, sundubu stew with very soft uncurdled bean
curd is a popular dish.” Koreans prepare dubu in more than
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fifty different ways.
Sayings: “’Losing a tooth while eating dubu.’ It means
that everybody should always be careful even about small
matters, however easy they may seem, because absentmindedness may cause a fatal error. It also means that
anyone can make an unexpected error. Although dubu is so
soft and tender that one can swallow it without chewing, this
proverb says that while eating dubu a tooth may fall out,
“’If one hears a kind word, one may buy dubu instead
of biji [okara], bean curd dregs.’ Biji is cheaper than dubu.
But if a seller speaks well of a buyer, the latter, pleased at
the compliment, will certainly buy the more expensive dubu
instead of the biji. It means that one will be willing to give
more than expected, if one hears a warmhearted word from
another person. This proverb emphasizes the importance of
words.
“’Seek for dubu in the bean field.’ This proverb indicates
a person who is in such a hurry that he or she looks for dubu
in the soy bean field, even though dubu is made through
a long process after the beans are picked. It refers to an
extremely hasty action.
A dok (p. 200-03) “is a glazed earthenware jar used
to store soy sauce, soy bean paste, hot pepper paste, grain,
wine or gimchi.” A dok made in the traditional way is said
to be able to breathe–which plastic containers cannot do.
Doks from different parts of Korea have different shapes and
sizes (3 color photos are shown). A large dok that holds soy
sauce is called a ganjangdok. “The middle sized dok is used
to store doenjang, soy bean paste, while the small dok is for
storing hot pepper paste, sliced vegetables preserved in soy
sauce.
The content of a dok also determines its cover and
position. Thus, a dok containing soy sauce is usually given a
cover of glazed earthenware or unglazed pottery and placed
on a terrace for soy sauce jars.
Of the various different dok, the one used for making
soy sauce, is the one given the greatest importance by
Korean women. “As soy sauce determines the quality of
meals in the family, incorrect storage of the jangdok will
affect the taste of food and result in injuring the health of
the family members.” Everyone knows to put the lid on the
jangdok when it rains or snows.
A jangdokdae is a terrace where dok, especially those
containing soy sauce [jang], are stored. It is generally
located in a well-ventilated and sunny place, usually in a
back garden next to the kitchen. “From early times in Korea,
the jangdokdae has been a criterion of good housekeeping.
Thus, housewives pay great attention to the jangdokdae
when an important guest is to visit their home. They tidy
its surroundings and clean the dok again. In addition,
housewives make a great effort to decorate the jangdokdae
by planting flowers around it and giving it a separate gate.
In some cases they enshrine a spirit of the soil to guard the
house in the jangdokdae.

“In the past, most important religious rites for the peace
of a family and to protect against misfortune were held at
home. During these rites, the housewife prayed without
fail to the guardian spirit of the house and to the three gods
governing childbirth for the tranquility of her family and the
success of her children and for the constant delicious taste of
soy sauce.
Sayings: “’The taste of the soy sauce is good compared
to the jangdok.’ This saying points out that delicious soy
sauce, the basic seasoning for Korean food, is contained
in the outwardly coarse jangdok. It means that the content
of something may be excellent, however humble its
appearance.”
A maetdol (p. 204-05) is a hand-turned stone mill, used
to grind grains or beans. It is most often used for grinding
soy beans for dubu. Continued. Address: Seoul, Korea.
2052. Neff, Cary. 2002. Conscious cuisine: a new style of
cooking from the kitchens of Chef Cary Neff. Naperville,
Illinois: Sourcebooks, Inc. xix + 331 p. Illust. (many color
photos by Brooke Slezak). Index. 28 x 24 cm.
• Summary: This is basically a non-vegetarian cookbook.
The “Special ingredients list” includes: amaranth, arame,
azuki beans, bean curd sheets (yuba), kombu, miso paste,
nori, quinoa, seitan, soybeans (including soy oil, soy protein,
soy flour), tahini, tempeh, and tofu.
Soy related: The 4-page (short) index states that there
are 6 tofu, 2 tempeh, 1 miso, 1 edamame (p. 254), 1 tamariginger sauce, 1 yuba (p. 258).
Cary is a man. Since this book contains a great many
recipes calling for beef, chicken, turkey, lobster, tuna, red
snapper, salmon, black bass, fish sauce, etc. in what sense
is it a “conscious” cookbook? Address: Executive Chef of
Miraval, Life in Balance Resort and Spa, Tucson, Arizona.
2053. Nguyen, Chi; Monroe, Judy. 2002. Cooking the
Vietnamese way. Revised and expanded to include new lowfat and vegetarian recipes. Minneapolis, Minnesota: Lerner
Publications. 72 p. Illust. Index. 23 x 20 cm. Series: Easy
Menu Ethnic Cookbooks.
• Summary: This thin hardcover book is an introduction to
Vietnamese cooking, but not a vegetarian cookbook–though
it contains some vegetarian recipes. Contains many color
photos. The section titled “Special ingredients” includes
cellophane noodles (made from mung beans), coconut milk,
fish sauce (nuoc mam), ginger root, lumpia, mung beans,
sesame seeds, soy sauce, and tofu. The Vietnamese use nuoc
cham (p. 33) the way diners in many countries use salt: The
main ingredients are fish sauce, garlic, red pepper flakes,
sugar, vinegar and water. Soy sauce is also widely used as
a seasoning–as in fried rice, grilled lemon-grass beef Soyrelated recipes include: Steamed tofu (Dau hui hap, p. 59).
2054. Sass, Lorna J. 2002. Lorna Sass’ complete vegetarian

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 881
kitchen: Where good flavors and good health meet. New
York, NY: William Morrow. An imprint of HarperCollins
Publishers. xiv + 494 p. Index. 26 cm. [35+* ref]
• Summary: First published in 1992 as An Ecological
Kitchen: Healthy Meals for You and the Planet (William
Morrow). This innovative vegan cookbook offers 250
cholesterol-free recipes. It features a complete glossary of
wholesome ingredients for stocking the vegan pantry (no
meat, dairy, or eggs). Address: New York City.
2055. Nemethy, Andrew, 2003. He’s hot: talented teenage
chef handles the ‘big wok’ at A Single Pebble. Rutland Daily
Herald (Rutland, Vermont). Feb. 16. p. 53. Sunday magazine.
• Summary: One of the house favorites is “crispy seitan,
served with minced vegetables in a sesame garlic sauce...”
2056. Product Name: Trader Joe’s Organic Baked Thai
Tofu.
Manufacturer’s Name: Trader Joe’s (MarketerDistributor). Made by Wildwood Natural Foods in
California.
Manufacturer’s Address: Monrovia, CA 91016.
Date of Introduction: 2003 February.
Ingredients: Organic tofu (filtered water, organic soybeans,
nigari {magnesium chloride, a natural firming agent}),
organic soy sauce (water, organic soybeans, sea salt, organic
whole wheat, alcohol {to preserve freshness}), organic
lemon juice, Fruitrim (fruit juice, natural grain dextrins),
rice wine, organic garlic, organic ginger, organic brown rice
syrup, organic cilantro, organic toasted sesame oil, peanut
oil, jalapeno peppers, organic cayenne pepper, Thai curry
paste (garlic, red chili, lemon grass, galangal, salt, ginger
root, onion, pepper), organic lemon grass. Certified organic
by Quality Assurance International (QAI). Manufactured in a
facility that processes peanuts.
Wt/Vol., Packaging, Price: 7 oz (198 gm) vacuum pack.
Retails for $2.99 at Trader Joe’s (2003/02, Lafayette,
California).
How Stored: Refrigerated.
New Product–Documentation: Trader Joe’s Fearless Flyer.
2003. Feb. p. 5. “One of the greatest things about tofu, aside
from its obvious health benefits, is its ability to absorb the
flavors of the marinades and spices with which it’s cooked.
We have two Organic Baked Tofus that will cause you to
seriously reconsider how you view tofu.”
Product with Label purchased at Trader Joe’s in
Lafayette, California. 2003. Feb. 16. 4 by 2 inches. Selfadhesive label on plastic bag. Red, purple, black, and white
on greenish yellow. “Perishable. Keep refrigerated. Ready to
eat.” USDA Organic logo. QAI logo. 2 servings. Soyfoods
Center taste test. 2003. Feb. 16. Delicious. Not too spicy.
2057. Product Name: Pete’s Tofu 2 Go [Sesame Ginger
Tofu with Jazzed Ginger Soy Sauce, Lemon-Pepper with

Mango Chipotle Sauce, Santa Fe Sizzle with Pineapple
Mango Fusion Sauce, Thai Tango with Mango Wasabi
Sauce].
Manufacturer’s Name: Sunrise Soya Foods.
Manufacturer’s Address: 729 Powell St., Vancouver, BC
Canada V6A 1H5. Phone: 1-800-661-2326.
Date of Introduction: 2003 March.
Ingredients: Sesame Ginger: Tofu (water, certified organic
soybeans, calcium sulfate), whole sesame seeds, dehydrated
ginger, dehydrated garlic, spices, soybean oil, soy sauce
(water, wheat, soybeans, salt), vinegar, brown sugar, salt.
Jazzed ginger soy sauce: water, soy sauce (water, wheat,
soybeans, salt), brown sugar, dehydrated organic ginger,
sesame seeds, sesame oil, vinegar, lemon juice, dehydrated
onion, dehydrated garlic, citric acid, xanthan gum.
Wt/Vol., Packaging, Price: 14.4 oz (206 gm) in tray
inside plastic bag. Retails for $2.79 (2004/03, Lafayette,
California).
How Stored: Refrigerated.
New Product–Documentation: Leaflet (8½ by 11 inch,
color) sent by Patricia Smith from Natural Products Expo
West (Anaheim, California). 2003. March. “Pete’s Tofu:
Taking the guesswork out of tofu!” “Pete’s Tofu: A whole
new way to enjoy tofu.”
Product (Sesame Ginger) with Label purchased at Trader
Joe’s in Lafayette, California. 2004. March 13. 4¼ by 8½
by 2 inches deep. Brown, green, black, and white on tan.
Color photo shows four triangles of tofu around a square pan
of the sesame ginger sauce with mint leaves on a red plate.
“Made from organic soybeans. Cholesterol free, High in soy
protein. High in calcium. No preservatives added. Readyto-eat tofu with sauce for snacking and more.” Contains
two 6.2 oz pouches of tofu plus two 1 oz packets of sauce.
Logo: “Certified organic by Quality Assurance International
(QAI).” Soyfoods Center evaluation: This product comes in
innovative packaging. Four tofu triangles (which have been
marinated and baked, or deep-fried) are packed two-deep in
each of two vacuum pack cubes. These cubes are placed in
the two compartments (2½ inches square by 3/8 inch deep)
of a plastic tray. The sesame ginger sauce comes in small
plastic pouches. These three items are invisible inside the
outer plastic bag. To serve. Cut open the vacuum pack cubes.
Place tofu triangles in compartments of plastic tray. Cut open
pouches and pour sauce over tofu. Eat as a finger food or
with a food. Product concept: Excellent. Flavor and texture:
Very good, but there is too much liquid in the two vacuum
pack cubes; it must be drained off when they are opened.
2058. Product Name: Pete’s Tofu [Medium Firm for
Mixing, Super Firm for Dicing, Italian Herb Super Firm
Tofu, Very Berry Dessert Tofu, Peach Mango, Soft for
Blending, Lemon-Pepper with Mango Chipotle Sauce, Santa
Fe Sizzle with Pineapple Mango Fusion Sauce, Thai Tango
with Mango Wasabi Sauce].
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Manufacturer’s Name: Sunrise Soya Foods.
Manufacturer’s Address: 729 Powell St., Vancouver, BC
Canada V6A 1H5. Phone: 1-800-661-2326.
Date of Introduction: 2003 March.
Wt/Vol., Packaging, Price: 12-16 oz (206 gm) inside
plastic bag.
How Stored: Refrigerated.
New Product–Documentation: Leaflets (8½ by 11 inch,
color) sent by Patricia Smith from Natural Products Expo
West (Anaheim, California). 2003. March. (1) “Pete’s Tofu:
Taking the guesswork out of tofu!” Color photos show 5 of
the packages. “Innovative overwrap packaging–now to the
tofu category. Unique color-coded packaging. Eye-catching
colors.” (2) “Pete’s Tofu: A whole new way to enjoy tofu.”
2059. Product Name: Soy Jerky–Dry Style (Original,
Teriyaki, Ginger, Hot N’ Spicy, or Peppered).
Manufacturer’s Name: Tasty Eats, Inc.
Manufacturer’s Address: 25 Greystone Manor, Lewes,
Delaware 19958. Phone: 302-236-7503.
Date of Introduction: 2003 March.
Ingredients: Ginger: Textured soy protein (non-GMO),
water, evaporated cane juice, expeller pressed sesame oil,
spices, ginger powder, salt, white pepper, caramel powder
(non-GMO cane juice).
Wt/Vol., Packaging, Price: 1.5 oz (42 gm) vacuum pack
in paperboard sleeve. Retails for $1.69 (2003/05, Berkeley,
California).
How Stored: Shelf stable.
New Product–Documentation: Ad (8½ by 11 inch,
color) in Natural Foods Merchandiser. 2003. March. p.
96. “Finally, a meatless jerky with taste.” Four products
with Labels purchased by Loren Clive at Berkeley Bowl
Marketplace (California). 2003. May 21. 5.5 by 6.75 inches.
Paperboard sleeve. Black, white, and orange on yellow. Front
panel: Chinese characters at lower left. “Meatless. 97% fat
free. Cholesterol free.” Non-GMO logo. Back panel: “No
additives. No preservatives. No MSG. No artificial coloring.
No artificial flavoring. Product of Malaysia.”
2060. Colbin, Annemarie. 2003. Interview with Irma Paule:
February 9, 2002. Macrobiotics Today (Chico, California).
March/April. p. 10-13.
• Summary: “No history of macrobiotics is complete
without a respectful reference to Irma Paule. She is truly
one of the early pioneers of macrobiotics in America, and
has not been acknowledged as such to this day, due in great
part to her modesty. Hopefully, this interview will bring
her accomplishments to light, so that macrobiotic people
everywhere can express their gratitude for what she did for
this movement in its early days.
“Annemarie Colbin: How did you get into macrobiotics?
“Irma Paule: Oh, I was a young actress, and a coffee
freak. I was drinking 30 cups of coffee a day, you know, it

was available everywhere. And one morning I woke up and
was totally paralyzed on one side. I couldn’t get out of bed
without enormous pain. Called my girlfriend to get me a
pack of cigarettes because I thought I was going to die if I
didn’t get a smoke. Well, she had just been to a lecture the
night before by a guy named Alcan Yamaguchi. He had just
come to America and only spoke about 10 words of English,
but she got the idea that he could diagnose something
and got him to come to my apartment–I was amazed that
someone would come to my walkup cold-water flat, sit crosslegged on the floor, look at me and say, ‘kidney.’ Then he
said, ‘coffee.’ He figured it out right away! I was impressed.
He immediately sent my girlfriend out to buy fresh ginger
root, which was available in the neighborhood. He made
me ginger compresses, worked with me for 3 to 4 hours,
took the pain away, and took no payment, nothing. He had
figured out of course, that what was happening was that my
kidneys had uremic poisoning from the coffee. So he brought
me a copy of Ohsawa’s early macrobiotic book and said,
‘study-heal.’ My girlfriend cooked half a cup of brown rice
for me, and I lay in bed and read the book. And I would cry!
I would read the book and figure I could never have coffee
again, never have ice cream again, and I would literally
weep thinking about this. But meanwhile, I was cured. Three
months later I was back to being able to walk, and my whole
life was changed. First thing I did was go find Yamaguchi–he
had opened this tiny storefront on 10th street, and set out a
few things he had brought from Japan. I went to help him,
package the goods, whatever. I said, ‘my life is yours, do
with it what you want.’ I meant it. So whenever we heard of
someone needing help, we went, with the ginger compresses
and things like that, and that is how I learnt the largest part of
what I needed.
“Annemarie: So when was this, about 1960-61?
“Irma: No, this was about 1959-60, that’s when I became
macrobiotic. Alcan became my dear, dear friend. And when
Ohsawa came, I introduced myself to him and because I
speak French, I offered to be his translator in America, and
that’s how come I got to know him. So I became his assistant
while he was in America and corresponded with him as
he traveled around the world. He was often in Paris, and I
corresponded with the French foundation that he started,
which he called ‘Maison Ignoramus’–you know, it was his
famous saying that we’re all ignoramuses.
“At that time while Alcan Yamaguchi was still in New
York, the main person funding Ohsawa’s visit and the tiny
store, was Herman Aihara. At that time he was in New York
with the Sato brothers who had a chain of Japanese stores, I
think it was ‘Azuma.’ The wife of one of the Sato brothers
could not conceive children, and while in Japan Ohsawa had
helped her change her diet so that she could conceive and
they had children. They were so grateful, that is why they
funded people like Aihara and Yamaguchi in small ways, so
that they could do their thing.
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“Annemarie: Now did Aihara fund Ohsawa, or did Sato
fund both?
“Irma: Sato funded both of them. At that time they were
both in New York, and I made myself useful as much as I
could. I also rented halls for Ohsawa to speak at when he
came to New York. Then there was a nuclear bomb scare and
all the macrobiotic people left New York and went to Chico,
California. Aihara left too. Yamaguchi and I both decided to
stay. Kushi stayed–they were living in Queens at that time,
the Kushi family–I remember very well, because for some
reason or another I used to go up to their house, and always
by the door there were bottles of cola, probably their children
were drinking that. But Kushi was nobody in those days, the
big ones if anything were Aihara and Yamaguchi. They had
founded the Ohsawa Foundation, and when they left, it fell in
my hands willy-nilly, and by default I became the head of the
Ohsawa Foundation in New York.
“Really, truly, Annemarie, I learned a great deal from
the Japanese. I was truly humbled, so I only called myself
the coordinator of the official station here. I rented this
little premise at 217 Second Avenue, a small professional
apartment, very humble, we had some books, the Ohsawa
books, we sold organic brown rice and such. There was a
restaurant called ‘Musubi,’ on West 56th street between
5th and 6th Avenues, kind of a swank Japanese restaurant.
Then the Sato brothers put money in that restaurant and
Yamaguchi ran it like a macrobiotic restaurant. And there, in
the back yard, is where I saw the first rice cakes made. It was
like a giant waffle-making machine that they had imported
from Japan, they would put in it frozen wet rice, it took two
people to close it because it was so big and heavy–two or
three men would hang onto the handle and bring it down,
then it would pop and they’d all fall on the floor, and that’s
how you got rice cakes. That was the very first making of
rice cakes made here. Then, when they went to California
and started Chico-San, that’s when rice cakes became
popular. But I remember it very well. And again in that
restaurant I arranged sometimes for lectures, I gave lectures
myself sometimes. It was a very nice restaurant, except it
served macrobiotic cooking, we’d have the Japanese cooks
and teach them what we wanted them to do.
“So there I was with the East-West Foundation or the
Ohsawa Foundation or the Macrobiotic Foundation (I called
it many names). I would give lectures, classes, I advised
people, things like that. I didn’t charge, I didn’t believe in it.
That is where Bill Dufty found me, he wrote that book You
Are All Sanpaku, which I’m sure you know about. He was a
writer for films and knew everybody, that is how he brought
in Gloria Swanson and other celebrities; he eventually
became Gloria’s third or fourth husband, I forget which.
He used to show up at lectures sometimes. That’s when
he brought in Carmen de Lavallade who was married to
Geoffrey Holder, the famous dancer, and she’d come down
to my little store and talk and buy groceries.

“All these people used to come down, but they didn’t
worry about talking to me because I never charged. Ohsawa
hadn’t charged me, Yamaguchi hadn’t charged me when he
treated me, so why should I begin to charge? Kushi built an
empire, but I wasn’t smart enough to build an empire. I just
had one volunteer assistant, Cohen was his name, he’s dead
now–I realize now that he must have had AIDS, but he did
fine for many years, until I got closed up by the Food and
Drug Administration with the Beth Ann Simon story. You
heard about that of course. I have all kinds of documentation
about it, newspaper articles, everything. There was a famous
health writer, Linda Clarke, who put in one of her books how
healthful the macrobiotic diet was, but when they closed
me down, of all those people do you think they came to my
defense? Did anyone talk to the press and say, I’m eating this
way and it has helped me with this and that? Do you think
Bill Dufty, Gloria Swanson, Carmen de Lavallade, Kushi,
said anything? Nobody said a word about anything, they all
went right under the rug and left me on my own.
“In one of my lectures there was a young couple, Beth
Ann Simon and her husband, and they told me they were on
drugs for many years, not just pot. LSD was the big thing in
the sixties, and they’d also been on much harder stuff. They
wanted to clean up. She took it in her head -because she was
a little crazy from all the drugs–that the more salt the better.
One night he called me up, they had my phone number at
home, he called in the middle of the night, and said, ‘It’s
about Beth Ann, my wife, she can’t breathe.’ I asked, ‘well,
what is going on, what has she been eating?’ Well, she had
drunk three-fourths of a bottle of ta-man soy sauce and eaten
a big chunk of gomashio. She had been doing that throughout
the night. So I said give her anything sweet you can find in
the house, call an ambulance, and take her to the hospital. Of
course there was nothing sweet in the house, they were very
strict, only carrots, so he tried desperately with carrot juice.
And she died. That is all I know. He called me, to tell me she
was dead...”
A portrait photo shows Irma Paule. Address: PhD,
Founder, Natural Gourmet Cookery School and Inst. for
Food and Health, New York City.
2061. Dunnington, Jacqueline. 2003. Tofu toppings.
Vegetarian Journal (Baltimore, Maryland) 22(2):6-7.
• Summary: Contains 7 recipes using tofu in the topping,
including: Teriyaki sesame, and tofu topping for greens.
Savory tofu mock sour cream for baked potatoes. TofuGuacamole salad dressing. Colorful tofu topping with rice.
Quick-fix tofu pasta sauce. Double-almond tofu sauce for
fruit. Tofu-ginger topping with bok choy. Address: Freelance
writer, Santa Fe, New Mexico.
2062. Product Name: Trader Joe’s Organic Edamame Dip.
Manufacturer’s Name: Trader Joe’s (MarketerDistributor).
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Manufacturer’s Address: Monrovia, CA 91016.
Date of Introduction: 2003 April.
Ingredients: Organic soybeans [edamamé], organic soybean
oil, organic garlic, organic sesame seeds, organic lemon
juice concentrate, organic tamari soy sauce (water, organic
soybeans, salt, alcohol), cultured dextrose (cultured dextrose,
silicon dioxide), salt, pepper sauce (vinegar, red peppers,
salt), spices.
Wt/Vol., Packaging, Price: 7 oz (198 gm) plastic tub.
Retails for $3.19 at Trader Joe’s (2003/04, Lafayette,
California).
How Stored: Refrigerated.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2003.
April 13. 4.5 inches in diameter; 1.75 inches deep. Printed
lid and tub. Green and black on white. “Perishable. Keep
refrigerated.” USDA Organic logo. QAI logo. 7 servings.
“Distributed and sold exclusively by Trader Joe’s... Allergy
information: Processed in a facility that uses peanuts, milk,
wheat & tree nuts.” Soyfoods Center taste test. 2003. Feb.
16. Delicious. Flavor and texture similar to hummus. Not too
spicy. Too expensive.
2063. Comis, Don. 2003. Moon Cake, anyone? Supersize
vegetable soybean makes its debut. Agricultural Research
(USDA) 51(9):8-9. Sept.
• Summary: A new soybean variety named Moon Cake,
developed by geneticist Thomas Devine, will be ready for
the Chinese Moon Cake Festival this autumn. The seed will
be distributed to companies that are awarded licenses to
market it. Growing 6 feet tall–under the right conditions,
this is the first vegetable soybean to be released by the
Henry A. Wallace Beltsville Agricultural Research Center, in
Beltsville, Maryland.
“Moon Cake is named for an annual Chinese harvest
festival during which people eat sweet cakes, often made
partly with lotus or sesame seed and bean paste [usually
made from cooked, ground azuki beans and sugar], and
generally shaped like the full moon the festival celebrates.”
“The festival is held sometime in Aug. or Sept.”
Color photos show: (1) Thomas Devine standing beside
one soybean plant, which is taller than he is. (2) A person’s
hand behind well-developed pods of Moon Cake vegetable
soybeans on a living plant. Address: USDA ARS.
2064. Product Name: Organic Savory Baked Tofu [Firm,
Garlic & Herb, Spicy, Curry, or Vegetable].
Manufacturer’s Name: Small Planet Tofu.
Manufacturer’s Address: 330112 Hwy 2, Newport, WA
99156. Phone: 509-447-5146.
Date of Introduction: 2003 September.
Ingredients: Curry: Small Planet Organic Curry Tofu,
filtered water, organic wheat-free tamari, organic apple cider
vinegar, organic toasted sesame oil, organic garlic, organic

ginger.
Wt/Vol., Packaging, Price: 7.5 oz vacuum pack. 6 count
per case.
How Stored: Refrigerated.
New Product–Documentation: Leaflet sent by Phil
Spiegel. 2004. March. “Handcrafted Organic Savory Baked
Tofu.” 3 panels each side.
2065. Product Name: Tofurky: A Delicious Vegetarian
Holiday Feast.
Manufacturer’s Name: Turtle Island Foods, Inc.
Manufacturer’s Address: P.O. Box 176, 601 Industrial
Ave., Hood River, OR 97031. Phone: 1-888-TOFURKY
(863-8759).
Date of Introduction: 2003 November.
Ingredients: Roast: Water, vital wheat gluten, tofu (water,
non genetically engineered soybeans grown without
chemical fertilizers, pesticides, or herbicides, magnesium
chloride and/or nigari), white beans, garbanzo beans, non-GE
corn starch natural vegetarian flavor, expeller pressed nonGE canola oil, shoyu soy sauce, spices, lemon juice, calcium
lactate from beets. Stuffing: Water, organic brown rice, bread
cubes...
Wt/Vol., Packaging, Price: 3 lb 8 oz (serves 4).
How Stored: Frozen. But can be kept refrigerated for 30
days.
New Product–Documentation: Product (in box) sent by
Seth Tibbott. 2003. Nov. 27. This is a very attractive and
well-designed box / label. 8.5 by 6.5 by 4 inches deep. The
top is covered with a color photo of Tofurky, sliced in half,
served on a white plate with salad. A gold and black seal,
ensuring that the box has not been opened, states: “100%
vegan. vegansociety.com.” Below the product name: “New
& improved.” Below the product name: “Feast includes a
tender, juicy stuffed tofu roast, 8 delicious cranberry-apple
dumplings, rich Tofurky “giblet” gravy, and our signature
Tofurky Jurky Wishstixs. Net weight 3 lbs. 8 oz. (1.59 kg).
Keep frozen. diameter. On the front of the box: “America’s
#1 turkey alternative since 1995.” On the right end panel is
a brief company history and a section titled “Travels with
Tofurky” showing 3 color photos of Tofurky in Minnesota,
India, and above Niagara Falls, Canada. On the back panel
are Nutrition Facts and a large panel giving ingredients.
On the left end panel are “Preparation Instructions”–quite
complex.
Talk with Seth Tibbott. 2003. Dec. 3. The Tofurky is
designed to be put into the oven next to a regular turkey
on Thanksgiving or Christmas. The Drumettes were not
included in this years Tofurky Feast for 3 reasons: (1) They
contained isolated soy protein which is made using hexane
(a volatile petroleum derivative); Turtle Island has a goal
of using only natural ingredients. “The hypocrameter was
getting a little too high,” says Seth. (2) They took a lot of
time to make at a time when Turtle Island is very busy. (3)
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The dumplings are delicious and could be made by another
company. However Seth is getting feedback on the company
Website that quite a few people like the tempeh from which
the Drumettes were made, so he is looking for a more natural
way to make them.
2066. Olowe, V.I.O.; Okeleye, K.A.; Durojaiye, S.A.;
Elegbede, S.A.; Oyekanmi, A.A.; Akintokun, P.O. 2003.
Optimum plant densities for soybean (Glycine max (L.)
Merr.) and sesame (Sesamum indicum L.) in maizebased intercropping system in south western Nigeria. An
International Journal of Agricultural Sciences, Science,
Environment and Technology (ASSET) Series A 3(3):79-89. *
2067. Choe, Ji Sook; Moriyama, Yukiko. 2003. Korean
cooking for everyone. Tokyo, Japan: Joie, Inc. 112 p. Illust.
(many color). Index. 26 cm.
• Summary: A cookbook of “quick & easy recipes,” each
step of which is illustrated by numerous color photos. The
Korean name of each recipe is given, written in both Korean
characters and Roman letters. Many recipes are seasoned
with soy sauce.
Soy related recipes: Assorted vegetables (Namool,
with soybean sprouts and toasted sesame seeds, p. 44-45).
Stuffed cabbage rolls (Cabbage sam, with firm tofu, p. 5455). Seafood and vegetable omelet (Cheon, with firm tofu,
p. 56-57). Tofu steak (Tuboo steak, with firm tofu, p. 60).
Braised tofu (Tuboo chorim, with firm tofu, p. 61). Tofu hot
pot (Tuboo cheongol, with firm tofu, p. 62). Tofu casserole
with miso (Tuboo toenjang chige, with tofu, red miso and
white miso, p. 63). Vegetables and beef on rice (Bibimpap,
with soybean sprouts, p. 64). Rice with soybean sprouts
(Kongnamul bap, and with light soy sauce, p. 68). Stir-fried
rice (Bokkumbap, with soybean sprouts and kochu jang, p.
69).
In the section titled “Preparation” is a subsection on
“How to make kochu jang (hot sauce)” (p. 95). The major
soy ingredient is “meju [soybean koji] powder.” “No onepot dish, rice dishes, salads or stews are Korean without
this sauce. Each Korean family has its own recipe, but the
common method is the ‘slow and steady’ maturation to form
a good harmony of hot, sweet and sour flavors. “Born from
the severe weather and environment, kochu jang became the
Korean’s masterpiece of seasonings. Make a large amount
and store as it keeps well.”
The word “jang” is found in seasonings such as kan jang
(soy sauce), toen jang (miso, soy bean paste), and kochu jang
(hot fermented soy bean paste).
Koreans believe that “Food is a medicine.” When there
is any disorder, the first thing to do is to take revitalizing
food, rather than medicine (p. 102).
The glossary of “Ingredients” (p. 107-09) describes
miso, nori seaweed, sesame oil, sesame seeds, soybean
sprouts, soy sauce, tofu, and wakame seaweed.

2068. Emmons, Didi. 2003. Entertaining for a veggie planet:
250 down-to-earth recipes. Boston, Massachusetts: Houghton
Mifflin. viii + 470 p. Illust. Index. 23 cm.
• Summary: A friendly vegetarian cookbook. The index
contains 35 entries for tofu, 19 for tempeh, 5 for edamame, 4
for seitan, 3 for miso
Recipes also call for: Adzuki beans, sesame seeds, and
tahini.
The section titled “A friendly guide to unfamiliar
ingredients” is a glossary with entries including: Adzuki
beans. Asian fish sauce (not vegetarian; usually made of
an extract of fermented anchovies. Can be replaced by
Lee Kum Kee’s Vegetarian Stir-Fry Sauce). Barley miso
(See Miso). Black beans, Chinese fermented (See Chinese
fermented black beans). Black sesame seeds. Brown miso
(See Miso). Chinese fermented black beans (“They are
often very salty; do not rinse them, just salt your dish less...
They keep indefinitely in the fridge”). Edamame (“Young,
blanched soybeans.” They are commonly eaten in the pods as
a snack; the pod is inedible. Also sold podless for cooking).
Hatcho miso (See Miso). Miso: The five types are: Barley
miso (mugi miso), Brown miso (genmai miso), Hatcho miso
(made from soybeans only), Red miso (aka miso), White
miso (shiro miso). Sesame seeds. Sesame tahini. Tempeh
(see also p. 231, “Tempeh: the next great frontier”). Tofu (see
also p. 217, “Tofu: the other white meat”). TVP (texturized
vegetable protein). Vegetarian oyster sauce (Amoy brand).
Vegetarian stir-fry sauce (not as sweet as vegetarian oyster
sauce. Look for the Lee Kum Kee brand). Address: Author of
the book Vegetarian Planet and the chef of Veggie Planet, a
restaurant in Cambridge, Massachusetts.
2069. Locricchio, Matthew. 2003. The cooking of China.
Tarrytown, New York: Marshall Cavendish–Benchmarks
Books. 71 p. Illust. (By Janet Hamlin; photos by Jack
McConnell). Index. 26 cm. Series: Superchef.
• Summary: This thin hardcover book, an introduction to the
regional cooking of China for young cooks, contains many
color photos and illustrations. Soy-related recipes include:
Hot and sour soup (Suan La Tang, with firm tofu and soy
sauce, p. 28-29). Sweet and sour tofu stir-fry (Tian Suan Dou
Fu, p. 42-43). Stir-fried beef wraps with smoked tofu (Niu
Rou Dou Fu Bao, p. 52-53).
The section titled “Essential ingredients in the Chinese
kitchen” (p. 68-69) includes Hoisin sauce, sesame seeds,
shiitake mushrooms, soybeans, soy sauce, and tofu.
2070. Reich, Egon. 2003. An unusual life: How to cope with
difficulties and come out on top! Costa Mesa, California:
Published by the author. 303 p. Illust. No index. 24 cm.
• Summary: Egon ran a marketing company that represented
a baking company named Better Way Foods, located in Los
Angeles. The baking company made and sold Granola and
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bread with Adelle Davis’ name on the package (see p. 19095, 198-99). Adelle Davis has a recipe for a product she
referred to as a health cereal. Egon Reich turned it into a
commercial product named “Better Way Granola.” He says
(p. 198): “I even improved the recipe somewhat with a better
baking process, and had a ‘granola’ product far superior to
anything yet on the market. It consisted of only about 20%
oats, with large amounts of wheat germ, sliced almonds,
sesame seeds, non-fat milk, and other high-protein and
flavorful ingredients.”
Talk with Akasha Richmond of Los Angeles. 2004. Aug.
10. She talked with Egon Reich (age 75-80) yesterday. “He
has been married for 50 years and is a super-nice guy.” It is
a fact that there was a commercial product named Granola
with Adelle Davis’s name on the package. In 1971, Adelle
Davis put her stamp of approval on Better Way Granola; it is
not clear when the product was first sold commercially, but
it was on the market by 11 Oct. 1972, when it was advertised
in the San Bernardino County Sun (San Bernardino County,
California; page 78). The tagline on each package was
“Created from an Adelle Davis recipe.” Egon said it was sold
in every health food store nationwide. It was never sold in
grocery stores. So Adelle Davis really did help popularize
granola. The Granola developed by Layton Gentry and sold
(first) to Sovex in Tennessee, is different from and earlier
than Adelle Davis’s granola. All the royalties that Adelle
received from these two foods went to start her Adelle
Davis foundation. The royalties from her book served as her
personal income and did not go into the foundation. See p.
23 of Akasha’s book Hollywood Dish.
Note 1. Egon was born on 26 Dec. 1923 in Vienna,
Austria. He enjoyed a happy childhood and youth until age
14, when the Nazis invaded Austria. His father, who was
part owner of Egon’s fine men’s tailoring shop and of Jewish
ancestry, was arrested. Egon was fortunate in being chosen
for an art scholarship in England; thus he was not in Austria
on 12-13 March 1938 the date of the Annexation (Anschluss)
of Austria by Hitler nor at the time his father was arrested.
During World War II Egon relocated to Canada.
Note 3. This book is crippled by the lack of an Index.
Address: Los Angeles, California.
2071. Somerville, Annie. 2003. Everyday Greens: Home
cooking from Greens, the celebrated vegetarian restaurant.
New York, London, Toronto, Sydney, Singapore: Scribner
/ Simon & Schuster. xix + 395 p. Illust. by Mayumi Oda.
Index. 24 x 19 cm. [30+ ref]
• Summary: A delightful and lovely vegetarian cookbook,
filled with the spirit of Greens and Zen Center in San
Francisco, California. Soy-related recipes: Crispy spring rolls
with spicy dipping sauce (with ½ lb firm tofu brushed with
tamari or soy sauce. The refreshing dipping sauce contains
¼ cup tamari or soy sauce, p. 5-6). Vietnamese spring rolls
with peanut-hoisin sauce (with 14 oz firm tofu, p. 7-9). Tai’s

Vietnamese tofu sandwich (with 1 package regular tofu, 14
to 16 oz, fried, p. 129-30. “This warm, braised tofu sandwich
is reminiscent of sandwiches sold by street vendors in the
cities of Vietnam”). Spring stir-fry with peanut sauce and
Thai basil (with ½ lb firm tofu, p. 210-11. For the sauce: “Be
sure to use high-quality nonhydrogenated peanut butter; it
makes all the difference here”). Udon with miso, shiitake
mushrooms, and bok choy (with ½ lb firm tofu, p. 246-48).
“The Asian pantry” (p. 358-60) includes entries for
ginger, and “tofu or bean curd” (including silken tofu).
“Condiments and seasonings” (p. 360-62) includes coconut
milk, hoisin sauce (“This dark, intensely flavored sauce has
a perfect balance of sweet and salt; that’s what makes it so
deliciously addictive”), miso, mushroom soy sauce, tamari,
and toasted sesame oil. “The dessert pantry” (p. 363-66)
includes various types of chocolate, soy milk (“For desserts
and pastries, we prefer vanilla soy milk to plain soy milk;
with its smooth vanilla flavor, it’s especially good with
chocolate”), almond paste (“just plain almonds ground with
sugar”). Address: USA.
2072. Shida, Yasuyo. 2004. Soymilk desserts: Quick & easy.
Tokyo: Joie, Inc. 92 p. Feb. Illust. (color). No index. 26 cm.
• Summary: A handsome book loaded with glossy color
photos. Contents: About the author. Baked desserts. Steamed
/ fried desserts. Fruit desserts. Chilled desserts. Drinks &
shakes. Nutrition and health benefits of soybean products.
Kitchen utensils for making sweets. Glossary: Meringue,
mousse, okara, parchment, puree, sesame seeds, sieve,
skimmed milk, souffle, syrup, tofu, tonyu (the Japanese word
for soymilk), whisk, yuzu (a sour and fragrant citrus fruit
from Japan).
The author has studied confectionary art at both L’Ecole
Lenotre in Paris, France, and at Richmond Bakery School in
Luzern (Lucerne), Switzerland. A portrait photo shows the
author.
2073. Product Name: Soy Natto–Salad Toppers (Fermented
Soy & Veggie Salad Topping). Renamed Natto Boy: Natto &
Veggie Toppers by June 2006.
Manufacturer’s Name: Soy Natto Food Co. (ImporterDistributor). Made in Japan.
Manufacturer’s Address: 1015 East Howard Ct., Visalia,
CA 93292. Phone: 559-679-9699.
Date of Introduction: 2004 March.
Ingredients: Fermented soy (soybeans, Subtilis natto),
sesame, carrots, cabbage, rice, wakame sea vegetable.
Wt/Vol., Packaging, Price: 1.06 oz (30 gm) plastic pouch
with self-seal top (like Ziploc).
How Stored: Shelf stable.
New Product–Documentation: Sell sheet (8½ by 11 inch,
color) sent by Patricia Smith from Natural Products Expo
West (Anaheim, California). 2004. March. “New generation
soy food: Soy natto.” “Healthier salad topping than bacon
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bits or analogues. Applicable before serving over pizza,
pasta, baked potato, anything for additional seasoning and
health benefit” Also press release dated March 5, 2004. “Soy
Natto Food Company is proud to unveil its new products,
‘Soy Natto Salad Toppers’... into North America and
Europe Markets at Natural Products Expo West at Anaheim,
California on March 5, 2004...” Contact: www.soynatto.com
or info@soynatto.com.
Product with Label sent by Mike Masuyama, PhD, of
Visalia. 2006. June. 4½ by 7½ inches plastic pouch. On
the front panel is a color cartoon of Natto Boy, a soybean,
with a smiling mouth, eyes, 2 hands, and 2 feet. The tagline
now reads: “Natto Boy Natto & Veggie Toppers.” Nutrition
facts and barcode are also on the front panel; there is no
printing on the back of the package. The natto pieces inside
have been dried until crunchy, quite like pieces of soynuts.
Soyfoods Center taste test: Fair flavor (quite bland) and
texture. The only salt comes from the wakame.
2074. Product Name: TofuTown Grilled Tofu Tenders
(Organic Frozen Entrees) [Tamari, Sesame Ginger Teriyaki,
Mediterranean Tahini, Havana Black Bean].
Manufacturer’s Name: White Wave, Inc.
Manufacturer’s Address: Boulder, Colorado.
Date of Introduction: 2004 May.
Ingredients: Sesame Ginger Teriyaki: Organic tofu (water,
organic soybeans, nigari [magnesium chloride], gypsum),
water, tamari soy sauce (water, soybeans, wheat, salt),
organic evaporated cane juice, apple juice, ginger, sesame
seeds, autolyzed yeast extract, caramel color, molasses,
xanthan gum, garlic, lime, orange peel, salt, citric acid. No
more, no less.
Wt/Vol., Packaging, Price: 9 oz.
How Stored: Refrigerated.
New Product–Documentation: Akasha Richmond. 2004.
Vegetarian Times. March. p. 31. “Trends.” Shows the cover
of a package. Below the title: “Add vegetables, pasta, or
grains.” Talk with Akasha Richmond. 2004. Feb. 11. This
product will be demoed at the Anaheim show, but will not
be in stores until a few months after that. Article in Natural
Foods Merchandiser. 2004. Sept. p. 1, 9. “Demos to lead
combined brands.” White Wave has launched its TofuTown
line of prepared “tofu tenders.”
Leaflet (glossy color, front and back, 8½ by 11 inches)
sent by Patricia Smith from Natural Products Expo West
(Anaheim, California). 2005. March. “TofuTown Grilled
Tofu Tenders: Marinated. Baked. Grilled. Delicious.”
Comes in four flavors: Tamari, Sesame Ginger Teriyaki,
Mediterranean Tahini, Havana Black Bean.
2075. Kikkoman. 2004. Kikkoman: The original teriyaki.
Gourmet. June. p. 74-75.
• Summary: The unique ad (full page, color) consists of
three tear-out recipes printed front and back on cardstock

paper. On the front, each shows a bottle of a different type
of Kikkoman teriyaki sauce with a slogan: Roasted garlic–
”Respect the chicken.” Marinade & sauce–”Respect the
halibut.” Toasted sesame–”Respect the tenderloin.” On the
back of each is the recipe with a color photo of the finished
meat.
2076. Product Name: Tofurky Deli Slices [Italian Deli,
Cranberry & Stuffing, or “Philly Style” Steak].
Manufacturer’s Name: Turtle Island Foods, Inc.
Manufacturer’s Address: P.O. Box 176, 601 Industrial
Ave., Hood River, OR 97031. Phone: 1-888-TOFURKY
(863-8759).
Date of Introduction: 2004 June.
Ingredients: Philly Style Steak: Water, wheat protein, tofu
(water, organic soybeans, magnesium chloride, calcium
chloride), natural vegetarian flavors, non genetically
engineered canola oil, non genetically engineered corn
starch, white beans, garbanzo beans, spices, lemon juice
from concentrate, calcium lactate from beets, autolysed
yeast.
Wt/Vol., Packaging, Price: 5.5 oz (156 gm) vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: Glossy color sell sheet for
Tofurky Deli Slices sent by Seth Tibbott. 2008. Jan. 1. “New
look!” Photos show the front and back panels for six flavors.
“Oven Roasted” was introduced in 1998 as “Original.”
Hickory Smoked was also introduced in 1998.
Letter (e-mail) from Seth Tibbott. 2009. Jan. 25. These
three products were first sold commercially in June 2004.
2077. Richmond, Akasha. 2004. Gabrielle Barret (Sikh
name: Gunga Bhajan) helped Jim Baker establish The Source
in Los Angeles, became an early disciple of Yogi Bhajan and
later founded the first Golden Temple restaurants across the
USA and worldwide (Interview). SoyaScan Notes. July 17.
Conducted by William Shurtleff of Soyfoods Center.
• Summary: Gunga (now age 60) used to be a Sikh and
disciple of Yogi Bhajan with Akasha. She was a California
surfer girl who ended up going to college and then traveling–
she went to Mexico, lived in San Francisco during the
summer of 1966, hung around with beatniks, went to New
Mexico and studied with the Hopi Indians, then came back
to California in 1969, and camped out. As a hippie, she had
one dress, one pair of shoes, and a little business making
sandwiches–which she delivered to Jack LaLanne’s gym
(among other places). She told Akasha that the whole thing
of the ‘60s was you wanted to share what you believed
in with everybody, and her whole mission was traveling
everywhere and teaching everyone about vegetarian food.
One day she was walking down the street in Los Angeles
and this big yellow Volkswagen van with a flower on the side
pulled up. This guy looked out the window and asked, “Who
are you.” She wasn’t Gunga yet, so she said “I’m Gabrielle.”
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He said “Come with us. I just got off on you. I have to know
you.” It was Jim Baker. So in those days, she just got in the
van. He was probably with Robin by then. She was already a
vegetarian and really into good food. She helped Jim Baker
open The Source restaurant in Los Angeles. This woman had
more potential than anyone Akasha knew. She had the best
energy. After they opened The Source, she was the hostess
at the patio (outdoors) there. Then she became a Sikh and
one of Yogi Bhajan’s very first students. He gave her the
name Gunga Bhajan–so he gave her his name. A Bhajan is
a devotional hymn. She was the first of his students to tie
a turban and the first to wear white. She used to meditate
for 2 hours every morning with Yogi Bhajan and one other
woman (Premka Kaur)–just the three of them. Most of Yogi
Bhajan’s early students were hippies, with one exception–an
older woman to whom he gave the name Shakti Parwha
Khalsa; she had been searching for a spiritual teacher for 20
years. Shakti, whose mind is still as clear as ever, is still a
vegetarian and still writing books on yoga. Premka later left
the group and sued them. Yogi Bhajan used Gunga to lure
Jim Baker into his group. She was the pawn, but she felt that
was okay. She helped bring Jim Baker in, but she knew he
never wanted to be in somebody else’s show.
Eventually she got married. She opened the first Golden
Temple restaurant–it was her idea (not Yogi Bhajan’s), in
part because she was such a good cook. The first one was
in Washington, DC. Then Yogi Bhajan sent her all over the
country, where she opened many Golden Temple restaurants
(all vegetarian) and taught vegetarian cooking classes. Then
she went overseas and opened Golden Temple restaurants in
Amsterdam [Netherlands] and London. She has told Akasha
many stories about this time, such as about the woman who
invented the lemon-tahini dressing.
When her husband left her, she had a kind of nervous
breakdown. She ended up working for a holistic Sikh doctor
as a masseuse. “She was the best masseuse in the world. She
used to hang out with Sharon Stone–a big, big Hollywood
actress–and the Dalai Lama.” Her ex-husband invented
telephone pornography. He was the first guy to start those
900 numbers where people call and have sex with someone
on the phone. He became a multi-millionaire.
Today, her brain is a little fried, and her memory is not
that good. Her story has a really tragic ending. After she
stopped being a Sikh, in about 1996, she became a serious
alcoholic, who lived on steak fried in butter and gallons of
Diet Coke–in Los Angeles. She burned out, then moved
to Seattle, Washington. “It was so sad. I was always good
friends with her. We loved her. Oh, she had the best energy.
Then she kind of bottomed out. Now she lives alone on
Bainbridge Island [just north of Vashon Island] off the coast
of Seattle and works in a dress shop.
Akasha still talks to her once in a while by phone.
She’s very manic–either up or down, but she’s usually up.
She doesn’t have a lot of anger about what happened. She

still has great energy. She’s fine now, and happy, and lives a
simple life. Address: Los Angeles, California.
2078. Boca Foods Co. 2004. When it tastes this right, it has
to be wrong, right? Wrong. Boca Meatless Burgers (Ad).
Vegetarian Times. July/Aug. Back cover.
• Summary: A full page color ad (p. 69) featuring a young
woman’s face on a reddish red background. In the center is
a Boca Burger between sesame buns with a slice of cheese
plus lettuce and tomato. A table in the lower left compares
the Boca Meatless Original Burgers with regular ground beef
burgers: Fat (gm) 1 vs. 13. Cholesterol (mg) 0 vs. 65. Protein
(gm) 13 vs. 18. Calories 70 vs. 190. Address: Massachusetts.
2079. Virbila, S. Irene. 2004. A chef comes into his own:
Hiro Urasawa, once Masa’s assistant, masters the art of
intricate and exquisite sushi at the former Ginza Sushiko.
The review. Los Angeles Times (The) (California). Oct. 6. p.
69.
• Summary: “The killer, though, is a dish of goma dofu,
al elegant pleated dumpling of steamed white sesame tofu
passed through a sieve so many times the texture is like
fresh mozzarella, the taste impossibly subtle and absolutely
riveting. It’s something that comes from the tradition of
Buddhist temple cuisine.” Address: Times Staff Writer.
2080. Product Name: [Sol Grounds. Renamed Organic
Veggie Crumbles in 2011].
Foreign Name: Miettes aux légumes biologiques.
Manufacturer’s Name: Sol Cuisine.
Manufacturer’s Address: Mississauga, Ontario, Canada
L4Z 2C7. Phone: 905-502-8500.
Date of Introduction: 2004.
Ingredients: 2013: Filtered water, soy flour*, molasses*,
onions, sunflower oil, tomato paste*, onion powder*,
evaporated cane juice*, garlic powder, flavour (sesame), sea
salt, yeast extract, spice*, vitamins & minerals.
Wt/Vol., Packaging, Price: 280 gm (8 oz).
How Stored: Refrigerated.
New Product–Documentation: A 2005 Sol Cuisine catalog
describes this as a savory ground-beef alternative. Current
(2013) label sent by Lorraine Guardino of Sol Cuisine. 2013.
March 11. She ads a note that this product was introduced in
2004 by Sol Cuisine as Sol Grounds; the name was changed
in 2011.
2081. Belleme, John; Belleme, Jan; Spevack, Ysanne. 2004.
The real taste of Japan: Using the finest ingredients. London:
Cross Media Ltd. 155 p. Illust. by Osamu Miyagi. 19 cm. [12
ref]
• Summary: Written and published for Clearspring, a natural
foods importer and distributor in London.
Contents: Miso. Shoyu. Tamari. Mirin. Toasted Sesame
Oil. Brown Rice Vinegar. Ume Plum Seasoning. Dashi.
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Sea Vegetables: Hijiki, Arame, Nori, Wakame, Kombu, Sea
Vegetable Salad. Noodles: Lomein, Udon, Soba. Pickles &
Condiments: Umeboshi Plums, Takuan, Sushi Ginger, Tekka,
Shiso Condiment. Wasabi. Dried Tofu [Dried Frozen Tofu].
Mochi. Maitake Mushrooms. Shiitake Mushrooms. Lotus
Root. Agar-Agar. Kuzu. Japanese Teas: Sencha, Hojicha,
Kukicha, Genmaicha. Brown Rice Malt Syrup. Amazake.
This book contains at least one recipe (often several) for
the use of each separate type of food. Recipes marked by an
esterisk (*) are by Montse Bradford. Peter Bradford helped
manage the book’s production.
Useful websites–Food:
www.clearspring.co.uk An overview of Clearspring’s
product range
www.goodnessdirectco.uk Mail order supplier of
Clearspring foods
www.mitoku.com More information on Clearspring’s
Japanese Foods
www.southrivermiso.com The story of a craft miso
maker
www.soyinfocenter.com Soya foods information
Cooking and lifestyle:
www.montsebradford.com Recipes and classes using
Japanese foods
www.macrobioticcooking.com Cooking the macrobiotic
way
www.macrobiotics.co.uk A good introduction to
macrobiotics
www.organicfood.co.uk Organic magazine featuring
Ysanne’s writing
Japan:
www.eat-japan.com Exploring Japanese Food
www.jinjapan.org Japan Information Network
www.teriyaki.co.uk Directory of Japanese restaurants
in the UK Address: 1-2. Saluda, North Carolina; 3. London,
UK.
2082. Broihier, Kitty; Mayone, Kimberly. 2004. The
everyday low-carb slow-cooker cookbook: over 120
delicious low-carb recipes that cook themselves. Da Capo
Press / Lifelong Books. A member of the Perseus Books
Group. xv + 224 p. Index. 23 cm.
• Summary: Soy related recipes. Miso-rubbed salmon (p.
133). Miso soup with tofu and scallions (p. 142). Crunchy
toppings (incl. “Soy nut topping–7-ounce bag roasted, salted
soy nuts,” p. 181. The Soy Nut Topping is also great on
salads). Sesame-soy dressing for green vegetables (p. 185.
This dressing is “also great over pan-fried tofu”).
Soy sauce is in ingredient in many recipes. Address: 1.
M.S., R.D., president of NutriComm, a food and nutrition
communications consulting corp.; 2. Owner of Wow
Delicious, a recipe development company.
2083. Hottinger, Greg. 2004. The best natural foods on

the market today: A yuppie’s guide to hippie food. Vol. I.
Asheville, North Carolina: Huckleberry Mountain Press. 223
p. Index. 23 cm. [94 ref]
• Summary: This book looks very commercial because it
mentions many natural products by brand name. We wonder
if companies paid to be mentioned. Contains scattered
recipes for branded products, and scattered sidebars titled
“Hippie wisdom.”
Discusses: Almonds, almond butter, almond milk,
American Miso Co., antibiotics (used in agriculture in 4
different ways; prevention, treatment, and control of disease,
and growth promotion. In 1998 the European Union banned
the use of antibiotics to promote growth in livestock. In Oct.
2000 the FDA proposed a ban on two antibiotics also used
to treat humans), antioxidants, Bifidobacterium (bifidus),
bovine growth hormone, bovine somatotropin (BST), Bragg
Live Foods, Bragg Liquid Aminos, breast cancer, calcium,
canola oil, celiac disease, cereal & Kellogg Brothers, cheese
alternatives, dulse, edamame, Eden Foods (says “Eden
Foods opened shop in 1968. By 1969 they were grinding
their own flours and bottling their own oils and nut butters”),
FDA, flaxseed oil, Galaxy Foods (says they “started in 1972
when founder Angelo Morini invented a new way to make
a cheese product free of saturated fat, cholesterol, and the
milk sugar, lactose”), genetically engineered foods, ghee,
ginger, gluten sensitivity, glycemic index, GMO [genetically
engineered] crops, Graham–Sylvester, heart disease,
hippie foods, Horizon Organic, hormones, Lactobacillus,
lactose intolerance, Lappe–Francis Moore, Lightlife Foods,
magnesium, Maine Coast Sea Vegetables, Messina–Mark,
milk–problems with, miso, Miso Master brand, nutritional
yeast, oils, olive oil, omega-3 and omega-6 fatty acids,
organic farming, palm oil, phytochemicals, phytoestrogens,
prostate cancer, protein, Red Star nutritional yeast, quinoa,
saturated fat, sodium, soymilk, soy products, soy sauce, soy
supplements and concerns, soy yogurts, spelt, Stonyfield
Farm, tahini, tamari, tempeh, trans fats (hydrogenated oils),
WholeSoy Company. Near the back are many color coupons
for the companies mentioned in the book by name. Address:
MPH, RD, Asheville, North Carolina.
2084. Hui, Y.H.; Meunier-Goddik, L.; Hansen, A.S.;
Josephsen, J.; Nip, W.-K.; Stanfield, P.S.; Toldra, F. eds.
2004. Handbook of food and beverage fermentation
technology. New York, NY & Basel: Marcel Dekker, Inc. xii
+ 919 p. Illust. 26 cm. Series: Food Science and Technology
No. 134.
• Summary: Koji (and koji starter) is mentioned on pages 4,
482, 485-86, 503, 541-43, 544-51, 554-59, 562-63, 575 and
under the subheads: making koji, red koji, salted koji, seed
koji, soybean koji, starter koji, washed koji, and wheat koji.
Miso is mentioned on pages 39, 41, 79, 549-52,
555, 557-61, 568, and under the subheads fermentation
management, manufacturing miso, mixing, packaging,
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production, red miso, salty miso, soybean miso, soybean
steamer, standardization, sweet miso, water content and
texture, white miso.
Natto is mentioned on pages 533-40, and 568, and under
the subheads Bacillus natto, biochemical changes, Daitokuji
natto [not a type of natto; fermented black soybeans],
daiyohukuzi natto [sic], enzymes, flavoring compounds,
gamma-polyglutamic acid, general description, incubation
room, inoculation, management, manufacturing, niowanatto,
packing, production, sticky substances.
Soy foods: Asian, Chinese, Japanese, jiang, Korean,
miso, natto, soy nuggets, soy paste, soy sauce, soy yogurts
sufu, tempeh, types.
Soy nuggets: doushi, history, production, toushih.
Soy protein, p. 393.
Soy sauce: classification, chemical method, common soy
sauce, composite soy sauce, In-yu. koikuchi soy sauce, lightcolored. processed, raw, Siro [sic, Shiro], soy sauce paste,
special, tamari, traditional fermentation.
Soy sauce fermentation.
Soy sauce filter cake.
Soy sauce koji, microflora.
Soy sauce manufacturing processes.
Soy sauce processing.
Soy yogurt, p. 498, and under the subheads composition,
microorganisms, production.
Stinky tofu.
Sufu [fermented tofu], pages 571-576, and under the
subheads fermentation, fermented tofu, general description,
hard tofu, Kwantung sufu, manufacturing, moldy tofu,
packaging, product quality and composition, production, red
koji, rose sufu, sanitary tofu, seasoning, sesame oil, Tsao
sufu.
Tempeh (tempe) pages 4, 39, 41, 82, and under the
subheads basic changes, changes in carbohydrates, changes
in lipids, changes in proteins and amino acids, changes in
vitamins, consumption, cost, general description, history,
issues and problems in production, microorganisms related
to, presence of antibiotics, presence of antioxidants,
production procedures in Indonesia, production procedures
in the US, production, reduction of phytate. Address: 1.
Science Technology System, West Sacramento, California.
2085. Wolf, Miriam. 2005. Meatless: Soy basically. San
Francisco Bay Guardian. May 4-10. Vol. 39, No. 31.
• Summary: “At the Ferry Plaza and Berkeley Farmers
Markets, you’ll find Basic Soy, a local company that has
been bringing its products to market for about a year. It sells
some of the freshest soy milk around, along with toothsome
savory tofu and creamy soy custard. All of its foods are made
with organic, non-GMO soybeans.
“The soy custard is delicate enough to dissolve on the
tongue. It comes in a small container of sweet ginger syrup
to drizzle over the top, making for a light-tasting dessert or

snack. In the next few weeks Basic Soy will ad a densely
delicious chocolate soy custard to the lineup. The spicy tofu
is firm and meaty, accented with just the right amount of hot
oil and sesame seeds. Braised tofu is good enough to eat on
its own or in a sandwich but would be the perfect ingredient
to slice up and throw into a stir-fry.
“At $5 to $6 a container (at Ferry Plaza) these products
aren’t cheap. But the freshness and quality trump the prices–
people seem to be eating the stuff up. There’s always a buzz
around Basic Soy’s booth.” Basic Soy’s “soy layer omelette”
features yuba.
“Basic Soy is a young company–all of the people behind
it are in their early 30s. It has a hip design sensibility and
a mission to bring soy foods to a wider audience.” There
follows an interview with Minh Tsai, head of Basic Soy. He
said that their products are presently sold only at farmers
markets. Fresh tofu and soy milk taste better. Go to www.
basicsoy.com for more information.
Minh Tsai: “In the United States, soy has been somewhat
stigmatized as the ‘white block’ of tofu that nobody knows
what to do with and only a very small segment of the people
consume. Basic Soy was formed with the mission of making
soy accessible to the public. We wanted to showcase a
line of delicious fresh and ready-to-eat soy products that
change people’s mind about soy.” “Most of our recipes are
traditional Chinese recipes. The soy custard with ginger
syrup, for example...” “Based on our research, the trend of
interest in soy is growing.” “I believe our customer base
is quite mixed [not mostly vegetarians]; we have plenty of
carnivores who normally wouldn’t touch soy but love our
products... We are not vegetarians. But we do eat soy quite a
bit.”
“Basic Soy is at the San Francisco Ferry Plaza Farmers
Market, Embarcadero and Market, Sat., 8 a.m.–2 p.m.; and
the Berkeley Farmers Markets: Derby at MLK Jr. Way,
Tues., 2-7 p.m.; Shattuck at Rose, Thurs., 3-7 p.m.; and
Center at MLK Jr. Way, Sat. 10 a.m.–3 p.m. (beginning midMay).”
2086. Bean Me Up, Soya Station, Salad Bar. 2005. Welcome
to the Soya Station (Menu). Anjuna/Vagator, Goa, India. 10
p.
• Summary: Contents: Welcome. Starters: Side dishes (incl.
Spiced tofu {deep fried} with peanut or chilly sauce. Tofu or
tempeh {pan fried} with peanut or tahini. Baked potato with
sour cream, butter, or tofu cream cheese). Just for kids: 12
years and under (incl. Tofu bolognese, served over spaghetti.
Tempeh sandwich with tortilla chips). New York Pizza (incl.
Indonesian special {tempeh & pineapple}. Veg. special
{tofu, onion, capsicum, mushroom & olives}, Additional
toppings–tofu, tempeh). Salad bar (Tofu salad–Beet root,
carrots, onions, cucumber, tofu cubes & tofunaise {vegan},
Side order of tofu or tempeh, with choice of tahini, peanut, or
tomato sauce).
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Good morning–Breakfast (incl. Tofu {scrambled w/
onion capsicum or butter fried w/soya sauce}, Soysage {4
pieces}, Add 10 rupees for soymilk with any breakfast dish).
Desserts: Vegan (non-dairy) or dairy. Vegan includes: Soya
ice cream in coconut, chocolate, banana, coffee, or berry
(seasonal) flavors. Tofu brownie. All desserts served with
soya whipped cream. Beverages (incl. soy milk {hot or
cold}–Plain unsweetened, vanilla, chocolate, cardamom).
Sandwiches (incl. Soya burger, Tofu burger, Tofu (butter
fried), Tofu cream cheese {made with garlic & Herbes de
Provence}, Tofu scrambled, Tofulafel. Tempeh {fried}
in sesame oil & soy sauce. Seitan fried in onion). Dinner
menu: All dinners are served with choice of brown rice,
baked potato, or spaghetti, and vegetables of the day. Three
broad choices (each with one or more of three symbols
by it–vegan, dairy, hot ‘n’ spicy): (1) Tofu–Khadi tofu,
Tofu bolognaise, Tofu lasagne, Tofu nori roll, Vegetable
tofu quiche. (2) Tempeh–Tempeh potato patties, Thai style
tempeh with cashew nuts, Indonesian sampler. (3) Seitan–
Seitan scallopini in cream sauce (served over spaghetti).
Address: 1629 Deulvaddo, Anjuna / Vagator, Goa, India 403509. Phone: 0091-(0)832-227349.
2087. Canadian Press. 2005. Sources of flavonoids. Alberni
Valley Times (Alberni, British Columbia, Canada). July 7. p.
12.
• Summary: Flavonoids are powerful, disease-fighting
antioxidants.
Contains a recipe for “Grilled tempeh with sate sauce”
which includes soy sauce, fresh ginger, toasted sesame oil,
“675 g (1½ lbs) tempeh,” scallions, and bamboo or metal
skewers. A separate recipe is for “Sate [pronounced SA-tay]
sauce.”
2088. SoyaScan Notes. 2005. Etymology and definition
of the word “seitan” (Overview). Compiled by William
Shurtleff of Soyfoods Center.
• Summary: Etymology: From Japanese sei- meaning fresh
or raw + tan (in tanpaku(shitsu) meaning protein); usually
written in the Japanese katakana syllabary to deemphasize
the meaning of the Chinese characters.
The word was coined in 1961 by the founder of
macrobiotics, Nyoichi (or Nyoiti) Sakurazawa, known in the
West as George(s) Ohsawa (1893-1966).
Definition: “A condiment or meat alternative made
by simmering fresh wheat gluten in soy sauce, sesame oil,
ginger, and kombu.”
The word seitan was clearly coined by George Ohsawa
in 1961–see authoritative account (interview) of the word’s
origin by the man (Mr. Kiyoshi Mokutani) who developed
and first commercialized seitan in Japan and was with
Ohsawa when he coined the term, writing it in the Japanese
katakana. This is a key point; he wanted it to be a Japanese
word, not a Chinese loan word.

Seitan was first made commercially in Japan in 1962,
and was first imported to the Western world (USA) in about
1969 by two macrobiotic trading companies. For most of
the first 10 years of its history it was used as a condiment,
mainly by those eating a macrobiotic diet; it was much too
salty for typical Americans, and was not widely available.
The basic taste and texture of seitan underwent a gradual
transformation over its first 10 years in the USA. It started
as a very salty, black, rather hard or tough (like jerky)
condiment, then evolved into a much less salty, more tender,
brownish product that might be called a meat alternative.
I have never heard anyone–except OED–refer to it as a
“textured vegetable protein.” The latter term is generally
used to refer to products that have been texturized by a
machine named an extrusion cooker or extruder. I strongly
prefer the term “meat alternative,” but only for seitan’s
later incarnation. The term “meat substitute” has largely
been replaced in the USA over the past 10 years “meat
alternative”–which has a more neutral connotation.
2089. Eden Foods, Inc. 2005. Eden Product Catalog: 20052006. Clinton, Michigan. 64 p. 28 cm.
• Summary: A very attractive, full-color catalog showing
the company’s devotion to the purest and best natural foods
possible. On the inside front and back covers is a chronology
of major events in the company starting in 1968. On page 1-4
is a company credo starting with:
“Beginnings: Eden Foods was born of worldwide
phenomenon centered around macrobiotics. The desire for
health, happiness, and peace on Earth caused us to seek a
more peaceful way of growing, handling, and nurturing
ourselves with food.
“We began as a natural food co-op in Ann Arbor,
Michigan in 1968, travelling the back roads to find farmers
who would grow without using pesticides, herbicides,
fungicides, or chemical fertilizers. We looked everywhere to
find grain, soy foods, sea vegetables, and vegetable oils. In
small steps we built a dedicated network of family farms.
“As the co-op grew into a retail store, we started
producing whole grain stone ground flours, and our roaster
and mixer made cereals. We bottled unrefined vegetable oils,
filled jars with sesame butter, and made nut butters with a
Hobart grinder. Local health food stores began asking for
our food. This sparked our distribution activities and the
Eden® brand in 1969. The store expanded with a cafeteria,
bakery, and book section, and was one of the few places in
the country where you could get miso, sea vegetables, and
organic whole grain foods. We still hear from people all
over the world who remember the good times and great food
at The Eden Deli.” Address: 701 Tecumseh Rd., Clinton,
Michigan 49236.
2090. Product Name: Tofurky Roast & Gravy.
Manufacturer’s Name: Turtle Island Foods, Inc.
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Manufacturer’s Address: P.O. Box 176, 601 Industrial
Ave., Hood River, OR 97031. Distributor: P.O. Box 233,
Trout Lake, WA 98650. Phone: 1-888-TOFURKY (8638759).
Date of Introduction: 2005 October.
Ingredients: Roast: Water, vital wheat gluten, organic
tofu (filtered water, organic whole soybeans, magnesium
chloride, calcium chloride), expeller pressed non-genetically
engineered canola oil, natural vegetarian flavors, shoyu
soy sauce (water, non-genetically engineered soybeans,
wheat, salt, culture), non-genetically engineered corn starch,
white bean flour, garbanzo bean flour, lemon juice from
concentrate, onion, carrots, celery, salt, calcium lactate from
beets. Contains: Soy and wheat.
Stuffing: Organic brown rice, whole wheat bread cubes
(whole wheat, filtered water, unbleached wheat flour, organic
evaporated cane juice, organic palm oil, sea salt, yeast,
natural enzymes, ascorbic acid), onion, celery, expeller
pressed non-genetically engineered canola oil, organic wild
rice, natural vegetarian seasoning, granulated garlic, herbs
and spices. Contains: Wheat.
“Giblet” Gravy: Water, whole wheat flour, expeller
pressed non-genetically engineered canola oil, Tofurky
giblets (water, vital wheat gluten, organic tofu [filtered water,
organic whole soybeans, magnesium chloride, calcium
chloride], expeller pressed non-genetically engineered canola
oil, natural vegetarian flavors, shoyu soy sauce [water,
non-genetically engineered soybeans, wheat, salt, culture],
non-genetically engineered corn starch, white bean flour,
garbanzo bean flour, lemon juice from concentrate, onion,
carrot, celery, salt, calcium lactate from beets), natural
vegetarian flavors, onion, carrot, celery, corn starch, salt,
sunflower oil, thyme, rosemary. Contains: Soy and wheat.
Wt/Vol., Packaging, Price: 2 lb 8 oz (1.13 kg).
How Stored: Refrigerated.
New Product–Documentation: This refrigerated product
was first sold in 2005 at Trader Joe’s. Package sent as a JPG
file by Seth Tibbott, founder and owner of Turtle Island
Foods. 2014. Aug. 5. Packaged in a colorful paperboard box.
Front: A large color photo shows the Tofurky Roast & Gravy
with a green background. “Family owned and independent
since 1980.” “Gourmet. Meatless and delicious. A 100%
vegan treat. Includes a tender, juicy stuffed tofu roast and
rich mushroom & ‘giblet’ gravy. Serves & delights 4. Keep
refrigerated. Vegan.”
E-mail from Seth Tibbott, founder and owner of Turtle
Island Foods. 2014. July 30. “The green Tofurky Roast and
Gravy combo box has always been a refrigerated item. It was
first sold to Trader Joes in 2005. It has never been sold in the
natural channel (Whole Foods, etc) but is now sold in many
mainstream grocery stores coast to coast. The sales of both
items are mostly equal but the Roast and Gravy is growing
faster and we sell a few more of these at this point.
“The Tofurky Feast is frozen and primarily natural

channel; roast and gravy refrigerated. This is a nice
separation of channels so Whole Foods does not compete
with Safeway.”
2091. Santoso, Sinta; Santoso, Sugeng. 2005. History of
Primasoy [Tempeh maker in Australia]. Victoria, Australia. 1
p. Dec. 13.
• Summary: Both Sinta (a woman) and Sugeng (her
husband) were born and raised in Malang, East Java,
Indonesia. They grew up in Indonesia, where they enjoyed
“Tempe Malang” as a staple food, eaten with meals at least
once or twice a week. Sugeng writes: “I could remember as
a child I was taken by my father, who spoke fluent English,
to accompany an American to visit the tempeh village near
Malang to see the tempeh production. This must have been
in the sixties. I wonder if it was you.”
Sinta graduated as a food chemist from Braunschweig
University, Germany, and Sugeng as a process engineer
from Cologne, Germany. They migrated to Australia in
1982, and were married there in 1983. They initially opened
an Indonesian restaurant in Melbourne, where Sugeng met
Michael Manser, the first tempeh maker in Melbourne as
far as he knows. Michael has since retired; he never went to
Indonesia but made excellent tempeh. After the restaurant,
they worked for large companies in their professional fields.
Sugeng worked for a big supermarket as a quality officer;
he realized that he was not destined to work in the corporate
world and began researching the tempeh industry in
Australia. He came to the conclusion, after Michael retired,
that there was no good quality tempeh on the market; he
believes that vacuum packing and the addition of vinegar
makes the tempeh brown, chewy, watery, and bitter. “This
has damaged the image of tempeh in Australia, and therefore
tempeh is not very popular here now. I would really like to
do some more research to extend the shelf life of tempeh so I
can distribute my product interstate within Australia without
using vacuum packaging.” They spent months perfecting the
method of making Tempe Malang in order to produce a high
quality, sellable product.
“There are several tempeh manufacturers in Australia
at the moment. The last of these, Nutrisoy, is owned by an
Indonesian born operator. Then there are smaller operators
such as Tally Ho, and Simply Soy and Blue Lotus in
Melbourne. There may be more smaller manufacturers in
other states which I am not aware of.”
2004 July–They rent a small suburban store, close to
their home at 2 Dunoon Court, Mulgrave, Victoria; they
convert it into a tempeh manufacturing kitchen. The tempeh
is made solely by Sinta and Sugeng.
2005 Feb.–Primasoy has its first public debut at The Age
‘Harvest Picnic at Hanging Rock,’ a food festival designed
to promote locally made food and beverages. About 30,000
visitors circle the various food stands. Their tempeh was very
well received by the public as a new and exciting product.

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 893
2005 March–Following the Harvest Picnic success,
Primasoy begins promoting their product in selected organic
food shops around Melbourne.
2006 Dec.–Sinta and Sugeng are still making tempeh
commercially at Primasoy. “Things are very good. We are
still experimenting with the MAP vacuum packaging. MAP
stands for Modified Atmosphere Packaging. Depending
on the product, the atmosphere in the packaging is either
nitrogen, carbon dioxide, oxygen, or a mixture of these gases
in various ratios. Our experiments show that a mixture of
oxygen and nitrogen looks promising. Currently we found
pasteurization and light vacuum might be the way to go,
but we have not yet validated it. We have been busy doing
cooking demos lately and have not been concentrating on
shelf life extension.” They are now writing a book about
tempeh. And they will have two new tempeh products early
next year: (1) Tempeh with tamari, ginger and sesame oil. (2)
Tempeh with roasted garlic and coriander. “Next project will
be okara tempeh (tempe gembus) and tempeh burger. I have a
leaflet with recipes and I will send it to you.”
They have lost touch with Mike Manser; last they heard
he was planning to move to Tasmania. Address: 2 Dunoon
Court, Mulgrave 3170, Victoria, Australia.
2092. The Craig Sams story (Website printout) (Continued–
Document part II). 2005. www.macrobiotics.co.uk 2 p.
Copyright The Macrobiotic Guide, Dec. 2005. Retrieved 11
May 2006.
• Summary: (Continued): “In 1971 we worked with Andrew
Kerr and Arabella Churchill on the first Glastonbury Festival.
We did all the food and invited Infinity Foods to join us. We
had garnered some experience of catering at rock festivals
the previous year at Plumpton (National Jazz and Blues
Festival) and at the Isle of Wight Festival.
“We were the only food suppliers at Glastonbury and
all the festivalgoers either ate our food (muesli, brown rice,
red bean stew, porridge, unleavened bread with tahini/miso
spread) or brought their own. We also supplied some food
to Sid Rawles, who led the Diggers, who gave out free food
from the cowshed near the farmhouse up on the hill.
“On the Sunday afternoon the local hot dog and ice
cream vendors discovered there was a crowd at the farm and
drove down to the site. They were met by the festivalgoers
who blocked their route and rocked their vans, shouting
‘Out, Out Out’ until they turned around and disappeared.
“Also in 1971 my father Kenneth started Seed The
Journal of Organic Living which was a thinly-disguised
macrobiotic monthly of 32 pages that was humourous,
witty, energetic and pushed a broad macrobiotic/ecological/
vegetarian/natural lifestyle message. It was way ahead of its
time, had a healthy circulation and still reads well all these
years later.
“It ran until 1977, monthly, a total of 74 issues. Michio
Kushi made the cover in 1975 and Terence Stamp was on

the cover of Issue No 2 in 1971. We interviewed rock stars,
actors and other people who had interesting and healthy
lifestyles and sold a lot of ginseng, grain mills and water
filters through our mail order pages. It was supported by
monthly ads from Harmony, Ceres Grain Shop and Ceres
Bakery that covered the basic costs and Kenneth gave his
time for free. He had publishing experience and this was an
ideal way to spend his retirement.
“In 1970 we also had the first visitors from Boston
[Massachusetts], who included Eric Utne (later founded Utne
Reader), his girl friend Peggy Taylor (later founded New Age
Journal), the ex-editor of the Boston macrobiotic newspaper
Ron Dobrin, Bill Tara and his wife Renee and Paul Petrofsky
(who founded Baldwin Hill Bakery).
“We rented them a house in Lancaster Road, just off Lad
Broke Grove, where they had cooking classes, shiatsu classes
and other activities. We were very busy with Harmony Foods
and Ceres and the restaurant was becoming a managerial
burden on Gregory’s and my limited resources. So we
suggested that they take over and run the restaurant and use
it to leverage interest in macrobiotics and the cookery classes
and other activates at the house.
“We gave them a few thousand pounds to refurbish the
place and it reopened after being closed for 5 weeks. Gone
were the low tables, cushions on the floor, bedouin tent
atmospherics and in were bare floors and tables, white walls
and a serene, clean atmosphere.
“The food was more austere but well prepared and
presented. But the lively vibes of the old Seed were gone.
When people laughed or talked too loudly a member of staff
would approach them and suggest they tone it down and the
whole atmosphere became reverential and studious compared
to the rather carefree and raucous atmosphere that had
prevailed.
“I remembered Paul Petrofsky once saying that he felt,
on entering Seed, that he ‘might get stabbed or something’
but had taken it as a joke. Gregory and I got personal phone
calls from friends and long-standing customers complaining
about the changes but we were both very busy on our other
businesses and couldn’t turn back the clock.
“After about 6 weeks sales were down to 1/3 of what
they had been and we had to close the place to stem the
losses. We handed it over to a guy who renamed it ‘Magic
Carpet’, broadened the menu away from macrobiotics but
kept it vegetarian. After 4 months he gave it to a garage
owner in payment of the restoration bill on his Jaguar S
type and it then reopened as ‘Pasture.’ A few months later
we opened a ‘macrobiotic workingman’s café’ called Green
Genes in the old Ceres premises in All Saints Road–it was
smaller than Seed but recaptured the friendly and slightly
rambunctious atmosphere of the original
“Because Harmony Foods was growing fast we needed
larger premises to pack and store our produce and we
were about to sign a lease on a building near Ladbroke
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Grove when Bill Tara sat with me and Gregory in a car in
Bayswater and broke the bad news to us.
“He had been Vice President of Erewhon Foods and
he felt he should tell us, before we signed the lease, that
Michio and Paul Hawken had sent him over to England to
set up Erewhon Europe, there would be no role for us in
that business (we hadn’t asked) and that we should consider
carefully as he would be sorry to see us in financial trouble
because we hadn’t realised what was happening.
“Gregory found a great greeting card with a picture
of a sword-waving Samurai on a horse being speared
by a samurai on the ground, stuck the Harmony logo on
the samurai on the ground and the Erewhon logo on the
horseman and sent it to Paul Hawken. As it happened,
Erewhon hit one of its first cash flow crises and couldn’t
even offer Bill a ticket home.
“In May 1972 we offered him the opportunity to manage
our shop, Ceres–I had been managing it since the manager,
Pam Donaldson, had fallen ill with brucellosis from drinking
the milk on Michael Eavis’ farm in Glastonbury and now I
was opening a bakery in the premises next door to the shop.
“Bill Tara and Peter Bradford then did a complete refit
and redesign of the shop, opening it up in the back and
putting in a herbs and specialities section in a little space in
the middle. It was an ambitious redesign, cost us £7000, but
we now had the spraunciest and most well-appointed shop in
Europe.
“However, it required a lot of people to keep it all
going, we packed lots of stuff in premises rented from a
nearby church, stock was all over the place, shoplifting got
out of hand as there were lots of blind spots and we had
to hire private security people and the ultimate indignity
was that one of the staff, a member of the English (Maoist)
Communist Party organised a group of staff and threatened
to take the business over and run it as a worker’s commune.
“So we had to fire most of the staff after a rather
acrimonious meeting in which we explained that property
law and the lease on the property all stood in our favour and
we also told Bill that we would have to get in a manager
who could run the shop more effectively and with less
revolutionary activity going on.
“We got a burly Irishman who had managed a
delicatessen in Dun Laoghaire and he closed down the back
section of the shop and squeezed all the activity into the
front, put in a counter and reduced the staff while keeping
sales up.
“Bill and Peter had, meanwhile, found premises in Old
Street for the Community Health Foundation, which was
to be the macrobiotic centre par excellence. I urged them
not to move out of Notting Hill as that was still where the
concentrated core population who understood macrobiotics
lived, but they were seduced by the size and cheapness of the
building and moved there, despite the availability of smaller
and more easily manageable premises in Notting Hill.

“The CHF was a success, but was dogged by
management and financial problems, became the East West
Centre and also the home of Peter Bradford’s Freshlands
shop that became the ‘Fresh’ in ‘Fresh and Wild.
“Harmony Foods continued (and continues) to prosper
and its peanut butter became the number 2 brand in the UK,
now known as Whole Earth, a name change we brought
in in 1962 as we found that Harmony didn’t work for our
export business as the trademark belonged to other people in
Denmark and in Germany.
“In 1990 my kids launched Gusto, the world’s first
energy drink, based on guarana, ginseng, Siberian ginseng
and ‘Free and Easy Wanderer’, a Taoist herbal formula
dating back to the 12th C. It was the spiritual descendant of
the macrobiotic ‘beer’ that Ohsawa was working on for the
1966 Spiritual Olympics and which his wife Lima thought
reactivated the filariasis he contracted at Albert Schweitzer’s
Lambarene institute [hospital, in Gabon] and killed him.
“In 1991 my partner (now wife) and I founded Green &
Black’s chocolate. We were looking for organic peanuts for
the peanut butter and found some from Togo, West Africa,
but they failed our aflatoxin tests. The same organic growers
also produced cocoa beans and we made a 70% solids
chocolate from them that led to a very successful chocolate
brand.
“The 70% is still the best seller but the rest of the
range all do well. I eat the others rather sparingly but have
outgrown the illusion that there is a difference between
brown rice glucose, apple juice glucose and sugar cane
glucose–there’s no escape from simple sugars, so might
as well be realistic and keep all forms of intake as low as
possible.
“People ask how we managed to create a new
confectionery brand in a sector where there have been no
new brands in decades and I often think it’s because of being
macrobiotic–I understand guilt about sugar consumption so
know how to market a product that addresses that in a mature
way.
“Our earliest packs contained a sugar warning on the
wrapper: ‘Please note: This chocolate contains 29% brown
cane sugar, processed without refining agents. Ample
evidence exists that consumption of sugar can increase the
likelihood of tooth decay, obesity and obesity-related health
problems.
“If you enjoy good chocolate, make sure you keep your
sugar intake as low as possible by always choosing Green &
Black’s, the chocolate with the least sugar, the most cocoa
solids, and organic too!’ Nobody in their right mind in the
sugar confectionery business would ever put something like
that on their labels, but it worked and we have 5% of the
chocolate bar market in the UK to prove it!
“Whole Earth and Gusto were sold to Kallo Foods in
2002–I have since bought back the Gusto brand from Kallo
and it was relaunched as a fully organic energy drink in April
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2004.
“I am also working, with my son Karim (who produces
Soma organic smoothies) on a new range of unique and
yummy macrobiotic products so I hope there are still a lot of
macrobiotics out there–watch the–The Macrobiotic Guide
www.macrobiotics.co.uk website for advertised details.”
2093. The Craig Sams story (Website printout). 2005. www.
macrobiotics.co.uk 2 p. Copyright The Macrobiotic Guide,
Dec. 2005. Retrieved 11 May 2006.
• Summary: “In October 1966 I arrived in England, with
plans to open a macrobiotic restaurant similar to the Paradox,
a restaurant in New York’s East Village that was the first
macrobiotic restaurant in the US.
“I visited it the same day I visited the macrobiotic
bookshop–the day it was investigated by the FBI and told not
to sell any books until they had reviewed their content (they
contained illegal statements such as that poor diet could
cause cancer and healthy diet could help cure cancer).
“Eventually all the books were taken away and burned
and Prof. Frederick Stare of Harvard University wrote and
article in Reader’s Digest calling macrobiotics ‘the hippie
diet that’s killing our kids.’ I was graduating from university
in June, my mother lived in London, so I came here to start a
restaurant.
“I prepared macrobiotic food at home and then sold it
through the snack bar at the UFO club in Tottenham Court
Road, where the Pink Floyd, the Soft Machine and The
Crazy World of Arthur Brown all played.
“I also imported the books and pamphlets published by
The Ohsawa Foundation in Los Angeles [California] and
sold them through the Indica Bookshop (part owned by Paul
McCartney and also by Barry Miles, who wrote the definitive
McCartney biography a few years ago). The books sold well
and I had an insert in them with my phone number so that
gradually a small core developed.
“In 1966 the only people in London (apart from Mrs.
Takagi) who had heard of macrobiotics were a lady called
Diana who had studied in Boston [Massachusetts] and Yoko
Ono, who had been macrobiotic in Japan. However, we
formed a group who promoted the ideas at the UFO club and
other gatherings.
“In February 1967 I opened a small restaurant in
the basement of The Centre House at 10a Airlie Gardens
and it was an overnight success. Our supplies came from
Mikadoya, a Japanese foods distributor that operated from
a house in Crystal Palace, from Katsouris, the Greek foods
wholesaler and from Prewett’s who supplied wholewheat
flour for our unleavened bread and erratic quality brown
rice, which was ‘cargo rice’, i.e. rice that was bought from
Thames Rice mills before it could be turned into white rice.
“The restaurant only lasted for 3 months; the Centre
House was in a residential neighbourhood and the comings
and goings aroused the neighbours and the owner of Centre

House received a solicitor’s letter about what appeared
to be a commercial activity and so we had to close down.
However, we had solid group of customers who wanted us to
open another place.
“I went to Belgium a month later to visit Lima, where I
met Pierre Gevaert and his sister Marie (‘Mimi’). There were
a few macrobiotic restaurants in Paris which I also visited–I
was a bit surprised to see chicken with brown rice as the
most popular dish at the Guen Mai restaurant. The owner
scolded me for arriving at 8 Nous sommes macrobiotiques
et nous dormons tot (‘We are macrobiotic and we go to bed
early’). No great feelings of solidarity there–I looked much
too young and long-haired to these serious practitioners of
the art.
“In August I found new premises, in the basement of
the Gloucester Hotel on Westbourne Terrace. My brother
Gregory joined me in the business and the restaurant, known
as ‘Seed’ was opened in early 1968.
“Seed had two rooms, in a big rambling basement of the
hotel. One had cushions on the floor set around tables made
out of the 45 ft diameter reels that mains electrical cable was
wound around, so customers met one another as there were
no reservations and no exclusivity of tables in that room. In
the other room there was a tent style hanging from the ceiling
and normal square wooden tables with bentwood chairs.
“The kitchen was small, but we had an outside yard
where we stored organic vegetables that were delivered
by Ivan Seruya or Michael van Straten, both of whom also
supplied Wholefood, the Soil Association’s shop in Baker
Street. Gregory struck up a good relationship with Lilian
Schofield, who managed Wholefood and we regularly took
their surpluses of vegetables to use in the restaurant.
“Mary Langman, one of the Soil Association’s founders,
grew vegetables for Wholefood on a smallholding in
Beckenham, Kent but anyone who was a Soil Association
member felt they could just put a few boxes of organic
cabbages on the train to Paddington, tell Wholefood it was
on the way and that it would be dealt with. Gregory also
found a supplier of fresh laver (nod) from Wales and we
would collect it once a week from Paddington and use it to
make laver bread.
“Our basic menu (called ‘Tomorrow’s You’) was Rice
and Vegetables for 4 shillings (20p). Then there were two
specials, differentiated by the size of the earthenware bowl it
was served in, Light Special (7/6) and a Heavy Special (10/or 50p), which was brown rice, vegetables nituke, and then
two other portions that might be vegetable tempura, a bean
dish, felafel, tabouli, hummus or whatever was special that
day.
“We also supplied, as part of our outreach and education
mission, a free meal, which comprised the Brown Rice and
vegetables plus a cup of kukicha from the always-on-helpyourself tea boiler. You could order an umeboshi plum, a mu
tea, a seaweed dish or vegetable tempura as side orders. The
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tape recorder belted out the latest sounds and grooves from a
wide variety of rock genres, but mostly psychedelic rock and
mellow blues.
“Marc Bolan of Tyrannosaurus Rex walked to Seed to
get the free meal and it was at Seed that he met Mickey Finn,
an event that rock historians cited when calling for a blue
plaque for historical buildings to be put up on the site many
years later. Regular visitors included John and Yoko, Terence
Stamp, most of the Stones as well as vegetarian/macrobiotic
activists and enthusiasts and most of the denizens of the
Underground alternative culture that was springing up all
over the country.
“Eventually the free meal became an embarrassment
as some people would ask for it, then order dessert, which
was not part of the free meal and then offer to pay for the
dessert with a five pound note (which was a lot of money in
those days). It had become a tourist thing, and we were in
a lot of guidebooks to ‘swinging’ or ‘alternative’ London.
Gregory also published a magazine called Harmony, which
was printed on the old Gestetner mimeographing machine on
which we also printed our daily menus. It saw 3 editions and
is a collector’s item.
“In 1969 we opened shop called Ceres Grain Shop in
All Saints Road, Notting Hill, that set the pattern for the new
generation of natural food stores. It was an instant success,
despite selling none of the health food lines such as vitamins,
brown sugar, honey, dairy products or anything made with
sugar or refined flour. We provided a mail order service
across the UK and were open on Sunday mornings for people
who had to come from Norfolk, Wales, Cornwall and other
far-flung places.
“In 1970 we decided to move to Wales and buy a 27 acre
farm in the hills near Welshpool. Unfortunately I was outbid
at the auction (it sold for £4400 and we only had £4250) so
we decided to set up a wholefood wholesale business instead.
Gregory produced packaging using Letraset paste down
black lettering, different coloured papers, duplicated and
heat sealed into plastic bags. We splashed out and printed
Harmony Whole Rice 2 lb paper bags this was our flagship
product, but we also had buckwheat, millet, aduki beans,
tamari, tahini, hiziki, umeboshi, Dentie, miso and patchouli
oil on our first price list.
“The Harmony trademark that an artist friend of
Gregory’s had designed showed a yin-yang symbol with
two stylised leaves on the upward side and a two roots on
the downward side. By now there were half a dozen shops
modelled on Ceres (Infinity, Arjuna, Community, Harvest,
Acorn, On The Eighth Day and Sesame) and we also sold
into the conventional health food shops.
“Jay Landesman, who first published the works of Jack
Kerouac and Allan Ginsberg and John Clelland Holmes
in 1948 in the ground-breaking periodical Neurotica and
subsequently ran a beat night club in St. Louis [Missouri]
and produced The Nervous Set which contained songs by his

wife Fran which are still jazz standards, was our salesman.
Under the monicker ‘Stan Stunning’ he would telephone
health food shops (there was a long running postal strike
at the time) and sell them either the ‘Down to Earth’ or
‘Traditional’ package which were bundles of our range that
enabled a health food shop to have an instant macrobiotic
offering.
“His opening line would run along the lines of ‘Good
afternoon, this is Stan Stunning of Harmony Foods, have
you heard of us, no?, well, tell me, do you get young people
coming into your shop asking for things like miso, tamari,
brown rice and aduki beans? You do? Well, we have the
answer in our range of prepacked foods.’ He would then run
through the list and make a sale at least 50% of the time. As
the products sold through, we got reorders and the business
was up and running. In the meantime we had moved Ceres
Grain Shop to much larger premises on the Portobello Road,
where it thrived and represented nearly half the turnover of
Harmony Foods” (Continued).
2094. Bennett, Beverly Lynn; Sammartano, Ray. 2005.
The complete idiot’s guide to vegan living. New York, NY:
Alpha. 360 p.
• Summary: “It’s not a diet–it’s a lifestyle.” The vegan
lifestyle means compassion for all living things. It means
eliminating animal foods and animal products from one’s
diet. True vegans avoid the use of honey, and don’t wear
animal skin (leather, suede) or fur. Many avoid silk, made by
suffocating silkworms inside their cocoons.
Contents: Part 1: Compassion for all. 1. Why be vegan?
2. Vegan 101 (incl. famous vegetarians and vegans, the
Vegetarian Society of the UK, the Vegan Society emerges,
Donald Watson, coming to America–Dr. Catherine Nimmo
and Rubin Abramowitz, Jay Dinshah, ahimsa). 3. Key
to good health. 4. Starting your vegan transition. Part
2: Clearing up misconceptions. 5. But you need meat
for protein. 6. But you need dairy for calcium. 7. But
carbohydrates make you fat. 8. Vegans are all weak and
sickly.
Part 3: A vegan survival guide. 9. Nourishing yourself.
10. Seeking supplementation. 11. Raw foodists: Raw and
uncut. 12. Oh baby! Bringing up baby. Part 4: Veggin’ it;
Tips for maintaining a vegan lifestyle. 13. Handling family
and friends. 14. Dining, vegan style. 15. Supporting your
ideals. 16. Buying your vegan eats.
Part 5: Substitution is the mother of invention. 17. Using
protein alternatives (incl. Demistifying soy products: soy
sauce, the incredible tofu, tempting with tempeh, playing
tricks with TVP). 18. Doing without dairy and cheese. 19.
Vegan baking substitutions. Part 6: Vegan food for the soul.
20. Breakfast ideas. 21. Lunch and lighter fare. 22. Main and
side dishes. 23. Baked goods and desserts.
Part 7: Vegan lifestyle choices. 24. Body care and
personal items. 25. Dressing to impress. 26. Other things to

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 897
consider. Appendixes: Glossary, resources.
The index contains 17 entries for tofu, 16 for soybeans,
7 for tempeh, 3 for seitan, 2 for TVP, and 1 each for
edamame, nondairy milk substitutes, shoyu, soy milk, tahini,
tamari, and tofurky.
“This book offers a vegan food pyramid, fifty vegan
recipes, tips on finding animal-free products and hints for
reading ingredient lists and other labels to find ‘hidden’
animal ingredients or byproducts” (publisher’s statement).
Address: 1. Vegan chef and author, Eugene, Oregon; 2.
Musician, web developer, and Beverly’s life partner.
2095. Fujii, Mari. 2005. The enlightened kitchen: fresh
vegetable dishes from the temples of Japan. Translated
by Richard Jeffrey. Tokyo, New York, London: Kodansha
International. 107 p. Illust. (photos by Tae Hamamura).
Index. 26 cm.
• Summary: This is a lovely Japanese vegan (and vegetarian)
cookbook filled with the spirit of kindness and of Zen–and
with color photos on almost every page. It discusses and
describes the ancient tradition of shojin ryori, the plantbased diet which originated in Japan’s Buddhist temples.
The author, who is the wife of a Buddhist monk, has taught
temple cuisine for over 20 years. Her husband, Sotetsu, lived
as a monk for ten years in various Buddhist temples; he also
trained as the tenzo (head cook).
In this book she presents 60 beautiful, delicious, healthgiving, and heart-warming recipes, many adapted to Western
kitchens but all true to their roots. A majority of the recipes
contain soyfoods in one form or another.
The helpful glossary includes descriptions of edamame
beans, hijiki, karashi mustard, konbu, Koyadofu (“freezedried tofu”), miso, natto, nori seaweed, pickled plum paste,
saké, sesame paste, sesame seeds, shiso (perilla), soy sauce,
soybeans, sukikonbu, tofu, umeboshi pickled plum, usu-age
tofu, wakame seaweed, wasabi, yuba, yuzu.
The index contains 20 entries for miso, 15 for tofu (p.
15, 24, 29, 32, 39, 41, 42, 48, 51, 53, 56, 62, 71, 100, 104),
6 for soymilk (p. 17, 45, 47, 94, 99, 104) 4 for edamame
(p. 16, 35, 68, 99), 3 for deep-fried tofu (p. 32, 42, 71,
104), 3 for natto (p. 44, 50, 100), 2 for teriyaki (p. 48, 62),
2 for Koyadofu (p. 48, 100), 2 for usu-age (thin slices of
deep-fried tofu; p. 32, 104). 2 for yuba (p. 47, 104). A small
color photo on the inside rear dust jacket shows Mari Fujii.
Address: Cooking teacher, Kamakura, Japan.
2096. Hu, Shiu-ying. 2005. Fermented soybean foods:
Fermented soybean pastes (Document part). In: Shiu-ying
Hu. 2005. Food Plants of China. Hong Kong: Chinese
University Press. xvi + 844 p. See p. 35-36.
• Summary: This is a truly remarkable, original and
comprehensive book. The section on “The use of microbes
in Chinese plant food” (p. 32+) contains a subsection, titled
“Fermented leguminous products” (p. 33+), where we read

(p. 35-36): “Several kinds of fermented soybean products
look like pastes.” The two main types are dou-ban-jiang (3
Cc = Chinese characters given) meaning “sauce with cracked
soybeans” and la-dou-ban-jiang (4 Cc, meaning “hot,
cracked soybean sauce”).
They are made in much the same way as soy sauce, in
jiang-yuans (jiang gardens) throughout the country. Most
make both the mild and hot types, according to consumer
demand, “by adding water and a little or lot of hot, red
pepper flakes to the fermented mass before the mixture
is exposed to the sunshine and dew.” When the jiang has
matured, no liquid is removed. The entire contents of each
urn is collected for marketing.
Note: According to this account, jiang is not the residue
remaining after several extractions of soy sauce.
Broad bean sauce, made in Sichuan, is an extremely hot
sauce. Called hu-dou-ban, it uses broad beans in place of
soybeans when making la-dou-ban-jiang.
The section titled “Cultural and historical background”
(p. 148+) notes that “a majority of the Chinese population,
particularly the peasants, live on simple, plain food of plant
origin. Little spice is used. The basic flavoring materials
in the kitchen of a Chinese farmer are salt, sesame oil,
and sometimes soy sauce and vinegar, or home-made
fermented grain or bean products.” Hot red peppers were first
introduced to China in the 17th century; today they are used
more as relishes than as spices for cooking.
The use of spices as important items in Chinese cooking
has been developed by the relative small percentage of
the population that could include animal products in their
diets. Spices are used to disguise the rank taste of sheep and
goat meat, to reduce the rich, oily texture of pork and some
poultry, and to cover up the fishy smell of seafood.
The earliest native seasonings include fermented grain
and bean sauces from temperate China, used as condiments.
Their use “was recorded in the Annals of the Zhou Dynasty
(1122-255 B.C.), when the duty of the Manager of the Royal
Kitchen was to ready 1,200 earthenware jars of fermented
products for palace consumption. From those early days to
the present the simple words for flavoring materials, jiao,
jiang, and zao (1 Cc each) have become generic terms in
the Chinese language for the compound names of later
inventions and introductions.” Examples include tian mian
jiang (3 Cc) for a sauce prepared from wheat flour, dou ban
jiang (3 Cc) for another sauce prepared from fermented,
cooked soybean, and hong zao (2 Cc) for a fungal product of
red-colored rice [ang-kak] (p. 148-49).
The section titled “Common spices used in Chinese
food” (p. 150+) includes (A) “Sauces and condiments from
fermented grains and beans,” which (in turn) includes: (1)
Zao (1 Cc)–Fermented rice, red or white. (2) Jiang (1 Cc)–
Fermented beans and/or wheat; Liquid: Soy sauce. Paste:
tian mian jiang (3 Cc, wheat flour), dou ban jiang (3 Cc,
soybean dominant with some wheat flour). (3) Dou-chi (2
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Cc)–Fermented black soybeans.
Triticum aestivum L.–Wheat. (1) Tian-mian-jiang (W.-G.
Tien-mien-chiang) (3 Cc, ‘sweet flour sauce’). “A fermented
product, the sauce served in North China with Beijing Duck.
(2) Mian-jin (W.-G. Mien-chin) (2 Cc, ‘wheat gluten’).
“Gluten extracted from wheat flour” (p. 297).
Dou-ban-jiang (W.-G.: Tou-pan-chiang). (3 Cc)
(‘fermented soybean sauce’). “Paste, prepared from
fermented cooked soybean and whole wheat flour, available
in Boston in cans only” (p. 474). Address: Botanist, Arnold
Arboretum, Harvard Univ.; Honorary Prof. of Chinese
Medicine, The Chinese Univ. of Hong Kong.
2097. Hu, Shiu-ying. 2005. Nonfermented foods: Bean curd
and whole soybeans (Document part). In: Shiu-ying Hu.
2005. Food Plants of China. Hong Kong: Chinese University
Press. xvi + 844 p.
• Summary: This is a truly remarkable, original and
comprehensive book. Basic bean curd (dou-fu [tofu]) is
mentioned on 21 different pages.
A recipe for “Bean curd with Swatow mustard” calls for
“1 pkg (supermarket style) bean curd” (p. 55).
A recipe for “Farmers’ mustard salad” calls for “½ cup
soybean (cleaned, soaked overnight)” (p. 56).
A recipe for “Huo-guo (Fire pot)” calls for “3 squares
bean curd (sliced 5 x 3 by 1 cm...”), “9 Tbsp soy sauce”
and “3 Tbsp hot soybean sauce, la-dou-ban-jiang (Sichuan
style)” (optional) (p. 64-65).
“A recipe for “Buddha disciples’ delight (Luo-han-zai)”
calls for “3 pieces of bean curd (sliced into 4 cm square...”),
1 can wheat gluten (cut into 3 cm square by 1 cm pieces),
“2 oz Laminaria [kombu] (revived [reconstituted], cut into 4
by 3 cm pieces, washed),” and “1 lb fried bean curd squares
(cut lengthwise once),” and “4 oz bean curd bamboo (soaked
in cold water to revive it, cut into 4 cm sections.” This is
a vegetarian dish, often served in Buddhist temples. In the
Chinese tradition, it is often said that Buddha had 18 close
disciples called Shi-ba-luo-han, p. 69).
A recipe for “Hot and sour soup” calls for “1 piece bean
curd (sliced into 3 cm x 5 mm x 5 mm shreds)” and “1 Tbsp
soy sauce” (p. 71).
A recipe for “Vegetarians’ delight (Su-shi-jin)” calls
for “6-8 pieces fried bean curd cubes (diagonally quartered,
available in Chinese groceries)” and “four young fruits of
luffa” (p. 90).
A recipe for “Bean curd fish (Dou-fu yu)” (p. 120) calls
for “1 box of bean curd” and “3 Tbsp dou-chi (fermented
black soybean).” This recipe is a modification of a dish
called “Earthenware fish-head bean curd (Sha-guo youtou dou-fu)” popular at sidewalk cafes and food stalls of
Guangzhou [Canton] and Hong Kong. Most Chinese recipes
for cooking fish call for frying the fish first, which gives a
fish smell throughout the house, more so in an apartment” (p.
120-21).

“Bean curd is solidified protein with hardly any taste of
its own. One of the important principles of cooking a good
bean curd dish is to cook it for a long time with meat, fish,
or poultry. Recently, with the introduction of the Sichuan
food, Ma-po dou-fu (4 Cc = Chinese characters given)
(‘pockmarked wife’s bean curd’), cooked with very hot
pepper and powdered zanthoxylum [Sichuan peppercorns;
fagara pepper] (much of both), has become increasingly
popular among graduate students, for example, Harvard
Biology doctoral candidates. Not all people can tolerate hot
dishes” (p. 121).
There follows a recipe for “Soybean sprout soup (Douya-tang)” which calls for “2 lbs fresh soybean sprouts” (p.
121-22).
“soybean sprouts and bean curd are the salvation of
the Chinese people, as they are the most common and
widespread foods for all, particularly for farmers, working
people, and young students of boarding schools. In a
boarding school at Xuzhou (Map 16) in the 1920s, soybean
sprouts alternating with bean curd were the daily main dish
during the school year.”
There follows a recipe for “Soybean sprouts with bacon
(Dou-ya shao-rou)” which calls for 5 lbs soybean sprouts (p.
122).
Following that is a recipe for “Bean curd hors d’oeuvre
(dou-fu-gan jiu-yao)” which calls for “10 pieces of dou-fugan (firm bean curd squares, available in Chinese stores” and
“1 cup soy sauce,” p. 122-23).
Note: This is the earliest English-language document
seen (Aug. 2011) that contains the term “firm bean curd
squares” or the term “spiced bean curd squares (see below),
or that uses those terms to refer to Chinese-style pressed
tofu.
“Bean curd squares are a more refined product made in
small molds and drained under heavy pressure, as compared
with bean curd in supermarkets which is prepared in large
molds and drained under little pressure. The squares of
the former are much firmer. This recipe is a modification
is a modification of hors d’oeuvres served in Chinese bars
or taverns. In taverns, large numbers of spiced bean curd
squares are prepared ready for people with tight pursestrings, who may enjoy their drinks with dou-fu-gan (spicy
bean curd) and peanuts,” while the more affluent customers
may savor spicy pork liver and chicken or duck gizzards as
hors d’oeuvre.
There follows a recipe for “Bean curd sheet pork (Qianzang-pi chao-ru)” which calls for “3 pieces of Qian-zang-pi
(3 Cc, ‘thousand sheets skin’ = bean curd in the form of
sheets [pressed tofu sheets]; cut into 5 cm strips and then
slice into 3 mm shreds; or use one can of the material,
available at American Chinese stores) (p. 123-24).
The next recipe is for “Black soybean oxtail soup” (Hei
dou hui Niu wei) which calls for “1½ cups black soybeans
(the larger the bean, the better).” “This is a special Cantonese
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dish. Like yellow soybean, the black soybean is rich in
protein, CHO [carbohydrates], fats, carotene, vitamins...
flavones which become daizin [daidzin] and genisten
[genistein] on hydrolyzation, soyasapogenol A, B, C, D, E,
choline, and organic acids... The broth is especially good
for senior citizens who suffer from dizziness and swollen
ankles” (p. 123).
A recipe for “Vegetarians’ three treasures” (Su-sanxian)” calls for “1 lb firm bean curd (1 box, available in
supermarkets).” “Luo-bo [giant white radish; daikon], celery
cabbage [Chinese cabbage], and bean curd [tofu] are the
most common vegetables of the Chinese people. They have
been praised by a leading Chinese Buddhist monk, Tai-xu
Fa-shi (4 Cc) as the three treasures that keep the Chinese
people alive” (p. 135).
Chapter 4, “Spices and flavoring materials” (p. 147+)
begins: “All good food depends on the proper use of spices
and flavoring materials... ‘Plants and Human Affairs’ has
always been a popular course in the department of Biology at
Harvard University. In the late 1940s, while Professor Paul
C. Mangelsdorf was teaching the subject, a classmate asked
for my help to complete her required term paper. Her project
was on the Chinese invention of using pure plant protein
precipitated from the soybean. At the time relatively few
Americans knew the term dou-fu (2 Cc) (‘bean curd’)... For
the project we went together to Chinatown [in Boston] where
I showed her the only production center of dou-fu available
at the time. It was a dim one-room area of a basement. There
we watched the simple procedure of precipitating solid
protein from soaked soybean. She recorded her observations
and brought some samples, both dou-fu and dou-fu-zha
(3 Cc) (‘bean curd residue’ [okara]). Returning to the
laboratory, I cooked a few dishes with the product and the
by-product” (p. 147).
A recipe for “Fire pot with broomrape stock” calls for
“2 oz dried laminaria (2 Cc) (hai-dai),” “2 boxes bean curd
(doufu, 2 Cc); cut lengthwise once, then slice into 1 cm thick
pieces of ca. 3-5-cm square,” “2 tsp fermented soybean hot
sauce (la-dou ban-jiang, optional) with ¼ of the sesame oil
placed in a separate dish, for people who like spicy taste”
(p. 203-04). Huang-dou-ya (W.-G. Huang-tou-ya). (3 Cc)
(‘soybean sprout’). “Soaked, sprouted under cover with daily
wash, prepared at home in villages or as a simple industry
in cities; available in American Chinese groceries, used as a
vegetable or for making soup with bone and onion” (p. 474).
Dou-fu (W.-G. Tou-fu). (2 Cc) (‘bean curd’). Dou-jiang
(W.-G. Tou-chiang). (2 Cc) (‘soybean milk’). Dou-fu-nao
(W.-G. Tou-fu-nao). (3 Cc) (‘soft soybean curd’ [curds made
from soymilk]). Dou-fu-gan (W.-G. Tou-fu-kan). (3 Cc)
(‘dry bean curd,’ 5 cm firm squares). Qian-zhang-pi (W.-G.
Ch’ien-chang-p’i). (3 Cc) (‘thousand sheet’ thin sheets of
firm bean curd). (p. 474).
Gardenia angusta (L.) Merrill. Common gardenia.
Huang-zhi (W.-G. Huang-chih) (2 Cc) (‘yellow gardenia’).

“Fruit, from which an orange dye is obtained for coloring
bean curd in Guangzhou [Canton]; animal assay indicating
that the dyed yellow bean curd enhances the life span of
mice; tea for people suffering from hepatitis” (p. 680-81).
Address: Botanist, Arnold Arboretum, Harvard Univ.;
Honorary Prof. of Chinese Medicine, The Chinese Univ. of
Hong Kong.
2098. Lee, Jeyseon; Lee, Kangjin. 2005. Korean dictionary
and phrasebook. New York: Hippocrene Books. 311 p. [17
ref]
• Summary: This is both a Korean-English and an EnglishKorean dictionary. Korean characters are given for each
word in both parts.
Page 21: gan-jang means soy sauce.
Note: This is the earliest English-language document
seen (May 2021) that uses the term gan-jang to refer to
Korean soy sauce.
Page 35: doen-jang means soybean paste. doen-jang jjigae means soybean paste stew.
Page 80: kong-na-mul means [soy] bean sprouts.
English-Korean–Page 93: The Korean word for “bean”
is kong and for bean sprout is kong-na-mul.
Page 135: The Korean word for “pea” is kong.
Page 151: The Korean word “soy sauce” is gan-jang and
for “soybean” is kong.
Page 260: The Korean word for “bean sprout soup” is
kong-na mul-kkuk and for “boiled tofu” is du-bu jo-rim.
Page 263: The Korean word for “red-pepper paste” is
go-chu-jang, for “soybean paste” is doen-jang, and for soy
sauce (again) is gan-jang.
Also (p. 263): The Korean word for “sesame oil” is
cham-gi-reum and for “sesame seed” is kkae-so-geum.
Address: 1. Lecturer in Korean and supervisor of Korean
language courses, Univ. of California at San Diego.
2099. Product Name: Asian Salad [without chicken; with
Edamame].
Manufacturer’s Name: McDonald’s.
Manufacturer’s Address: Oak Brook, Illinois.
Date of Introduction: 2006 April.
Ingredients: Salad Mix, Asian Blend (edamame {green
soybeans}, snow peas, red pepper strips), mandarin oranges,
almonds.
Wt/Vol., Packaging, Price: Suggested retail price $4.29.
How Stored: Refrigerated.
New Product–Documentation: McDonald’s news release
/ business wire. 2006. April 18. “McDonald’s® New Go
Active!™ Happy Meal® for adults features flavorful salad
(with edamame) and innovative workout.” “McDonald’s®
reaffirms the company’s Taste First commitment to
promoting a balanced, active lifestyle with its newest
offering, the Go Active... debuting nationwide in restaurants
next Tuesday, April 25, 2006, through Monday, May 22,
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2006.” Suggested retail price for the Asian Salad is $4.29.
“The Asian Salad is the newest addition to McDonald’s menu
and the Premium Salad line. McDonald’s is responding to
customers’ interest in fitness and exotic tastes... McDonald’s
new Asian Salad is a colorful mix of warm orange-glazed
grilled or crispy [deep-fried] chicken, edamame, snow peas,
red bell peppers, mandarin oranges, and up to 16 types of
fresh premium greens. The salad is accompanied by allnatural Newman’s Own® Lighten Up!® Sesame Ginger
salad dressing and a package of sliced and toasted almonds,
on the side.” The meal includes “a Dasani® water or medium
or larger drink and customizable workout DVDs which are
provided in sequence, while supplies last.”
Note 1. This salad is not available at all McDonald’s
restaurants; only the ones where the owner chooses to carry
it.
Note 2. McDonalds is launching 3 types of Asian Salad:
With grilled chicken, with crispy chicken, and without
chicken.
Associated Press. 2006. April 18. “McDonald’s debuts
new Asian chicken salad.” The ingredients include chicken
[optional], edamame (soybeans), snow peas, red bell peppers,
mandarin oranges, toasted almonds and mixed greens; it sells
for $4.29.
Horovitz, Bruce. 2006. April 18. “McDonald’s Asianthemed salad going nationwide.” USA Today. McDonald’s
has announced the nationwide rollout of its premium
[expensive] line of Asian Salads. McDonald’s has sold more
than 500 million of its Premium Salads since 2003–or about
$2 billion in sales. The salads seem healthy; ingredients
include “edamame (soybeans), snow peas, red bell peppers,
toasted almonds, mandarin oranges and up to 16 types of
fresh greens.”
At www.mcdonalds.com (2006 April 27) the page on
USA Core Menu Food Exchanges [for diabetics] shows,
under salads: Asian salad (without chicken). Calories: 140.
Food exchanges: 3.5 vegetable, 1 fat.
Ad (front and back) in People magazine. 2006. May 8.
Insert after. p. 162. “Be open to new possibilities. New Asian
salad.”
2100. Source Foods. 2006. Source Foods: Organic miso
makers (Website printout–part). www.miso.co.uk Retrieved
May 12. [Eng]
• Summary: Home: New products. Miso products. How
miso is made. Recipes. Info link. Various links.
Home: Source Foods started making Miso Mustard &
Wild Horseradish in 1988 and in 1991 the first production of
Miso began a whole new way of miso. Organic ingredients
have always been a priority. Reducing the sea salt content
a mission. We use whole brown rice, soy and also use local
ingredients e.g., Field bean & Barley Miso, Hemp Miso,
and soon Organic Soy beans from UK. We Do Not Use
Genetically Manipulated Crops as Ingredients.

New products: Instant Miso Soup. Oh So Organic
Yummo Sesame Miso (240 gm). Low Salt Organic Miso
(Sweet Brown Rice & Soy, Mellow Brown Rice & Soy).
Herbs of the Sea is a mix of nori, dulse, and sea lettuce [not a
type of miso].
Miso products (Organic fresh live miso, handmade in
Wales): Misos are sold in 213g/240g yogurt style pots with
clip lid for retail and bulk 500g upwards packed in simple
plain plastic bag. Organic Solo Low Sodium Sea Salt Brown
Rice Miso. Organic Solo Low Sodium Sea Salt Mellow
Brown Miso. Organic Sweet Brown Miso. Organic Mellow
Brown Miso. Organic Mellow Barley Miso. Organic Mellow
Field Bean Barley Miso. Organic Ginger Miso. Organic Mex
Chilli Miso. Organic Hemp Miso. Address: 9 Cwm, Business
Centre, Marine Street, Cwm, Ebbw vale, NP3 6TB, Wales,
UK.
2101. Aihara, Cornellia. 2006. The secret of cooking, from
The Do of Cooking. Macrobiotics Today (Chico, California)
46(3):22-27. May/June.
• Summary: Contents: Eat locally grown foods in season.
Do not waste. The yin yang game / principle in selection
of foods. The three stages of cooking (beginner, skillful,
master). Don’t hurry. Basic suggestions (Main foods should
be whole grains. For seasonings use traditional, naturally
fermented miso and soy sauce. Tekka, gomashio, hiziki
[hijiki], shio kombu). Condiments and spices (incl. soy
sauce and miso). Food combination (based on yin and yang).
Lunchbox and other tips. Kitchen hints.
Photos show: (1) Portrait of Cornellia. (2) Lima Ohsawa
and Cornellia standing together. (3) Cornellia teaching foot
massage to David Hammon.
2102. Product Name: Satay Noodle Salad.
Manufacturer’s Name: Hodo Soy Beanery.
Manufacturer’s Address: 1600 S. De Anza Blvd., San
Jose, CA 95106. Phone: 408-517-8958.
Date of Introduction: 2006 May.
Ingredients: Soybeans, filtered water, carrots, wood-ear
mushrooms, peanut sauce, sesame paste, sesame oil, sugar,
soy sauce, calcium sulfate.
Wt/Vol., Packaging, Price: How Stored: Refrigerated.
New Product–Documentation: Labels by brought to
Soyinfo Center by Minh Tsai on 2009. Sept. 16.
2103. Jones, Morgan. 2006. Remembering Cornellia:
or, How could I forget? (Continued–Document part II).
Macrobiotics Today (Chico, California) 46(3):11-14. May/
June.
• Summary: (Continued): “Cornellia was a woman of few
words–perhaps because she was, by nature, a straightforward
soul who thought doing was more important than talking, and
maybe partly because she just got tired of working so hard
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to be understood. But she was determined that each of her
students learn the right way–the very best way–to do each
and every thing, down to the smallest detail, from the very
first day, the very first hour we were in her charge. Often one
of us would fail to understand Cornellia’s barked orders as
we worked to roast some sesame seeds so each individual
tiny seed was equally well browned or we carefully cut a
carrot into what should have been pieces of Exactly the same
size. After resolutely repeating her unintelligible directions
for the 3rd time, Cornellia might lose her patience and raise
her voice in exasperation as if increasing the volume might
somehow make up for the speech problem.
“At first such outbursts could be scary for the new
recruits in the group, as one or more of us took her
exclamations as personal criticism and a sure sign that
we would never get it, never measure up to her lofty
standards. But soon enough we would each come to see that
Cornellia’s insistence and persistence were just the outward
manifestations of the very deep love she was offering us,
her newly rescued waifs. Cornellia didn’t want anyone to
suffer for another minute if that suffering wasn’t necessary,
and she certainly didn’t want to waste any time... hers or
ours. After a few more years of studying and trying my
best as a teacher to pass along some of what I had learned
from Cornellia, I came to see just how many people in my
community deal daily with aches and pains and acid reflux
and tumors and insulin shots and weakened immune systems
and constant fatigue and blocked arteries and failing nervous
systems and deep emotional traumas... well, the list goes on
and on. And it soon dawned on me exactly why Cornellia
never rested, why she must have felt there were far too many
souls to support. She just didn’t have time for long-winded
discussions of how every precious detail of cooking my rice
each day could contribute quite a bit over my lifetime of
eating it.
“And I came to understand that Cornellia had faith in
us... she was confident that, eventually, we would each come
to understand–from our own individual experiences and
in our bones and in our guts–exactly why the little things
mattered so much over the long haul.
“Thanks, Cornellia. Thanks for the 50+ years you
worked so hard to gather your experiences of cooking and
eating and healing and chanting and exercising and playing
and praying and... well, of just living with awareness that
each moment of each day we each create our health and our
happiness, or sometimes, sadly, our disease and our misery.
Thanks for trying so desperately to teach me what you
had learned after I showed up at your front door with my
cholesterol-clogged arteries and a mind equally closed from
a lifetime of cheese burgers and vanilla milk shakes and Egg
McMuffins and chocolate éclairs and 45-ounce Coca Colas
and my Western scientific and agnostic upbringing. Thanks
for the long days and long nights. Thanks for sweating the
details.

“Oh, and thanks for never giving up on me. Now I know
what it feels like to be loved And trusted at the very same
time... and I don’t think there is a sweeter feeling. I promise
never to forget what you’ve shared with me. And every day
while I gently warm my rice over the lowest possible flame
for exactly twenty minutes, every time I turn the flame to
high to bring the cooker up to full pressure, each time I
place my flame tamer under the pot so all my grain will cook
evenly, I’ll think of you. Next time I put the sweet white
miso in my shopping cart at Whole Foods, next time I forego
the air conditioning and open the windows wide to let in the
fresh air while planning a seasonal menu to naturally cool
my body and my mind, next time I slowly brown the tempeh
in my cast iron skillet with no trace of poisonous Teflon, next
time I lay my head down on my organic cotton futon and
pull the organic cotton sheets over me and for as long as I
can hold the focus, I’ll try to forget my trials and tribulations
and the challenges that are just a part of everyday life, and
I’ll recall instead the many, many gifts you and Herman have
given me.
“Cornellia had a defective heart–at least that’s what the
doctors said again and again and again. I say maybe they just
weren’t using the right instruments.”
Photos show: (1) A portrait photo of Cornellia Aihara.
(2) Cornellia teaching Sotai at French Meadows Camp. (3)
Cornellia preparing vegetables at French Meadows Camp.
About the writer: Morgan Jones describes himself
as a beginning student of macrobiotics and an expert on
Hollywood starlets of the 1960s. he lives by the advice a
friend gave him on his first trip to Vega, “when Herman asks
you how long you’ve been studying macrobiotics, just say,
‘I’m starting today “
2104. Budra, Beth. 2006. Magic miso: A guide to Japanese
soybean pastes and how to use them. San Francisco
Chronicle. Nov. 1. p. F1, F6.
• Summary: “In my quest to make the most of miso, I turned
to Ayaki [sic, Ayako] Iino, who teaches Japanese cooking
classes in the East Bay” (www.ayakoiino.com). The title of
p. F6 is “Discovering the secrets of miso.” Gives the names
of some miso varieties and their uses. Contains recipes for:
Orange almond miso vinaigrette. Miso-broiled black cod.
Sesame-miso dipping sauce (with Japanese sesame paste,
tahini, or natural peanut butter, and sweet white miso).
2105. Itoi, Lydia. 2006. A Zen palette. Time (Europe and
Asia). Nov. 20 and 27.
• Summary: Umu is London’s most ambitious kaiseki
restaurant. Executive chef Ichiro Kubota goes to great
lengths to bring the refined taste of Kyoto to the land of fish
and chips. “Dishes like sesame tofu are nods to Kyoto’s
Buddhist vegetarian cuisine. At the end comes the spiritual
heart of the meal: rice, pickles and the best miso soup
around.”
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2106. Barber, Kimiko. 2006. Japanese pure and simple.
National Book Network. 176 p. Illust. (photos by Jan
Baldwin). Index. 24 x 24 cm.
• Summary: This is a book of nourishing recipes from a
Japanese kitchen–loaded with many fine color photos. It
is loaded with recipes for tofu, especially the section titled
“Tofu and Beans (p. 110+) which contains these recipes:
Seafood, tofu and glass noodle salad. Tofu cheese (3 ways
to preserve tofu and make it more like cheese, incl. Misoflavoured tofu). Four tofu dips (Sesame and miso tofu
dip. Curry tofu dip. Avocado and onion tofu dip). Tofu
and avocado with wasabi soy dressing. Tofu, mushroom
and tomato stew (with silken tofu). Tofu steak with garlic
and mushrooms (meatless). Tofu sashimi with spicy hot
oil. Warmed tofu and steamed vegetable salad with plum
dressing. Japanese bean ratatouille (with soya beans). Soya
beans with bonito flakes.
Leek, hijiki and tofu congee. Chicken teriyaki and
edamame sushi salad. Udon salad with sweet vinegar miso
dressing. Zen tofu hotpot. Vegetarian hotpot–with tofu, and
sweet miso dipping sauce.
Sauces and dressings: Teriyaki sauce, Dashi joyu, yunan
miso–citrus miso. Sweet vinegar miso dressing.
Other: Kyoto bean soup (with miso). Vine-ripened
tomato soup with red miso. Aubergine, pork and ginger miso
soup. Spring vegetable minestrone with white miso. Tofu and
pea vichyssoise with mizuna pesto. Hokkaido salmon and
potato miso soup. Purple-sprouting broccoli with mustard
soy. Avocado dip with wasabi miso. Tomato and tofu salad
with tomato dressing. Japanese new potato salad with tofu
mayonnaise. String beans with sesame miso dressing. Grilled
sweetcorn with teriyaki dressing. Spicy edamame. Stir-fried
carrots and deep-fried tofu. Steamed aubergine with spicy
miso dressing. Roasted sweet potato with soy honey glaze.
Cauliflower miso gratin.
Grilled sweet miso-marinated cod. Pan-sautéed marlin
with citrus teriyaki sauce.
2107. Basu, Debashis; Kulirani, B. Francis; Datta-Ray, B.
2006. Agriculture, food security, nutrition and health in
North-East India. New Delhi, India: Mittal Publications. xxvi
+ 422 p. See p. 299-300. 23 cm.
• Summary: Chapter 28 (p. 295-307) is titled “Opportunities
for processing and utilization of soybean to increase
nutritional security in north-east India, by R.K.P. Singh and
K.K. Satapathy. Contents: Introduction. Nutritional profile
of soybean. Soybean cultivation in north-east India. Present
status of soybean utilization in north-east. Technologies for
the soybean utilization as food uses: Soy milk, soy paneer
(tofu), full fat soy flour, soy fortified biscuits. By-product
utilization of soybean: Okara, soya pulp. Conclusion.
In India, the area under soybean cultivation has
increased from about 32,000 ha in 1970-71 to about 6.00

million ha today. During this same time period, soybean
production has risen from about 140,000 tonnes to
approximately 6,000,000 tonnes, and soybean yield has
increased from 438 kg/ha to about 1,000 kg/ha.
Madhya Pradesh is by far India’s leading soybean
producing state, accounting for 72-80% of total production,
followed by Maharashtra, Rajasthan, and Uttar Pradesh.
In India’s seven north-eastern states, although soybean
area and production are very low, soybean yields are higher
than the average for all of India–especially in Arunachal
Pradesh, Mizoram and Sikkim. This shows that expansion of
soybean production has promise in these states.
In the late 1960s and 1970s, soybean was introduced
into India primarily as a source of food protein, but this
goal has not been met. Today soybean is used primarily as a
source of oil for domestic use and protein for export.
In the north-eastern states, however, soybean is used
mainly as a pulse crop and as a source of indigenous
fermented foods, such as tungrymbai (in Meghalaya; it is
consumed mainly in the form of chutney along with rice and
vegetable curry) and kinema (in Sikkim, eaten with boiled
rice). Other soybean food products eaten in north-east India
are hawaijar (Manipur), bekang-um (Mizoram), and akhoni
[aakhone, akhuni] (Nagaland), etc.
These soybean foods are all prepared in approximately
the same way. Rinse the soybeans then soak overnight in
water. Drain, then cook in excess water in an open vessel
until each soybean is soft enough to be crushed when pressed
between the thumb and one finger. Wrap the warm soybeans
in a lamet leaf, place in a bamboo basket, and set the basket
above an earthen oven in the kitchen. Leave the soybeans to
ferment for 2-3 days until the resulting product shows long,
stringy threads when beans are pulled apart, has a sticky
texture and the typical strong flavor. To make tungrymbai
(for example), add green chili, garlic, sesamum / sesame,
ginger and salt, then cook in mustard-seed oil for 15-20
minutes.
In May 1984 the Soybean Processing and Utilization
Center was established at Central Institute of Agricultural
Engineering, at Bhopal. After steady efforts for the past 17
years, the Center has developed equipment and processes
for preparing homemade soymilk, soypaneer (tofu), full fat
soy flour, soy fortified biscuits, soy dal, etc. (p. 300-01).
A detailed discussion each of these products is then given,
including its cultural background in Asia, how to make it at
home, its nutritional benefits, and ways of adding it to one’s
daily meals (p. 301-06). A similar discussion is given for the
by-products okara and soya pulp.
On page 307 are 4 interesting references.
2108. Davidson, Alan; Jaine, Tom. 2006. The Oxford
companion to food. New York, NY and Oxford, England:
Oxford University Press. xxviii + 907 p. Illust. by Soun
Vannithone. Index. 29 cm. [1500+* ref]

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 903
• Summary: The first edition of this remarkable book (1999)
is already a “classic.” “Alan Davidson famously wrote eighty
percent of the first edition, which was praised for its wit as
well as its wisdom. Tom Jaine, editor of the second edition,
worked closely with Jane Davidson and Helen Saberi to
ensure that new contributions continue in the same style...
The text has been updated where necessary” and there are
many new entries. The front matter, which is 10 pages
longer, begins with “Alan Davidson: A tribute” (p. vii; he
died in 2003) followed by a “Preface to the Second edition”
by Tom Jaine. Entries in the 1st edition are generally on a
different page in this edition. Tofu, for example, formerly
on pages 798-99, is now on pages 801-02; however the
information is the same. The marvelous illustrations in both
editions are by the same artist. The last page of this edition
is page 907 compared with page 902 in the 1st edition.
Address: World’s End, Chelsea, London, England.
2109. Product Name: Lean Cuisine Sesame Stir Fry with
Chicken.
Manufacturer’s Name: Nestlé / Stouffer.
Manufacturer’s Address: Date of Introduction: 2007 March.
How Stored: Frozen.
New Product–Documentation: Lean Cuisine website.
2007. March 28. “Edamame and broccoli with white meat
chicken and whole wheat vermicelli in a sesame sauce.”
“This meal is part of the new ‘twice the veggies’ promotion
from Lean Cuisine.” It is one of the “new Spa Cuisine
entrees, which offer vegetables that you don’t normally find
in frozen entrees.”
*
2110. Sams, Gregory. 2007. History of work with natural
foods and macrobiotics in London (Interview). SoyaScan
Notes. April 12. Conducted by William Shurtleff of Soyinfo
Center. [Eng]
• Summary: Greg no longer works in the field of food but he
is grateful to George Ohsawa for all Greg learned from him.
Greg has collected a variety of publications to send Soyfoods
Center such as the Harmony: Macrobiotics magazine he did
in 1968-69 (a full set).
Greg was born in Santa Monica, near Los Angeles on
27 Nov. 1948. His father, Kenneth, had come out of the
marines in World War II and (under the G.I. Bill) he was
a student at the University of California at Los Angeles
(UCLA). Then he got a job in London working for the U.S.
government (Air Force) as an airbase historian. He wanted
to get out of America and he did not want his kids growing
up in America. “He wanted to bring us up in London, which
was a pretty good idea, I think.” He was in the same class as
Ronald Reagan. His eyes were opened by the war.
When Greg’s father, Kenneth, was younger, he was
abandoned by conventional medicine. They did know what

the problem was. He was shrinking away, down to about
90 pounds from about 160, and his skin was turning dark.
He thinks it might have been related to the time during the
war when he was on Iwo Jima and an ammunition dump
exploded next to him. He went into a sort of shock after that,
from which he recovered, but several years later he went into
another. He doesn’t know what it was; it could have been
a bug of some sort. In 1946 was abandoned by allopathic
medicine and the doctors thought he was going to die, Then
someone told him about Dr. Nakadadi in Los Angeles. He
was a natural healer. He focused on diet–wholemeal cereals,
whole-wheat bread (which his wife had to bake herself),
no white refined starches, almost no meat (but fish was
OK) and no processed or canned foods. Kenneth’s mother
and father (Greg’s grandparents) came from Syria and the
Greg’s mother, Margaret, was a good cook and she cooked
the foods Dr. Nakadadi recommended. Kenneth recovered
within a month; he returned to his natural weight and his
skin resumed its former color. Thereafter Greg and Craig
were raised on a similar, natural diet; they had a sugar ration
of 1 teaspoon a day of dark brown sugar. No TV dinners,
homemade bread, very little meat.
In 1958 Greg became a vegetarian (although he still
ate fish), largely because of his dislike of red meat. “I was
a pescatarian.” Also on 1958 Kenneth made a New Year’s
resolution to go pescatarian again, but it only lasted for 6
weeks. Yet Greg persisted; his brother Craig, who was 4
years older than Greg, ate meat.
In about 1965/66 Greg (age 16-17) was introduced to
macrobiotics by his brother, Craig. “Now my diet is what
I eat instead of what I don’t eat. I read a lot.” Craig got
interested in macrobiotics when he read about a raid in New
York in which George Ohsawa’s books were seized and
burned. Craig got hold of Ohsawa’s books and “immediately
embraced macrobiotics. As soon as he introduced it to me,
I immediately embraced it–because it was real food.” Greg
got deeply involved in the philosophy of macrobiotics and he
read a lot about it.
On New Year’s Eve 1966/67 Greg broke his back
when he fell out a tree while a student at Cal, Berkeley. He
was paralyzed from the waist down, and that landed him
in a wheel chair for life. Greg went to college for only 3
months–the last 3 months of 1966 which was the 1st quarter
of his freshman year. He returned to London for treatment of
paralysis and rehabilitation. He planned to return to college.
The previous year his brother, Craig, had opened a
macrobiotic restaurant in Airlie Gardens; Craig’s was the
first macrobiotic restaurant in the UK, but it was only
open for a few months; it had no permits, was illegal, and
the neighbors complained. Craig was in the process of
moving his original restaurant and making it legal. The new
location was to be at Westbourne Terrace near Paddington.
But suddenly and unexpectedly Craig had to leave the
UK so that summer (1967) Greg moved in and opened the
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macrobiotic restaurant. It was in a basement. John Lennon
and Yoko Ono (of Beatles fame) were customers. Later (7
Nov. 1968) John drew an original 8-frame cartoon for Greg
to help promote his magazine. One can still see it on Greg’s
website www.chaos-works.com. Initially it was called either
“The Macro” or “Greg’s.” It had permits and was legal.
After a year he named it Seed. “Seed became very popular;
it was the place to eat in London. It was filled every night.
It was the only ‘60s hippie restaurant in London, so people
sought it out. It seated 40-50 people at one time. For Greg,
the total motivation for Seed was to spread the word about
macrobiotics. In 1967 Greg would hand out free brown rice
and veggies to hippies on Portobello Road once a week.
Also in 1967 they established a company named YinYang Ltd.; it turned out to be a holding company for all the
other Sams brothers ventures. Each brother owned half the
shares.
In 1968/69 Greg edited and published Harmony:
Macrobiotics, a magazine about macrobiotics. He would
duplicate it on his duplicator at home, staple the pages
together (24 pages per issue at the beginning; 2s 6d). In all,
there were only 3 issues; the last was in 1969.
In 1969 or 1970 he opened Sprout Café in a room off
the Seed restaurant; the concept was extremely purist (it
served brown rice and miso soup) but it lasted only about 2
months. Also in 1969 he opened Ceres, a store that was the
only source of macrobiotic foods on All Saints Road in west
London. “It was the first macrobiotic food store in London,
and also the first natural food store. You couldn’t even buy
brown rice in a health food shop. Ceres did really well, and
like Seed was profitable almost immediately. “People from
the Findhorn community in Scotland used to come to Seed
every couple of months to stock up on food. People would
come from all over England, and from Wales. “Ceres is still
in operation, although its name and modus have changed.”
In mid-1970 Craig returned to the UK. Together they
moved Ceres Grain Store to the Portobello Road to a much
bigger location–about 1,500 square feet. At that point Greg
got out of the restaurant; he had enough to do. He said
“Craig, here’s your restaurant.” No charge. But it was part
of Yin-Yang Ltd., which was jointly owned. “At the time
I was a young hippie, age 20, and I was just doing stuff. I
wasn’t keeping track of money so long as a venture was selfsupporting.”
In Aug. 1970 Greg began to wholesale macrobiotic
foods through Harmony Foods, a new company that was the
first macrobiotic food wholesaler in the UK. Harmony Foods
had 3 different locations in its first 18 months. The first was
in a basement (with the office upstairs) at St. Luke’s Road,
followed by All Saints Rd. (in about they moved Ceres to
269A Portobello Road (and renamed it Ceres Grain Shop),
then moved Harmony into where Ceres had been; the first
price list was printed in Sept. 1970 at All Saints Road),
then in shortly in Freston Road (3 floors). Each location

was significantly larger than the one before it. Harmony
Foods was thriving in every way, including economically.
“My biggest problem was keeping all our food products
in stock. Harmony Foods was always our main source of
income; it paid for the less successful ventures. Everything
was under Yin-Yang Ltd. so all the bills were always paid.
The customers were mostly new natural food stores, such
as Infinity in Brighton, Suma in Leeds, Real Foods in
Edinburgh, Scotland, On the 8th Day in Manchester, Holland
& Barrett (a chain of health food stores). Brewhurst (in
Surrey) owned Holland & Barrett and was the biggest health
food distributor. Everything was moving so fast.
What foods did Harmony Foods wholesale? Brown rice,
miso (mugi and Hatcho), tamari (both in wooden kegs; both
imported from Muso Shokuhin in Japan), millet, buckwheat
(roasted and unroasted), whole wheat, whole wheat flour,
aduki [azuki] beans, sesame seeds.
Craig started Ceres Bakery on his own; Greg had almost
no involvement in that.
When Harmony Foods moved to its new location on
Freston Road, both Greg and Crain started Green Genes Café
in its old location on All Saints Road. Green Genes was a
working man’s macrobiotic restaurant where the food was
less expensive with an element of fixed menu. Green Genes
lasted less than a year. Greg opened Ceres Bookstore above
the Ceres Grain Shop; it lasted for a few years and usually
lost money. It wasn’t that Greg liked a busy life. “One had to
do the things that needed to be done. Sometimes you’d bite
off more than you could chew.”
The last edition of Harmony magazine was in 1969.
From 1971 until March 1977 (last issue) Greg was involved
in establishing and running Seed: The Journal of Organic
Living. The first issue was Nov. 1971. It was a real magazine
with an editor, properly printed and bound. Craig was also
involved, but most of the input came from their father, Ken–
who was a civilian colonel in Vietnam; he retired from there
early.
In 1974, after traveled to Syria with his father to visit
relatives. This idea came from the family’s relatives he
had visited in Syria. “They were peasants living in the
mountains, in a Christian village. They ate meat only once
or twice a year, as at Christmas, Easter or weddings; they
couldn’t afford to eat meat regularly. They didn’t know what
vegetarianism was. They killed a lamb for us because it was
a big deal to have foreign visitors. Vegetarian prig that I was,
I wouldn’t eat any of that lamb. Afterwards I felt so stupid
and guilty; I realized I’d done the wrong thing. So I resolved
to stop being so absolute about not eating meat. That meant
I would eat a little meat from time to time when the situation
called for it.” Continued. Address: London, England.
2111. Ballmer-Weber, Barbara K.; Holzhauser, T.; Scibilia,
J.; Mittag, D.; Zisa, G.; Ortolani, C.; Oesterballe, M.;
Poulsen, L.K.; Vieths, S.; Bindslev-Jensen, C. 2007. Clinical
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characteristics of soybean allergy in Europe: A double-blind,
placebo-controlled food challenge study. J. of Allergy and
Clinical Immunology 119(6):1489-96. June. [27 ref]
• Summary: The soybean is known to be a relevant
allergenic food, but little is known about individual threshold
doses in soy allergy. “Food allergy to soy has been described
mainly in young children with atopic dermatitis; only a few
studies have been conducted in adult patients. The objective
of this study was to determine clinical characteristics of soy
allergy in Europe, including a dose-response curve. The
multi-center study was conducted in Switzerland, Denmark,
and Italy.
Conclusion: The “no observed adverse effect level”–
NOAEL–should be two milligrams.
Escalating incidences of food allergies in Europe and
the desire to avoid potentially harmful consumer confusion
underpinned changes to the Labelling Directive 2000/13/EC
due to enter into force last year that essentially flag up to the
consumer possible allergens in a food product.
The amendment heralds the mandatory inclusion on
food labels of the most common food allergen ingredients
and their derivatives: cereals containing gluten, fish,
crustaceans, egg, peanut, soy, milk and dairy products
including lactose, nuts, celery, mustard, sesame seed, and
sulphites.
There is no current cure for food allergy and vigilance
by an allergic individual is the only way to prevent a
reaction.
The volunteers’ blood were analysed for specific
immunoglobulin E (IgE), the predominant antibody
associated with an allergic response, to soy, peanut, and soy
proteins, Bet v 1 and Gly m 4.
“None of our patients with soy allergy reacted to the
starting dose of 2 mg of soy (1 mg of soy protein), which
thus was the NOAEL for our study population,” wrote the
researchers.
Sensitivity towards the soy was less that that observed
with peanuts, they added, with the threshold doses more
than one order of magnitude higher than observed in peanut
allergy. “Knowledge of the severity of symptoms of soy
allergy and the threshold dose of soy is most important and
might have a major effect on food-labelling directives,”
wrote Ballmer-Weber. Address: Allergy Unit, Dep. of
Dermatology, University Hospital, Zurich, Switzerland.
2112. Belleme, John; Belleme, Jan. 2007. Japanese foods
that heal: Using traditional ingredients to promote health,
longevity, and well-being. Tokyo, Rutland, Vermont,
Singapore: Tuttle Publishing. 224 p. Illust. Index. 26 cm.
• Summary: On the dedication page is a portrait photo
of Takamichi Onozaki. Contents: Pronunciation guide.
Foreword, by Christina Pirela. Preface, by John and Jan
Belleme. Introduction: Food is medicine. 1. Miso: A health
secret to savor. 2. Toasted sesame oil: The cooking oil

supreme. 3. Shoyu: King of condiments. 4. Tamari: Wheatfree soy sauce. 5. Amazake: Sweet ambrosia. 6. Kuzu: The
wonder root. 7. Brown rice vinegar. 8. Shiitake: Miracle
mushroom. 9. Brown rice malt syrup: Heavenly sweet
water. 10. Umeboshi: Venerable pickled plumbs. 11. Mochi:
Sweet rice cakes. 12. Noodles. 13. Tofu: The square egg.
14. Seitan: The vegetarian alternative. 15. Sea vegetables:
Underwater harvest. 16. Mirin: Sweet rice wine. 17. Maitake:
The king of mushrooms. 18. Japanese tea: A healthy tonic.
Acknowledgments. Shopping resources. Glossary. Recipe
index.
Note: Tuttle Publishing is an imprint of Periplus Editions
(HK) Ltd., with editorial offices at 364 Innovation Dr., North
Clarendon, Vermont, 05759. Address: P.O. Box 457, Saluda,
North Carolina 28773.
2113. Product Name: Sesame Yuba Strips, Cilantro Tofu
Salad.
Manufacturer’s Name: Hodo Soy Beanery.
Manufacturer’s Address: 1600 S. De Anza Blvd., San
Jose, CA 95106. Phone: 408-517-8958.
Date of Introduction: 2007 December.
Ingredients: See below.
Wt/Vol., Packaging, Price: How Stored: Refrigerated.
New Product–Documentation: Labels by brought to
Soyinfo Center by Minh Tsai on 2009. Sept. 16. Ingredients:
Sesame Yuba Strips: Soybeans, filtered water, teriyaki sauce,
rice vinegar, sesame paste, soy sauce, sugar, soybean oil,
black sesame seeds.
Cilantro Tofu Salad: Soybeans, water, calcium sulfate,
rice vinegar, mushroom powder, sesame oil, cilantro, sugar,
salt, black pepper.
2114. Product Name: San-J Tamari Ginger Dressing.
Manufacturer’s Name: San-J International, Inc.
Manufacturer’s Address: 2880 Sprouse Dr., Richmond,
VA 23231. Phone: 804-226-8333.
Date of Introduction: 2007.
Ingredients: Tamari Sesame: Water, tamari soy sauce
(water, soybeans, salt, alcohol), rice vinegar, organic sugar,
onion juice (onion juice, salt, natural flavors), sesame oil,
ground sesame, arrowroot, whole sesame, white pepper.
This product is made in a plant inspected by the Gluten-Free
Certification Organization (www.gfco.org).
Wt/Vol., Packaging, Price: 8 fl. oz. (237 ml) glass bottle.
How Stored: Refrigerate after opening.
New Product–Documentation: Front and back label sent
by Misako Binford of San-J. 2012. May 11. In an attached
e-mail she says that this product was first sold in 2007.
However the copyright on the back of each label is 2009–
indicating that the label design was updated.
2115. Product Name: Organic Tofu [Sesame Ginger, or
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Herb].
Manufacturer’s Name: Sol Cuisine.
Manufacturer’s Address: Mississauga, Ontario, Canada
L4Z 2C7. Phone: 905-502-8500.
Date of Introduction: 2007.
Ingredients: Sesame ginger: Filtered water, soybeans*,
sesame seeds*, ginger root*, calcium chloride, magnesium
chloride. * = Certified organic.
Wt/Vol., Packaging, Price: 227 gm (8 oz).
How Stored: Refrigerated.
New Product–Documentation: Two labels sent by Lorraine
Guardino of Sol Cuisine. 2013. March 11. She ads a note that
these two products were introduced in 2007 and sold only in
Ontario.
2116. Bittman, Mark. 2007. How to cook everything
vegetarian: simple meatless recipes for great food. Hoboken,
New Jersey: John Wiley & Sons, Inc. xii + 996 p. Illust.
Index. 24 cm.
• Summary: The chapter titled “Tofu, vegetable burgers,
and other high-protein foods” (p. 637-78) has this contents:
Introduction. The umami factor (savory-ness). The basics
of tofu: The tofu lexicon (regular tofu, silken tofu, pressed
or extra-firm tofu, smoked tofu, fried tofu, baked tofu,
fermented or pickled tofu, tofu skins {dried bean stick,
yuba, bean curd sheets or skins}). Buying and storing tofu.
Preparing tofu (freezing, squeezing, puréeing,...); then come
a wealth of recipes.
The index contains 129 entries for tofu, 32 for miso, 26
for tempeh, 25 for soy sauce, 24 for edamame, 23 for seitan,
11 for soybeans, 7 for black beans (fermented [fermented
black soybeans]), 4 for teriyaki sauce, 6 for tofu skins (yuba
and dried yuba sticks), 3 for milk substitutes, 2 each for
meatballs (vegetarian), and 1 each for bean sprouts (soy),
black soybeans, meatless meat sauce, soybean oil, soy flour,
soy milk, soy nuts, soy pasta, soy protein isolate, textured
vegetable protein, tofu noodles, and Worcestershire sauce
(hold the anchovies).
There are also recipes for adzuki beans [sic], tahini,
vegan cookery–and much more. Address: New York Times
food writer.
2117. Bittman, Mark. 2007. Mark Bittman’s quick and easy
recipes from the New York Times. New York, NY: Broadway
Books... An imprint of Random House. x + 340 p. Index. 23
x 20 cm.
• Summary: This book collects 350 recipes from Bittman’s
popular New York Times column “The Minimalist,” which
cleverly caters to the modern gourmet whose expectations
are high but whose time is limited.
Soy related recipes: Nearly instant miso soup with tofu
(p. 7). Soy vinaigrette (with soy sauce, p. 44). Rice salad
with peas and soy (with soy sauce, p. 58). Steamed clams
with soy (sauce, p. 65). Soy-dipped shrimp (p. 78-79). Miso-

broiled scallops (p. 80). Simplest steamed fish with soy (p.
95). Salmon with soy and black beans (with “1 tablespoon
preserved (Chinese) black beans,” p. 110-11). Soy duck (p.
142). Soy poached chicken (p. 154-55). Grilled soy-andginger boneless lamb leg (p. 193). Pork chops with misored wine sauce (“Miso is a superb thickener, adding a rich,
creamy consistency,” p. 201). Roast asparagus with soy and
sesame (p. 217). Grilled asparagus with soy-ginger dressing
(p. 218). Curried tofu with soy sauce (p. 243). Simmered tofu
with ground pork (Ma-Po tofu, p. 244). Address: New York
Times food writer.
2118. Kiple, Kenneth F. 2007. A movable feast: Ten
millennia of food globalization. Cambridge and New York:
Cambridge University Press. xvi + 368 p. Illust. 25 cm. [7
soy ref]
• Summary: The book begins: “This book, based largely
on The Cambridge World History of Food, provides a
look at the globalization of food from the days of the
hunter-gatherers to present-day genetically modified plants
and animals. The establishment of agriculture and the
domestication of animals in Eurasia, Africa, the Pacific, and
the Americas are all treated in some detail...”
A brief–and not very accurate–history of the soybean
is given (p. 45). Another, briefer but slightly better, history
appears on p. 197. The section on vegetable oils (p. 22224) briefly discusses coconut oil, palm oil, peanut oil and
peanut butter, sesame oil, how vegetable oils surpassed
animal fats in the 20th century, cottonseed oil, soybean oil.
By the early 1950s, the USA, which had been the world’s
biggest importer of fats, was becoming its biggest exporter
of oils, thanks to soybeans. By the mid-1970s, the USA grew
75% of the world’s soybeans. “Soya was well on its way
to achieving the status of being the most widely consumed
plant in the world.” Address: Dep. of History, Bowling Green
State Univ., Bowling Green, Ohio.
2119. Nichols, Rick. 2008. Korean evolution: food.
Philadelphia Inquirer (The) (Pennsylvania). March 30. p.
M01, M03.
• Summary: Much of this article is about Everyday Good
House, a Korean restaurant.
“There was a splendid bulgogi, thinly sliced rib eye
tenderized by a marinade of Asia pear juice, sesame oil,
garlic and soy [sauce] that had the perfect balance of tart and
sweet.”
There was “soodubu casserole filled with a pudding of
silken tofu turned sunburst red by kochukaru spice powder;
doenjang chigae, a Koreanized variation on miso soup,
spiked with the tang of fermented soybean paste;...”
A large, elegant color photo shows “Soodubu, a spicy
tofu soup.”
2120. Product Name: Edamame Spreads [Ginger Wasabi,

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 907
Curry Lime, Fiesta].
Manufacturer’s Name: Emerald Valley.
Manufacturer’s Address: 90472 Woodruff, Eugene,
Oregon 97402. Phone: 541-688-3297.
Date of Introduction: 2008 March.
Ingredients: Ginger Wasabi: Organic edamame beans,
water, organic cannelini beans, organic lime juice, organic
canola oil, organic candied ginger (organic ginger, organic
cane sugar), organic sesame oil, organic jalapeño peppers,
salt, organic roasted garlic powder, wasabi flavor, organic
spinach powder. Contains: soy.
Wt/Vol., Packaging, Price: 10-oz plastic tubs.
How Stored: Refrigerated.
New Product–Documentation: Leaflet (8½ by 11 inches)
sent by Patricia Smith from Natural Products Expo, West
(Anaheim, California). 2008. March. “No trans fat. No
cholesterol. Gluten free. Vegan.” USDA organic logo.
2121. Lee, Jennifer 8. 2008. The fortune cookie chronicles:
Adventures in the world of Chinese food. New York, NY:
Twelve (Hachette Book Group USA). x + 307 p. 24 cm. [75+
endnotes]
• Summary: Contents: Prologue. 1. American-born Chinese.
2. The menu wars. 3. A cookie wrapped in mystery inside an
enigma. 4. The biggest culinary joke played by one culture
on another. 5. The long march of General Tso. 6. The bean
sprout people are in the same boat we are. 7. Why chow mein
is the chosen food of the chosen people, or, The kosher duck
scandal of 1989. 8. The Golden Venture: restaurant workers
to go. 9. Take-out takeaways. 10. The oldest surviving
fortune cookies in the world? 11. The mystery of the missing
Chinese deliveryman. 12. The soy sauce trade dispute. 13.
Waizhou, U.S.A. 14. The greatest Chinese restaurant in the
world. 15. American stir-fry. 16. Tsujiura Senbei. 17. Opensource Chinese restaurants. 18. So what did Confucius really
say?
The basic history: Fortune cookies were invented in
Japan by the 1870s (they were called Tsujira senbei), then
brought to California by Japanese immigrants. Before World
War II they were called senbei and the fortunes were usually
written in Japanese. Makoto Fujiwara served these senbei
in 1894 in San Francisco at the Japanese Tea Garden (of
which he was superintendent); it was built as part of the
World’s Fair, the Midwinter International Exposition. In San
Francisco, there was a 9-foot fortune cookie manufacturing
machine in the basement of Benkyodo, a Japanese sweets
and food store still in operation.
Starting in early 1942, and during World War II, when
basically all 110,000 West Coast Japanese were sent to
internment camps, Chinese living in America took over the
business of manufacturing fortune cookies (in Los Angeles
and San Francisco)–in part because Chinese restaurants
needed them. “By the 1940s English-language fortune
cookies were already commonplace in Chinese restaurants in

San Francisco and southern California. Historically, Chinese
have never baked and are not known in the West for their
desserts–which use little sugar and fat, but plenty of red
[azuki] beans, lotus, peanuts, sesame seeds, soybeans and
almonds. The Chinese built automated factories and when
the Japanese were freed from the camps after the war, they
were unable to get back into the industry. Today, the major
fortune cookie manufacturing companies in the USA are
owned and run by Chinese Americans.
Chapter 12 is about a company named Kari-Out,
located in the quasi-industrial town of Totowa, New Jersey.
Kari-Out–which was founded in the late 1960s by Howard
Epstein, a Bronx-born businessman with a “passion for
what he called ‘small-unit packaging’”–makes the millions
of tiny transparent packets of brown-black liquid that are
distributed every year for free in Asian take-out meals and
products (like ramen noodles). It is called “soy sauce” but
its main ingredients are water, hydrolyzed vegetable protein,
caramel coloring, and corn syrup. So, where’s the soy?
Asian manufacturers of traditional fermented soy sauce,
in which soybeans are one of the main ingredients, have
begun a global campaign to prevent products like that made
by Kari-Out from being classified as “soy sauce.” Through
the government of Japan, they have submitted a proposal
to the Codex Alimentarius Commission, the “forum for
international food-definition battles.” The Asian makers
of soy sauce wanted to have soy sauce classified into four
types: long-term brewed, short-term brewed, nonbrewed,
and mixed. But the debate has heated up because La Choy,
founded in America, also makes this same kind of HVP
soy sauce. Suddenly the International Hydrolyzed Protein
Council and the USDA were defending La Choy’s HVP
soy sauce. In the end, the Americans wrestled the definition
of “soy sauce” away from the Asian makers. In 2005 the
Japanese government quietly withdrew its proposal.
Note 1. From the publisher’s description of this book:
“If you think McDonald’s is the most ubiquitous restaurant
experience in America, consider that there are more Chinese
restaurants in America than McDonalds, Burger Kings, and
Wendy’s combined. New York Times reporter and ChineseAmerican (or American-born Chinese). In her search,
Jennifer 8. Lee traces the history of Chinese-American
experience through the lens of the food. In a compelling
blend of sociology and history, Jenny Lee exposes the
indentured servitude Chinese restaurants expect from illegal
immigrant chefs, investigates the relationship between Jews
and Chinese food, and weaves a personal narrative about her
own relationship with Chinese food. The Fortune Cookie
Chronicles speaks to the immigrant experience as a whole,
and the way it has shaped our country.”
Note 2. The author was born in 1976. “Jennifer 8. Lee,
the daughter of Chinese immigrants and a fluent speaker
of Mandarin Chinese herself, grew up eating her mother’s
authentic Chinese food in her family’s New York City
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kitchen before graduating from Harvard in 1999 with a
degree in Applied Mathematics and economics and studying
at Beijing University. At the age of 24, she was hired by
the New York Times, where she is a metro reporter and
has written a variety of stories on culture, poverty, and
technology.” A color photo on the rear dusk jacket shows
Jennifer 8. Lee. Address: Harlem, Manhattan, New York
City, New York.
2122. Nutrition & Soja. 2008. Soy: Die pflanzliche
Alternative. Tofu, seitan, getreide [Soy: The plant-based
alternative. Tofu, seitan, cereal grains (Leaflet)]. Revel,
France. 3 panels each side. Each panel: 21 x 10 cm. [Ger]
• Summary: This stylish German-language color leaflet is
from an early French soyfoods company. Front panel: For
almost 25 years we have offered a complete line of heat and
serve or ready to eat products based on tofu and seitan. They
use only organic soybeans grown in southwest France.
The three inner panels start with a vertical cartoon
showing how soybeans are made into soymilk and then tofu.
From the soymilk comes four lines of eleven products: (1)
Biosoy soymilk (aseptically packed) in natural, vanilla, and
calcium-enriched flavors. (2) Biosoy desserts (Hazelnut,
Vanilla, and Chocolate). (3) Biosoy drinks in Chocolate (2
sizes), Tchai, and Moka. (4) Biosoy creme (like cream but
with fewer calories).
From the tofu comes two lines of eight products:
(1) Tofinelle meatless sausages in Sesame & Curry, and
Mushroom flavors. (2) Six types of Croque Tofu (Tofu
Croquettes / Burgers) in Provencale, Garlic & Fines
Herbes, Mushrooms, Sea Vegetables, Chop Suey, Curry and
Poppyseed.
Back left panel: Tofu: The highest form of nutrition.
Unique plant protein, unsaturated fatty acids, essential fiber
and minerals, virtues for good health. Back middle panel:
The delicious art of eating vegetables. Croc’ Seitan (Indian
Style). Cereal Grains: Grinioc Patties in Quinoa-Tomato,
Millet-Mushroom, or Rice, Delicate Vegetables & Saffron.
www.soy.tm.fr. Address: Chemin de l’Horte, 31250 Revel
(near Toulouse), France.
2123. Macdonald, Bruce S. 2008. Re: History of Green
Mountain Grainery natural food store in Boulder, Colorado.
Letter (e-mail) to William Shurtleff at Soyinfo Center, July
3. 1 p.
• Summary: “The Green Mountain Grainery, the very first
natural food store in Colorado, was opened sometime in
1967 by George Slavin and Zev Rosenberg. I purchased it in
1971 by trading my shampoo company (The Natural Living
Company–Sesame Shampoo and Sesame Lotion) for the
shares of Green Mountain Grainery. Over the years we added
a wholesale company (Green Mountain Commodities), a
granola manufacturing company (Earlybird Granola), and
two additional stores in Denver.

“The original Green Mountain Grainery was always a
grocery store dating to the 1870’s. It was located at the foot
of the Flatirons and the street address was 925 Arapahoe
Ave., Boulder, CO. It was condemned by the city of Boulder
in 1979 as an eminent domain ostensibly because we were
in a 100 year flood plain. The city later build a new library
on the site which included the condemnation of 7 businesses
and 4 residences adjacent to the Grainery.”
Bruce adds in phone call on July 3. Many people in
the natural foods movement today don’t realize that that
movement actually started as a macrobiotic foods movement,
with Erewhon being the pioneering company and retailer,
starting in April 1966. Also, the word “Grainery” is also
often misspelled “Granary.” Address: Founder and president,
Natural Import Company, 9 Reed Street, Biltmore Village,
North Carolina 28803. Phone: 828-277-8870 or 1-800-3241878.
2124. Hymowitz, Ted. 2008. Update on Samuel Bowen
(Interview). SoyaScan Notes. Aug. 27. Conducted by William
Shurtleff of Soyinfo Center.
• Summary: Samuel Bowen died in London, but Ted has
never been able to find where he was buried. He has learned
that there were different kinds of burials. The wealthy got a
stone. The poorer, a simple wooden cross that soon decayed.
The very poor were buried in a “potter’s field”–a place for
the burial of unknown or indigent people. Bowen may well
have gotten the 2nd type.
Ted is surprised to find, among Samuel Bowens
descendants, so many lunatics and people who had no
descendants.
Samuel Bowen won a second medal from the Society of
Arts, Manufactures and Commerce for his pioneering work
with peanut oil and sesame oil. Ted learned this from the
diary of Dr. Alexander Garden (for whom the gardenia was
named), a physician, naturalist and botanist from Charles
Town, South Carolina. Address: Prof. of Plant Genetics
(retired), Dep. of Crop Sciences, Univ. of Illinois, Urbana,
Illinois.
2125. Cwiertka, Katarzyna J.; Moriya, Akiko. 2008.
Fermented soyfoods in South Korea: The industrialization
of tradition. In: Christine M. Du Bois, C.-B. Tan, and S.W.
Mintz, eds. 2008. The World of Soy. Urbana, Illinois:
University of Illinois Press. viii + 337 p. See p. 161-181. [47
ref]
• Summary: Contents: Introduction. The soul of Korean
cuisine. The industrialization of Chang manufacture.
Conclusion–Chang and Korean identity. Notes.
Photos show: (1) One of the Starbucks outlets in Korea’s
capital. (2) Industrially produced soybean paste and hot
red pepper paste on shelves in a modern retail store. (3) A
traditional home in the Hahoe Folk Village near Andong.
Meju [soybean koji] is hanging under the eaves and sauce
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pots stand in the courtyard. Liquid soy sauce is kanjang.
Korean miso is toenjang or doen jang. Hot red pepper miso
is koch’ujang, which was first mentioned in the 2nd half of
the 17th century.
Although foreign foods are widely consumed in Korea
today, soybeans and soyfoods remain a fundamental part
of the Korean diet, and appear in a wide range for forms.
Whole soybeans are boiled with other beans, rice, and other
cereals to make k’ongbap [kongbap]. Whole soybeans
are also mashed or ground into a creamy soup called
k’ongguksu [kongguksu] which is served in the summer
with noodles, soymilk, and julienned cucumber. Soybean
sprouts (k’ongnamul), long a favorite in Korea, are used
as an ingredient in a variety of soups, stews, and stir-fried.
Seasoned soy sprouts (k’ongnamul much’im [kongnamul
muchim]), a popular dish at many Korean meals, is made
with blanched soybean sprouts seasoned with green onions,
garlic, salt (or sometimes soy sauce), sesame oil, and crushed
sesame seeds. Several kinds of tofu (tubu) are used in Korean
cooking; they can be fried, braised, or simmered. To make
Tofu kimchi (tubu kimch’i), cut fresh tofu into squares and
arrange with pieces of kimchi; it serves as a popular snack
with alcoholic beverages. Minced or mashed tofu mixed
with minced meat can be used as a filling for dumplings
called mandu [like Japanese manju], which are then fried
or steamed. Roasted soybeans (pokkun k’ong) and roasted
soybean flour (k’ongaru) are indispensable ingredients in
many traditional desserts such as kwaja and ttok. During the
last two decades, soymilk has become a popular product in
Korea.
Footnote 16 describes the four basic types of Korean soy
sauce: ch’ong kanjan, chung kanjan, chin kanjang, and chin
kanjang (written with a different ideogram than no. 3). There
is also honhap kanjang (a mixture of Japanese soy sauce
and its chemical counterpart) and choson kanjang (a product
manufactured on the basis of traditional Korean methods) (p.
172-73). Address: 1. Leiden Univ., Netherlands, lecturer at
the Centre for Japanese and Korean Studies.
2126. Hurd, Frank J.; Hurd, Rosalie. 2008. A good cook–Ten
talents. New updated, expanded pictorial ed. Grants Pass,
Oregon: Published by the authors. Printed by The College
Press, Collegedale, Tennessee 37315. 668 p. Illust. Color
plates. No index. 22 x 15 cm. Spiral bound. [1 ref]
• Summary: A feast for the eyes, the mind, and the palate.
Filled with more than 1,300 beautiful color photos; many of
them accompany over 1,000 healthful, natural recipes, but
others show the great variety of natural foods, from colorful
fruits to basic whole grains. Brimming with sound advice on
diet, lifestyle, and health.
This is the new edition of a very important, pioneering,
indeed classic American vegan cookbook. On the front and
back covers is an idyllic painting of the Garden of Eden.
Author Rosalie Hurd is seated under The Tree, reading the

Bible–Genesis 1:29, which describes God’s original diet
for men and women. The book uses no animal products
(except in one chapter at the end titled “Recipes Using Milk
and Eggs,” “for those who are in the transitional period.
However, we encourage all those who still cling to milk
and eggs to become acquainted with the facts concerning
their use, and become weaned through this process”). Some
recipes also use honey.
Contains even more innovative soy recipes than the
original 1968 edition. A minor point: some of the soy
terminology is inconsistent and/or outdated. Address: 1. D.C.
[Doctor of Chiropractic], M.D.; 2. B.S. Both: P.O. Box 5209,
Grants Pass, Oregon 97527. Phone: 541-472-1113.
2127. Chung, Taekyung; Samuels, Debra. 2008. The Korean
table: from barbecue to bibimbap. 100 easy-to-prepare
recipes. North Clarendon, Vermont: Tuttle Publishing. 159 p.
Illust. (color photos by Heath Robbins). Index. 27 x 24 cm.
[4 ref]
• Summary: This stylish book is printed in Singapore
entirely on glossy paper with many large color photos.
The section titled “The ingredients: Stocking your Korean
pantry.” includes information about: Miso (Korean miso is
doenjang). Seaweed (Miyeok). Sesame paste (Chamkkae
anggeum). Sesame seeds (Chamkkae anggeum). Soy
sauce (Ganjang). Soybean sprouts and mung bean sprouts
(Kongnamul and Sookjoo namul). Tofu (Dubu or tubu).
In Chapter 1, “Starters and snacks,” we find Sweet and
salty glazed soybeans (with edamame) (Kong jorim) (p. 45).
Chapter 6 (p. 121-29) titled “Vegetables & tofu,”
includes: Braised tofu (Dubu jorim). Pan-fried tofu with
mushrooms (Dubu jeon). Vegetable and miso porridge
(Kongnamul sigeumchi doenjang jook). Another tofu recipe
is a dessert: Crusty tofu sherbet (with soymilk) (Yooja dubu
sherbet).
Many recipes call for soy-based sauces such as: Soy
dipping sauce (Cho ganjang) (p. 30). Sweet soy sauce base
(Jomi Ganjang) (p. 31) The main ingredient is soy sauce, to
which is added water, garlic, sliced fresh gingerroot, crushed
black peppercorns, light brown sugar, and wine. Soy scallion
dipping sauce (Yangnyum ganjang) (p. 32). Spicy miso dip
(Ssam jang) (p. 33).
2128. Pettid, Michael J. 2008. Korean cuisine: An illustrated
history. Tofu (Document part). London: Reaktion Books. 223
p. [118 + 110 endnotes]
• Summary: This is the best book seen to date on this
subject. Tofu is mentioned as follows:
Pages 41-42: Tofu (Korean: tubu) arrived relatively late
in Korea, first becoming widely used during the early part
of the Choson dynasty (1392-1897, i.e. late 1300s or early
1400s). The earliest Korean document seen that mentions
tofu is the literary collection of Yi Saek, who lived 13281396.
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Endnote 16 (p. 202): This collection is titled Mogun-jip
[Collected Writings of Mogun] after his pen name, Mogun.
“Yi was one of the leading Confucian literati of the late
Koryo period and is appraised as one of the exemplary
literary talents of the Koryo dynasty.”
In Korea’s dynastic records, an entry from 1434 states
that an emperor from China’s Ming dynasty (1368-1644)
sent some serving women to the Choson court to prepare
various foods; one of these was tofu. “The account states that
all the dishes were harmonious and served beautifully and
the means of preparing the tofu was even more exquisite.”
Endnote 17 (p. 202): Sejong Sillok (Veritable Records of
King Sejong), p. 66, 27b-28a (1434-12-24).
Note: This document contains the earliest date seen
(1434) for tofu in Korea.
Of the many foods that the women brought to the
Choson court from the Ming court, only tofu was singled out
for praise in this particular entry. After this time, it is thought
that dishes featuring tofu became common at the palace and
then were disseminated throughout Korean society.
Pages 57-58: Korean soups can be classified into four
broad categories. Stews, known as tchigae are thicker than
regular soups, and are a common part of Korean meals.
They are generally served as a shared side dish, rather than
in individual bowls as soups typically are. “In general,
tchigae are cooked and served in the same vessel, a glazed
earthenware pot (ttukpaegi).” This earthenware pot,
compared to a regular metal cooking pot, retains heat much
better and enables the stew to continue cooking after it has
been removed from the heat source.
One of the most popular Korean stews, Toenjang
tchigae, is made with Korean miso (toenjang). Historically,
there have been many different ways of preparing this stew
throughout Korea and it remains a staple in Korean homes
today. Basically, toenjang is added to water and boiled with
one’s choice of seasonal vegetables, seafoods, and often tofu,
resulting in a thick, hearty stew that nicely complements rice
and side dishes.
Page 107: In the chapter on “Regional specialties,”
under Pyongyang province (in North Korea) we read that
special foods include a type of sausage named sundae,
which “is made with pork entrails, clotted cattle blood, tofu,
glutinous rice, and various seasonings.” The contents are put
into a casing, which is “tied at both ends before it is boiled.
The sausage is then sliced and eaten with a seasoning of salt,
chilli pepper, and black pepper.”
Pages 113-14, 122, 124: The chapter on “Drinks”
describes unfiltered rice wine (makkolli [like Japanese
doboroku]) which was milky white, simple to make, and
hence the drink of farmers and the common people. It was by
far the most representative alcoholic drink of Korea, and was
enjoyed by all classes at various times. Moreover, it goes
well with warmed tofu topped with kimch’i [kimchi] and
sesame seeds (tubu kimch’i)–a color photo of which is shown

on p. 124.
Pages 130-31: The chapter on “Foods of the royal
palace” states that great attention was given to foods and
their preparation at the royal places of Choson (1392-1897)
and Koryo (918-1392). There were many official boards and
related positions. “For example, attached to the Board of
Personnel (Ijo) were positions charged with the procurement
of rice and the preparation of meals for the royal family.” In
addition, beyond the official posts, there were hundreds of
palace women and slaves who actually prepared and served
food to the royals. Indeed there were positions responsible
for very specific tasks such as the preparation of tofu, liquor,
tea and ttok (rice cakes [like mochi]; see photo of pounding
rice, p. 36).
Page 171: The section on “Food in Korea today”
discusses pudae tchigae, or military camp stew, which
originated during the period after the Korean War. A color
photo shows this hodge-podge of ingredients, which may
include Spam, hot dogs, ramen noodles, tofu, rice cakes
(ttok), vegetables and noodles in a spicy broth.
The “Recipes” section includes recipes for Tubu chorim
(Spicy braised tofu, with “210 gm firm tofu {extra firm
is even better}, sliced into pieces about 1 cm thick”) and
Tubu kimch’i (Tofu with kimchi, with 420 gm firm {or extra
firm} tofu {1 block}, sliced into pieces about 1 cm thick, p.
196-97). Address: Asst. Prof. of Korean, Dep. of German,
Russian, and East Asian Languages, Binghampton Univ.,
England.
2129. Uyttenhove, Chantal. 2009. Re: Lima Seasalt was
being sold by 1957. Letter (e-mail) to William Shurtleff at
Soyinfo Center, Jan. 27. 1 p.
• Summary: “Indeed, we were the exporters of Lima seasalt
to the US. As far as I can remember, Eden Foods did import
the salt and before that, it was Pierre Gevaert himself who
had contacts with Erewhon. EdenSoy has long be produced
with Lima sea salt and yes, we delivered salt to the American
Miso company.
“In those days, Lima seasalt came from France, from the
Isle of Noirmoutier. The so called ‘grey’ seasalt because it is/
was harvested from handmade clay pans–salières. The gray
clay interacts with the salt and thus gives it its color. Today,
we still have Lima seasalt but years ago, I decided to step
away from Noirmoutier salt because of some issues we had.
Today, the Lima seasalt comes from South Portugal, from
a company who, years ago, decided to repair and restore
century-old salinas [salt fields] and started cultivating sea
salt the old way. They have hand harvested salt, traditionally
sun dried and have been rewarded as a ‘slow food company’
several times. Their ‘Fleur de sel’ is a real ‘delice.’
“The only difference: the salt is white. There is a much
longer harvesting season in Portugal so that they don’t
have to scrape the salt to the bottom of the salinas. And so,
the salt stays pure white because it does not interact with
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the clay. That company in Portugal is a real beauty.” Note:
Chantal encloses two color photos of the white seasalt being
harvested in Portugal.
Update: Jan. 29 e-mail. “I started working for Lima in
January 1985. Since Lima started in 1957, there is a lot of
history before me.
“We are planning on moving to a new building at the
end of this year–an ecological friendly building with the
least possible footprint–so, I’m in charge to make sure we
don’t throw away the old things. I’m sitting on the first ever
Lima-Tamari packaging (brown plastic bottle, actually a
cosmetic bottle) and all sorts of things. There are a lot of
old documents that I still have to go through. There is also
a very old movie from before my time which needs to be
digitalised. (When finished, I can send you that if you are
interested. There is a French and a Flemish version).
“The oldest document I have referring to the sea salt is a
handwritten order from 1962. So my guess is that we started
with the salt even before that as we have contracts older than
that. I did not go through old invoices nor do I have a price
list but I’m sure we have that somewhere. Later this year,
those things will ‘surface’ again.”
Follow-up e-mail from Chantal. 2009. Feb. 2. “Dear
Bill, We do have a well documented history–there is the
start of a book; it begins with the engagement of the father
of Pierre, Edgar Gevaert, his work for world peace, first
contacts with Ohsawa–and with the start of the Lima
production in the kitchen and the opening of the first store to
the start the company Lima. One catch: it’s all in Flemish !
I’m so sorry.
“Here it says that Pierre Gevaert made a trip to Ile de
Ré in France to buy seasalt and that only later, in 1957, he
bought machinery. That would mean he started even before
1957 with buying seasalt for the production of tahini and
gomashio which was produced in the kitchen.
“The history is so rich Bill, that I could put my job aside
and do only this. Unfortunately, that is not possible. I wish
more was available in another language but then Flemish and
French were the languages at the time so all the documents
are in those languages.
“Should something come up during the move, of course
we’ll think of you. Thank you and kindest regards, Chantal.”
Address: Purchasing Manager, Hain Celestial Europe
[Belgium] (formerly Lima Foods N.V.).
2130. Turtle Island Foods, Inc. 2009. Announcing the arrival
of tempeh 2.0: Marinated tempeh (Leaflet). P.O. Box 176,
601 Industrial Ave., Hood River, OR 97031. 1 p. Front and
back. 28 cm.
• Summary: A glossy color sell sheet. At the front top are the
fronts of three marinated tempeh packages (Lemon Pepper,
Coconut Curry, Sesame Garlic) against a background that
fades from black at the top to deep blue. In the lower onethird is a photo from outer space of vast curve of Planet

Earth with the white rayed sun starting to rise over it. The
text: “Delicious. Marinated. Gluten free. Tempeh strips.” The
company logo: “Turtle Island Foods, Inc. Since 1980. Family
owned and independent.” www.tofurky.com.
On the back is a photo of an astronaut walking on the
surface of the moon, holding a package of marinated tempeh
strips. The bold text reads: “One small change for tempeh:
One giant savings for human’s time.” Below that: “For
centuries the miracle fermented food known as tempeh has
been sold as a plain cake of soybeans and grains. To fully
enjoy, most cooks take time to slice the tempeh and soak for
hours in a variety of marinades. When thus prepared, tempeh
takes on a zesty wholesome flavor that’s hard to bet. Yet
many people do not have the time...” Below that are the front
panels, nutrition facts, and ingredients of the 3 new types of
marinated tempeh. Address: Hood River, Oregon.
2131. Product Name: Marinated Tempeh [Lemon Pepper,
Coconut Curry, Sesame Garlic].
Manufacturer’s Name: Turtle Island Foods, Inc.
Manufacturer’s Address: P.O. Box 176, 601 Industrial
Ave., Hood River, OR 97031. Phone: 1-888-TOFURKY
(863-8759).
Date of Introduction: 2009 March.
Ingredients: Lemon Pepper: Organic soybeans, water,
shoyu soy sauce (water, non-GMO soybeans, wheat, salt,
culture), garlic, organic evaporated cane juice, lemon juice
concentrate, organic apple cider vinegar, salt, black pepper,
culture (Rhizopus oligosporus). Contains: Soybeans, wheat.
Certified organic by Oregon Tilth.
Wt/Vol., Packaging, Price: 7 oz. paperboard box.
How Stored: Refrigerated or frozen.
New Product–Documentation: Labels (boxes) sent
by Lisa Conway of Turtle Island. 2009. Jan. 9. This is a
very attractive and well-designed box / label. 5.5 by 4.25
by 1 inch deep. Full color. Front panel of Lemon Pepper
shows tempeh slices and veggies in a sub sandwich. Text:
“Family owned and independent since 1980. Gluten free.
Strips. Made with organic soybeans. Keep refrigerated or
frozen.” Rear panel: Nutrition facts. Ingredients. Preparation
instructions. Marinated tempeh strips cooking contest.
“Proud supporter of The Humane Society (with HS logo).
Box is 100% recycled paperboard. Low VOC inks.”
Letter (e-mail) from Seth Tibbott. 2009 March 23. “...
presented the new [Marinated] Tempeh Strips to rave reviews
at Expo West [Anaheim, California] earlier this month
[March 5-8] and came away with two awards for best new
product at the show. One award came with $30,000.00 of
sales data... We shipped the first shipment of Tempeh Strips
on March 13, 2009 so already in Whole Foods stores in the
northeast. Should hit full swing this summer.”
By summer 2011 this line of products had become a
best-seller for Turtle Island and had enabled the company
(for the first time) to enter major supermarket chains in the
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southern United States (Georgia, Florida, etc.).
Product with Label purchased at Whole Foods in
Lafayette, California. 2014. Oct. 19. The product name is
now “Tofurky Tempeh: Marinated Strips.” It is Non GMO
Project verified. “Preparation instructions: Stovetop: Heat
1 to 2 T oil in pan (cast iron is best). When oil is hot, add
tempeh strips and cook 1½ to 2 minutes a side until nicely
browned.” Note that this product must be well cooked before
it is eaten. Soyinfo Center Taste Test: Nice but a little too
spicy.
2132. Product Name: Trader Joe’s Edamame Hummus.
Manufacturer’s Name: Trader Joe’s (MarketerDistributor).
Manufacturer’s Address: Monrovia, CA 91016.
Date of Introduction: 2009 April.
Ingredients: Edamame soybeans, sunflower oil or nonGMO canola oil / olive oil blend, water, tahini (sesame
seeds), cultured dextrose (to preserve freshness), sea salt,
lemon juice concentrate, garlic, citric acid, onion, black
pepper.
Wt/Vol., Packaging, Price: 8 oz. plastic tub. Retails for
$2.49 at Trader Joe’s (2009/04, Lafayette, California).
How Stored: Refrigerated.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2009.
April 26. 12 cm diameter by 4.5 cm high. Plastic tub. Red,
green and blue on black. Soyinfo Center product evaluation
(26 April 2009): Flavor: OK.
2133. Han, Andrew. 2009. Dry roasted soybeans in Korea
(Interview). SoyaScan Notes. July 18. Conducted by William
Shurtleff of Soyinfo Center.
• Summary: In Korea, dry roasted soybeans are called kong
[also written k’ong]. However, they are midway between
being dry roasted and oil roasted soybeans. Rather, whole
dry soybeans are typically stir-fried in a wok with a little oil
and salt, then eaten as a snack like peanuts.
Another variation on this basic theme is called Kong
Jang–which Andrew’s mother makes: Place whole dry
soybeans in a small wok with soy sauce, sugar, and sesame
oil. Stir-fry slowly over low heat, stirring constantly, for
about 30-40 minutes–until the soybeans become softer and
are well cooked. Address: Owner, Elmwood Stationers,
3643D Mt. Diablo Blvd., Lafayette, California 94549.
2134. Product Name: Hijiki Tofu Salad.
Manufacturer’s Name: Basic Soy Beanery (renamed Hodo
Soy Beanery in Sept. 2005).
Manufacturer’s Address: 1600 S. De Anza Blvd., San
Jose, CA 95106. Phone: 408-517-8958.
Date of Introduction: 2009 July.
Ingredients: Soybeans, water, calcium sulfate, hijiki,
shiitake mushrooms, cilantro, miso, soy sauce, sesame oil,

brown rice syrup, sesame seeds.
Wt/Vol., Packaging, Price: How Stored: Refrigerated.
New Product–Documentation: Labels by brought to
Soyinfo Center by Minh Tsai on 2009. Sept. 16.
2135. Product Name: Bro Dan’s Hawaiian Teriyaki Sauce,
Asian Sesame Ginger Sauce, Volcanic Hot Sauce.
Manufacturer’s Name: Bro Dan’s Specialty Sauces.
Manufacturer’s Address: P.O. Box 7988, Surprise, AZ
85374. Phone: 623-544-9873.
Date of Introduction: 2009 November.
Ingredients: Hawaiian Teriyaki Sauce: Soy sauce (water,
wheat, soybeans, salt, sodium benzoate: less than 1/10 of
1% as a preservative), sugar, crushed pineapple (pineapple,
pineapple juice), distilled vinegar, corn starch, fresh sweet
onions, fresh garlic, fresh ginger, black pepper. Contains:
Wheat, soy.
Wt/Vol., Packaging, Price: 16 oz. glass bottles.
New Product–Documentation: Talk with Bro Dan
Swafford about the history of his work. 2009. Nov. 20. Letter
(on letterhead, with business card) from Bro Dan. “As stated,
I am just a start up company, but taken off very well...” He
and his family in Hawaii have been making similar sauces
for more than 40 years. Soy sauce forms the basis of each
sauce; all of his major ingredients are fresh: pineapple juice,
ginger, garlic, onions, etc. “Shake well. Refrigerate after
opening.”
As of 24 April 2012 his sauces are in some Safeway
stores and in Maui Wowi. His website is now down for
renovation. Neither an e-mail nor a website appear on his
letterhead. But a website (www.BroDansSpecialtySauces.
com) does appear on each label.
1 May 2012. One bottle of each of four sauces (incl.
Sweet Jamaican Island Jerk Sauce, introduced in about 2010)
and two extra labels of each sent by Dan Swafford (with
letter on new letterhead). Each label is very attractive and
nicely designed. The central graphic on each is a stylized
brown and green pineapple on a dark blue vertical oval.
Hawaiian Teriyaki is yellow and black on peach. Asian
Sesame Ginger is purple and black on light purple; the first
five ingredients are soy sauce, honey, mirin wine, sesame oil,
and sugar. Volcanic Hot is orange and black on light orange;
the first five ingredients are cayenne pepper sauce, corn oil,
water, salt, and monosodium glutamate. Sweet Jamaican
Island Jerk is green and black on light green; the first five
ingredients are cayenne pepper sauce, brown sugar, water,
butter flavored oil (partially hydrogenated soybean oil), and
salt.
Note: Neither of the last two sauces contains any soy
sauce.
2136. Lewis, Lynn. ed. 2009. The food of Asia: a journey for
food lovers through China, India, Japan & Thailand. Sydney,
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Australia: Murdoch Books Pty Ltd. 504 p. Illust. (color).
Index. 30 cm.
• Summary: A gorgeous, artistically designed book, printed
on glossy paper, with spectacular color photos on every page.
Contents: The food of Asia: China, India, Japan,
Thailand. Snacks. Starters and salads. Soups. Seafood.
Poultry. Meat. Tofu, legumes & vegetables. Noodles & rice.
Accompaniments & side dishes. Desserts. Breads, rice &
basics. Glossary.
“China has one of the great cuisines of the world.”
Japan: “... combines delicate, subtle tastes and textures,
always prepared with a light hand and sublimely presented to
appeal to the eye as well as the tastebuds.”
Soy-related: Inari sushi (p. 22-23). Tofu rolls (from
China, with firm tofu and tofu skins [yuba], p. 76-77).
Chilled tofu with ginger and spring onion (from Japan, with
“600 gm block silken firm tofu,” p. 78-79). Tofu dengaku
(from Japan, with “700 gm firm {cotton} tofu” and “100 gm
red or white miso paste,” p. 94-95). Tofu and spinach soup
(from China, with “120 gm soft tofu, drained,” p. 100-01).
Stuffed tofu soup with prawns (from Thailand, p. 102-03).
Ramen noodles with soy broth (from Japan, p. 104-05).
Agedashi tofu (from Japan, p. 110-11). Fragrant tofu and
tomato soup (from Thailand, p. 124-25). Ten-treasure soup
(from China, with 450 gm firm tofu, p, 126-27). Salmon
and tofu balls (from Japan, p. 150-51). Steamed mussels
with black bean sauce (from China, with “1 tablespoon
salted, fermented black beans, rinsed and mashed,” p.
178-79). Clams in yellow bean sauce (from China, with “2
tablespoons yellow bean sauce,” p, 178-79). Soy chicken
(from China, with dark soy sauce and light soy sauce, p.
214-15). Shanghai soy duck (with light and dark soy sauce,
p. 236-37). Shabu shabu (from Japan, with “150 gm firm
{cotton} tofu,” p. 258-59).
Tofu, legumes & vegetables: Ma Po tofu (from China,
“A quintessential Sichuan dish... Soft tofu is traditionally
used,” p. 298-99). Braised tofu with Chinese mushrooms
(from China, p. 304-05). Fermented tofu with Asian greens
(from China, with “3 tablespoons fermented white tofu,” p.
304-05). Mushrooms with tofu (from Thailand, p. 308-09).
Miso tofu sticks with cucumber and wakame salad (from
Japan, with “500 gm silken firm tofu, well drained” and “3
tablespoons white miso paste,” p. 310-11). Stuffed tofu (from
China, p. 314-15). Stir-fried tofu in yellow bean sauce (from
China, p. 314-15). Buddha’s delight (from China, with “50
gm tofu puffs {deep-fried cubes of tofu},” p. 322-23). Soft
tofu with chilli and spring onion (from China, p. 328-29).
Braised tofu (from China, p. 328-29). Mock duck (from
China, with homemade wheat gluten, p. 338-39). Beans
with sesame miso dressing (from Japan, p. 392-93). Shiitake
simmered in soy [sauce] (from Japan, p. 408-09). Three
ways with sauces (from Japan, Ponzu, Sesame seed sauce,
and Tempura dipping sauce, with soy sauce, p. 484-85).
Three sauces (from China, Soy and vinegar dipping sauce,

Soy, vinegar and chilli dipping sauce, Soy, chilli and sesame
dipping sauce, with soy sauce, p. 487-88).
Glossary of Asian food and cooking (p. 492+): Aburage,
dal (dhal), edamame, fermented tofu (“It is sometimes called
preserved tofu or tofu cheese and is used as a condiment or
flavouring”), hoisin sauce, inari abura-age (used to make
inarizushi), Japanese mustard, Japanese soy sauce (shoyu),
ketchap manis ([kecap manis] “A thick, sweet soy sauce used
as a flavouring”), kuzu, mirin, miso, nori, paneer, ponzu, red
bean paste (“Made from crushed adzuki beans and sugar...”),
salted, fermented black beans (soya beans), sesame paste,
sesame seeds, Shaoxing rice wine, soya beans, tofu, wakame,
yellow bean sauce.
2137. Radke, Gertraud. 2009. Miso: die Heilkraft der Natur
[Miso: the healing power of Nature]. Grafing, Germany:
Aquamarin-Verlag GmbH. 87 No index. 19 cm. [Ger]
• Summary: Contents: Foreword. Miso: An ancient energetic
source of power. 1. The origin. 2. Miso in the diet/nutrition.
The components. 3. The healing properties of miso. The
influence of miso on age and the elderly. 4. Hatcho-Miso–a
truly imperial breakfast.
5. Future prospects for miso. Life-giving salt. Nutritional
aspects. 6. Energy spice specialties (tamari, healing effect,
sesame salt / gomashio, healing effect, tekka miso). 7. The
three-day miso diet. 8. The theory of balance. Find physical
and mental balance. 9. Eating to maintain your proper
weight.
10. Brown rice: the basis of eating to maintain your
proper weight. Survival food. Effective microorganisms
(EM)–a new hope for the earth.
11. Cereal grains–the highest good from heaven.
12. The kitchen as the place of healing. The art of
cooking and the art of life. Practice makes the master.
Final thoughts.
This book begins with a quotation from Paramahansa
Yogananda with an illustration of a lotus flower below his
name.
Note: The author has written many books on spiritual
subjects. At the back of this book is a photo of the cover
of each, together with a long description of the book. The
author gives regular seminars (see back of book). Address:
Momart, Bad König, Germany.
2138. Walters, Terry. 2009. Clean food: a seasonal guide to
eating close to the source, with more than 200 recipes for a
healthy and sustainable you. New York, NY: Sterling. 290 p.
Illust. (Color). Index. 24 cm.
• Summary: This vegan cookbook, with a strong macrobiotic
flavor and 223 recipes (arranged by season), shows you how
to eat seasonal, unprocessed, and locally-grown foods that
are good for people and the environment.
On pages 17-18 is a section titled “Soy” in which the
author describes her belief that “there is so much information
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about whether soy is healthy or not.” We have rarely seen
a short section on soy containing so many clearly false
or misleading statements as this one–too many to list.
Clearly she gets her information about the nutritional value
of soy from the Web rather than from scientific journals.
Nevertheless she recommends and uses miso, tempeh, tamari
/ shoyu, and tofu.
The glossary of foods likewise contains many errors. For
example: Aduki beans: Misspelled. Fermented black beans:
She fails to mention that these are soybeans. Gomasio:
Misspelled. Tempeh: “Made from pressed and fermented
soybeans.” Tofu: “Made from soybean curd.”
The index contains 23 recipes for tofu, 9 each for
miso, and tempeh, 3 for shoyu, and 4 for tamari. Address:
Connecticut.
2139. Yagihashi, Takashi; Salat, Harris. 2009. Takashi’s
noodles. Berkeley, California: Ten Speed Press. An imprint
of Crown Publishing Group, a division of Random House.
vii + 168 p. Illust. (photos by Tyllie Barbosa). Index. 25 cm.
• Summary: A very original, beautifully designed book. “A
collection of 75 recipes from James Beard Award-winning
chef Takashi Yagihashi for both traditional and inventive hot
and cold Japanese noodle dishes” (from the publisher).
Contents: Acknowledgments. Introduction. 1. Ramen.
2. Soba. 3. Udon. 4, Somen. 5. Asian noodles. 6. Pasta. 7.
Appetizers. Ingredients glossary.
The cover photo shows a photo of “Natto soba.” The
headnotes to the recipe for “Natto soba” (p. 46-47) state:
“My hometown of Mito is known throughout Japan as ‘Natto
City’ in recognition of our devotion to these fermented
soybeans. Natto has a wonderful nutty flavor and aroma,
and I’ve loved it since I was a kid. Serving it with soba is a
terrific introduction to this nutritious and ancient naturally
preserved ingredient. When you open a packet of natto,
the beans will be sticky and thready, but don’t let that put
you off. This dish makes a beautiful presentation when it’s
served. Just make sure you mix together all the ingredients
very well before you eat to combine the flavors.” On the
facing page is a full-page color photo of the dish with cold
soba broth being poured over the top.
The brief Glossary (p. 161-63) includes: Abura-age,
goma paste, hoisin sauce, kombu, mirin, miso (red, white,
or brown), natto, nori, soy sauce, sunchang kochujang,
tobanjan, tofu, umeboshi, wakame, wasabi, yamaimo, and
yuzu.
The word “soy” appears on 51 pages in this book, “soy
sauce” on 43 pages, “Japanese soy sauce” on 39 pages,
“miso” on 15 pages, “tofu” on 14 pages, “abura-age” on
7 pages, “natto” on 6 pages, “soybeans” on 2 pages, and
“soybean” on 1 page. “Japanese soy sauce” is called for in
dashi, in all other noodle broths, and in most recipes. Meat,
poultry, fish, shellfish, and eggs are used throughout the
book.

Several portrait photos show youthful, handsome
Takashi. Harris Salat writes about food and culture. Address:
USA.
2140. SoyaScan Notes. 2010. The first and second natural
food movements in the United States: Differences and
similarities (Overview). Aug. 19. Compiled by William
Shurtleff of Soyinfo Center.
• Summary: There have been three major reform
movements, or waves, related to food and health in the
United States. Each has had its own philosophy or theory of
diet and heath, its own periodicals, and, of course, its own
founders, leaders, and teachers / lecturers. All three believed
that there were certain natural laws of health and of the body
which, if transgressed, would lead to sickness. The way to
restore health was not (generally) to take medicines (which
simply cover up the symptoms) but to stop the activity which
was causing the sickness. All three believed in the healing
power of nature, and advocated the return to a simpler, more
natural way of living and eating. All three emphasized the
importance of a good diet as the basis of good health, and (at
least initially) all three advocated a diet based on traditional,
natural foods, and avoidance of refined, highly processed,
or artificial foods. Each new wave was bigger than the one
before it and had more influence on American food culture.
The first natural foods movement, which started in
1953, had its headquarters in Atlanta, Texas. They published
an excellent monthly magazine titled Natural Food and
Farming from April 1954 until Aug. 1995 (Vol. 41, No. 2).
Each issue was 8½ by 11 inches, and in 1957 a typical issue
was 22 pages long.
The movement was based on an organization named
“Natural Food Associates” (NFA) (founded in 1953),
which had a large membership from the mid-1950s on, and
had many nationwide chapters–such as the “Connecticut
Natural Food Associates.” Their basic missions were to raise
awareness that our food system, soil, water, and bodies were
being poisoned by a host of new agricultural chemicals (such
as DDT), fluoridation, etc., and to provide an alternative
for those who were concerned about their health and/or the
environment: “natural foods grown on fertile soil eaten fresh
and poison free” (April 1958, p. 6).
They encouraged people nationwide to start a
vegetable garden and grow their own food using compost
and without using chemical fertilizers or toxic pesticides.
They were independent of but closely allied with and
active in promoting the fledgling organic gardening and
farming movement and the biodynamic farming movement
(especially Ehrenfried Pfeiffer). As they watched with alarm
as the fertility of the soil was being destroyed by large-scale
chemical farming methods, they were especially active in
linking the health of the body to the health of the soil.
They worked very hard, for example, to ban DDT and
fluoridation and many of their leading members (PhDs and
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university professors) testified against it.
The founder, president and sparkplug of NFA was Joe
D. Nichols, M.D., from 1954 until his death on 27 May
1992. Most of the officers and leaders of this movement
were adults, and a large percentage were physicians (M.D.s),
dentists, or in academia. They had annual nationwide
conventions, and before long, regional and state chapters
and conventions. They were very active and well funded–
nationwide.
Note: In 1962 Silent Spring was published. In 1972 DDT
was banned in the USA.
The second natural foods movement started in the
mid-1960s and continued until the present. It was founded
largely by young men and women who came of age during
the period from 1960 to 1980. They discovered, to their
surprise, that most food crops grown since the 1940s, were
produced using chemical herbicides, pesticides, insecticides,
and fertilizers. The safety of these agrichemicals had not
been adequately tested. Moreover, many foods were then
highly processed or refined, and contained added white
sugar, preservatives, stabilizers, and other chemicals. It
was quite difficult to obtain traditional, natural foods–even
at health food stores. These young people, most of whom
considered themselves part of the counterculture (they had
fought against the Vietnam War and racial segregation, and
for women’s rights) decided to try to create a new food
system. Some started companies to make new foods (from
whole-grain breads and pastries to tofu and miso). Hundreds
(eventually thousands) of others started new natural foods
stores–which (for the first 10-15 years) sold many foods
unpackaged in bulk, would not sell meat, refined foods,
or foods containing sugar or chemical additives, pills,
alcohol, or tobacco. From the beginning, the influence of
macrobiotics, and of macrobiotic teachers such as Michio
and Aveline Kushi (in Boston), Herman and Cornellia
Aihara (in Chico, California), and George and Lima Ohsawa
(world travelers from Japan) was strong. In fact, the 2nd
natural foods movement actually started as a macrobiotic
movement. They imported, introduced, and helped to
popularize a host of foods from Japan–foods that most
Americans had never heard of or tasted–such as brown rice,
tamari soy sauce, azuki beans, sesame seeds, sesame salt
(gomashio), soba (buckwheat noodles), udon (special wheat
noodles), amazake, miso, sea vegetables (hijiki, wakame,
kombu, nori, etc.), umeboshi (salt plums), kuzu, kabocha
pumpkins, burdock root, jinenjo (glutinous yam), bancha
twig tea, seitan, rice cakes, and mu tea. Erewhon was the
first company to distribute many of these foods, and many
of them gradually made their way into the American diet
and language. Macrobiotics taught that whole grains should
be the center of the diet–something many Americans had
once believed but had long forgotten. Substances unfit for
normal human consumption were white sugar, alcohol, dairy
products, and all kinds of drugs.

Important early periodicals were East West Journal
(Jan. 1971, Boston, macrobiotic), Vegetarian Times (March
1974, Chicago, Illinois), Health Foods Business (1973),
Whole Foods (Jan. 1978, Berkeley), and Natural Foods
Merchandiser (Feb. 1979).
Erewhon (Boston) was the first distributor of natural
foods (fall 1969). Other early distributors were: Westbrae
(July 1970, Berkeley, California), Erewhon–Los Angeles
(summer 1970), Essene (Feb. 1971, Philadelphia), Eden
Foods (June 1971, Ann Arbor, Michigan), Laurelbrook
(Aug. 1971, Maryland), Shadowfax (1971, New York), The
Well (1971, San Jose, California), Janus (Jan. 1972, Seattle,
Washington), Tree of Life (1972, St. Augustine, Florida).
“Pioneers and leaders included the founders and heads
of the major distributing companies and periodicals. Plus
Sandy Gooch (Mrs. Gooch’s), Tony Harnett (Bread and
Circus), Peter Roy and John Mackey (Whole Foods).
By the mid- to late-1970s, most of the health food
distributors mentioned above were carrying a complete line
of natural foods and distributing them to both health food
stores and natural food stores.
Surprisingly, the natural foods industry has never
developed its own trade association. Therefore the company
that owns Natural Foods Merchandiser has used this
opportunity to organize very successful trade shows at
Anaheim, California, and Washington, DC each year, and to
publish the industry’s most important periodical.
In those heady days of the late 1960s and early 1970s it
looked like America was headed into a peaceful, nonviolent
revolution. Young people, the revolutionaries (“Power to
the people!” “Don’t trust anybody over 30”) would be in
the vanguard. They needed to develop new models for the
rapidly approaching future. The Erewhon retail store at 342
Newbury Street that opened in Nov. 1968 was developed as
a model new food store. Wooden walls, food in bins, only
healthy natural foods. Fred Rohe’s New Age Natural Foods
in San Francisco was an early West Coast model retail store.
Erewhon was developed as a model wholesale
distributor of the new foods. Many other new and successful
companies modeled themselves after Erewhon.
The 2nd natural foods movement was largely vegetarian
in addition to eschewing refined foods–and specially white
sugar. The 1st natural foods movement advocated the eating
of meat, poultry, and fish as good sources of protein.
Soyfoods were a major part of the 2nd natural foods
movement, but a very minor part of the 1st. Address: Soyinfo
Center, P.O. Box 234, Lafayette, California 94549.
2141. Product Name: [Soy Party Mix (With Soynuts,
Almonds and Raisins, With Lightly Salted Soynuts)].
Foreign Name: SOY Soya Party (Graines de soja toastées,
amandes, et raisins secs; Graines de soja toastées finement
salées).
Manufacturer’s Name: Nutrition & Santé S.A. (Formerly
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SOY / Société Soy).
Manufacturer’s Address: Chemin de l’Horte, F-31250
Revel (near Toulouse), France. Phone: Web: www.soy.fr.
Date of Introduction: 2010 October.
Ingredients: Lightly salted: Whole soybeans 96%*,
sunflower oil*, salt. * = Organically grown ingredients.
“May contain traces of nuts, peanuts and sesame seeds.”
Wt/Vol., Packaging, Price: 70 gm nontransparent plastic
bag.
How Stored: Shelf stable.
New Product–Documentation: Products (with Labels)
brought to Soyinfo Center by Taro Mikuriya. 2011. Dec. 14.
On the front panel of each: Pour des moments festifs en toute
légèreté (For festive moments, with all light-heartedness).
Soja Francais. Sans OGM (Made from soybeans grown in
France. Not genetically engineered). Certifie AB–Agriculture
Biologique (Certified organically grown).
Letter (e-mail) from Bernard Storup. 2012. Dec. 9. Soy
Party Mix was introduced in Oct. 2012. The products are
made for us by a nearby company.
2142. Product Name: Tofurky Vegetarian Feast.
Manufacturer’s Name: Turtle Island Foods, Inc.
Manufacturer’s Address: P.O. Box 176, 601 Industrial
Ave., Hood River, OR 97031. Distributor: P.O. Box 233,
Trout Lake, WA 98650. Phone: 1-888-TOFURKY (8638759).
Date of Introduction: 2010 October.
Ingredients: Roast: Water, vital wheat gluten, organic
tofu (filtered water, organic whole soybeans, magnesium
chloride, calcium chloride), expeller pressed non-genetically
engineered canola oil, natural vegetarian flavors, shoyu
soy sauce (water, non-genetically engineered soybeans,
wheat, salt, culture), non-genetically engineered corn starch,
white bean flour, garbanzo bean flour, lemon juice from
concentrate, onion, carrots, celery, salt, calcium lactate from
beets. Contains: Soy and wheat.
Stuffing: Organic brown rice, whole wheat bread cubes
(whole wheat, filtered water, unbleached wheat flour, organic
evaporated cane juice, organic palm oil, sea salt, yeast,
natural enzymes, ascorbic acid), onion, celery, expeller
pressed non-genetically engineered canola oil, organic wild
rice, natural vegetarian seasoning, granulated garlic, herbs
and spices. Contains: Wheat.
“Giblet Gravy: Water, whole wheat flour, expeller
pressed non-genetically engineered canola oil, Tofurky
giblets (water, vital wheat gluten, organic tofu [filtered water,
organic whole soybeans, magnesium chloride, calcium
chloride], expeller pressed non-genetically engineered canola
oil, natural vegetarian flavors, shoyu soy sauce [water,
non-genetically engineered soybeans, wheat, salt, culture],
non-genetically engineered corn starch, white bean flour,
garbanzo bean flour, lemon juice from concentrate, onion,
carrot, celery, salt, calcium lactate from beets), natural

vegetarian flavors, onion, carrot, celery, corn starch, salt,
sunflower oil, thyme, rosemary. Contains: Soy and wheat.
Chocolate Cake: Filtered water, organic evaporated cane
juice, organic wheat flour, organic expeller pressed high oleic
safflower oil and/or sunflower oil, organic cocoa powder,
organic apple cider vinegar, baking soda, organic vanilla
extract, sea salt. Contains: Wheat.
Tofurky Jurky Wishstixs: Water, vital wheat gluten,
organic tofu (filtered water, organic whole soybeans,
magnesium chloride, calcium chloride), non-genetically
engineered canola oil, natural vegetarian flavors, shoyu soy
sauce (water, non-genetically engineered soybeans, wheat,
salt, culture), non-genetically engineered corn starch, white
bean flour, garbanzo bean flour, organic evaporated cane
juice, granulated garlic, lemon juice from concentrate, onion,
carrots, celery, salt, calcium lactate from beets. Contains:
Soy and wheat.
Wt/Vol., Packaging, Price: 3 lb 8 oz (1.59 kg).
How Stored: Frozen.
New Product–Documentation: Package sent by Seth
Tibbott, founder and owner of Turtle Island Foods. 2010.
April. Packaged in a colorful paperboard box. 8½ by 6½
by 4 inches. Front: A large color photo shows the Tofurky
Feast, sliced and with gravy and “Now with Amy’s Dessert.”
White, red, black and green on reddish purple. Serves 6.
“Family owned & independent since 1980.” “New 20%
larger stuffed tofu roast. Tofurky “giblet” gravy. New organic
chocolate cake. Tofurky Jurky Wishstix. Happy Tofurky Day
card and coupons. Vegan.”
Side: Nutrition facts and ingredients. “Proud supporter
of The Humane Society of America” With Humane Society
logo. (c) 2010 Turtle Island Foods, Hood River, Oregon
91031 Product of the USA tofurky.com into@tofurky.com.
“America’s #1 turkey alternative since 1995.”
E-mail from Seth Tibbott, founder and owner of Turtle
Island Foods. 2014. July 30. “The Tofurky Feast is frozen
and primarily natural channel; roast and gravy refrigerated.
This is a nice separation of channels so Whole Foods does
not compete with Safeway.
“The sales of both items are mostly equal but the Roast
and Gravy is growing faster and we sell a few more of these
at this point.”
2143. Product Name: Tofurky Roast & Gravy.
Manufacturer’s Name: Turtle Island Foods, Inc.
Manufacturer’s Address: P.O. Box 176, 601 Industrial
Ave., Hood River, OR 97031. Distributor: P.O. Box 233,
Trout Lake, WA 98650. Phone: 1-888-TOFURKY (8638759).
Date of Introduction: 2010 October.
Ingredients: Roast: Water, vital wheat gluten, organic
tofu (filtered water, organic whole soybeans, magnesium
chloride, calcium chloride), expeller pressed non-genetically
engineered canola oil, natural vegetarian flavors, shoyu
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soy sauce (water, non-genetically engineered soybeans,
wheat, salt, culture), non-genetically engineered corn starch,
white bean flour, garbanzo bean flour, lemon juice from
concentrate, onion, carrots, celery, salt, calcium lactate from
beets. Contains: Soy and wheat.
Stuffing: Organic brown rice, whole wheat bread cubes
(whole wheat, filtered water, unbleached wheat flour, organic
evaporated cane juice, organic palm oil, sea salt, yeast,
natural enzymes, ascorbic acid), onion, celery, expeller
pressed non-genetically engineered canola oil, organic wild
rice, natural vegetarian seasoning, granulated garlic, herbs
and spices. Contains: Wheat.
“Giblet” Gravy: Water, whole wheat flour, expeller
pressed non-genetically engineered canola oil, Tofurky
giblets (water, vital wheat gluten, organic tofu [filtered water,
organic whole soybeans, magnesium chloride, calcium
chloride], expeller pressed non-genetically engineered canola
oil, natural vegetarian flavors, shoyu soy sauce [water,
non-genetically engineered soybeans, wheat, salt, culture],
non-genetically engineered corn starch, white bean flour,
garbanzo bean flour, lemon juice from concentrate, onion,
carrot, celery, salt, calcium lactate from beets), natural
vegetarian flavors, onion, carrot, celery, corn starch, salt,
sunflower oil, thyme, rosemary. Contains: Soy and wheat.
Wt/Vol., Packaging, Price: 2 lb 8 oz (1.13 kg).
How Stored: Refrigerated.
New Product–Documentation: This refrigerated product
was first sold in 2005, however the box was slightly different
from this 2010 version. Package sent by Seth Tibbott,
founder and owner of Turtle Island Foods. 2010. April.
Packaged in a colorful paperboard box. 8½ by 6½ by 4
inches. Front: A large color photo shows the Tofurky Roast
& Gravy White, red, black and green on a green background.
Serves 5. Round Turtle Island logo. “Family owned &
independent since 1980.” “Gourmet. meatless and delicious.
Serves 5. A 100% vegan treat. Includes a tender, juicy stuffed
tofu roast and rich ‘giblet’ gravy. Keep refrigerated. Vegan.”
Side: Nutrition facts and ingredients. “Proud supporter
of The Humane Society of America” With Humane Society
logo. (c) 2010 Turtle Island Foods, Hood River, Oregon
91031 Product of the USA tofurky.com into@tofurky.com.
“America’s #1 turkey alternative since 1995.”
Note: This product is different from the Tofu Vegetarian
Feast in several ways: (1) It weighs 1 pound less and serves
5 instead of six. (2) It does not contain the Amy’s chocolate
cake or the Tofurky Jurky Wishstix. (3) The retail price is
less. (4) It is sold refrigerated.
E-mail from Seth Tibbott, founder and owner of Turtle
Island Foods. 2014. July 30. “The green Tofurky Roast and
Gravy combo box has always been a refrigerated item. It was
first sold to Trader Joes in 2005. It has never been sold in the
natural channel (Whole Foods, etc) but is now sold in many
mainstream grocery stores coast to coast. The sales of both
items are mostly equal but the Roast and Gravy is growing

faster and we sell a few more of these at this point.
“The Tofurky Feast is frozen and primarily natural
channel; roast and gravy refrigerated. This is a nice
separation of channels so Whole Foods does not compete
with Safeway.
“We still support Humane Society of the United
States (HSUS) but not on the package. Too controversial /
polarizing.
“We support a lot of non-profits and hope to do more.
Long story.
“Seven of our products are certified non-GMO by the
Non-GMO Project. Others hopefully on the way but they
are not set up to deal with products like ours. Long story but
everything here has always been sourced non-GMO.”
2144. Andoh, Elizabeth. 2010. Kansha: Celebrating Japan’s
vegan and vegetarian traditions. Berkeley, California: Ten
Speed Press. vii + 296 p. Illust. (color photos by Leigh
Beisch). Index. 25 x 25 cm.
• Summary: A beautiful book, and a major contribution
toward understanding Japanese cuisine, culture, and the
pervasive spirit of gratitude / appreciation. In Japanese,
kansha means appreciation or gratitude. Contents:
Acknowledgments. Introduction: A historical perspective on
kansha (shojin ryori is vegan), recent developments, putting
theory into practice, practicing kansha, meal planning,
some final thoughts, a note about language. Rice. Noodles.
Stocks and soups. Fresh from the market. The well-stocked
pantry. Mostly soy. Tuskémono [pickles]. Desserts. A guide
to the kansha kitchen. A catalog of tools and techniques. A
catalog of ingredients [glossary]–with entries that include the
following: daikon, edamame, flours (kinako), kudzu, herbs,
spices and seasonings (ao nori, sansho, shiso, togarashi,
wasabi), kabocha, dried beans (adzuki [sic], daizu {dried
soybeans–the most important legumes in the Japanese
pantry}), dried soy foods [sic] (hoshi yuba {dried yuba},
koya-dofu / kori-dofu). Dried vegetables from the land
(dried shiitake mushrooms). Dried vegetables from the sea
(arame, hijiki, kanten, kombu [konbu]). Dried wheat gluten.
Kasu (sake dregs). Konnyaku and shirataki. Matcha. Miso
(red miso, white miso, genmai miso). Mushrooms. Natto.
Nigari. Nuka. Okara. Pickles. Rice. Roots and tubers. Saké.
Salt. Sesame (seeds, sesame paste, sesame oil). Soy milk.
Soy sauce. Sweeteners (ama-zaké, kuro-zato, mirin, mizu
amé). Tofu (firm tofu, silken tofu, grilled tofu, thin fried tofu
{abura agé}, thick fried tofu {atsu agé}).
Tsukemono (pickles). Umeboshi (pickled plums).
Vinegar. Yuzu. Yuba.
Note: This is the earliest English-language document
seen (April 2013) that uses the term “thick fried tofu” to
refer to atsu agé / deep-fried tofu cutlets.
Contains many recipes that use tofu, miso, soy sauce,
edamame, natto, etc. Address: Japan.
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2145. Hackett, Jolinda; Bull, Lorena Novak. 2010. The
everything vegan cookbook: 300 recipes for any occasion!
Avon, Massachusetts: Adams Media. x + 294 p. Index. 24 x
21 cm.
• Summary: The book begins: “Dear Reader: When I
decided to give up eggs and dairy, I asked every vegan I
knew for their advice. One sentiment always stood out:
‘Learn to cook.’”
Chapter 11, titled “Tofu” (p. 219-42) contains 26 tofu
recipes of great variety and creativity. Chapter 12, “Seitan,
TVP, and tempeh” (p. 243-65) contains 23 recipes, including
homemade seitan.
Other soy related recipes: Vegan mayonnaise (with
“1 12-ounce block silken tofu,” p. 23). Vegan “pigs” in a
blanket (with vegan hot dogs, p. 24). Vegan tzatziki (with
soy yogurt, p. 30). Chili masala tofu scramble (p. 38). Quick
tofu breakfast burrito (p. 42). Strawberry protein smoothie
(with silken tofu, p. 43). Granola breakfast parfait (with soy
yogurt, p. 46). Baked “sausage” and mushroom frittata (with
vegetarian sausage or “beef” crumbles, p. 53). Creamy miso
sesame dressing (p. 61). Tempeh dill “chicken” salad (p. 64).
Edamame salad (p. 73). Winter seitan stew (p. 88). Saucy
Chinese vegetables with seitan or tempeh (p. 105). Barley
pilaf with edamame and roasted red peppers (p. 185). Cheesy
macaroni and “hamburger” casserole (with veggie burgers,
p. 210). TVP taco “meat” (taco filling, p. 250). Homemade
baked seitan (p. 251).
Many other recipes call for soy milk or soy cream.
Jolinda Hackett has been a vegetarian for nearly 20 years
and a “plant-based vegan” for nearly ten. Address: 1. Santa
Barbara, California; 2. RD [Registered Dietitian], Riverside,
California.
2146. Life Food GmbH. 2010. [Tofu assortment (Brochure)].
Freiburg, West Germany. 6 p. 30 cm. [Ger]
• Summary: This colorful brochure on glossy paper, with
many photos, shows all of Life Foods’ food products,
grouped by category. Natural tofu: Natural tofu, Demeter
tofu, silken tofu. Japanese tofu: Nigari tofu, kinugoshi tofu.
Tofu terrine: Tofu terrine: Graffiti.” Tofu cutlets: Speltsunflower cutlets [spelt is an ancient species of wheat],
greenspelt-hazelnut cutlets, tofu-rice cutlets with cornpepper.
Smoked tofu: Smoked tofu, smoked tofu with almonds
and sesame seeds, Demeter smoked tofu with herbs and
sunflower seeds. Mediterranean: Tofu rosso, Tofu basil, Tofu
olive. Tofu snacks: Japanese tofu filets, pizza-pizza tofu
filets, wild garlic tofu filets.
Sausages for cooking (vegan): Tofu wiener, Puszta
wiener (Hungarian style), Tofu cocktail sausages. Sausages
for frying (vegan): Tofu grillsausages, Tofu grill herb
sausages, Sombreros (hot tofu sausage for drying and
grilling), Tofu-herb grill sausage. Falafel: Falafel traditional,
Falafel curry-kokos [“cocos” refers to the coconut], Falafel

paprika-harissa [“Harissa” is a Tunisian hot chili sauce
commonly eaten in North Africa]. Chilled spreads: Paté
“Verdi,” Paté Rossini.” Cold cuts: Papillon, Rondo.
Taifun bestsellers for 2010: 1. Tofu-wiener. 2. Smoked
tofu with almonds and sesame seeds. 3. Natural tofu 200 gm.
4. Basil tofu. 5. Grillsausages. 6. Tofu rosso. 7. Grill help
sausages. 8. Tofu filets wild garlic. 9. Spelt sunflower cutlets.
10. Tofu filets Japanese style.
Note 1. “Rosso” is the Italian word for “red.” The
Taifun website says of its Tofu Rosso (which is part of its
“Mediterranean Tofu” line): “This little Italian, with olives,
tomatoes and pepperoni has conquered the hearts of tofu fans
everywhere, and was awarded the “Bestseller of the Year”
prize at the 2005 BioFach trade fair in Nuremberg.
“Fresh fruity taste, ideal for Mediterranean cuisine. Cold
with bread, in salads or steeped in olive oil. Sautéed with
pasta, rice and potatoes.”
Note 2. Demeter is a certification for biodynamic
agriculture–as originally developed by Rudolf Steiner (lived
1861-1925). Demeter certification is the oldest traditional
organic certification in Europe and is regarded by many
as the highest grade of organic farming in the world.
Certification is difficult to come by and must be renewed
annually. Demeter’s “biodynamic” certification requires
biodiversity and ecosystem preservation, soil husbandry,
livestock integration, prohibition of genetically engineered
organisms and viewing the farm as a living “holistic
organism” (Source: Wikipedia). Address: Bebelstrasse 8,
D-79108 Freiburg, Germany. Phone: +49 761 / 15210-0.
2147. Nishimura, Mayumi. 2010. Mayumi’s kitchen:
Macrobiotic cooking for body and soul. Tokyo, New York:
Kodansha International. 157 p. Illust. (mainly color). Index.
26 cm. [15 ref]
• Summary: This is Mayumi’s first English-language book.
Madonna (of worldwide musical fame) wrote her a letter that
appears in this book (p. 7): “Dear Mayumi, Congratulations
on your fabulous book!... Not only are you the best chef in
the world, you are part of our family, and we thank you for
your love and warmth.
“In the seven years you lived with us and cooked for
us, your amazing food helped me to be a happier, healthier
person, balanced in body and mind. I feel better than I did 20
years ago. I am very grateful to you for this.”
The index of this stylish book contains 24 entries for
tofu (some in the chapter titled “Protein dishes”–p. 97-104),
20 for miso, 14 for seitan, and 11 for tempeh. How nice to
find a Japanese cookbook that calls for the use of brown rice
(basic recipe, p. 67).
The centerpiece of Mayumi’s book is her 10-day detox
diet.
Also contains specific recipes for: Nabe (with “2 pieces
abura-age {deep-fried tofu skins}, halved or cut open on one
side to form pouches,” p. 67). Soybean and millet croquettes
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with beet sauce (with “15 oz {425 gm} canned soybeans,
drained,” p. 84). Seitan pot stickers (with seitan and tofu, p.
113). Smoked tofu salad (with “7 oz {200 gm} firm tofu,” p.
104). Black soybean tea (p. 113).
The Glossary (p. 140-49) includes entries for: aburaage, adzuki beans, brown rice, brown rice mochi, edamame,
hijiki, kombu, koyadofu, kuzu, mirin, miso, nori, rice
milk, rice syrup, seitan, sesame oil, shiso, shoyu (incl. soy
sauce and tamari), soba, soy meat nuggets (TVP), soymilk,
tahini, tempeh, tofu, umeboshi plum, umeboshi plum paste,
wakame, wasabi, whole-wheat flour.
About the author (inside rear dust jacket): “Mayumi
Nishimura was born on the small island of Shinojima in
Aichi Prefecture [in Mikawa Bay Quasi-National Park]. In
1982 she moved to the U.S. and began studying macrobiotics
under Michio Kushi–the leading authority in the field–at
the Kushi Institute. Later she worked at the school as head
cooking instructor. In 2001 Mayumi became Madonna’s
private macrobiotic chef, joining her on her Drowned World
Tour. Between 2001 and 2008 she cooked for the superstar
full-time. Currently Mayumi travels between Japan, where
she writes and lectures on macrobiotics, and the U.S.” She
has written four books published in Japanese. A large color
photo of Mayumi, standing, holding a dish of food, appears
on the front dust jacket.
The book is dedicated to Mayumi’s children, Lisa and
Norihiko, to her parents, and to Michio Kushi and his wife,
Midori.
2148. Wells, Ron. 2011. A brief history of Footprint Foods,
dba Green Cuisine (Interview). SoyaScan Notes. Jan. 3.
Conducted by William Shurtleff of Soyinfo Center.
• Summary: “We are Footprint Foods. We purchased the
manufacturing part of Green Cuisine brand from Andy
Cunningham in May 2008. We are in our third year now as
owners of Footprint Foods. Andy still owns Green Cuisine.”
In June 2008 Rony reintroduced two brands of tofu and 5
brands of tempeh (fresh and frozen).
His product line is: 95% and above organic ingredients.
Certification by PACD. Tofu (medium and extra firm),
Tempeh, frozen (soybean, herb 7 grain) and fresh Tempeh
(Indonesian, Original burger, BBQ burger, Marinated,
Smoked, Simply Soybean), Mochi (brown rice, raisin
cinnamon, sesame), Wheat Cutlets (plain, Ginger and
Garlic), and Amasake (Plain, Hazelnut, Almond, Banana
Mango).
Ron has five distributors in Canada, but none in the
USA. The big chains in Canada are squeezing him and he
doubts he will be in business in one year. Ron’s e-mail:
ron.footprintfoods@shaw.ca. Address: 712 Discovery St.,
Victoria, BC, V8T 1H2, Canada. Phone: 250 381 8638.
2149. Tibbott, Seth. 2011. Update on tempeh, Tofurky
and Turtle Island (Interview). SoyaScan Notes. Jan. 19.

Conducted by William Shurtleff of Soyinfo Center.
• Summary: Tempeh sales constituted about 10.7% of
Turtle Island’s total sales last year; the remaining 89.3%
was Tofurky products. “The various types of Tofurky have
steadily become our dominant products by far. Yet sales of
all our tempeh products increased 39.8% during calendar
year 2010. The increase was in two areas: In March 2009
we launched tempeh strips [Marinated Tempeh] in 3 flavors
(Lemon Pepper, Coconut Curry, and Sesame Garlic), and
packaged each in a nice box. In June 2010 we added a fourth
flavor–Smoky Maple Bacon.” The 39.8% sales increase
figure refers to sales of these tempeh strips (4 SKUs, in
a 12-pack to the natural food market and a 6-pack to the
mass market) and sales of cake tempeh and tempeh strips
to the mass market. Last year, Seth sold 27,000 cases of
tempeh strips and 29,000 cases of tempeh cakes (of various
types) in the natural foods market. Seth has been selling
tempeh in cakes for about 30 years, but in strips for less
than 2 years. So the strips (which weigh 7 oz per individual
package) have caught on very rapidly and are almost at the
level of the cakes (which weigh 8 oz per individual). In
short, natural foods customers like flavored, heat-and-serve,
2nd generation tempeh products. But here’s the kicker;
sales of the strips are growing fastest in the mass market
(supermarkets), where Seth sells about 10 times as many
cases of strips as he does cakes. And its just getting started.
In places like North Carolina and South Carolina they just
can’t get enough of these 6-pack cases of marinated strips.
Turtle Island was already in mass supermarkets in the
southeastern United States, but by mid-2011 the tempeh
products were added as line extensions in those accounts–
especially in Florida, North Carolina, South Carolina, and
Georgia, in that order. The Sesame Garlic and the Smoky
Maple flavors are the best sellers in the line.
There are a growing number of voices in America
talking about the health and flavor benefits of fermented
foods.
Seth’s tempeh sales (all cakes) (all types) were $472,000
in calendar year 2002, rising to $1.3 million in 2009. So sales
of tempeh cakes are way up compared with 10 years ago.
The biggest tempeh maker in the USA by far is Lightlife
Foods (in Massachusetts); they make about 10 times as
much tempeh (Fakin’ Bacon and cake tempeh) as Turtle
Island. No. 2 is Turtle Island, followed by Hain (“Where
good brands go to die”–which now makes Westsoy Tempeh,
which was originally made by Steve Demos of White Wave
and is probably still made at the former White Wave plant in
Boulder, Colorado), then (in the natural foods market) Surata
Soyfoods (Oregon), Northern Soy / Soy Boy (Rochester,
New York), Rhapsody (Vermont), Wildwood Natural Foods
(Pulmuone, southern California, made by Turtle Island),
Bountiful Bean (Madison, Wisconsin), Central Soyfoods
(Lawrence, Kansas), 21st Century Foods (Massachusetts),
Sweet Earth (Birmingham, Alabama), M Café, and Hearty
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Vegan (Texas).
In the SPINS data there is no category for tempeh alone;
rather the category is “Tempeh and Seitan.” That category
was $6.1 million in 2006, increasing to $6.5 million in 2009–
but those numbers are inaccurate because Whole Foods
Markets recently stopped selling its data to SPINS.
How long will Seth continue to be in charge of his
business? Good question. His stepson, Jaime Athos, who
is extremely bright, has a PhD in neurobiology from the
University of Washington (Seattle), is a vegetarian, and has
good business sense, is “chomping at the bit” to take over the
business from Seth. Seth wants to continue working there,
but perhaps in an emeritus position and as chairman of the
board. Seth’s 60th birthday is coming up on April 20, 2011,
so he has to start thinking about succession and what else he
wants to do. He is considering starting a foundation.
Yet his basic financial situation is “rags to better rags;
it’s not rags to riches.” Seth does not have a big attraction
to money. “It’s never been about money for me. In 1980
when I was first starting Turtle Island on my 2,500 bucks,
I had never taken a class in business, but there were these
free classes from the SBA [Small Business Administration]
on how to start and run a business. So I figured, well, its
free and I don’t have any money, so I’d better go there and
learn about business. So I go the first class and this guy
stands up there and his first question to this room-full of
entrepreneurs is: ‘How many of you people are out there
to save the world?’ And my hand shot up. I looked around
and no one else’s hand was up. And I go, ‘Oh god. Its a
rhetorical question. I just flunked my first business exam.’
And then he goes, ‘How many of you are out there to make
money?’ Every hand shot up. The place went wild. I was
embarrassed–but... I see myself as the cosmic goof–the
least likely person to succeed in business. Anyone with a
good work ethic, little luck, a good product–so long has she
doesn’t take herself too seriously–can succeed in business.
“When I was younger, I was always this humorous guy.
But when I started a business making tempeh I suddenly
transformed into this serious guy. The conventional wisdom
was–you don’t want to make this funny; just play it straight.
You don’t wanna upset the middle class with a joke. And I
lost tons of money. It was only when I came out with this
wacky Tofurky product, that people thought was a joke, did
I start making money. Humor started creeping into the way
Turtle Island presented itself at that time. The subject lent
itself naturally to humor. “I could feel I was letting my true
self come through in the business.”
One important development: Pasteurizing tempeh by
using vacuum sealing for longer refrigerated shelf life. This
has been taking place since the mid-1990s, but it has been
steadily improved. Refrigerated tempeh has a better texture
and flavor than frozen, and requires much less energy use.
Also: People are increasingly becoming aware of the
many important benefits of fermented foods and fermented

soyfoods.
There has been a shakeup at Lightlife Foods. Top
management has been asked to leave Turner Falls and move
to Conagra Headquarters in Omaha, Nebraska. At least one
top manager has quit.
In June 2010 Turtle Island launched a new product
which has, so far, been extremely successful–Tofurky Pizza
(vegan), in 3 SKUs. The cheese they use is the remarkable
new tapioca-based Daiya Vegan Cheese, made by Daiya
Foods, a relatively small start-up company in Vancouver,
Canada (www.daiyafoods.com) that was founded in mid2007 by Andre Kroecher and Greg Blake. They have taken
the cheese-alternative category by storm. You can find
shredded pieces of Daiya at any Whole Foods Market in the
non-dairy cheese section.
Seth asks:
“Have you heard the joke about the fire in the vegetarian
cheese factory? Everything melted except the cheese!” This
non-dairy cheese really melts and stretches, is gooey and
tastes great. Amy’s owns the natural foods pizza category but
Seth’s 3 vegan pizzas are moving up fast on the charts. They
started to be sold commercially in June 2010.
Sales of the three Tofurky products (Roast & Gravy,
Feast, and Roast) reached 353,250 units in calendar year
2010. Sales have increased every year since Turtle Island
started making the product in about 1995. The number
sold has increased every year as follows (numbers prior to
2002 were rounded off to the nearest thousand): 1995–500.
1996–1,500. 1997–18,000. 1998–45,000. 2000–84,000.
2002–118,000. 2004–152,070. 2006–201,108 (one millionth
Tofurky roast sold!). 2008–308,436. 2009–339,996 (two
millionth Tofurky roast sold!). 2010–353,250. Total:
2,360,734.
Tofurky Feast (3.5 lbs): First sold in November 1995.
Gone through several incarnations of size and product
offerings. Current pack holds: two pound Tofurky Stuffed
Roast, 14 oz Savory Tofurky Gravy, 11 oz Amy’s Vegan
Chocolate Cake, one set of Tofurky Jurky Wishstixs, Happy
Tofurky Day card, coupons for Tofurky products. Sold
Frozen, mainly in Natural Foods stores like Whole Foods,
Berkley Bowl, etc.
The Tofurky Roast has always had tofu in it; the first
two years it was all tofu, no wheat gluten. In 1997 wheat
gluten was added to give more turkey-like texture and to
aid in freeze/thaw process. Tempeh Drumettes were part of
the original Tofurky Feast but were replaced with Cranberry
Apple Potato Dumplings in 2003, which were in turn
replaced with Amy’s Vegan Chocolate Cake in 2010.
Tofurky Roast (26 oz): First sold in October 2002. Only
the Tofurky Stuffed Roast. Sold Frozen, mainly in Natural
Foods market.
Tofurky Roast and Gravy (2.5 lbs): First sold in October
2005. Includes one 26 oz Tofurky Stuffed Roast and 14 oz
of Savory Tofurky Gravy. Sold Refrigerated in Mass Market
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accounts like Trader Joes, Publix, Safeway, etc. Address:
President and Founder, Turtle Island Foods, Inc., P.O. Box
176, Hood River, Oregon 97031. Phone: (503) 386-7766.
2150. Timberlake, Sean. 2011. SFoodies 92: No. 10. Oboro
Tofu at Eiji (Web article). http://blogs.sfweekly.com/
foodie/2011/05/eiji_oboro_tofu_ sfoodies_92_favorite
_dishes_2011.php. May 4.
• Summary: This blog is: “SFoodie’s countdown of our
92 favorite things to eat and drink in San Francisco,
2011 edition.” A large color photo shows Oboro tofu in a
ceramic bowl (with garnishes on top); $9.25 for two. The
blog describes the experience of being served. The curds
are apparently made by stirring nigari (a coagulant) into
hot soymilk at the table. “The texture is otherworldly.”
The garnishes, in a second bowl, are: sesame seeds, sliced
scallions, fresh and pickled ginger, shaved bonito flakes, a
chiffonade of shiso leaf. But as she spoons a wedge of the
tofu into your bowl, she suggests you try it first–plain. A
little real tamari (made without wheat) is also served.
On the table is a quote (titled “Home made tofu”) about
oboro from The Book of Tofu, by Shurtleff and Aoyagi. “Like
the clouds it resembles in so many other ways, oboro is
transient; in a few moments it will be gone, only to reappear
as tofu. But before it vanishes or changes form, it may be
tasted. As soft as the most delicate custard, warm fresh
curds have the richness of cream and a wonderful subtle
sweetness.”
Eiji is at 317 Sanchez (at 16th St.), San Francisco.
Phone: 415-558-8149. They have been serving oboro since
at least Jan. 2007. On 13 May 2008 the San Francisco Bay
Guardian did an online video a story titled “Heavenly oboro:
SFBG goes to Eiji.” The restaurant opened in mid-June 2006.
Address: San Francisco blogger.
2151. Shurtleff, William. 2011. Comparison of the
macrobiotic diet and Dr. Caldwell Esselstyn’s whole foods,
plant-based diet (Editorial). SoyaScan Notes. July 2.
• Summary: Meat: Macrobiotic diets allow consumption of
fish, shellfish, and other seafoods, whereas the Esselstyn diet
(which is designed to prevent and reverse coronary artery
disease / heart disease) allows no animal products.
Dairy: The Esselstyn diet prohibits consumption of
dairy products; the macrobiotic diet discourages their
consumption. Note: Actually nothing is prohibited by
macrobiotic diets; as taught by George Ohsawa, they are
broad, flexible, and nondogmatic.
Refined carbohydrates, such as white sugar, white rice,
and white flour: Both diets discourage their use except that
the Esselstyn diet uses white sugar (in large amounts) in
a small percentage of desserts. For example, in the book
Prevent and Reverse Heart Disease (2007), the recipe for
Birthday Cake (p. 276) calls for “1 cup (or less) sugar.”
Chocolate Red Devil Cake (p. 278) calls for “1 cup sugar.”

Luscious Lemon Cake (p. 280) calls for “3/4 cup (or less)
brown sugar plus granulated sugar sprinkled over the cake.”
Salt: The salt content of the macrobiotic diet (like
the traditional Japanese diet) is high, provided by such
condiments as miso, soy sauce (tamari), and gomashio,
whereas the Esselstyn diet aims to use as little salt as
possible–since many of the patients have both cardiovascular
disease and hypertension. “If you still miss salt, try adding
a little Bragg Liquid Aminos” (a salt alternative) or small
amounts of “South River Sweet White Miso or low-sodium
tamari. Try to limit sodium consumption to 2,000 mg a
day.” A table shows the amount of sodium in salt and four
condiments (p. 122).
Soyfoods: Macrobiotic diets uses soyfoods abundantly;
in addition to miso and tamari, they enjoy tempeh, natto, and
small amounts of tofu. The Esselstyn diet advises: “Eat soy
products cautiously. Many are highly processed and high in
fat” (p. 121).
Fruits: Macrobiotic diets use fruits sparingly, since most
are classified as very “yin.” However apples (the most yang
fruit) are used quite freely. The Esselstyn diet encourages the
use of all fresh, whole fruits except avocadoes (which are
high in fat).
Grain vs. vegetables: The macrobiotic diet is based on
the central idea of a primary food (such as brown rice or
other whole grains) and secondary foods (such as cooked
vegetables). The Esselstyn diet encourages the use of all
fresh, whole vegetables. One might say that the center of the
Esselstyn diet is fresh fruits and vegetables.
Macrobiotic diets strongly discourages consumption of
foods which are members of the nightshade family–potatoes,
tomatoes, and eggplants. The Esselstyn diet encourages the
consumption of whole (unpeeled) potatoes and tomatoes.
Macrobiotic diets resembles a Japanese diet, whereas the
Esselstyn diet resembles an American diet.
Use of local, seasonal foods: Macrobiotic diets
emphasizes this somewhat more than the Esselstyn diet.
Use of added oil: The Esselstyn diet strongly
discourages this, whereas the macrobiotic diet focuses more
on the quality of the oil, but while still advising moderation
in quantity, includes recipes for deep-fried foods (such as
tempura).
The term “macrobiotic diets” is short, whereas the term
“whole-foods, plant based diet” is descriptive but too long,
and in need of a shorter name. Address: Founder and owner,
Soyinfo Center, Lafayette, California. Phone: 925-283-2991.
2152. Product Name: Trader Joe’s Soycutash.
Manufacturer’s Name: Trader Joe’s (MarketerDistributor).
Manufacturer’s Address: Monrovia, CA 91016.
Date of Introduction: 2011 August.
Ingredients: Sweet corn, shelled edamame (soybeans), red
peppers.
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Wt/Vol., Packaging, Price: 16 oz. (1 lb) 454 gm plastic
bag. Retails for $2.29 at Trader Joe’s (2011/08, Lafayette,
California).
How Stored: Frozen.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2011.
Aug. 11. 6 by 8 inches high. Plastic bag with color photo
of ready to eat product on front panel. Light green, brown,
and dark green. Soyinfo Center product evaluation (11 Aug.
2011): Microwaved in a glass bowl, served with gomashio.
Flavor: Delicious. The red peppers are sweet and mild, not
hot. A good source of mixed vegetables.
2153. Ferré, Carl. 2011. Full speed ahead: the origins of
West Coast Macrobiotics, Part 2. Macrobiotics Today (Chico,
California). Sept/Oct. p. 25-28. [11 ref]
• Summary: “In 1961, 34 people packed up and migrated
from New York to Chico, California. They started Chico-San
to make quality food available and gave lectures to the local
community. However, two years later, the macrobiotic group
was still relatively small. The townspeople thought the group
was strange and found macrobiotic principles difficult to
understand and the foods unfamiliar. The impending nuclear
disaster had been averted and the excitement about the
group’s move had died down.
“Turning Points: Events in 1963 provided a turning
point that allowed the growth of macrobiotics on the West
Coast. Slowly, Chico residents began to accept members
of the former New York group as neighbors. Rumors
about communists within the group turned out to be false.
Concerns that their weird meatless and sugarless diet was
lethal changed from fear to curiosity as the locals saw that
the macrobiotic practitioners were not only surviving but
also thriving.
“Health food faddists and sick people were attracted
to a macrobiotic diet, but only a few people were attracted
to the underlying principles. The tendency was to reduce
Ohsawa’s universal macrobiotic philosophy to nothing more
than a healing diet. This tendency gave macrobiotics the
feeling of a cult or fad rather than a philosophy on which one
could base his or her life. Some members of the macrobiotic
group understood this and remained committed to teaching
macrobiotics in a more unlimiting way.
“Meanwhile, Chico-San needed to find a product that
would have mass appeal. Bob Kennedy, the company’s
president, asked George Ohsawa for ideas and George
suggested rice cakes. George sent a rice cake machine from
Japan to Chico in 1963. Later, he sent Junsei Yamazaki,
one of his most promising students, to help. Junsei not only
set up the rice cake machine, he also was the first person
to make natural, traditional miso in America and produced
some of the finest Yinnies rice syrup and candies, toasted
sesame butter, and traditional tamari shoyu (reference 1).
“These products, especially rice cakes, gave Chico-

San a solid financial footing and helped place the Chico
macrobiotic group at the leading edge of the natural foods
revolution in the United States. The increased sales and
visibility meant more people interested in a macrobiotic diet
and philosophy.
“By 1963, things were happening in Los Angeles, too.
George and Lima Ohsawa and others encouraged Tommy
Nakayama, one of Ohsawa’s first students who had moved to
Los Angeles in 1952, to open a restaurant. In 1963, Tommy
and his family opened “Zen Restaurant” in Hollywood.
George attended the grand opening and was very pleased.
Many celebrities from John Lennon, Yoko Ono, Red Buttons,
Gloria Swanson, and Meredith Wilson to many other
television stars, movie directors, composers, and models
were regular customers. They learned about macrobiotics
and the yin and yang of foods at the restaurant. Tommy also
opened a tearoom next door to the restaurant to introduce
Japanese culture to Americans (2).
“In the early 1960s, Louis and Susan Remy, a Belgian
couple who were long-time disciples of George Ohsawa,
moved to Los Angeles from Canada (3). They gave one of
Ohsawa’s books in French to Jacques and Yvette de Langre,
introducing them to macrobiotics (4). Together, Louis and
Jacques opened a photography studio in Hollywood in 1964.
Later that year, Louis and Susan opened the Los Angeles
Home of Macrobiotics, offering a residential place for advice
and consultation for beginners to macrobiotics as well as
for those advanced in understanding the Unique Principle.
Herman Aihara and Bob Kennedy were the first guests in
November of 1964 (5). These activities greatly increased
the visibility and understanding of macrobiotics on the West
Coast.
“Publications: For several years, the only macrobiotic
books in English were Ohsawa’s Zen Macrobiotics (early
1960) and the Philosophy of Oriental Medicine (late 1960).
Although new and better-quality printings of these titles
became available in the early 1960s, these two books
were thought to contain all that was needed for successful
macrobiotic practice. The early magazines published
by Herman Aihara provided useful information and
encouragement. Both the books and the magazines were sold
mostly at lectures or passed around among friends. By 1964,
the group realized that more was needed.
“The primary need was a cookbook. By 1964, Cornellia
Aihara collected her recipes and those of Shayne Oles
and others in the Chico macrobiotic group. Zen Cookery
was published in November as an accompaniment to Zen
Macrobiotics. Even though the numbering system of Zen
Cookery didn’t correspond to those in Zen Macrobiotics, the
new cookbook provided needed instruction in macrobiotic
cooking.
“Lou Oles began work on a revised version of Zen
Macrobiotics to make it more accessible to Western
readers. He also worked on a new edition of Philosophy
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of Oriental Medicine and had the vision to combine these
two books with a translation of Ohsawa’s 1947 Japanese
book, Macrobiotic Guidebook for Living, as a trilogy. His
revised version of Zen Macrobiotics came out in 1965. In
August of 1965, the Foundation’s newsletter/magazine, The
Macrobiotic Monthly, was made available on newsstands and
in bookstores in an effort to reach out to a larger audience
(6).
“Perhaps the most significant publication in 1965 was
You Are All Sanpaku. The author was listed as Sakurazawa
Nyoiti (Ohsawa’s Japanese name) with William Dufty, a
New York journalist and an excellent writer, as responsible
for the English version. The majority of the book is his
reworking of Ohsawa’s works–most notably Philosophy
of Oriental Medicine. The first 50 pages are Dufty’s
spellbinding account of his conversion to macrobiotics;
they moved many people to make changes in their lives.
You Are All Sanpaku and his most popular work, Sugar
Blues published ten years later, helped make macrobiotic
philosophy accessible to an ever-widening audience.
“Summer Camps: The 1963 camp held in Chico,
California was the first Ohsawa-style camp on the West
Coast. George and Lima Ohsawa attended and it was
somewhat successful. The second West Coast camp was held
near Big Sur, California from August 1-9, 1964. The camp,
being located between San Francisco and Los Angeles, was
attended by an average of 80 people per day with many
Japanese guests. George Ohsawa attended five days and
lectured each morning he was there. Other lecturers were
Alcan Yamaguchi (7) and members of the Chico group such
as Herman Aihara, Teal Nichols, and Lou Oles. Susan and
Louis Remy did the cooking for the camp (3).
“One of the attendees of the 1964 camp was Alex
Lesnevsky. Alex was an electrical engineer who had dropped
out of the mainstream to find something greater in life. He
was studying Zen in Los Angeles in 1963 and attended
Ohsawa’s lectures organized by Tommy Nakayama. The
wide range of topics and Ohsawa’s willingness and ability
to answer all questions using the unique principle impressed
Alex. He recalls:
“’When he got into it deeper and deeper, I could see the
logic of it. There was more to it than I had imagined. He got
into all sorts of things I never dreamed of. He wasn’t just
talking about diet–he was talking about life. He was talking
about connecting everything in the universe’ (8).
“Alex met many of the old-time macrobiotic group at
the camp and a month later he went to work for Chico-San.
He also recalls that many sick people attended because they
had heard that George was some kind of healer. Day and
night people begged for Ohsawa’s advice, which he gave
freely without charge. He was accepting and considerate of
everyone (8).
“In 1965, Camp Satori was held an hour away from
Chico in the Feather River Canyon. Lou Oles was camp

director and reported that the event was not a happy one.
First, some in the Chico group decided not to attend.
Second, the enormity of teaching the Unique Principle and
the Order of the Universe to people who lacked the ability
to comprehend it was overwhelming. Third, many of the
younger attendees were more interested in LSD and other
recreational drugs than macrobiotics (9).
“Campers also were dissatisfied because they didn’t feel
they received enough answers. They simply refused to think
for themselves, prompting Lou to write: ‘They have failed to
understand the value of the true teacher in the Orient. Only
in so far as he is able to provoke his students into thinking
for themselves is he worthy of the title Sensei–true teacher’
(9).” Continued. Address: President of the George Ohsawa
Macrobiotic Foundation (GOMF) and editor of Macrobiotics
Today, Chico, CA.
2154. Jamieson, Alexandra. 2011. Vegan cooking for
dummies. Hoboken, New Jersey: Wiley Publishing, Inc. xx +
364 p. Illust. (some color). Index. 24 cm.
• Summary: A fun, well written, and very informative book.
Contains more than 160 healthy vegan recipes. The index
contains 22 entries for tofu, 14 for tempeh, 11 for soy foods,
5 for seitan, 3 for edamame, 2 each for milk replacements
(soy milk), miso, soy sauce, soy yogurt, and 1 for TVP
(textured vegetable protein).
Also mentions macrobiotics, mochi, raw foods diet,
sea vegetables, sesame oil, sesame seeds, etc. Address:
Professionally trained vegan chef and board certified holistic
health counselor (CHHC), and member American Assoc. of
Drugless Practitioners (AADP), New York City.
2155. Vos, Heidemarie. 2011. Passions of a foodie:
An international kitchen companion, A to Z. Durham,
Connecticut: Eloquent Books. An imprint of Strategic Book
Group. 598 p. 26 cm.
• Summary: Best-selling author Heidemarie Vos recounts
a fascinating story and her journey of putting together the
world’s first cross-referenced book regarding food–using
more than five languages. This cookbook [which contains no
recipes] will become an invaluable resource for your kitchen
(from the publisher).
The Introduction states: “There are 7922 entries,
300,017 words... based on my own travels to 6 continents
and over 40 countries.” Note: This is somewhere between a
dictionary (in 5+ languages) or brief encyclopedia of food
names. It immediately sets the language and cultural context
for each word, and ends with broader or narrower terms. For
example: “Aburage: Japanese cooking = A fried bean curd...
Also see Bean Curd.” It contains more than its share of errors
and outdated terminology and spellings. It is a “print on
demand” book.
It includes: Aburage. Adzuki beans [sic], Agé. Aji
Nomoto [sic], see monosodium glutamate. Aka miso–red
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bean paste. See Miso. Almond milk. Almond oil. Arachide
/ Arachis. See Peanut. Arachide oil. See Peanut oil. Bean
cake, fermented: Chinese cooking, “fu yu” [fermented tofu].
Bean curd, pickled: Chinese cooking. [What is it?]. Bean
curd cheese, red: Chinese cooking, “nam yu” or “nan yu”
[red fermented tofu]. Bean curd: Oriental cooking. Known as
“tofu” in Japanese or “dow fu” in Chinese. Pressed bean curd
is “dow fu kon” [doufu-gan, pressed tofu].
“Bean curd, dried [yuba]: Chinese cooking = Known
as ‘tiem jook’ [sweet yuba] / ‘fu jook pei’, other dialects are
‘t’ien ch’u’ and ‘fu pi chi’. It is soybean milk residue, which
comes in a thin rectangular sheet or is curled into round
sticks. They are usually tan- or cream-coloured with a shiny,
glossy smooth texture.”
Bean paste, red: Chinese cooking. “Made from soybeans
and sugar mashed together then fried and dried out until it
resembles sand.” Used to fill Chinese moon cakes. Bean
sauce, Chinese: Chinese and Asian cookery. Many types
including “min see jiong” or “do bahn jiang.” Incl. “Black
bean sauce.” Beans, black: Chinese cooking. “A pulse [sic]
known as ‘wu dow’ / ‘wu do’ [Black soybeans].
“Beans, black salted fermented: Chinese cooking
= Known as ‘dow si / dou shih,’ used as a vegetable or
spice. Known as ‘wu dow’ dried and salted. They are dull,
wrinkled, moist and tender and have an appetising fragrance,
yet are pungent with a tangy salty flavor. Used as a flavor
enhancer in dark sauces.” Keep covered so they do not dry
out... “Must be rinsed prior to use to avoid over-salting. Store
in a closed jar in the refrigerator after opening.”
Bean sprouts: Asian cooking [small green are mung
bean sprouts, large yellow soybean sprouts]. Benne seeds:
Sesame seeds are used to make sesame oil and tahini (sesame
paste). Black beans, Chinese. Also known as ‘salted black
beans’ or ‘fermented black beans’ and as ‘dow si’ (Chinese).
China beans: See Soya / soy bean. Earth nut: See Peanut.
Edamame: Japanese cooking. “Fresh soybean in or out of the
pod.” Firm tofu. Fried tofu puffs. Ground nut: See peanut.
Hard tofu. Hydrogenated fats. See fats. Miso. Naahm yu:
Chinese term. “A cheesy-looking bright red bean curd sauce”
[Red fermented tofu]. Nam yu / Nan yu: See Bean curd
cheese, red. Shoyu: Japanese cooking. Japanese soy sauce.
Soy bean / Soya bean.
Glycine soja, also known as “’China beans,’ ‘Butter
Beans’ and ‘Haricot de Java’ (French).”
Note. This is the earliest (and only) document seen
(Aug. 2014) that contains the term Haricot de Java used to
refer to the soybean.
Soy bean jam / condiment. See Main see. Silken tofu.
Silken firm tofu. Soya oil. Soya sauce. Soy sauce. Tamari soy
sauce. Tofu. Tofu tempeh [sic].
Not listed: Amazake. Lecithin. Daitokuji natto.
Fermented black beans. Hamanatto. Kudzu. Kuzu.
Meat alternatives. Meat substitutes. Milk alternatives or
substitutes. Milk, nondairy. Milk, soy. Natto. Seitan. Soy

milk. Soy protein concentrate. Soy protein isolate. Soy
protein, textured. Tempeh. Teriyaki sauce. Yuba.
Errors: Arame is not also known as “Hijiki.” Address:
Port Elizabeth, South Africa.
2156. Zaineddin, Aida Karina; Buck, Katharina; Vrieling,
Alina; et al. 2012. The association between dietary
lignans, phytoestrogen-rich foods, and fiber intake and
postmenopausal breast cancer risk: A German case-control
study. Nutrition and Cancer 64(5):652-65. doi:10.1080/0163
5581.2012.683227. Epub 2012 May 16. [46 ref]
• Summary: “Phytoestrogens are structurally similar to
estrogens and may affect breast cancer risk by mimicking
estrogenic / antiestrogenic properties.” Phytoestrogens,
which are found only in plants, are able to bind to
mammalian estrogen receptors. There are several
mechanisms that have been proposed to explain how
phytoestrogens reduce breast cancer risk: (1) Their weak
inhibitory effect on aromatase may lower the amount of
circulating estrogen; as a result, breast tumor proliferation
may be decreased. (2) Inhibition of tumor growth. (3)
Angiogenesis. (4) Stimulation of apoptosis.
In Western societies, whole grains, soybeans, and
traditional soy foods are rich sources of phytoestrogens.
The three main classes of phytoestrogens are
isoflavones, lignans, and coumestans. Isoflavones, which
are found in high levels in soybeans and many soyfoods,
have received the most scientific attention because of their
possible effects on human health, including the prevention of
cancers.
“Meta-analyses have shown that isoflavones may
slightly reduce the risk of breast cancer, and that this inverse
association was somewhat stronger among premenopausal
women than among postmenopausal women. However,
associations were only significant in high soy-consuming
Asian populations, and no significant associations were
found in low soy-consuming Western populations.”
The results of this study provide evidence for a reduced
menopausal breast cancer risk associated with increased
consumption of soybeans and soyfoods, sunflower and
pumpkin seeds.
Table 6, titled “Adjusted odds ratios and 95% confidence
intervals for the association of phytoestrogen-rich foods
with postmenopausal breast cancer risk by estrogen receptor
(ER) status,” contains data concerning soy milk, soybeans,
tofu, soy spread, sunflower / pumpkin seeds, sesame / flax
seeds, etc. Address: 1-2. Unit of Genetic Epidemiology, Div.
of Cancer Epidemiology, German Cancer Research Center,
Heidelberg, Germany.
2157. Tsai, Minh. 2012. Making and marketing yuba at Hodo
Soy Beanery (Interview). SoyaScan Notes. July 4. Conducted
by William Shurtleff of Soyinfo Center.
• Summary: During the past 8 years Hodo Soy has been
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very effective and innovative in introducing yuba to people
in the Bay Area of California. Part of this success has been
through effort and part has been (Minh modestly admits)
through timing and luck. “We are very fortunate to be in the
Bay Area. The only two other places it might work are Los
Angeles and Manhattan, New York.”
Yuba is now an important and profitable product for
Hodo Soy, accounting for about 20% of total sales. However
the yuba tables take up about half of all Hodo Soy’s
manufacturing space.
What are the key’s to yuba’s success for Hodo Soy?
First, education. We have worked to educate our customers
who are chefs at restaurants about the large amount of
labor that goes into making yuba and contributes to its high
price (about $15 a pound). We have also met with chefs
in restaurants and explained that 1 ounce of yuba is quite
a good serving size; so each serving costs less than $1.00.
And it looks great on the menu and on the dish.” Minh also
educates chefs about yuba’s versatility (use it as a wrap, put
it in soups, etc.) which enables them to develop recipes. The
chefs have developed innovative recipes using yuba and their
customers seem to enjoy their creations. Most people really
love the taste of yuba. “People think of it as a starch-free,
gluten-free noodle. It’s always al-dente; it doesn’t fall apart.”
“I believe that we have been doing more education on
tofu and yuba than all the big tofu-makers combined.” Minh
does 95% of this education himself–in person. He enjoys this
teaching quite a bit, and he knows these chefs personally.
Yuba has brought a lot of positive publicity to Hodo Soy.
It has been called everything from “the lingerie of tofu” to
“the sashimi of tofu.” Daniel Patterson, chef at Coi restaurant
described yuba as tofu’s “elegant and sexy cousin” (New
York Times, 6 Aug. 2006). This is important in terms of
branding, as the company is known to be the introducer and
maker of this new product.
Minh (who has Chinese ancestry) was smart (and
innovative) to call the product “yuba” instead of “beancurd skin”–like most Chinese restaurants. But there was
another reason he called it yuba. “Our research shows that,
as far as willingness to pay for food at a premium price, the
Japanese are at the top of the list. They know what it is and
they realize it is expensive. And the majority of our Asian
customers are actually Japanese.” But Hodo Soy’s Asian
customer base is still relatively small; Minh mission is to
introduce high-quality soyfoods to mainstream America.
Hodo Soy sells mostly “mature yuba” (plain fresh yuba)
and value-added yuba products, such as Spicy Yuba Strips.
From time to time he has requests from high-end restaurants
for “nama yuba,” which is soft, formless yuba that is not
yet mature and fully formed. Each chef wants a particular
texture, so Minh sells it to them on a customized basis–and
requires that the chef come to Hodo Soy the first time to
make exactly the texture of yuba they want.
Hodo Soy delivers all its own yuba and tofu products;

they have four delivery vehicles that deliver to 50-60
accounts in the Bay Area–both restaurants and natural
grocery stores; Rainbow Grocery in SF, Tokyo Fish Market,
and Berkeley Bowl all carry Hodo Soy’s fresh yuba. They
have a “make to order approach” and a restaurant must order
4-5 days in advance. Value added products are sold through
chains such as Costco, Whole Foods Markets in Northern
California, Andronico’s, and Molly Stone’s.
The two Bay Area restaurants that have done the
most to introduce yuba are Coi (Daniel Patterson, in
SF’s North Beach) and The Slanted Door (Charles Phan;
modern Vietnamese cooking near the Ferry Building).
Other restaurants that offer may serve yuba include Cyrus
(Healdsburg), The French Laundry (Yountville, California),
and Ozumo (Oakland and San Francisco).
Hodo Soy has never done focus groups or taste panels
with yuba.
Minh first made yuba in about May 2004 when he was
tinkering with Sogo Tofu in San Jose. They had a yuba table
(with 10-12 frames) that they weren’t using. Sogo Tofu was
initially built as an adjunct to a large Chinese health grocery
store–sort of a Chinese Whole Foods. This store (named
Sogo) was part of a chain named Marina Foods, which
has a handful of stores in the Bay Area. Sogo, the grocery
store, has since closed down but the tofu shop continued to
operate. Minh asked Sogo Tofu to make yuba for him, then
he experimented using this yuba in recipes, and introduced
these dishes to his customers at farmers’ markets. The people
who owned and operated Sogo Tofu were relatives of Minh’s
wife. The three yuba dishes, starting in May 2004, were
Soy Omelette, Yuba (Fresh), and Poached Yuba Loaf. Minh
quickly learned the people at farmers’ markets really liked
these products. They learned about yuba from him, and he
learned from them. The first soy product gave them was
the Poached Yuba Loaf, followed by Soy Omelette (yuba
marinated in soy sauce and a little brown sugar, then pan
fried in a little oil). People were generally surprised at the
texture and taste, but they found it to be delicious and asked,
“What is it?” He replied, “It’s yuba.” They asked back,
“What’s yuba?” So he explained. Eventually they came to
want the plain fresh yuba so they could experiment with their
own recipes. Another early yuba product was Spicy Yuba
Strips (made at Sogo Tofu starting in Dec. 2004); this is still
a best-seller at retail outlets for Hodo Soy Minh’s 5th yuba
product was Sesame Yuba Strips (made at Sogo Tofu and
discovered by accident; the other ingredients were toasted
sesame paste / butter, a little brown sugar and soy sauce).
To take a step back: Minh approached tofu-making
very much from a Western food processing and food science
point of view. He wanted to leave the basic traditional
methods (as shown for example, in a flow chart) unchanged
but introduce modern equipment to do the work of lifting,
pressing, scooping, and slicing, and modern methods for
measuring temperatures, times, and Brix, etc. Minh soon
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realized (in about 2004-05) that he needed to supervise the
making of tofu at Sogo Tofu. But he was just a beginner.
How can a beginner, in a traditional Chinese family and
craft, tell his experiences aunts and uncles to change. “It
was an impossible situation. After about 2 years Sogo had
reached saturation–in terms of quality, sanitation, good
manufacturing practices, and traceability of ingredients.
Starting at the end of 2005, our sales for the next 2-3 years
basically remained static. In 2006 we decided to build a plant
in Oakland, and that took about 2 years.” Minh traveled a
lot, learned a lot, visited some tofu companies, and made
some mistakes. As Minh prepared to open his tofu plant in
Oakland, he realized that he “did not want to hire anyone
with legacy tofu experience. I wanted to teach them from the
very beginning.”
Minh’s wife, Jean Ku, was not directly involved with the
tofu and yuba business at all. But she has been a tremendous
supporter by bringing home the income to support the family
during the early years. Jean is a top executive at the Energy
Foundation–Program Manager for the China Sustainable
Energy Program. Although it has been in existence for only
20 years, the Energy Foundation is the biggest contributor
to the reduction of carbon dioxide in China. The foundation
began with the sole mission of reducing carbon dioxide,
and it identified China as the biggest potential culprit. Its
founder decided to focus all of its resources on China.
So a foundation based in San Francisco has been focused
on China’s CO2 problems for 20 years! Amazing. It is
responsible for the very progressive energy policy in China
today–which is more progressive than that of the U.S. One
of the advantages of a dictatorship is that it can move policy
much more quickly than is possible in a democracy. The
Energy Foundation has learned a great deal about problem
solving during these 2 decades and the model has now been
expanded to Brazil and India. She is doing exactly what she
finds most interesting and important–critical to the future
of the planet. “She loves what she does, and she is very
grateful, just like I am, that we have work that we love.”
Continued. Address: Founder, Hodo Soy Beanery, 2923
Adeline Street, Oakland, California 94608. Phone: 510-7354587.
2158. Ifesan, Beatrice olawumi T.; Oguntoyinbo, O.O. 2012.
Production of tofu from blends of soybean (Glycine max
Merr) and sesame seed (Sesamum indicum). African J. of
Food Science 6(14):386-391. July. *
• Summary: “Tofu was produced from blends of sesame seed
(Sesamum indicum) and soybean (Glycine max Merr.) and
the quality attributes were assessed. Soybeans and sesame
seeds of selected quality were used singly or in blend viz.,
100% soybean, soybean:sesame blend at 70:30, 50:50 and
100% sesame. Soybean was soaked, dehulled and parboiled
to soften the beans, while sesame seed was soaked overnight.
The samples were washed and ground with added water to

a milky slurry. The slurry was heated and filtered to obtain
milk. Coagulation was done at 70-80ºC through use of
calcium chloride and the precipitate was pressed.” Address:
1. Dep. of Food Science and Technology, Federal Univ. of
Technology, P.M.B.704 Akure, Nigeria.
2159. Musgrave, Sarah. 2012. Aux Vivres has come a long
way: from humble beginnings in 1997, vegan eatery has
evolved into a lively place constantly expanding with new
projects. Gazette (The) (Montreal, Quebec, Canada). Nov. 3.
p. 103.
• Summary: One photo shows: “The Macro bowl has
steamed spinach, sauerkraut, wakame, sprouts, miso-tahini
sauce, and grilled tempeh.” Another shows the interior of
this “large, lively, modern eatery, furnished with pale wood
booths upholstered in bright red material.” The “place is
packed, day and night.”
The tzatziki fooled the writer twice; she forgot it
was vegan. “Instead of yogurt, the base is whipped tofu
emulsion...”
2160. Product Name: Trader Joe’s Edamame Rangoons
(Appetizer).
Manufacturer’s Name: Trader Joe’s (MarketerDistributor).
Manufacturer’s Address: Monrovia, CA 91016.
Date of Introduction: 2012 December.
Ingredients: Wonton wrappers (enriched wheat flour
{wheat flour, niacin, reduced iron, thiamin mononitrate,
riboflavin, folic acid}, water, salt, citric acid, dusted with
cornstarch), green soybean (edamame), cream cheese
(pasteurized cultured milk and cream), salt, stabilizers
(xanthan, carob bean, and/or guar gums), water, honey, soy
sauce (water, soybeans, wheat, salt), soybean oil, scallions,
rice vinegar, sesame oil, modified food starch, cilantro
leaves, wasabi powder (horseradish, mustard, citric acid,
vitamin C). Contains wheat, soy, and milk. May contain
traces of tree nuts.
Wt/Vol., Packaging, Price: 10 pieces weigh 6.5 oz (164
gm). Retails for $4.99 at Trader Joe’s (2012/12, Lafayette,
California).
How Stored: Frozen.
New Product–Documentation: Product with Label
purchased at Trader Joe’s in Lafayette, California. 2012. Dec.
13. 12½ by 5¼ by 2¼ inches high. White molded plastic tray
in paperboard box. A full color photo on front and rear panels
shows the ready-to-eat appetizers. “Crisp wontons stuffed
with cream cheese, edamame pieces and a hint of wasabi.
Contains 10 pieces. Keep frozen. Heat & serve. Serving
suggestion.”
Soyinfo Center product evaluation (13 Dec. 2012):
Microwaved on a glass dish. Flavor: Delicious. Texture: Fair,
but they are supposed to be baked on a baking sheet lined
with parchment paper, which does not come with the product
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and is not sold at Trader Joe’s.
2161. Malarkey, Ron. 2013. Re: History of R&R Foods
and their Clear Spot products. Letter (e-mail) to William
Shurtleff at Soyinfo Center, March 12. 1 p.
• Summary: “I began making Tofu in 1984 in the premises of
Gillygate Wholefood Bakery in York. At first I made 10 Kilo
on a Sunday. I rented the space on an hourly basis and stayed
for approximately four years. Working after bakery hours.
“Around 1989 I moved to a unit attached to the York
Steiner School, Danesdmead, Fulford, York. That was
approximately 500 sq. foot.
“This was until around 1994 when I relocated to Fold
Court, Buttercrake, York [Full address from 1994 form he
filled out: Fold Court, Home Farm, Buttercrambe, York
YO4 1AU, England, UK] Approximately 1500 sq. foot
of converted farm buildings. Here I used a second hand
pressure cooker purchased from Beanmachine. I resided
there for 4-5 years then moved to Sheepfoot Hill, Malton,
into 2500 sq. foot.
“Then to my present premises in 1998 Approximately
5000 sq. foot. “My first product was Plain Non Organic
Tofu, and then Marinated Baked Tofu (Firstly Tamari, Ginger
and Cider Vinegar). Then Sesame Burgers, Sea cakes, and
Quiche. Five years later I tried Tofu Pasties with Seaweed,
Carrot, Onion, Tamari and Ginger.
“We are now 7 full time and 1 part time staff, who
presently produce 4-5 metric tons of hand made tofu per
week using Nigari and Organically certified Chinese bean, as
are our small range of products. We also pack by hand.
“We now sell for retail, Plain Tofu, Smoked Tofu,
Marinated Tofu, Sesame Burgers, and Sea Cakes. We also
supply Catering sized Plain and Smoked Tofu and Catering
Basil Tofu.
“We have a lot of info on the web site. www.
clearspottofu.co.uk
“Our present status would be a Private Ltd. Company,
£500K per annum. With a single shareholder.” Address:
Unit 5 Rye Close, York Road Industrial Park, Malton, North
Yorkshire YO18 7YD, UK. Phone: 01653 690235.
2162. Sitlaothaworn, Kanchana. 2013. Sensory evaluation
and protein and methionine content analysis of different
beans for tempeh production (Open Access). Asian J. of
Food and Agro-Industry 6(2):106-12. March. [13 ref]
• Summary: Tempeh was made with “soybeans (control),
soybeans with black sesame seeds, peanuts with black
sesame seeds, and white kidney beans with black sesame
seeds (the ratio by weight of beans to black sesame seeds
was 100 to 1) for full nutrition. All types of tempeh were
evaluated for sensory properties (structure, flavour, aroma,
acceptability) by 50 teenage panelists and protein/methionine
content was also analyzed. White kidney bean with black
sesame seeds tempeh was rated as more satisfying than

other tempeh, but had the least protein content (13.74%).
Methionine content increased when black sesame seeds
were added in tempeh production. This research indicated
that white kidney bean with black sesame seed tempeh
can contribute to an increase in essential nutrition and is
appropriate to select for the diet of teenagers.”
Tables show: (1) Crude protein content of different
tempehs: A1–Soybean with black sesame seed 21.93%. A2–
peanut with black sesame seed 18.44. A3–White kidney bean
with black sesame seed 13.74. A4–Soybean without black
sesame seed (control) 21.52.
(2) Soybean tempeh contains 188.74 mg methionine per
100 gm tempeh whereas soybean tempeh with black sesame
contains 197.64. White kidney bean tempeh with black
sesame seeds contains only 116.98.
Note: This journal’s website makes it very difficult to
copy and paste. Address: Dep. of Microbiology Industry,
Faculty of Science and Technology, Suan, Sunandah Rajabat
Univ., Bangkok, 10300, Thailand.
2163. Product Name: Tofurky Pockets [Turk’y Broccoli &
Cheddar, BBQ Chick’n, Pepperoni Pizza].
Manufacturer’s Name: Turtle Island Foods, Inc.
Manufacturer’s Address: P.O. Box 176, 601 Industrial
Ave., Hood River, OR 97031.
Date of Introduction: 2013 July.
Ingredients: BBQ Chick’n: Crust–Whole wheat flour,
water, enriched wheat flour (wheat flour, niacin, reduced
iron, thiamine mononitrate, riboflavin, folic acid), organic
cane sugar, non-genetically engineered soybean oil, dough
conditioner (calcium sulfate, garlic powder), salt, yeast,
starch, ascorbic acid, enriched durum flour (durum flour,
iron, niacin, thiamine, riboflavin, folic acid).
Filling–Tofurky Chick’n: (water, vital wheat gluten,
organic tofu [water, organic soybeans, magnesium chloride,
calcium chloride], expeller pressed non-genetically
engineered canola oil, natural vegan flavoring, organic cane
sugar, oat fiber, non-genetically engineered corn starch,
sea salt, sunflower oil, sesame oil, natural smoke flavor,
paprika, granulated garlic, calcium lactate from beets,
potassium chloride, spices, titanium dioxide [a naturally
occurring mineral], gum arabic, citric acid, onion powder),
water, tomato paste, distilled white vinegar, organic cane
sugar, molasses powder (molasses, identity preserved
maltodextrin), onion powder, garlic powder, natural smoke
flavor, sea salt, caramel color, spices, rice starch, brown
sugar. Contains: Wheat, soy.
Wt/Vol., Packaging, Price: 2 pocket sandwiches. Net
weight 9 oz (255 gm) vacuum pack.
How Stored: Refrigerated.
New Product–Documentation: All three labels sent by
Turtle Island Foods, Inc. 2014. July 27. A note says these
three were first sold commercially in July 2013. Each
paperboard box is 6½ x 6½ x 1.5 inches thick. On the front
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panel of each is a color photo showing the product. In the
lower rear corner is the Humane Society of the United States
logo. Turtle Island is a “Proud supporter of” this society.
2164. Product Name: Cruncha Ma-Me [Savoury Sesame]
(Freeze-Dried Edamame).
Manufacturer’s Name: Greenwave Foods, Inc.
Manufacturer’s Address: P.O. Box 12027, Berkeley,
California 94712-3027.
Date of Introduction: 2013 August.
Ingredients: Edamame, sesame seasoning (extra fine sea
salt, roasted soybean powder, all-natural yeast extract, onion
powder, garlic powder, sesame oil), safflower oil.
Wt/Vol., Packaging, Price: 200 gm plastic bag.
How Stored: Shelf stable.
New Product–Documentation: Package (10½ by 7¼
inches) brought by Tak Kimura who bought it at Costco,
Contra Costa County, California. On the package front: “All
natural. Premium freeze-dried. Great hi-protein salad topper
& snack. This bag contains ten (10) full servings, each with:
Only 90 calories per serving. More protein than an egg (8g).
Same fiber as an apple (3g). Great edamame taste. Vegan. No
gluten. High protein. Low carb. Packaged exclusively in the
USA for Greenwave Foods, Inc.” Non-GMO Project verified
logo. Certified GF gluten free logo. OU kosher.
2165. Product Name: [Tempeh Quinoa & Sésame].
Foreign Name: Tempeh Quinoa & Sésame.
Manufacturer’s Name: Noble Bean.
Manufacturer’s Address: 5333, Rue Casgrain, suite 902
Montreal, Quebec H2T 1X3, Canada.
Date of Introduction: 2014 February.
Ingredients: Organic soybeans, organic quinoa, organic
sesame seeds, filtered water, rhizopus culture.
Wt/Vol., Packaging, Price: 248 gm plastic bag.
Unpasteurized.
How Stored: Frozen.
New Product–Documentation: Labels sent by Liam &
Mike Makhan. 2019. July 8. White, black and light green on
red. Front panel: “Fresh frozen living tempeh. Gluten free.
Product of Canada. Low sodium. Unpasteurized. Fermented
soy. An excellent source of protein.” Date and place in email
from Liam on 11 July 2019.
2166. Seemo (Hillel Shapira). 2014. Re: Which foods does
your profit come from–Today in Brazil and previously in
India. Letter (e-mail) to William Shurtleff at Soyinfo Center,
April 1. 1 p.
• Summary: In India the White Tahini generated about 60%
of the sales but about 25-30% of the profits. Brown Tahini,
Peanut butter, kaju butter and Sunflowerseed butter also 2530% of the profits. Rice cakes, our (fast growing) last to set
production line 10-15% of profits. The soy products (tempeh
and tofu) did about 30% of the profits.

Here in Brazil it is nearly all the profits still come from
rice waffles / rice cakes, with tofu and tempeh still growing
but yet just about 5% of the turnover; too soon to calculate
profits... it is however feeding us well as well as an ever
growing circle of friends and resellers.
“Until soon, Seemo.” Address: RD BR-354, Coqueiros
(CX Postal 13), Itamonte, MG C.E.P. 37466000 Brazil.
2167. Tibbott, Seth. 2014. From Birkenstocks to corporate
stocks: An abbreviated history of meat alternatives in
America (PowerPoint presentation; Continued–Document
part II). First presented at the Western New York Inaugural
Veg Fest in Buffalo, New York, Aug. 3. 41 frames.
• Summary: Continued: (26) “Finally, The Birkenstock Era
(BE), begins: Meat Alternative Pioneers of the 1970s and
1980s. Photo: Person walking in a pair of Birkenstock leather
sandals–from the knees on down.
(27) “Bill Shurtleff: With wife Akiko Aoyagi, Zen
Buddhist visited 300 cities in 1975 sampling and promoting
soy foods as an alternative to meat.” Photos: (a) Shurtleff
& Aoyagi standing next to the side of their white Dodge
van during 1975 tour in Tennessee. (b) Front cover of the
following books by Shurtleff & Aoyagi: The Book of Tofu.
The Book of Tempeh. The Book of Miso. Tofu & Soymilk
Production. Tempeh Production. Miso Production.
(28) “Stephen Gaskin and The Farm: Ex Marine and
college professor, founded the largest hippie commune, The
Farm in Tennessee in 1971. It had 1750 acres which they
farmed. At its height 1500 vegan hippies lived there. They
grew and ate a lot of soybeans and did great pioneering
efforts on a variety of soy foods.” Photos: (a) Stephen Gaskin
seated cross-legged and looking very happy. (b) Aerial view
of much of The Farm in Tennessee.
(29) “Farming Soy Hippie Style.” Photos: (a) A man
(naked) with a women (dressed) next to a horse. (b) Many
long-haired Farm members carrying armloads of sorghum
to load it onto a wagon. (c) Farm members planting seeds.
(d) A Farm member in a field of soybeans, talking with two
Guatemalan farmers.
(30) “Meat Alternatives Pioneered at the Farm: For
protein, the farm processed soybeans into tofu, tempeh, soy
milk and ice bean [soy ice cream]. Photos: (a) The rainbowcolored label from the top of a pint of Farm Foods Ice Bean.
(b) Farm tofu shop in San Francisco circa 1972. (c) Ditto,
with a Farm member pouring a white plastic bucketful of soy
puree into boiling water in a caldron. Photos from The Farm
Archives.
(31) “Pioneering Tofu Brands of the 1960’s and 70’s:
Though tofu had been made by Asians in this country
since the early 1900s, in the BE Caucasians, inspired by
Shurtleff and the Farm started opening businesses. BE Tofu
Companies:
NoMoo Dairy, Portland, Maine
Heartsong Tofu, Miami, Florida
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Metta Tofu, Denman Island, British Columbia, Canada
Island Spring, Vashon, Washington
Laughing Grasshopper, Millers Falls, Mass.
Surata Soyfoods, Eugene, Oregon
Rochester Tofu, Rochester, New York
White Wave, Boulder, Colorado
Nasoya, Leominster, Massachusetts.
Photos: (a) Front panel of a carton of Surata Organic
Firm Tofu. (b) Michael Cohen and co-worker turning over
a large box of tofu at Laughing Grasshopper. (c) Lulu and
Yoshi Yoshihara standing in shop of Shin-Mei-Do Miso.
(32) “Pioneering Tempeh Brands: In 1975 Gale Randall
started the first commercial tempeh business in the USA in
Lincoln, Nebraska. Other early tempeh companies:”
Tempehworks, Greenfield, MA
Pacific Tempeh, San Francisco, California
Island Spring, Vashon, Washington
Soyfoods Unlimited, San Leandro, CA
White Wave, Boulder, Colorado
Turtle Island Soy Dairy, Forest Grove, Oregon.
Photos: (a) Turtle Island Soy Tempeh label. (b) Seth
Tibbott, founder and owner of Turtle Island, dehulling
soaked soybeans with a Corona Mill set up in the kitchen of
the Hope Coop Cafe circa 1981. (c) Seth Tibbott, holding up
two bags of his tempeh. (33) “Turtle Island Foods’ Evolution
into The Tofurky Company.” Photos: (a) The earliest existing
photo of Seth standing in front of his tempeh incubator. (b)
1980: Hope Coop Café, Forest Grove, OR. (c) 1982: Old
Husum schoolhouse, Husum, WA. (d) Seth’s home [in a tree
house he built] 1984 to 1991. (e) 1992: Graf Building, Hood
River, OR. (f) 2014 New LEED Platinum Tofurky Plant,
Hood River, OR. (g) Seth Tibbott holding a box of Tofurky.
(34) “After Birkenstocks Landscape (AB): Most Meat
Alternative companies today base their products on soy
protein isolate. Quick Guide for Veggie Burgers / Meat
Alternatives. No Hexane-extracted Soy ingredients Used:”
Amy’s, Asherah’s Gourmet, Field Roast, Helen’s Kitchen,
Primm Springs Foods, Soy Deli, Sunshine Burgers, Tofu
Shop, Tofurky, Turtle Island Foods, Wildwood.
“Likely Hexane-extracted Soy ingredients Used: Boca,
Dr. Praegers, Franklin Farms, Fantastic World Foods,
Gardein, Gardenburger, Lightlife, Morningstar, SoyBoy,
Spice of Life, StarLite Cuisine, Trader Joe’s, Yves Veggie
Cuisine. Photos: (a) Front panel of Tofurky Italian Sausage.
(b) Boca Flame Grilled. (c) Amy’s Quarter Pound.
(35) “From Birkenstocks to Corporate Stocks.” A table
with two columns shows: (a) Original Meat Alternative
Company -> Now Owned By.
Tempehworks (Lightlife) -> Brynwood Partners Via
ConAgra.
Nasoya -> Vitasoy.
White Wave -> Dean Foods.
Turtle Island Foods, Inc. -> Turtle Island Foods, Inc.
Boca Burger -> Kraft.

Yves Fine Foods -> Hain Celestial.
Worthington Foods -> The Kellogg Company.
Gardenburger -> The Kellogg Company.
(36) “Who Owns Who?” A complex diagram showing
how big food companies have acquired small ones. Many
names & words are too small to read.
(37) “Meat Consumption Trends: In 2012, the USDA
projects the average American will consume 12.2% less meat
and poultry than in 2007. 5% of the US population classifies
their diet as “vegetarian”*. 13% to 17% of the US population
now eats vegetarian meals at more than half of their weekly
meals*. * according to Harris Interactive poll April, 2011
and 2012 poll by the Humane Research Council. Graphs:
(a) Total U.S. meat & poultry consumption, per capita,
boneless equivalent (1960-2011). (b) U.S. meat & poultry
consumption, per capita, boneless, by species: Beef, pork,
broilers, turkey (1955-2012). Source: USDA, December
2011.
(37) “Who Eats Meat Alternatives Today? 36% of
Americans!” A bar chart shows “Use of meat alternatives, by
age, Mintel, March 2013. Photo: Smiling lady holding a box
of Tofurky.
(39) “US Turkey Production vs. Refrigerated Meat
Alternative Trends.” Graphs: (a) US turkeys raised, 19892012. Rose from 260 million in 1989 to a peak of about 307
in 1995, falling to 250 in 2012. (b) US refrigerated meat
alternative sales, 208 to 2013 in million dollars. Rose from
$587.5 million in 2009 to $597.5 million in 2013.
(40) “Modern Meat Alternatives of America.” Photos:
(a) A veggie burger between sesame buns with a slice
of cheese and lettuce. (b) Gimme Lean (chub pack). (c)
Veggie burger between buns with lettuce and tomatoes. (d)
Gardein Mandarin Orange Crispy Chicken. (e) Original Field
Roast (3 flavors in clear chub packs). (f) Tofurky Roast.
(g) Chicken-Free Strips. (h) Tofurky Deli Slices: Hickory
Smoked.
(41) “This Season’s People.
“’We are the people.
We are this season’s people.
There are no other people this season.
If we blow it, it’s blown’”–Stephen Gaskin
“If not you, who?
If not now, when?”–Hillel
Photos: (a) Stephen Gaskin (1935-214). (b) Alexander
Lyon, tempeh pioneer (1939-2014). Address: Founder and
owner, The Tofurky Company.
2168. Product Name: Tofurky Vegetarian Feast.
Manufacturer’s Name: Tofurky Company (The).
Manufacturer’s Address: Hood River, OR 97031.
Date of Introduction: 2014 October.
Ingredients: Roast: Water, vital wheat gluten, organic
tofu (filtered water, organic whole soybeans, magnesium
chloride, calcium chloride), expeller pressed non-genetically
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engineered canola oil, natural vegetarian flavors, shoyu
soy sauce (water, non-genetically engineered soybeans,
wheat, salt, culture), non-genetically engineered corn starch,
white bean flour, garbanzo bean flour, lemon juice from
concentrate, onion, carrots, celery, salt, calcium lactate from
beets. Contains: Soy and wheat.
Stuffing: Organic brown rice, whole wheat bread cubes
(whole wheat, filtered water, unbleached wheat flour, organic
evaporated cane juice, organic palm oil, sea salt, yeast,
natural enzymes, ascorbic acid), onion, celery, expeller
pressed non-genetically engineered canola oil, organic wild
rice, natural vegetarian seasoning, granulated garlic, herbs
and spices. Contains: Wheat.
“Giblet” Gravy: Water, whole wheat flour, expeller
pressed non-genetically engineered canola oil, Tofurky
giblets (water, vital wheat gluten, organic tofu [filtered water,
organic whole soybeans, magnesium chloride, calcium
chloride], expeller pressed non-genetically engineered canola
oil, natural vegetarian flavors, shoyu soy sauce [water,
non-genetically engineered soybeans, wheat, salt, culture],
non-genetically engineered corn starch, white bean flour,
garbanzo bean flour, lemon juice from concentrate, onion,
carrot, celery, salt, calcium lactate from beets), natural
vegetarian flavors, onion, carrot, celery, corn starch, salt,
sunflower oil, thyme, rosemary. Contains: Soy and wheat.
Wt/Vol., Packaging, Price: 2 lb 8 oz (1.13 kg).
How Stored: Refrigerated.
New Product–Documentation: This product was first sold
in 2005, however the box was quite different from this 2014
version. Package sent by Seth Tibbott, founder and owner of
The Tofurky Company. 2014. Nov. 25.
Seth adds in an e-mail on Dec. 1. “We had two great
Tofurky Trots on Thanksgiving morning. The one in
Pasadena at the Rose Bowl had 515 runners and the one at
Mt. Tabor Park in Portland had 550 runners, both record
numbers for Tofurky Trots and more than double what these
events totaled last year. Looks like over $10,000 raised for
our non profit partners. Here are photos of the Portland
event:” Seth was present at the Portland event. The two non
profit partners splitting the profits from the Portland Tofurky
Trot are Northwest Veg of Portland, Oregon, (60%) and
Wildwood Sanctuary Farm of Sherwood, Oregon (40%).
“In Los Angeles, Carolyn Merino Mullen, founder of
the National Museum for Animals and Society has run that
Tofurky Trot for the past two years. Her museum is the sole
recipient of money from the Pasadena Tofurky Trot.
“My only regret this year was we did not charge enough.
We charged $25 and I think we could have charged $30 to
$35 to raise even more money. We will get paid back for
about half of our expenses which include insurance, site
rental fees, promotion, organization, etc.”
2169. Jang, Seri; Yang, Ming; Ahn, Su Mi; Park, Inshik.
2015. [Antioxidative activity and texture characteristics of

wanja-jeon with soybean powder]. Korean J. of Food and
Nutrition 28(1):9-15. Feb. [27 ref. Kor; eng]
• Summary: “Wanja-jeon is pan-fried meat and tofu patties.
It is served as a side dish. Combine ground beef, tofu, onion,
garlic, green onion, carrot, 1 teaspoon salt, soy sauce, ground
black pepper, sesame oil and 1 egg in a bowl. Mix well until
the mixture gets a little sticky.
“Divide the mixture into 16 equal pieces. Roll each
piece into a ball between your palms, then flatten into 2 inch
disk and ¼ inch thick. Put the flour into a shallow bowl. Coat
each patty with flour. Transfer to a platter. Repeat it with the
rest of patties. Pan fry: Beat 1 egg, 1 egg yolk, and a pinch of
salt in a bowl.
“2. Heat a large nonstick pan over medium heat. Add
some oil and tilt the pan to spread it around.
“3. Working in batches, dip each patty in the beaten egg
and place in the pan, one by one.
“4. Cook for about 1 minute until the bottom part turns
light golden brown. Flip it over and cook for a few more
minutes until the bottom part turns a little crunchy and light
golden brown. Add more oil to the pan as needed.
“5. Turn and cook for another 30 seconds and transfer
to a serving platter. Serve the patties hot or at room
temperature.
“This study was conducted to improve the quality
of Wanja-jeon, a Korean traditional food utilizing beef.
Antioxidative evaluation of the ingredients in Wanjajeon showed that soybean powder was highest in DPPH,
ABTS radical scavenging activities and in reducing
power among the food ingredients tested. Since soybean
powder demonstrated high antioxidative activity, beef was
replaced with soybean powder in Wanja-jeon to increase
the antioxidative activity. All antioxidative activities such
as DPPH and ABTS radical scavenging activities as well
as reducing power increased with increases in the amount
of soybean powder replacing beef. In texture analysis, the
hardness, chewiness and brittleness of Wanja-jeon were
highest when beef was replaced with 20% soybean powder,
whereas the springiness and cohesiveness of the Wanja-jeon
were highest with 50% of the beef replaced with soybean
powder. The Hunter’s color L and b values were highest in
Wanja-jeon with 50% soybean powder replacing beef, while
the a value of the color was highest in Wanja-jeon with 30%
soybean replacing beef.”
Note 1. What is “soybean powder”? Is it ground whole
mature soybeans? Soy protein concentrate?
Note 2. DPPH free radical scavenging is an accepted
mechanism for screening the antioxidant activity of plant
extracts. In the DPPH assay, violet color DPPH solution is
reduced to yellow colored product, diphenylpicryl hydrazine,
by the addition of the extract in a concentration dependent
manner. Note 3. “In biochemistry, ABTS (2,2’-azinobis(3-ethylbenzothiazoline-6-sulfonic acid)) is a chemical
compound used to observe the reaction kinetics of specific

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 931
enzymes and for radical scavenging.” Address: Dep. of
Food Science and Nutrition, Dong-A Univ., Busan 604-714,
Korea.
2170. Seemo (Hillel Shapira). 2015. Re: Update on life in
Brazil. Letter (e-mail) to William Shurtleff at Soyinfo Center,
Dec. 23. 2 p.
• Summary: “Yes Bill, we indeed feel somewhat
‘subversive’... with our small soy-foods shop smack in
middle of this region of meat, cheese and giant poultry
farms.
“Our little island of calm and sanity.
“am just back from the printers and they are trying
to have the labels ready by next week. The labels been
authorized for use (by IBD) on and from 17 December... and
there is a ‘little’ year end pressure at the printers... will send
you the scans when prints are ready.
“been an intense and good year. we did good income
with the rice cakes and imported some stone Flour mills from
India... (still waiting for the electric sieve from China) now
producing very nice organic rice flour and will launch the
labeled packaging in January.
“We are closing tomorrow the factory until 4th of
January 2016. looking forward to some relaxed days without
the banging of the rice cake machines. we will still do our
weekly Tofu, Soy milk and Soyogurt production and sales
and otherwise a lot of sleep and then some gardens work and
some long due maintenance work.
“It is amazing how you manage to produce so many
compilation... How many people are working with you?
“my favourite (they all are!) of this batch are the ones
about the Cheese and the history of soy beans foods in
Korea.
“There are some very good and professional vegan
cheeses available in Brazil now, mainly coming out of Sao
Paulo... will take some pictures on my next Tofu delivery to
the vegan ‘Emporium’ in Sao Lourenço. For our Home use
kairava is regularly making nice herbal cream Cheeses from
cashew nuts... and we also making our all times favorite
cheese from hanged Soyogurt... usually with garlic, Fresh
Marjoram and olive or sesame oil.
“Until soon,
“Heart greetings
“Kairava–Seemo.” Address: RD BR-354, Coqueiros
(CX Postal 13), Itamonte, MG C.E.P. 37466000 Brazil.
2171. Hong, Deuki; Rodbard, Matt. 2016. Koreatown: a
cookbook. New York, NY: Clarkson Potter. 272 p. Illust.
(photos by Sam Horine). Index. 26 x 21 cm.
• Summary: This a very original and creative Korean
cookbook.
The chapter titled “Ingredients and Equipment” (p. 22+)
starts with “Korean Mother Sauces: Gochujang, Doenjang,
and Ganjang,” noting that “Much of Korean cooking is

based around three essential, easy-to-find foundations called
jangs.”
(1) Gochujang (Spicy Fermented Pepper Paste),
pronounced go-CHOO-jong, is sold in a bright red container
with a number system, on the package, rating its hotness. The
lower the number, the milder the taste.
To make gochujang, meju, a type of fermented soybean
koji, is mixed with hot red pepper [chili] flakes, barley,
sweet rice flour, salt and water. The mixture is placed into
large earthenware crocks and left out in the sun to ferment
for 30 to 90 days. The taste of gochujang is too intense to be
used by itself, so it is always mixed with ingredients such as
“sesame oil, rice vinegar, garlic, ginger and soy sauce.”
(2) Doenjang (Fermented Soybean paste), pronounced
DEN-jong, is much milder, less hot and intense, than
gochujang. “Meju is rehydrated with salted water,” placed
into earthenware crocks, and left out in the sun to ferment
for many months. When it has roughly the consistency of
applesauce, a basked is pushed down into it, and the soy
sauce (ganjang) which accumulates in the basket is drawn
off. The thick, salty paste left in the crock is ganjang. It
is widely used in Korean cooking, and best known as the
backbone of Ssamjang.
(3) Ganjang (Korean Soy Sauce [also spelled kanjang]),
pronounced GAN-jong, is the liquefied co-product just
discussed. In Korean cooking, two main types are available:
regular and that used for soups. The regular is very similar
to the soy sauce found in China. “The soup variety of soy
sauce in unique to Korea. It is much lighter in color and
has a lower sodium content. “It is also key when preparing
namul (marinated vegetables).” Two photos (p. 23) show:
(a) Making doenjang. (2) A courtyard filled with large
earthenware containers of fermenting jang.
Page 25: Chunjang (black soybean paste) is similar
to Chinese black soybean sauce. “It’s made from roasted
soybeans and thus is nuttier and less salty than the Chinese
version. Chunjang is the main ingredient use in Jajangmyeon
(p. 97), a popular Korean-Chinese noodle dish.”
p. 31: Tofu (Dubu). Korea has regular and silken tofu
types.
Soy sauce is used in a great many recipes in the book;
we will mention only the most important–starting with:
p. 48: Soy and sesame spinach.
p. 49. Quick soy sauce pickles.
p. 52. Soy-marinated eggplant.
p. 57. Soy-braised tofu (Dubu jorim).
Soy milk noodle soup (Kongguksu).
Black bean noodles (Jjajangmyeon, with chunjang
{black bean paste}). Ssamjang (the great Korean barbecue
condiment, with doenjang).
p. 118. Soy-marinated grilled rib eye (Bulgogi).
Spicy pork spare ribs (Daeji kalbi, with gochujang).
p. 142: Soy garlic glaze.
p. 151. Soy-braised pig’s feet (Jokbal).
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p. 153. Soy-marinated beef tartare (Yukhoe).
p. 170. Bean paste stew (Doenjang jjigae).
p. 173. Soft tofu stew (Soondubu jjigae).
p. 185. Sweet soy-braised chicken.
p. 193. Ground soybean soup (Dongbibi jjigae).
p. 208. Spicy kimchi yuba “noodles” with poached egg.
p. 216. Doenjang-braised pork belly with ddeokbokki.
p. 219. Crispy tofu sandwiches with munchim pickles
and grape-jelly doenjang dressing.
p. 233. Doenjang and kimchi-braised kale.
For more see the excellent index. But don’t look for
“sprouts” or “soybean sprouts.” Address: USA.
2172. Soybean Innovation Lab Weekly Digest. 2016. What
can you make with soy? 1(1):1. Nov. 13. https://us10.
campaign-archive.com/?u=94232d99724faa322d3fa5543&id
=ac7bd1cf06
• Summary: Okara is soy pulp which is left over from
making soy milk. Okara is highly nutritious, retaining 17%
of the protein from the soybeans and contains potassium,
calcium, and niacin. Check out this delicious okara bread
recipe!
“Recipe: Okara Bread [okara muffins]–1kg
“From the kitchen of: Bibiana Amalia Ferrari at
Alimentos de Calidad = Futuro Vital (“Quality Food = Vital
Future”) in Argentina
“Ingredients:
“Flour 150g
“Yeast 25g
“Water 90g
“Mash flour 250g
“Okara 300g
“Water 160g
“Salt 10g
“Sugar 5g
“Fat or oil 50g
“Directions:
“Place the ingredients in a bowl and knead until blended
well. Then cover the dough with nylon in a warm place and
leave to ferment to double its volume. Mash: in a bowl mix
all ingredients together once, add the sponge and knead. Add
flour if necessary and flavors (paprika, onion, etc.) seeds
(chia, sunflower, line, sesame, etc.) if desired. Cut pieces of
80g and place them in trays. Let rise until double in volume.
Bake in oven at 200ºC for about 25 minutes.”
2173. Product Name: White Rose Miso.
Manufacturer’s Name: Keepwell Vinegar.
Manufacturer’s Address: Dover, Pennsylvania.
Date of Introduction: 2016.
Ingredients: Incl. koji, soybeans.
How Stored: Shelf stable.
New Product–Documentation: Letter from Sarah Conezio
and Isaiah Billington. 2021. April 21. We began selling miso

to chefs and restaurants in 2016, and only recently have
made it available in retail format.
“2. We use rice koji to make our white miso, our rice
wine vinegar, and our shio koji. For most of our misos, we
use a koji of emmer farro grain. This is a grain that grows
well in Pennsylvania and Maryland. Our gochujang is made
with meju bricks that are composed of soy and rice.
“3. We made our initial batches of koji in 2015 using
knowledge from The Book of Miso and instructions from
Gem Cultures included with the spore they sell. Since
then, we have rounded out our knowledge by watching
a lot of videos on Youtube and we continue to pick up
new information from the books that have come out in
recent years, such as Koji Alchemy and the Noma Guide to
Fermentation. We have never had the pleasure of receiving
instruction directly from a primary source.
“4. Our misos are sold in 9 oz glass jars. We use organic
emmer farro, organic wheat, organic soybeans, organic sweet
potatoes, organic sunchokes. Some of the rice we use is
organic and some is not. The benne seeds, runner peanuts,
black walnuts, and malted barley that we use are not organic.
In each case, the product is not available locally to us (or
at all) as an organic crop. We don’t bother to claim that
the miso is organic, even when composed of only organic
ingredients, because we don’t know how to navigate the
documentation and record-keeping that is (theoretically)
required.
“5. We are indeed surviving financially as a small
business. Demand for fermented foods is very high right
now, and we’ve been fortunate to connect with many
restaurants and retailers, in addition to selling our food
directly through our website.
“Thank you again for considering us, it is an immense
pleasure, and please let us know if we can send you any miso
to try! We’re sure you have a lot.”
2174. Kam, Nadine. 2017. Lots of sizzle for your buck
at mall’s new yakiniku spot. Honolulu Star-Advertiser
(Hawaii). March 22. p. F8, F9.
• Summary: At the new restaurant named Gen: “I caused a
little stir when I read the menu too quickly and incorrectly
tried to order vegetable dumplings, causing two managers
to rush to the table out of fear of a typo on the menu. What
it actually said was ‘veggie dwenjang,’ a soybean stew.
Otherwise the only non-meat entry is the glass-noodle dish
chap chae.”
“For variation on sesame, miso and soy sauce marinade
flavors, garlic chicken comes with a jalapeno sauce,...”
Address: Restaurant reviewer, Star Advertiser.
2175. Sams, Gregory. 2017. Re: Wholefood history of
Britain. Letter (e-mail) to William Shurtleff at Soyfoods
Center, March 27, in reply to request. 7 p.
• Summary: “In the same way that the flap of a butterfly’s
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wing can affect weather systems thousands of miles and
hundreds of days distant, the wholefood revolution in the
diet of the United Kingdom originated with an exploding
ammunition dump at Iwo Jima during the second Word War.
My father, Sgt. Kenneth Sams, was caught in the middle of
that ammunition dump, asphyxiated by noxious fumes and
evacuated to a hospital on Guam. It was his ticket out of the
war, but he was convinced that the after-effects of this event
triggered, a year later, the debilitating condition that doctors
could neither diagnose nor treat.
“At the time, our father was in Los Angeles with our
mother; I had not yet been born, and my brother, Craig, was
two years old. His weight had shrunk from over 70 kilos to
45. Ken’s skin was turning black and it looked like the end
was nigh. Someone recommended that he see an offbeat
Japanese man, Dr. Nakadadi, who might be able to succeed
where western medicine had failed.
“Dr. Nakadadi put our father, and by extension our
family, on what you would now call a macrobiotic diet,
with complete exclusion of canned, frozen and processed
foods, avoiding all sugars, white flour, white rice, meat and
dairy products. Whole grains, pulses and fresh vegetables
predominated, with oatmeal our regular breakfast.
“Born and bred on a farm, our mother Margaret was an
excellent cook, and able to make the prescribed wholemeal
bread at home. I am writing this so, needless to say, our
father made a rapid and miraculous recovery on this diet. My
parents were smart enough to recognize this was a healthful
diet and not just one required to cure disease, so thereafter
we were brought up on wholesome food that was far
removed from the meat & veg processed fare of the day. My
brother and I were rationed one teaspoon of brown sugar a
day, and never felt like we were being deprived of the boring
foods that other people ate.
“I wasn’t aware of the Nakadadi story at the age of ten,
when my father took a job in Omaha, Nebraska, doing public
relations work for the US Air Force. As part of his work he
was invited to visit the famous Omaha slaughterhouse. With
images from this visit fresh in his mind, and remembering
that meatless diet recommended by Dr. Nakadadi, my father
resolved to become a vegetarian. I had not heard of such
a thing, but because I had a natural dislike for the taste of
meat, I joined him in this New Year resolution. Although he
only lasted a few months, I continued with my vegetarian
diet throughout my subsequent schooling, never meeting
another vegetarian student in the course thereof.
“As we passed through puberty and had more
independence neither my brother nor I maintained the natural
food diet we had been brought up on, and for a few years
my diet consisted of anything apart from meat and I became
expert at making ice cream sundaes. I assumed the angst and
distress of going through adolescence was just part of being a
teenager, and never considered that my distress was affected
by consumption of ice cream and sugary foods, which was

still far less than the norm.
“When my brother came back for the summer from
University in 1965, he introduced me to the macrobiotic diet
that he had discovered at the Paradox Café in New York, laid
out in George Ohsawa’s seminal book, Zen Macrobiotics.
I read this book, and immediately embraced the idea of a
diet that was focused upon what I did eat, rather than what I
did not eat. The near immediate change in vital energy and
consciousness that accompanied my upgrade in diet was
remarkable. All that wonderful food upon which we were
nurtured made so much sense now there was a philosophy to
wrap it around.
“Craig had graduated in 1966 from Wharton’s School
at the University of Pennsylvania, and I went off to begin it
at the University of California in Berkeley. In the house in
which I lived (known as `hippie house’), my food was the
only edible material in the communal kitchen untouched by
other residents, since nobody else knew what to do with it.
Fringe benefits.
“Soon after turning 18, in Berkeley, I was up a tree
when a dead branch snapped and I landed disastrously
on my back, incurring a complete spinal cord injury and
subsequent paralysis. A month later I was flown back to
England to Stoke Mandeville Hospital for several months of
rehabilitation before being released, now using a wheelchair
to get around.
“My brother had meanwhile been introducing macro
foods at the legendary UFO Club in London, and had
opened a funky and illegal restaurant in a Notting Hill Gate
basement. The authorities soon shut it down, and before I
got a chance to see it. During the Summer of ‘67, inspired
by The Diggers, I was dishing out free brown rice and
vegetables weekly to hippies congregating in the Portobello
Road, while planning to return to university next year.
“Craig had found new premises, in an out-of- the-way
basement near Paddington Station. Unless you count cars,
there was zero passing traffic. The autumn of his Summer of
Love was spent kitting this up to open as a legal restaurant.
Unfortunately, before it got there an unexpected crisis led
Craig to make a sudden departure from the country, in
November of ‘67. It didn’t look like that restaurant was ever
going to get opened so in February ‘68 I ended up ditching
my return to university to sort it out. Our 47 yr old mother
Margaret was coaxed into being the first chef, and some
of Craig’s intended crew were re-assembled. We opened
in March ‘68. The crew had to carry me up and down the
outdoor stone stairs six day a week for over two years. The
only time we collapsed, but didn’t tumble, was when I said
something too funny.
“The restaurant rapidly grew in popularity, becoming
the prime watering hole to London’s psychedelic community,
where minds were open to the radical concept that we could
improve our physical and mental health by eating unrefined
and organic foods. John and Yoko became regulars, as well
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as the less well heeled who came for the free food. I soon
christened it Seed and named the menu Tomorrow’s You.
That seed sprouted in early 1969, when I opened
Ceres Grain Shop, Britain’s first natural food shop, on All
Saint’s Road, parallel to the Portobello Market. We sold
unusual stuff like organic brown rice, miso, sunflower seeds,
chick peas, tahini and weirdest of all–seaweeds! Now the
customers of Seed could prepare these strange new foods in
their own homes.
“There was nothing easy-to-digest out there about eating
naturally or organically and in balance with the planet.
This prompted me to create Harmony magazine in 1968,
publishing, distributing and partially writing three editions
over the next two years. Regular John Lennon liked it so
much that he dedicated an 8-frame cartoon to its support.
One issue included an article on the Diet of the Viet Cong,
explaining how combat rations of yang roasted rice would
inevitably lead the Viet Cong to victory against the yin junk
food-eating Americans. Another, reprinted from The Order of
the Universe in Boston [Massachusetts], explained The Art
of Life, followed by detailed instructions for cutting carrots
correctly. Duplicated on an old Roneo [rotary duplicator like
a mimeograph] machine and assembled in my bedroom, it
was a humble affair selling 700 copies per edition, but the
first publication in Europe dedicated to organic and green
ideas for living.
“Craig eventually worked out the situation that had
triggered his departure, and returned to the scene at the
end of 1969. Ceres was by then bursting at the seams, with
customers driving down from Scotland (Findhorn) and
communes in Wales to source their food. So in 1970, we
moved into a larger shop on the Portobello Road. By this
time we were having to import some of the products needed
for the shop and it seemed unecological to have customers
driving hundreds of miles for their food.
“Soon after Ceres expanded into the Portobello Road,
Harmony Foods was born in a basement store-room with a
small office above it in nearby St. Luke’s Rd. Our first price
list came out in Sept. 1970, offering organic brown rice,
buckwheat flour, tamari, miso, mu tea, sesame seeds, aduki
beans, umeboshi plums, patchouli oil and unleavened bread.
“By Feb. 1971 we had moved to a more spacious
building in Freston Road, W.11, with about 5000 square feet
on two floors, where we were able to install rudimentary
packing and processing equipment. Our price list had
now expanded from 10 to 30 products and kept growing.
Harmony peanut butter was the best that Britain had ever
tasted, ground between marble stones on a small mill that I
had spotted in a warehouse and bought on impulse. It worked
brilliantly, people loved it and it’s successor today (2016),
now branded Whole Earth, claims to be Britain’s best selling
peanut butter” (Continued). Address: 2 Trevelyan Gardens,
London NW10 3JY England.

2176. Schaller, Lorenz K. 2017. Re: Book review: Nagasaki,
Life After Nuclear War. Susan Southard. 2015. Viking/
Penguin. New York City. 389 pages (hardcover) (Continued–
Document part II). Letter (e-mail) to William Shurtleff at
Soyinfo Center, Aug. 11. 4 p.
• Summary: (Continued): “’A second wave of radiation
illnesses and deaths swept through the city in late August
and early September. Dr. Akizuki and his whole staff
came down with nausea, diarrhea, and fatigue, which, he
remembered, “made me feel as if I had been beaten all
over my body”. Despite the radiation poisoning, and the
nightmare environment, Dr. Akizuki recovered. The doctor
gave large scientific credit to miso soup. Dr. Akizuki was
a scientific, miso champion and advocate. ‘My ability to
overcome the hardship I had to endure I attribute to the
eating of miso soup’ testified the doctor, while also urging
scientific investigation of its modes of action (Soybean Diet,
Diet for the Better Protein. Herman and Cornellia Aihara.
1974. George Ohsawa Macrobiotic Foundation. Oroville,
California. Page 50).
“Here then, in considerable detail not published
anywhere else to this reviewer’s knowledge (Southard’s book
includes photographs), is a life-story sketch of Dr. Akizuki,
an unusual and heroic person, ‘a diminutive man who had
lost two sisters to tuberculosis and was himself frail from
chronic asthma as a child and tuberculosis as a young adult.’
“If author Southard has any personal knowledge of
macrobiotics, she does not reveal it in her book, nor does the
word itself appear. But macrobiotic readers will see the word
writ large between the lines. ‘Dr. Akizuki, long interested in
therapeutic nutrition, required his staff and patients to follow
a high-salt, no-sugar diet to support the health of blood
cells–a regime to which he attributed his own and many
of his staff’s recovery–a diet of brown rice, seaweed and
sesame salt as an alternative to traditional medicines,’ writes
author Southard.
As a result of his experiences surviving atomic war firsthand, Dr. Akizuki became a life-long, passionate advocate
for the abolition of atomic weapons of mass-destruction.
He wrote and published extensively in his native language.
One title out of many: ‘A Week Covered in Blood, a thirtypage essay documenting both the horror of Nagasaki and the
courageous work of his colleagues during the first seven days
after the bombing.’
“’Over the next forty years, Dr. Akizuki forged a life
of activism.” His first memoir, The Nagasaki Bombing: A
Surviving Doctor’s Testimony [in Japanese] was followed
by other writings (including two books), scientific and
literary collaborations, and motion-picture participations.
He met with the Pope. He traveled to Europe, America
and the Soviet Union, petitioned the United Nations and
founded NGO peace organizations. He acquired a biographer
(Yamashito Akiko). He marched at the head of an estimated
750,000 antinuclear protestors from forty nations through
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midtown Manhattan, New York City.
“This book provided this reviewer (a macrobiotic
student of some five decades) with unique information which
this reader had not encountered anywhere else. The book
is reviewed here with the thought that other people like
this reader may be interested to know of its existence. The
reviewer would also like to bring the book to the attention of
any future historians exploring macrobiotic people or events.
“I dedicate this review to Tatsuichiro Akizuki (19162005) the ‘Atomic Bomb Doctor’ (his own label, selfassigned). As the minute and second hands tick closer to
midnight on the face of The Bulletin of Atomic Scientists’
“Doomsday Clock,” author Southard with her careful
scholarship has produced a literary-work of significant
value to studious-minded macrobiotic people and any future
historians of the macrobiotic movement.”
(Reviewer: Lorenz K. Schaller). Address: Founder &
Director, The Kusa Seed Research Foundation, P.O. Box
761, Ojai, California 93024.
2177. Shurtleff, William. 2017. Some effects of macrobiotics
on American food culture (Overview). SoyaScan Notes. Aug.
20. Compiled by William Shurtleff of Soyinfo Center.
• Summary: 1. New Japanese foods (and words) that
macrobiotics introduced to Caucasians in the Western world:
Miso. Brown rice. Natto. Kuzu. Tamari–and awareness of
the quality of the soy sauce you used. Sea vegetables–such
as wakame, nori, kombu, hijiki, kanten. Azuki beans. Soba
(buckwheat noodles). Udon (flat, wheat-flour noodles).
Sesame seeds. Sesame salt (gomashio). Tahini (sesame
paste). Seitan (wheat gluten & soy sauce). Amazake (thick
fermented rice beverage). Umeboshi (salted pickled plums).
Mu tea (a delicious herb tea). Many new vegetables, such as
burdock root, daikon, etc.
1A. Asian foods whose consumption macrobiotics
encouraged: Tofu. Tempeh.
1B. Foods and food accessories to avoid: Sugar
(“without question the number one murderer in the history of
humanity”), alcohol, recreational drugs.
2. The natural foods movement was initially a
macrobiotic foods movement (e.g., Erewhon). This
movement is still going strong with stores such as Whole
Foods Markets.
2. The idea that whole grains (such as brown rice)
should be the center of the diet and constitute 40-50% of the
meal.
3. The idea that food was the best way to heal and
prevent most diseases by changing one’s constitution.
Address: Director, Soyinfo Center, P.O. Box 234, Lafayette,
California 94549.
2178. Soybean Innovation Lab Weekly Digest. 2017. This
week’s recipe: Okara bread! 3(9):1. Nov. 9. https://us10.
campaign-archive.com/?u=94232d99724faa322d3fa5543&id

=ddb1a5849b
• Summary: “This bread, enhanced with okara, a fibrous
by-product of soymilk production, is a hearty addition to
any meal and was taken from the kitchen of Bibiana Amalia
Ferrari at “Alimentos de Calidad” in Argentina.
“Get the recipe! Okara Break–1 kg.
“From the kitchen of: Bibiana Amalia Ferrari at
Alimentos de Calidad = Futuro Vital (“Quality Food = Vital
Future”) in Argentina.
“Ingredients:
“Flour 150g
“Yeast 25g
“Water 90g
“Mash flour 250g
“Okara 300g
“Water 160g
“Salt 10g
“Sugar 5g
“Fat or oil 50g
“Directions: Place the ingredients in a bowl and knead
until blended well. Then cover the dough with nylon in a
warm place and leave to ferment to double its volume. Mash:
in a bowl mix all ingredients together once, add the sponge
and knead. Add flour if necessary and flavors (paprika,
onion, etc.) seeds (chia, sunflower, line, sesame, etc.) if
desired. Cut pieces of 80g [to make muffins] and place them
in trays. Let rise until double in volume. Bake in oven at 200
ºC for about 25 minutes.”
“Visit SIL’s Soy Food Recipe Database.
A large color photo shows okara muffins fresh from the
oven. “Image credit: Bibiana Amalia Ferrari.”
2179. Chesman, Andrea. 2017. The roasted vegetable: how
to roast everything from artichokes to zucchini, for big, bold
flavors in pasta, pizza, risotto, side dishes, couscous, salsa,
dips, sandwiches, and salads. Revised and expanded edition.
Beverly, Massachusetts: Harvard Common Press, an imprint
of Quarto Publishing Group USA Inc. 272 p. Illust. Index. 24
cm.
• Summary: Chapter 9 is Tasty tofu and tempeh (p. 237-43),
Recipes include: Soy-glazed tofu. Slow-roasted sesame tofu.
Hoisin roasted tofu. Barbecue-style roasted tempeh. Lettucewrapped tempeh in Chinese brown sauce. Lettuce-wrapped
tempeh in Chinese Hoisin sauce.
Also, for soy sauce: Cold Sesame Noodles with SoyRoasted Shiitakes, p. 144-145. Mixed Roasted Mushrooms
in a Soy Vinaigrette, p. 59. Soy-Glazed Eggplant, p. 49. SoyGlazed Tofu, p. 238. Soy-Roasted Green Beans, p. 25. SoyRoasted Green Beans, Shiitakes, and Tofu over Rice, p. 161.
A vegetarian cookbook. “First published in the United
States of America in 2002 by The Harvard Common
Press,...” Title page verso. Address: Food writer, cookbook
author and editor.
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2180. Turner, Kristy. 2017. But my family would never eat
vegan! 125 recipes to win everyone over. New York: The
Experiment. [xiv] + 322 p. Illust. (color photos by Chris
Miller). Index. 24 cm.
• Summary: The first page is filled with reviews of praise for
this excellent book.
Page 8: The icons. One (SF) is “Soy-free.” Another
(SFO) is “Soy-free option (you can make it soy free with
switches).”
Page 9: A nice, positive description of “Tofu, Silken
Tofu.” Pages 10-11: How to press tofu. Tempeh (description).
Pages 17-19: Descriptions of liquid aminos (“usually derived
from soybeans”), tamari, vegan worcestershire sauce, miso.
Recipes: Quick bacon crumbles (with tempeh bacon, p.
24-25). Tofu rancheros (p. 38-39). Savory breakfast casserole
(with tempeh bacon and tofu, p. 42-43). Spicy sesame soba
noodle bowl (with edamame & broccoli, p. 64-65) Tempeh
nuggets (p. 74-75). PB&J roll-ups (with tofu, peanut butter
& jelly, p. 78-79). Tempeh sloppy joe sliders (p. 88-89).
Ultimate twice-baked potatoes (with tempeh bacon, p. 10203). Lazy vegan chili relleno casserole (with tofu; p. 108-09).
Miso ginger dressing (p. 115). Chile-roasted tofu lettuce cups
(p. 118-19). Green Quinoa Salad (with edamame; p. 12425). Shiitake stroganoff (with tofu, p. 132-33). BBQ-glazed
tempeh (p. 138-39). Creamy spinach-artichoke pasta (with
tofu; p. 154-55). Chickenless salad sandwich (with tofu; p.
166-67). Lemongrass tofu banh mi (p. 168-70).
BLT summer rolls with avocado (with tempeh bacon,
p. 204-05). Tofu blue cheese dip (p. 216-17). Herbed tofu
burgers (p. 244-45). Maple-miso tempeh cutlets (p. 260-61).
Tempeh sausage minestrone (p. 272-73). Peanut butter pie
(with tofu, p. 282-84). Deconstructed sushi bowl (with tofu,
p. 290-91).
About the author (back cover): “Kristy Turner is the
writer, recipe developer, and food stylist behind the vegan
food blog Keepin’ It Kind and the author of But I Could
Never Go Vegan! Once a professional fromagier and
mutterer of the words, “I could never be vegan,” Kristy, a
stepmom to two teenagers, now loves her compassionate
lifestyle and works with her husband, photographer Chris
Miller, to make veganism accessible, fun, and delicious for
everyone.” A color portrait photo shows Kristy. Address:
Writer, recipe developer.
2181. Whitsitt, Tara. 2017. Fermentation on wheels: road
stories, food ramblings, and 50 do-it-yourself recipes from
sauerkraut, kombucha, and yogurt to miso, tempeh, and
mead. New York, London, etc.: Bloomsbury. [viii] + 247 p.
Illust. Index of recipes. 23 cm.
• Summary: Amazake: Contains a recipe for making your
own (p. 156-57).
Miso: Adzuki-bean miso (p. 52-53; short term). Redlentil, soy, and toasted barley miso (p. 184-85; long term).
Tempeh: Contains recipes for many types of tempeh,

including basic soy tempeh (p. 162-63; “Tempeh is a
challenging ferment...”). And recipes for using tempeh (p.
173-74; Tempeh with ginger and sesame), and Navy bean
and brown rice tempeh (p. 208-09). Address: Nomadic
author and fermentationist. Lives in Eugene, Oregon.
2182. Horn, Nadine; Mayer, Jörg. 2018. VBQ: The ultimate
vegan barbecue cookbook. New York: The Experiment, LLC.
223 p. Illust. Index. 25 cm.
• Summary: Contains over 80 recipes. A full-page color
photo faces every recipe. Includes recipes for tandoori
tofu skewers, peppered tofu steaks, and sausages and
faux spareribs made with seitan. Plus smoked tofu, tahini,
tempeh... Address: Germany.
2183. Lundqvist, Mattis. 2018. 28 recetas bajas en azucar–
banda 4: Desde pizza vegetariana, comidas de paleo y
sabrosos platos de coccion lenta hasta deliciosas carnes a
la parilla [28 recipes low in sugar–Vol. 4: from vegetarian
pizza paleo meals and tasty slow cooking dishes to delicious
grilled meats]. Published by the author on Createspace. 55 p.
No illust. No index. 24 cm. [Spa]
• Summary: Page 5: Tempeh Fajitas.
Page 9: Tofu Teriyaki con Piña [with pineapple].
Page 10: Tofu y Pimientos Rojos con Salsa de Maní
Picante [Tofu and Red Peppers with Spicy Peanut Sauce].
Page 23: Tofu crujiente de sésamo y brócoli [Crispy
Tofu with sesame and broccoli].
Page 27: Brochetas de tofu con aderezo de cilantro [Tofu
skewers with coriander dressing].
Page 33: Niño de Tempeh Po’ del estilo de Cajun
[Tempeh Po’ boy, Cajun style].
2184. Lundqvist, Mattis. 2018. 42 recetas bajas en azucar;
desde pizza vegetariana, comidas de paleo y sabrosos platos
de cocción lenta hasta deliciosas carnes a la parilla–banda 1
[42 recipes low in sugar: from vegetarian pizza, paleo meals
and tasty slow cookers to delicious grilled meats–volume 1].
Published by the author on Createspace. 73 p. No illust. No
index. 24 cm. [Spa]
• Summary: An unusual book: no title page and no index.
Each recipe contains nutritional information per serving.
Introduces recipes containing soy to Spanish speakers:
Spicy quinoa with edamame (p. 10). Edamame and
sweet potato coconut hash (p. 16). Garlic-ginger tofu (p. 35).
Tofu broccoli (p. 45). Tempeh fajitas (p. 51). Tofu teriyaki
with pineapple. Tofu and red bell peppers with spicy peanut
sauce (p. 56). Crispy tofu with sesame and broccoli (p. 69).
2185. Gupta, R.S.; Warren, C.M.; Smith, B.M.; et al. 2019.
Prevalence and severity of food allergies among US adults
(Open Access). JAMA Network Open 2(1):e185630. Jan. [43
ref]
• Summary: “Conclusions and Relevance: These data
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suggest that at least 10.8% (>26 million) of US adults are
food allergic, whereas nearly 19% of adults believe that they
have a food allergy. Consequently, these findings suggest that
it is crucial that adults with suspected food allergy receive
appropriate confirmatory testing and counseling to ensure
food is not unnecessarily avoided and quality of life is not
unduly impaired.”
“Among US adults, our data revealed that the burden
of shellfish allergy was greatest, affecting an estimated 7.2
million US adults. Milk (affecting an estimated 4.7 million
adults), peanut (4.5 million), tree nut (3.0 million), fin fish
(2.2 million), egg (2.0 million), wheat (2.0 million), soy
(1.5 million), and sesame (0.5 million) were the next most
common food allergies.”
The prevalence of food allergy is greater among children
than adults, although recent data indicate that food allergies
often begin in adulthood.
Note: Soy is mentioned 6 times in this article. Address:
1. Inst. for Public Health and Medicine, Northwestern Univ.,
Feinberg School of Medicine, Chicago, Illinois.
2186. Product Name: White Rose Gochujang, Benne Miso.
Manufacturer’s Name: Keepwell Vinegar.
Manufacturer’s Address: Dover, Pennsylvania.
Date of Introduction: 2019 January.
Ingredients: Incl. koji.
Wt/Vol., Packaging, Price: 9 oz. glass jars.
How Stored: Shelf stable.
New Product–Documentation: Letter from Sarah Conezio
and Isaiah Billington. 2021. April 21. We began selling miso
to chefs and restaurants in 2016, and only recently have
made it available in retail format.
“Gochujang, Benne Miso–January 2019
“Farro Miso–February 2019.”
2187. Noble Bean. 2019. About us and Products (Website
printout–part). noblebean.com Retrieved June 29.
• Summary: Michael and Liam Makhan are the proud new
owners of Noble Bean; a large photo shows the brothers.
“Noble Bean’s legacy moves to the next generation
of tempeh crafters’: After an amazing 34 years of making
tempeh, Allan and Susan Brown are ready to pass on their
great legacy to the new owners of Noble Bean. So, who
are these new owners anyway, you might ask? Well, you
could say that we’re Noble Bean’s greatest fans. We’re two
young restaurateurs from Nova Scotia who have owned and
operated Montreal’s vegan restaurant “Aux Vivres” for the
last 15 years.
Aux Vivres translates into “the goods, and the source of
life”. We feel like we are the perfect marriage of Noble Bean
and Aux Vivres, and are thrilled to get things started. We met
Allan and Susan seven years ago and started using tempeh
in our recipes. Our customers loved it and the demand for
tempeh grew each year. We found ourselves making bigger

and bigger orders from Noble Bean. To make a long story
short, we were the perfect match when Noble Bean was
searching for someone to carry on their great tradition of
tempeh making.
“We’ve built a new state of the art tempeh shop in the
heart of Montreal. We’re committed to producing the finest
organic tempeh using the techniques that have been passed
on to us from our original tempeh heroes.
“You may be wondering if anything has changed?
Well the packaging has changed and we are offering some
amazing new products. Has the quality changed? Not one
bit.”
“Better Than Tofu!
“Tempeh is comparable to chicken in terms of quantity
and quality of protein but with zero cholesterol. It’s a
complete protein, containing all of the essential amino acids.
“Tempeh is high in B-vitamins, calcium, essential fatty
acids, fiber and healthy enzymes. It contains soy isoflavones
that strengthen bones and reduce risk of coronary heart
disease.
“Tempeh maintains all the fiber of the beans and gains
some digestive benefits from the enzymes created during the
fermentation process.
“Tempeh has a meatier texture and richer flavor than
tofu and is better suited to replace meat in most dishes.
“Tempeh is a cultured (fermented) food and this makes
it easier to digest. The fermentation process eliminates
the substance in the beans that cause gas and indigestion
(oligosaccharides) and adds B-complex vitamins.
“About Tempeh: Tempeh is fermented soy food that
originated on the island of Java in Indonesia. It’s made with
a fermentation process that binds soybeans into a cake, sort
of like a veggie burger patty. The fermentation of soybeans
really brings out their nutritional value making it superior
to tofu. It contains more vitamins, dietary fiber, and protein
than tofu.
“Noble Bean tempeh is delicious. It’s nutty flavor and
firm texture makes it a great meat alternative and perfect
addition to any healthy meal. Steaming, baking, and frying
are all popular ways of preparing tempeh. It can also be
incorporated into stews, soups, and grilled kebabs.
Noble Bean’s products are: (1) 3 Grain Tempeh; (2)
Quinoa and Sésame Tempeh; (3) Original Soy Tempeh; (4)
Tempeh with Sea Vegetables.
See also https://en.auxvivres.com/about-us Address:
5333 av Casgrain–Suite 902, Montreal, QC H2T 1X3,
Canada. Phone: 438-387-1441.
2188. Makhan, Liam. 2019. Re: Noble Bean is now owned
by Aux Vivres in Montreal, Quebec, Canada. Letter (e-mail)
to William Shurtleff at Soyinfo Center, July 11–in reply to
questions. 2 p.
• Summary: February 2014 is when we started making all
4 types (the labels we mailed to you): Original, 3 Grain, Sea
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Veggie, Quinoa & Sesame.
1. When (Year and month) did you finalize the
purchase of Noble Bean from Allan and Susan Brown? Ans:
“December 31, 2013.”
2. Where and from when to when did you make Noble
Bean Tempeh the day after they stopped? Ans: “Allan and
Susan stopped producing the end of December 2013. Nick
Mitchell (our manager) started producing in their shop
from January 1 to Feb. 7th 2014 while we finished building
our shop in Montreal and waited to receive our organic
certification. We started producing in our facility in Montreal
on February 10, 2014.
3. Who were the first new tempeh makers? Ans: “Nick
Mitchell, Michael Makhan, Liam Makhan, Ehab Elmlh.”
4. Did Allan stay on and teach your team? For how
long? Ans: “Allan Brown taught Nick Mitchell (3 weeks)
and Michael Makhan (1 week) at his shop in August 2013
while Liam Makhan designed and built the Montreal facility.
Nick Mitchell would go on to teach all new staff at the
Montreal facility.
5. When did you start making tempeh at your new
facility in Montreal? Ans: “February 10th, 2014.
6. If I wanted to visit your tempeh Montreal plant would
I go to 5333 av Casgrain–Suite 902, Montreal, QC H2T
1X3, Canada? Ans: Yes, that’s the right address. We don’t
have unscheduled visits so please let us know if you will be
including our address information to the public.
7. In what recipes do you serve tempeh at Aux Vivres:
Ans: “Dragon Bowl, Thai Bowl, Buddha Bowl, Dragon
Sandwich, Mekong Sandwich, Gyro Sandwich, Deluxe
Salad, Californian Salad, Tempeh Burger, Tempeh Bacon
Caesar Salad, Chili, Mexicali Burrito Plate, Tempeh Satay,
Thai Tacos, Le Complet Brunch, Tempeh Bacon.”
8. Anything else you’d like to tell me? Ans: “Noble
Bean is built in the Plateau–the heart of Montreal on the 9th
floor with a view of the whole city. It’s a unique space to run
an urban farm located next to tech startups, fashion industry
and titans of Montreal like Ubisoft, an internationally
renowned video game studio. Unlike many ‘urban farms’ that
are more for show and only grow a few microgreens, Noble
Bean is growing tonnes and tonnes of organic tempeh right
above the bustling city every day. Staff can walk and bike to
work.
“Aux Vivres Cuisine’s kitchens are located on the 8th
floor below, quite literally ‘vertically integrated’ tempeh into
vegan meal distribution throughout Montreal and Quebec.
“Aux Vivres Cuisine and Aux Vivres Restaurants are by
far the largest buyer of Noble Bean Tempeh and are run by
the same brothers. Aux Vivres was the first vegan restaurant
in Montreal started in 1997.
“Through some key innovations, streamlining, analyzing
incubation cycles and retro-fitting machines to adapt them
to tempeh making, we have been able to reach over 10 times
the production, faster and with the same amount of staff as

2014.
“I hope this is helpful. If you need any other information
or further details, don’t hesitate to reach out.
“I look forward to speaking with you.
“All the best, Liam.”
Second round of questions. Liam sent the answers on
25 July 2019. 1. What is your title at Noble Bean? Ans: “My
title is President and Co-Owner.”
2. When did you first start to use that title–I imagine
you and Mike had to decide who would do what. Ans: “I
was titled as President and Mike as Vice President when we
created the new corporation after the purchase from Allan
and Susan. However, these are just legal titles. Day to day,
Mike and I consider ourselves equal partners and co-owners
of Noble Bean and contribute equally to its operations and
growth.
“During the early days we both did everything, often
crossing over tasks and responsibilities in all 4 companies.
These days, with the growing and diversified demands of
the restaurants and Aux Vivres Cuisine, we had to divide up
the workload to achieve better efficiency from our time and
energy. Mike has dedicated more time and direction to the
Restaurants (Aux Vivres Plateau and Aux Vivres Westmount)
and I have dedicated more time and direction to Noble Bean
and Aux Vivres Cuisine.”
3. What percentage of your tempeh is sold outside
Montreal? Outside Quebec? Ans: “Roughly 60% inside
Quebec, 40% outside of Quebec. It’s difficult to give
numbers only inside Montreal as many retailers are
located in multiple locations throughout Quebec including
Montreal.”
4. Is any of your tempeh vacuum packed? Ans: “Aux
Vivres Cuisine currently makes 4 SKUs of marinated cooked
tempeh that is vacuum packed and sold refrigerated instead
of frozen. This, of course, is made using Noble Bean original
bulk tempeh. AVC currently sells this directly to retailers
across Montreal and surrounding area. Future plans are to
improve the production efficiency of these products and
eventually move them over to Noble Bean’s catalogue for
National Distribution.
5. Why do you freeze tempeh going to Aux Vivres?
The 240g packages say “Fresh frozen living tempeh.” Most
tempeh makers consider unfrozen tempeh to have a stronger
bind and thus better texture. Ans: “In order to line up with
our production schedules, it is often better for us to thaw
frozen tempeh at the right time for Aux Vivres Cuisine and
Aux Vivres Restaurants so that they are cooked as soon as
they are thawed to give optimal freshness and quality. It
means the restaurants can cook tempeh whenever they need
to without worrying about fresh tempeh waiting too long in
the refrigerator to be used up.
“However, when the timing lines up that fresh tempeh
comes out of the incubator at the exact time Aux Vivres
Cuisine is doing a batch of marinated cooked tempeh, we
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will opt to use it directly rather than use frozen.”
6. What percentage of your tempeh is sold packaged
in the 240gm plastic bags you sent me. Ans: “45% is 240g
Retail. 55% is Bulk.”
7. Could you send me a JPG photo of one of your bulk
packages? Ans: “Attached is a picture of our bulk tempeh in
a box.”
8. If its not confidential, about how many kg/week of
tempeh to you make on average? Ans: “About 6000 kg/
week.”
Shurtleff: “If I had to say what one ingredient makes
tempeh the most delicious, it would clearly be coconut
milk. All the famous Indonesian tempeh recipes contain
coconut milk.” Liam: “Yes, coconut milk is a great vehicle
for tempeh but my partner Tania makes the most amazing
Tempeh Katsu that I would have to say is the best iteration of
cooked tempeh I have ever tasted. I can send you the recipe
if you’re interested.”
Shurtleff: Please excuse me for making one suggestion.
When I studied your Noble Bean website I was surprised that
you did not have a really good, accurate history of the work
of Allan and Susan Brown. You have acquired a jewel, and I
think it would be a way to honor their pioneering work and
very interesting to have that history. You could also ask Allan
and Susan to write that history. I have it well documented
and would be happy to share it with you if you are interested.
On the website, it could go at “About us” under a new tab
“History of Noble Bean.” You could also add some nice
photos.
Liam: “Yes, I agree. We should have Allan and Susan
more prominently featured to show the heritage and
longevity of Noble Bean. We will be making a new website
in the near future and will be adding more content to the
origin story as well as highlighting our current Urban
Farming. I have mentioned to Allan that I would like to
get some stories of the early days recorded one of his next
Montreal visits so we have an oral history captured as well.
There’s some great stories that more people should be able
to hear! Of course any contributions you would like to send
along would be greatly appreciated.”
“Thanks again for your interest in our efforts to carry
the torch of Noble Bean. I really appreciated your long and
studious dedication to preserving the history of tempeh and
the efforts of all of us you have shared in it’s journey.
“Best wishes, Liam Makhan, Noble Bean Tempeh,
Co-Owner.” Address: Manager, Noble Bean, 5333, Rue
Casgrain, suite 902 Montreal, Quebec H2T 1X3, Canada.
2189. Chaudhary, Juhi; Shivaraj, S.M.; Kathri, Praveen; Ye,
Heng; et al. 2019. Approaches, applicability, and challenges
for development of climate-smart soybean. In: Chittaranjan
Cole, ed. 2019. Genomic Designing of Climate-Smart
Oilseed Crops. Cham, Switzerland: Springer. xxv + 498 p.
See p. 1-74. *

• Summary: Note: This volume includes eight major crops:
Soybean, oilseed rape, groundnut, sunflower, flax, rape and
mustard, sesame, and castor bean. Address: 1. Div. of Plant
Sciences, Univ. of Missouri, Columbia, MO; 2. Université
Laval, Quebec City, Quebec [Canada].
2190. Sacks, Melinda. 2020. Flipping burgers: can the
plant-based “meat” replace the real thing, or is that just an
impossible dream? Stanford (Palo Alto, California). May. p.
34-41. Cover story.
• Summary: About Impossible Foods and their plant-based
Impossible Burger which is designed for and marketed to
confirmed carnivores.
“The Impossible Dream: Before he was in the business
of disrupting the beef industry Pat Brown was the head of a
celebrated genomics lab at Stanford Medicine. A biochemist
and pediatrician, he co-invented the DNA microarray, a
tool that allows scientists to see how genes are expressed in
individual cells and to identify mutations.
“While on an 18-month sabbatical in 2009, Brown
decided he wanted to do something about what he considers
the biggest existential threat to the planet: the use of animals
in food production. In 2011, with $9 million in venture
funds, Pat Brown founded Impossible Foods. Its mission: ‘To
save meat. And earth.’”
Brown, age 65, who still runs marathons, realized that
meat eaters were not going to give up meat–even for a good
cause–to save the Planet.
So he “assembled a team of mostly Stanford-trained
scientists and put them to work developing a meatlike
product that would be good enough to satisfy even the most
devoted beef eaters. The first obstacle for Impossible was to
figure out how to reproduce the flavor that makes meat, well,
meaty. It turns out a molecule called heme is the answer.
Heme exists in both plants and animals, behaving similarly
even though it is chemically different. It is heme that makes
a medium-rare Impossible Burger appear to bleed, and gives
off the aroma of cooked meat. The company’s scientists
figured out that soy was a good primary source of heme, but
soon learned that uprooting hundreds of acres of soybean
plants was not environmentally or financially sustainable. So
they developed a different method: injecting the DNA from
soy plants into genetically engineered yeast.”
A table (p. 39) compares the nutritional composition of 4
ounces each of lean ground beef and Impossible Burger 2.0.
Lean ground beef has several important advantages: Fewer
calories (197 vs. 240), less fat and saturated fat (11 gm vs. 14
gm and 4.5 gm vs. 8 gm), less sodium (74 mg vs. 370 mg),
and more protein (22 gm vs. 19 gm). Impossible burger also
has important nutritional advantages: less cholesterol (0 mg
vs. 73 mg) and more fiber (3 gm vs. 0 gm). But Impossible
Burger (called “alt-meat”) does not require the killing of
animals and has a much smaller environmental footprint.
On the cover of this issue. in big red letters: “Future
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Burger.” Below that a photo of a hamburger between sesame
buns with all the trimmings. Two cute cartoon characters
to the right and left of the burger say: “As American as
Soy Protein.” “Fewer Cow Burps.” “Less than 2% cultured
dextrose.” “Foods Beef Lovers.” In the lower left: “The
Battle for the Barbecue Heats Up.”
Note 1. The main protein source in the Impossible
Burger is textured soy protein concentrate.
Note 2. On 8 Aug. 2019 the Impossible Burger pattie in
a Burger King whopper was launched nationwide at all 7,200
Burger King locations. Address: Vegetarian and animal lover.
2191. Gautam, Mayur; Gautam, Shrestha; Kumari, Sneha;
Singh, Ranjay Kumar; Kureel, R.S. 2020. Analytical study
on soybean: a protein, fats and carbohydrates rich food
for global nutritional security. International Journal of
Humanities and Social Science Invention (IJHSSI) 9(7)::4445. July. Series II. [20 ref]
• Summary: India’s share of the world’s total soybean area
is about 1% and about 0.38% of world production. However
India’s soybean area has expanded from 0.32 lakh ha in 1970
to 108.40 lakh ha in 2012-13 and India’s soybean production
0.2 lakh tonnes in 1970 to 146.7 lakh tonnes in 201213. (Note: 1 lakh = 100,000 = 0.1 million). This soybean
expansion in the last 40 years is rated as one of the striking
occurrences in the history of Indian agriculture. Yet despite
this great growth in production, India is still an importer of
soybean oil.
The proximate composition of whole soybean seeds is
18-22% oil, 39-42% protein, 31-37% carbohydrates, and 4.95.0% Ash.
Out of India’s total oilseed production of 29.25 million
tonnes (M.T.), we produce 11.54 million tonnes soybean,
which is 39.45% of total production. Similarly, soy oil is
a primary source of edible oil and has 19% share in total
consumption of vegetable oils in our country.
Our domestic production of soybean oil is 1.66 M.T. and
consumption is 4.64 M.T. To meet our domestic requirement,
country is importing around 3.00 million tonnes at a cost of
19,000 crores rupiah.
Globally during 2013-1016 the average soybean area,
production, and yield is about 116.48 M hectares, 303.06
M.T., and 26.02 qtls/ha (Note: qtls. = quintals; 1 quintal =
100 kg).
The five leading soybean countries, USA, Brazil,
Argentina, India and China account for more than 87% of the
total world area and 90% of production. The three leading
soybean countries worldwide account for 71.13% of the area
and 82% of the production.
Exporters of soybean oil (in million tonnes): The top 5
world exporters in 2018-2019 are Argentina (4.23), Brazil
(1.41), USA (1.11), Paraguay (0.70) and Netherlands (0.60).
Importers of soybean oil (in million tonnes): The top 5
world importers in 2018-2019 are India (2.97), China (0.55),

Morocco (0.53), Peru (0.50) and Colombia (0.34).
A large table shows area, production and yield of
soybean in India from 2011-12 to 2019-20. The area and
production of soybean during this same period in India are
shown in a color graph.
A second large table shows area and production soybean
in India by state from 2012-13 to 2016-170. The top 5
soybean producing states in tonnes are Madhya Pradesh
(6,649,000.0), Maharashtra (45867,000.7), Rajasthan
(1,131,000.8), Talengana (322,000.0), and Karnataka
(237,000.0).
A third large table shows the districts in India’s 6 top
soybean producing states that have more than 50,000 acres in
soybeans.
A fourth table shows that India has 3 major crops that
produce edible oil and 6 minor crops. The 3 leading crops in
production are soybean (39% of total), rapeseed & mustard
(24%), and groundnut (24%). The minor crops in descending
order of production are sesame, sunflower, niger, safflower,
castor, and linseed/flaxseed.
All these crops are able to produce only 36.78% of
India’s present vegetable oil consumption, therefore 63.21%
is imported.
India’s consumption of vegetable oils has been rapidly
and steadily rising, from 4.5 kg per capita in the year 197071 to 17.4 kg/capita during 2013-14. The World Health
Organization recommends 18.0 kg per capita per annum
however global consumption was 24.0 kg per capita in 201415.
The next large table shows “Commodity wise estimated
share of edible oil consumption during 2014-14. For each
oilseed is given the Indian production, the amount imported,
the total available, and the % share. Here we see that
secondary oils (most of which is imported) include palm oil,
cotton seed oil, rice bran oil and others. Palm oil accounts
for 41% of the edible oils consumed in India, compared
with only 19% for soybean oil.
How does India pay for all of these imports? Large by
exports of protein-rich soybean meal.
The authors conclude: “Most of the population of our
country is vegetarians and also nutrient deficit. Soybean
is the best option for improving health of poor people
particularly women and children. Soybean has vast potential
in our country and need to be promoted through production
and productivity enhancement, value addition and product
development.”
In short–India needs a larger soyfoods movement
making soymilk, tofu, tempeh, and edamame–which fit
beautifully into India’s diet. Address: 1. Dep. of Social Work,
Jamia Millia Islamia Central University, New Delhi, India.
2192. Kam, Nadine. 2020. COVID or not, Heiho’s a go: The
Weekly Eater. Honolulu Star-Advertiser (Hawaii). Sept. 16.
p. F8.
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• Summary: Heiho House opened during the pandemic. They
had hired chef Aaron Lopez and there was nowhere to go but
forward.
They offer Japanese-style koji-marinated tonkatsu.
“Sides ($5) include such items as an edamame salad
with miso aioli, mojito powder, and goma” [sesame].
2193. QSR Magazine. 2021. Copper Branch to launch all-day
breakfast menu (Web article). March 22.
• Summary: First, we see a large photo of a huge bagel
covered with sesame seeds. The caption: The menu will
feature four new high-protein and gluten-free Pumpernickel
Bagel Sandwiches.
“Copper Branch will soon launch its new All-Day
Breakfast menu. It will feature four new high-protein and
gluten-free Pumpernickel Bagel Sandwiches, including the
TBLT (Tempeh Bacon, Tomato, Lettuce), Tempeh Bacon
& JUST Egg, Field Roast Plant-Based Breakfast Patty &
JUST Egg, and the Ultimate Bagel Sandwich made with
JUST Egg and Field Roast Plant-Based Breakfast Patty, then
topped with a Hash Brown and Vegan Cheese. The All-Day
Breakfast menu also features a JUST Egg South West Wrap,
Bagel with Vegan Boursin Cream Cheeze, Avocado Toast,
and Overnight Oats.”
Trish Patterson, CEO of Copper Branch, is working with
nationally-recognized plant-based brands like Field Roast
and Eat Just!
“Although the entire Copper Branch menu is vegan,
the company has found that many of its customers are
flexitarians looking to enjoy more plant-based foods in their
diet. They are open to trying new things but also want to
replicate the delicious foods they and their families currently
enjoy in a healthier, more ethical way. ‘This is food I’m
proud to have my children eat!’ adds Mr. Infantino, owner of
Copper Branch.” Address: California.
2194. Shekhar, Divya J. 2021. Time for Tempeh: Why a
fermented soybean product is the new chefs’ favourite. The
fermented soybean product of Indonesian origin is finding
more takers among chefs, restaurants and startups who are
selling it as a protein alternative to health-conscious Indians
(Web article). Forbes India. April 3.
• Summary: The article begins with a large photo of a young
Indian man holding sliced tempeh on a banana leaf. The
caption: “Bean Me Up founder Shawn Rodrigues travelled
to Indonesia to learn how to make tempeh from scratch,
and now has customers from across the world. Image: Edric
George for Forbes India.”
“His restaurant Bean Me Up in Vagator, Goa, is in its
25th year of business, but it was 12 years ago when he did
away with all dairy products and turned vegan. His quest
to add more protein alternatives to the menu resulted in
Rodrigues travelling to Indonesia to understand how to
make its indigenous tempeh. He learnt how to hull, boil,

add starter culture, and incubate soybeans at the right
temperature, the duration and level of moisture that make
the beans bind together in a fluffy patty. Since then, he has
been making tempeh from scratch, after importing the starter
culture (containing fungi rhizopus oligosporus) required for
fermentation from Indonesia.
“Today, dishes with tempeh are among the most popular
on his menu. Rodrigues says he has used its versatility to
experiment with dishes such as Malabar tempeh, where
the tempeh is cooked with organic ground spices from the
Malabar region of Kerala and is served as a curry, along with
brown rice; then there is a barbeque tempeh, which goes into
sandwiches and wraps, and tempeh pan-fried with soy sauce,
served as a starter alongside a spicy peanut dip. Earlier, while
it was mostly international tourists who ordered tempeh,
Rodrigues has been finding more and more Indians ordering
it too. Many of them have become repeat customers. ‘We
have people flying down to Goa just to eat tempeh here, and
also find people from other cities wanting to take the tempeh
with them when they fly out,’ he says. ‘Urban India today
is willing to experiment with food options, and for health
conscious Indians who break down nutrients of everything
they consume, tempeh turns out to be a good, healthy protein
option.’
“The plant-based protein market in India is estimated
to be worth $565 million by 2023, up from $374 million in
2018, according to a 2018 report by Hypercube Insights,
a Bengaluru-based consulting and market research firm.
The report adds that the protein market in India accounts
for 10 percent of the Asia-Pacific region. According to
nutrition experts, the reasons for this include increasing
awareness about healthy and organic food, innovation and
advancements in vegan diet options, the need for people to
find alternatives to meat, and the increasing availability of
funding to back health-food ventures. Globally, the plantbased protein market is estimated to be worth $15.6 billion
by 2026, recording a compound annual growth rate of
about 7.2 percent in terms of value, according to a February
2021 global market forecast report for plant-based protein
consumption by Research and Markets, a market research
organisation.”
A box contains a comparison of tofu and tempeh. The
winner: Tempeh!
“’A 100 gm tempeh provides 20 gm protein as compared
to 10 to 12 gm in cottage cheese and 8 gm in tofu, making it
a great plant-based source of proteins for vegans, vegetarians
and flexitarians in India,’ says Shoba Suri, senior fellow
with Observer Research Foundation’s Health Initiative.
‘Apart from proteins, calories and fat, tempeh has fibre,
calcium, iron and potassium, which can be attributed to the
use of legumes, grains and nuts that are used for making
tempeh.’ According to her, regular consumption of tempeh
improves cholesterol levels, lowers blood pressure, improves
insulin resistance and promotes bone health. ‘With the rise
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of non-communicable diseases, tempeh can be an ideal
supplement in the diet for better health.’ While tempeh
is most commonly made of soybean, it can also be made
of black beans and chickpeas. Additional ingredients like
flax and sesame seeds or quinoa can be added ahead of the
fermentation and incubation processes.
“Bengaluru-based startup Vegolution launched
its first series of products under the brand Hello
Tempayy in February. According to founder Siddharth
Ramasubramanian, the nutrition startup chose to launch with
a product line focusing solely on tempeh because of a few
key reasons. ‘We saw that there is monotony and lack of
options for the new class of vegetarian consumers looking
for power-packed, and not just low-calorie, nutrition,’ he
says. It was, he adds, important to find something that suited
their palate, and also fun and easy to cook. ‘So we said that
if we want to win the nutrition game, we have to capture the
main Indian plate. That’s what led us to tempeh.’”
A large photo shows Siddharth. The caption: “Siddharth
Ramasubramanian, founder and CEO of Vegolution. The
Bengaluru-based nutrition startup chose to launch a product
line focusing solely on tempeh.”
“Vegolution, which Ramasubramanian founded with
Rajit Malhotra, investor and former managing partner at
McKinsey, is funded with a $1 million seed investment from
external investors, including KS Narayan, former president
of VKL Seasonings, and Ashok Barat, former CEO of
engineering organisation Forbes and Company. The founders
have additionally invested $500,000. Netherlands-based
Schouten, which specialises in plant-based protein foods,
has set up a manufacturing unit in Bengaluru to exclusively
conduct R&D and produce tempeh for the startup.
“The product line comprises natural tempeh cubes
(Rs 130 for 200 gm), and tempeh marinated in pepper
szechuan, sriracha and tawa masala (Rs 150 for 200 gm).
‘Apart from versatility and taste, if we have to find a place
in people’s staple diet, it is important to be priced right, so
we ensure that the pricing is at par with good quality paneer,’
Ramasubramanian says. For people who do not know how
to use tempeh in day-to-day cooking, the Hello Tempayy
website offers videos on how to make a variety of dishes,
ranging from makhni, ghee roast and cutlets to tacos, donburi
bowl and Bolognese.
“Vegolution plans to take its tempeh to Bengaluru,
Chennai and Hyderabad by year end, and scale to about 25
cities by 2026. Apart from a brick-and-mortar presence, they
are listing with ecommerce platforms like Amazon, Flipkart
and BigBasket. They are also working with restaurants and
food tech startups.
“One such collaboration is with health food tech startup
GrowFit, which has raised close to $6.5 million in funding
over five years. Founder Jyotsna Pattabiraman says the idea
behind the collaboration is to include tempeh in GrowFit’s
subscription plans (which provides nutrition-guided lunch

and dinner options that are portion and calorie-controlled)
and their cloud kitchens that deliver cooked food through
Swiggy, Zomato and Dunzo.
“Jyotsna says tempeh helps her cater to consumers who
have health goals but turn to startups like GrowFit to solve
their nutrition problems. ‘We are trying to give low-carb
food options to vegetarians. So far, our only alternatives
were tofu and paneer, and the latter does not even absorb
flavour that well,’ she says, adding that tempeh is also more
climate friendly. ‘As a company, we’d like to be ahead of the
curve by evaluating which foods are more climate friendly
compared to others. The impact of the dairy industry on
climate is well-documented and we feel that it is only a
matter of time before customers start asking us about the
climate footprint of the food that we are serving.’”
A box describes briefly how to make tempeh.
“According to online publication Our World In Data,
the greenhouse gas emissions across the supply chain (from
land-use and farming to packaging and retail) for beef are
the highest, followed by mutton and cheese. The carbon
dioxide emissions for plant-based food are 10 to 15 times
lower than most animal-based products. ‘And within plantbased foods, tempeh, being fermented soybean, has even
lower greenhouse gas emissions compared to paneer and
many other plant-based proteins,’ Jyotsna says. According to
January 2020 numbers from Our World In Data that tracked
greenhouse gas emissions per kilogramme of food products,
milk was at 3, while soymilk (used to make tofu), legumes
and peas were at 0.9.
“That said, the meat, egg and dairy industries drive
global soybean cultivation. According to a 2014 report by
WWF called `The Growth of Soy: Impacts and Solutions’,
three-quarters of the world’s soybean is used primarily as
a livestock feed, rather than consumed by humans. This
increases the overall environmental footprint of producing
soybeans. However, as more people start consuming it
directly as a protein alternative instead of indirectly through
livestock food chains, cultivating soybean becomes more
eco-friendly and land-efficient.
“An August 2020 article in Food Unfolded by Molly
Melvin puts this in perspective: If you wanted to have the
same amount of proteins as soy from chicken, it would
require three times the area of land; for pork it is nine times
and beef, 32 times. Swapping meat for soy-based protein
would also reduce agricultural deforestation by almost 94
percent. ‘Reducing our dependence on animal products by
increasing our consumption of soy-based alternatives would
help us feed more people while using dramatically less
land, and protect the planet in the process,’ the article says”
(Continued). Address: Forbes India staff.
2195. SoyaScan Notes. 2021. Types of White Rose miso, a
brand of Keepwell Vinegar (Overview). April 21. Compiled
by William Shurtleff of Soyinfo Center.
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• Summary: All are sold in 9-oz. glass jars. 1. White Miso.
2. Benne Miso. 3. Gochujang [Korean red-pepper paste].
4. Farro Miso. 5. Black Walnut miso. 6. American Runner
peanut miso. 7. Sunchoke miso.
Note: Keepwell is located in Dover, 8 miles southwest
of York, Pennsylvania. The company started in early 2016.
It was founded by Isaiah Billington and Sarah Conezio, who
met as pastry chefs at a restaurant.
2196. III Guys Restaurant & Sports Bar. 2021. Dinners: Ahi
Tuna Poke Bowl $18.99 (Ad). Citizens’ Voice (Wilkes-Barre,
Pennsylvania). May 5. p. B6.
• Summary: “Served over vinegar rice–carrots–scallion–
cucumber–edamame–radish–sesame glaze–spicy mayo.”
“Dallas [Pennsylvania] location Wednesday only.”
2197. La Crosse Tribune (The) (La Crosse, Wisconsin). 2021.
Lunch special. June 2. p. A4.
• Summary: “Co-op’s own Hot Bar. 10 a.m.–2 p.m. Broccoli
Tempeh Szechuan with Sesame Edamame.”
2198. People’s 2021. Fresh deals (Ad). La Crosse Tribune
(The) (La Crosse, Wisconsin). June 2. p. A4.
• Summary: Near the bottom of a page of foods on sale is a
horizontal section titled “Co-op’s Own™. Means its made
in-house with the best ingredients–just as if you were making
it in your own kitchen.”
Under “Lunch Special” we read: “Co-op’s Own™ Hot
Bar. 10 a.m.–2 p.m.
“Broccoli Tempeh Szechuan with Sesame Edamame.”
2199. Wikipedia, the free encyclopedia. 2022. Sesame (Web
article). https://en.wikipedia.org/wiki/Sesame 2 p. Retrieved
Feb. 11.
• Summary: “Sesame (Sesamum indicum) is a flowering
plant in the genus Sesamum, also called benne. [2]
Numerous wild relatives occur in Africa and a smaller
number in India. It is widely naturalized in tropical regions
around the world and is cultivated for its edible seeds, which
grow in pods. World production in 2018 was 6 million
tonnes, with Sudan (981,000 tonnes in 2018), Myanmar
(768,858 tonnes), and India (746,000 tonnes) as the largest
producers. [3]
“Sesame seed is one of the oldest oilseed crops known,
domesticated well over 3,000 years ago. Sesamum has many
other species, most being wild and native to sub-Saharan
Africa. S. indicum, the cultivated type, originated in India.
[4] It tolerates drought conditions well, growing where
other crops fail. [5] [6] Sesame has one of the highest oil
contents of any seed. With a rich, nutty flavor, it is a common
ingredient in cuisines around the world. [7] [8]
“Etymology: The word “sesame” is from Latin sesamum
and Greek sesamon, which in turn are derived from ancient
Semitic languages, e.g., Akkadian samassamu [9]. From

these roots, words with the generalized meaning “oil, liquid
fat” were derived. [10] [11]
“The word ‘benne’ was first recorded to be used in
English in 1769 and comes from Gullah benne which itself
derives from Malinke bene. [12] [13]
“Origins and History: Sesame seed is considered to be
the oldest oilseed crop known to humanity. [5] The genus
has many species, and most are wild. Most wild species of
the genus Sesamum are native to sub-Saharan Africa. S.
indicum, the cultivated type, [4] [14] originated in India. [15]
[16]
“Archaeological remnants suggest sesame was first
domesticated in the Indian subcontinent dating to 5500 years
ago. [17] [18] Charred remains of sesame recovered from
archeological excavations have been dated to 3500-3050 BC.
[19] Fuller claims trading of sesame between Mesopotamia
and the Indian subcontinent occurred by 2000 BC. [20] It is
possible that the Indus Valley Civilization exported sesame
oil to Mesopotamia, where it was known as ilu in Sumerian
and ellu in Akkadian. [21]
“Some reports claim sesame was cultivated in Egypt
during the Ptolemaic period, [22] while others suggest the
New Kingdom. [23] [24] [25] Egyptians called it sesemt, and
it is included in the list of medicinal drugs in the scrolls of
the Ebers Papyrus dated to be over 3600 years old.
“Excavations of King Tutankhamen uncovered baskets
of sesame among other grave goods, suggesting that sesame
was present in Egypt by 1350 BC. [26] Archeological reports
indicate that sesame was grown and pressed to extract oil at
least 2750 years ago in the empire of Urartu. [8] [17] [27]
Others believe it may have originated in Ethiopia. [28]
“The historic origin of sesame was favored by its
ability to grow in areas that do not support the growth of
other crops. It is also a robust crop that needs little farming
support–it grows in drought conditions, in high heat, with
residual moisture in soil after monsoons are gone or even
when rains fail or when rains are excessive. It was a crop
that could be grown by subsistence farmers at the edge of
deserts, where no other crops grow. Sesame has been called a
survivor crop. [6]”
“Japan is the world’s largest sesame importer.
“Sesame seeds, also called benne, are believed to have
been brought into 17th-century colonial America by West
African slaves. [50] The entirety of the sesame plant was
used extensively in West African cuisine.”
“In Literature: In myths, the opening of the capsule
releases the treasure of sesame seeds,[70] as applied in
the story of ‘Ali Baba and the Forty Thieves’ when the
phrase ‘Open Sesame’ magically opens a sealed cave. Upon
ripening, sesame pods split, releasing a pop and possibly
indicating the origin of this phrase.
“Sesame seeds are used conceptually in Hindi literature,
in the proverbs ‘til dharnay ki jagah na hona’, meaning a
place so crowded that no room remains for a single seed
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of sesame, and ‘in tilon mein teil nahee’, referring to a
person who appears to be useful, but is selfish when the
time for need comes, literally meaning ‘no oil (is left) in this
sesame.’”
2200. SoyaScan Notes. 2022. Chronology of tofu
worldwide–965 A.D. to 1929. Part I. Compiled by William
Shurtleff of Soyinfo Center.
• Summary: 965 A.D.–Tofu is first mentioned in China
in a document, the Qing Yilu (Wade-Giles: Ch’ing I Lu)
[Anecdotes, Simple and Exotic], by Tao Ku. It states: “In
the daily market were several catties of doufu. People of
the region called doufu the ‘vice mayor’s mutton.’” It goes
on to tell the story of a vice mayor named Jishu, who was
so poor that he couldn’t afford to buy mutton. Instead he
bought a few pieces of tofu every day and ate them as a side
dish with rice. Soon people in the area came to call tofu
the “vice mayor’s mutton.” The story implies that tofu was
widely consumed in China in those days and that it was less
expensive than mutton.
1183 A.D.–Tofu is first mentioned in Japan in the diary
of Hiroshige NAKAOMI, a Shinto priest of the shrine at
Nara; the tofu was used as an offering at the shrine’s altar.
1489–The word “tofu” is first written in Japan with the
characters used today.
1603–The word “tofu” is first mentioned in a Europeanlanguage (Portuguese) document, Vocabulario da lingoa de
Iapam... [Vocabulary of the language of Japan], the earliest
dictionary of the Japanese language compiled by Europeans
(Jesuits living in Nagasaki, Japan). Tofu is referred to as
Cabe, Tôfu, or Taufu.
1613–The word tofu is first referred to (though
indirectly) for the second time by a Westerner, Captain John
Saris, in the log of his trip to Japan. He wrote “Of Cheese
[probably tofu] they haue plentie. Butter they make none,
neither will they eate any Milke, because they hold it to
bee as bloud [blood], nor tame beasts.” This is the earliest
English-language document that mentions tofu in connection
with Japan.
1665–Tofu is first mentioned specifically by a Westerner,
Domingo Fernández de Navarrete, in his book A Collection
of Voyages and Travels. Navarrete, who served as a
Dominican missionary in China, wrote: “Before I proceed
to the next chapter, because I forgot it in the first book, I
will here briefly mention the most usual, common and cheap
sort of food all China abounds in, and which all men in
that empire eat, from the emperor to the meanest Chinese,
the emperor and great men as a dainty, the common sort
as necessary sustenance. It is call’d teu fu, that is, paste of
kidney-beans. I did not see how they made it. They draw
the milk out of the kidney-beans, and turning it, make great
cakes of it like cheeses, as big as a large sieve, and five or
six fingers thick. All the mass is as white as the very snow,
to look to nothing can be finer. It is eaten raw, but generally

boil’d and dressed with herbs, fish, and other things. Alone
it is insipid, but very good so dressed and excellent fry’d in
butter. They have it also dry’d and smok’d, and mix’d with
caraway-seeds, which is best of all. It is incredible what
vast quantities of it are consum’d in China, and very hard to
conceive there should be such abundance of kidney-beans.
That Chinese who has teu fu, herbs and rice, needs no other
sustenance to work; and I think there is no body but has
it, because they may have a pound (which is above twenty
ounces) of it any where for a half-penny. It is a great help
in case of want, and is good for carriage. It has one good
quality, which is, that it causes the different airs and seasons,
which in that vast region vary much, to make no alteration in
the body, and therefore they that travel from one province to
another make use of it. Teu fu is one of the most remarkable
things in China, there are many will leave pullets for it. If I
am not deceiv’d, the Chineses of Manila [Philippines] make
it, but no European eats it, which is perhaps because they
have not tasted it, no more than they do fritters fry’d in oil of
Ajonjoli ([sesame seed] a very small seed they have in Spain
and India, which we have not) which the Chineses make in
that city and is an extraordinary dainty.”
1704–Friar Domingo Navarrete’s book is published in
English. This is the earliest English-language document that
mentions tofu in connection with China.
1770 Jan. 3–James Flint in Capringe writes Benjamin
Franklin in London (in response to an inquiry from
Franklin) a detailed description of how the “Chinese convert
Callivances into Towfu” (soybeans into tofu).
1770 Jan. 11–The earliest document seen in which an
American mentions tofu is a letter written by the famous
Benjamin Franklin (who was in London) to John Bartram in
Philadelphia, Pennsylvania. He sent Bartram some soybeans
(which he called “Chinese caravances”) and with them
he sent “Father Navarrete’s account of the universal use
of a cheese made of them in China, which so excited my
curiosity, that I caused enquiry to be made of Mr. [James]
Flint, who lived many years there, in what manner the cheese
was made, and I send you his answer. I have since learned
that some runnings of salt (I suppose runnet) is put into
water, when the meal is in it, to turn it to curds.”
1821–The second earliest reference seen to tofu in
America, and the first to be published in the USA, appeared
when A.F.M. Willich of Philadelphia mentioned it in The
Domestic Encyclopedia. Speaking of soybeans (which he
called “the seeds of the Chinese plant Dolichos soja”), he
wrote: These seeds are used in China and Japan as food; they
are made into a kind of jelly or curd, which is esteemed very
nutritious, and which is rendered palatable by seasonings of
different kinds.”
1870 Dec.–The term “Bean curd” is first used by Emil
V. Bretschneider, writing in English in the Chinese Recorder
and Missionary Journal (Foochow, p. 173). He said: “Beancurd is one of the most important articles of food in China.”
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Then he gave an accurate description of how it was made.
1880–Tofu is first made in Europe by Paillieux, in
France, for the Society for Acclimatization (but not on a
commercial scale).
1878–The earliest tofu company in the USA, Wo Sing
& Co., is in business at 708½ Dupont St. in San Francisco,
making both fermented and regular tofu.
1895–Hirata & Co. in Sacramento, California, the
earliest known Japanese-American company in the USA,
starts making tofu.
1896 June–Tofu first appears in print in an American
scientific journal (American Journal of Pharmacy), in
an article by Henry Trimble, a pharmacist, titled “Recent
Literature on the Soja Bean.”
1906–Quong Hop & Co., the oldest existing tofu maker
in America today, starts making tofu in San Francisco,
California.
1910–Europe’s first commercial soyfoods manufacturer,
named Caséo-Sojaïne, is founded by Li Yu-ying, a Chinese
citizen, biologist and engineer, at 46-48 Rue Denis Papin,
Les Vallées, Colombes (near Asnières), a few miles
northwest of Paris. By May 1911 he was making and selling
tofu, and by August 1911 he had added smoked tofu, pressed
tofu sheets, fermented tofu cheese (in Gruyere, Roquefort,
and Camembert flavors), and soymilk.
1923–The two oldest existing Japanese-American tofu
companies (House Foods & Yamauchi Inc. of Los Angeles
and Aala Tofu Co. of Honolulu) are founded in Hawaii.
They both began as H. Iwanaga Daufu at 1031 Aala St. in
Honolulu. In 1926 the company was renamed Shoshiro
Kanehori Tofu, and in 1937 Haruko Uyeda Tofu, still at the
same address. In about 1939 the company was purchased
by Mr. and Mrs. Shokin Yamauchi, who later renamed it
Aala Tofu Co. Their son, Shoan Yamauchi, made tofu at the
family company until 1946, when he went to Los Angeles,
purchased the Hinode Tofu Co., and began making tofu there
in 1947. After becoming Matsuda-Hinode Tofu Co. in 1963,
the company was renamed House Foods & Yamauchi Inc. in
1983.
1929 Nov.–T.A. Van Gundy, a Seventh-day Adventist
and founder of La Sierra Industries in Arlington, California
(near Riverside), becomes the first Westerner to make tofu
commercially when he introduces La Sierra Soya Cheese.
This tofu was canned and pimiento was added to prevent
graying after canning. Continued.

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

French) 617, 1453
Africa–Chad 226, 544, 549, 640, 1453, 1891

. See
Aarhus Oliefabrik (Aarhus, Denmark) 853, 854
Aburagé. See Tofu, Fried
Acid-base balance in diet and health. See Nutrition–Acid-Base
Balance
Acidophilus soymilk or soy acidophilus milk. See Soymilk,
Fermented
Adhesives, Asphalt Sealants and Preservation Agents, Caulking
Compounds, Artificial Leather, Foam, Polyols, and Other Minor
or General–Industrial Uses of Soy Oil as a Drying Oil 7, 148, 151,
197, 347, 447, 487, 591, 610, 628, 946, 1568
Adhesives or Glues for Plywood, Other Woods, Wallpaper, Building
Materials, Etc.–Industrial Uses of Soy Proteins (Including Soy
Flour) 694, 723, 745, 747, 778, 784, 785, 1218
ADM. See Archer Daniels Midland Co.

Africa–Congo (formerly Zaire). Officially Democratic Republic of
the Congo (DRC or DR Congo). Also known as Congo-Kinshasa.
Named Zaire from Oct. 1971 to May 1997. Named Congo Free
State from 1855-1908, Belgian Congo (Congo Belge in French)
from 1908-1960, Republic of the Congo from 1960 to 1964, then
Democratic Republic of the Congo from 1964-1971 213, 907, 1446,
1615
Africa–Congo Republic (Officially Republic of the Congo or
People’s Republic of the Congo. Also known as Congo-Brazzaville.
Called Middle Congo {Moyen-Congo} from about 1880 to 1960.
Part of French Equatorial Africa from 1910 to 1958) 617, 1157,
1158, 1453
Africa–Cote d’Ivoire (Ivory Coast until Oct. 1985; Part of French
West Africa from 1895-1959) 1453
Africa–Egypt. Named United Arab Republic (UAR) from 19581971 15, 83, 85, 121, 132, 141, 186, 581, 589, 607, 647, 741, 773,
793, 797, 831, 835, 837, 838, 878, 908, 926, 927, 1133, 1279, 1572,
1621, 2033, 2049

Adulteration of Foods and its Detection 95, 96, 131, 132, 174, 203,
217, 247, 259, 261, 418, 629, 635

Africa–Ethiopia (Including Eritrea in Ethiopia PDR from 1952 to
May 1993. Formerly Part of Italian East Africa) 411, 855, 1023,
1214

Adulteration of Foods and its Detection–Soy Oil Used as an Actual
or Potential Adulterant in Other Oils 340, 416, 437, 487, 492, 579,
586, 600, 1793

Africa–Gabon (Part of French Equatorial Africa from 1910 to 1958)
640, 1157, 1158, 1182, 1453, 1688, 2092

Adventists, Seventh-day. See Seventh-day Adventists

Africa–Gambia (The). Includes Senegambia.. 213, 397, 427, 837

Adzuki bean. See Azuki Bean

Africa (General) 50, 74, 95, 106, 118, 119, 152, 170, 186, 226, 252,
266, 274, 281, 283, 288, 310, 411, 480, 558, 569, 576, 607, 613,
650, 740, 765, 823, 827, 906, 1453, 1461, 1573, 1807, 1808, 1867,
2178

Aflatoxins. See Toxins and Toxicity in Foods and Feeds–Aflatoxins
Africa–Algeria, Democratic and Popular Republic of 83, 98, 101,
102, 550, 607, 785, 786, 795, 965, 1157, 1211, 1279
Africa–Angola 119, 146
Africa–Benin (Bénin in French; Dahomey before 1975; Part of
French West Africa from 1904-1960) 354, 786, 1453
Africa–Burkina Faso (Upper Volta before 4 Aug. 1984) 1052, 1077,
1099, 1453
Africa–Cameroon (Spelled Kamerun from 1884-1916; Cameroun in
French) 530, 640, 702, 1453
Africa–Cape Verde or Cape Verde Islands (Ilhas do Cabo Verde.
República de Cabo Verde) 213, 235, 530
Africa–Central African Republic (République Centrafricaine; Part
of Ubangi-Shari-Chad from 1906-1910. Then Ubangi-Shari or
Oubangui-Chari. Part of French Equatorial Africa from 1910-1960.
Called Central African Empire from 1976-1979; Centrafrique in

Africa–Guinea (French Guinea before 1958; Guinée in French; Part
of French West Africa from 1895-1958) 40, 85, 119, 121, 186, 550,
552, 632, 730, 960, 1453
Africa–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in a certain African country
855
Africa–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in a certain African country 977
Africa–Introduction of Soybeans to. This document contains the
earliest date seen for the cultivation of soybeans in a certain African
country 855, 977
Africa–Kenya (British East Africa Protectorate from 1895.
Renamed Kenya Protectorate in 1920) 443, 1157, 1158
Africa–Libya (Including Tripoli, Tripolitania, and Cyrenaica; Also
Spelled Libia) 1279
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Industrial Chemistry
Africa–Madagascar (Malagasy Republic or Republique Malgache
before 1975) 119, 231, 278, 549, 640
Africa–Mali (Part of French West Africa from 1895-1960. Senegal
& Sudanese Republic from June 20 to August 20, 1960. Formerly
also called French Sudan (Soudan français, created on 18 Aug.
1890) and Upper Senegal-Niger (Haute-Sénégal et Niger)) 354,
1453
Africa–Morocco, Kingdom of (Including Western Sahara. Divided
into French Morocco and Spanish Morocco from 1912-1956) 296,
775, 782, 786, 795, 1211, 1279

Agricultural Economics, Bureau of. See United States Department
of Agriculture (USDA)–Bureau of Agricultural Economics
Agricultural Experiment Stations in the United States 246, 269,
343, 362, 486, 500, 564, 568, 587, 728, 757, 785, 829, 874, 948,
1049, 1072, 1189, 1745, 1746
Agricultural Research Service of USDA. See United States
Department of Agriculture (USDA)–Agricultural Research Service
(ARS)
Agronomy, soybean. See Cultural Practices, Soybean Production

Africa–Mozambique (Moçambique; Portuguese East Africa before
1975) 106, 213, 231
Africa–Niger (Part of French West Africa from 1904-1959) 213,
354, 552, 632, 1453
Africa–Nigeria, Federal Republic of 213, 354, 837, 840, 846, 907,
966, 977, 982, 1024, 1827, 2026, 2049, 2066, 2158
Africa–Rwanda (Part of the Belgian trust territory of RuandaUrundi or Belgian East Africa until 1962) 1615
Africa–Senegal (Part of French West Africa from 1895-1959.
Sénégal & Sudanese Republic from June 20 to August 20, 1960.
Includes Senegambia) 85, 213, 341, 510, 550, 552, 613, 632, 965,
1453
Africa–Sierra Leone 213
Africa–South Africa, Republic of (Including four former
Homelands–Bophuthatswana, Transkei, Venda, and Ciskei). Named
Union of South Africa from May 1910 to May 1961 119, 213, 397,
480, 569, 1523, 2155

Aihara, Herman and Cornellia–Their Life and Work with
Macrobiotics 830, 926, 927, 934, 949, 955, 962, 978, 979, 983,
1012, 1028, 1048, 1068, 1086, 1111, 1121, 1125, 1126, 1149, 1157,
1158, 1193, 1195, 1339, 1472, 1486, 1812, 1842, 1880, 2060, 2101,
2103, 2153
Akwarius Almere. See Manna Natural Foods (Amsterdam, The
Netherlands)
Albert’s Tofuhaus (Lautersheim, Germany). Formerly named Albert
Hess Tofuhaus Rittersheim, Tofuhaus Tiefenthal, and Das Tofuhaus
1586, 1587
Alfa-Laval (Lund, Sweden) 850
Alfalfa or Lucerne / Lucern (Medicago sativa) 74, 114, 119, 125,
129, 157, 176, 181, 218, 246, 268, 350, 352, 486, 564, 568, 610,
702, 714, 727, 746, 829, 864, 865, 869, 911, 1162, 1194, 1261,
1272, 1341, 1445, 1487, 1640, 1906, 2040

Africa–Soybean Production, Area and Stocks–Statistics, Trends,
and Analyses 855, 977, 982, 1265

Alfalfa or Lucerne / Lucern (Medicago sativa)–Other Uses for
Human Food or Drink, Including Tea, Flour, Tablets, and Leaf
Protein Concentrate (LPC). See Also Alfalfa Sprouts 746, 864, 906,
1037, 1141, 1185, 1199, 1229, 1414, 1460, 1506, 1619, 1982, 2016,
2108

Africa–Sudan (Anglo-Egyptian Sudan from 1899-1956) 559, 589,
741, 832, 844, 845, 910, 1279, 2199

Alfalfa Sprouts (Medicago sativa) 864, 1162, 1272, 1341, 1445,
1640, 2040

Africa–Tanzania, United Republic of (Formed the Bulk of German
East Africa 1895-1946. Tanganyika existed 1920-1961. Created in
1964 by Merger of Tanganyika and Zanzibar) 248, 465, 466, 865,
898, 907, 915, 939, 1265, 1407, 1973, 2002

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

Africa–Togo (Togoland until 1914) 530, 786, 1453, 1891

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

Allergies. See Nutrition–Allergens

Africa–Tunisia 647, 786, 1279
Almond Butter or Almond Paste 15, 231, 729, 755, 770, 794, 861,
1007, 1031, 1141, 1229, 1287, 1333, 1356, 1414, 1460, 1687, 1772,
1788, 1815, 1816, 1855, 1905, 1916, 2014, 2054, 2071, 2083

Africa–Uganda 685, 804, 910, 1158
Africa–Zimbabwe (Southern Rhodesia from 1923-1970, Rhodesia
from 1970-79) 607, 907, 977
Agricultural Chemistry and Engineering, Bureau. See United States
Department of Agriculture (USDA)–Bureau of Agricultural and

Almond Milk and Cream. See also: Almonds Used to Flavor
Soymilk, Rice Milk, etc.. 11, 15, 71, 506, 523, 524, 556, 583, 665,
677, 899, 970, 1042, 1133, 1154, 1204, 1215, 1217, 1267, 1431,
1523, 1773, 1781, 1794, 1849, 1868, 1916, 1921, 1982, 1984, 2033,
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2047, 2083, 2108, 2155
Almond Oil 11, 15, 36, 58, 71, 74, 82, 83, 95, 97, 116, 122, 124,
132, 140, 174, 183, 193, 203, 215, 217, 218, 220, 231, 241, 245,
247, 251, 272, 281, 282, 288, 289, 300, 310, 311, 312, 319, 322,
326, 327, 333, 334, 336, 342, 349, 351, 371, 390, 392, 405, 407,
411, 433, 447, 449, 453, 487, 491, 506, 514, 515, 524, 525, 528,
547, 583, 586, 588, 610, 611, 629, 630, 635, 682, 702, 721, 740,
746, 792, 796, 803, 860, 1462, 2033
Almonds Used to Flavor Commercial Soymilk, Soy Ice Cream,
Soy Cheese, Amazake, Rice Milk, or Other Commercial Non-Dairy
Products 1502, 1558, 1577, 1750, 1798
Almonds (Prunus dulcis syn. P. amygdalus)–Especially Origin and
Early History of the Almond. Including Almond Bread, Almond
Meal, and Almonds Seasoned with Soy Sauce / Tamari 11, 15, 52,
58, 63, 71, 112, 119, 125, 159, 171, 176, 181, 182, 188, 190, 193,
203, 231, 232, 235, 241, 245, 247, 258, 268, 276, 286, 290, 296,
312, 319, 324, 327, 340, 349, 351, 362, 365, 391, 394, 407, 411,
418, 438, 453, 473, 543, 568, 629, 666, 702, 727, 746, 752, 771,
774, 803, 825, 838, 840, 878, 906, 911, 969, 999, 1010, 1042, 1091,
1105, 1107, 1124, 1133, 1143, 1162, 1194, 1229, 1414, 1460, 1572,
1638, 1640, 2028, 2029, 2083, 2099
Alpro (Wevelgem, Belgium), Including the Provamel and Belsoy
Brands Sold in Health Foods Stores 1836

States and Canada, and General Information (Headquarters in
St. Louis, Missouri. Established 3 Sept. 1920. Named National
Soybean Growers’ Association until 1925) 954, 1069
American Soybean Association (ASA)–Activities, Offices, and
Influence in Asia 946, 964, 1016, 1030, 1032, 1115, 1450
American Soybean Association (ASA)–Activities, Offices, and
Influence in Europe (Western and Eastern) 918, 1017
American Soybean Association (ASA)–American Soybean Institute
(1969-1973), an Industry-Wide Association 1083
American Soybean Association (ASA)–Japanese-American
Soybean Institute (JASI) 946, 1030
American Soybean Association (ASA) or United Soybean Board–
Activities Related to Food Uses of Soybeans / Soyfoods, or Soy
Nutrition, Outside the United States (Not Including Soy Oil) 946,
1030
American Soybean Association (ASA)–Soybean Council of
America (June 1956-1969). Replaced by American Soybean
Institute (Est. 11 July 1969) 918, 943, 954, 964, 990, 993, 1016,
1017, 1032
American Soybean Association (ASA)–Strayer. See Strayer Family
of Iowa

Alternative medicine. See Medicine–Alternative
Aluminum in Soybeans and Soyfoods 1434
Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not
Mentioned 746, 948
Amaranth, Grown for Grain / Seed (Amaranthus hypochondriacus,
A. caudatus, and A. cruentus. Genus formerly spelled Amarantus)
101, 180, 231, 568, 780, 1213, 1301, 1488, 1569, 1640, 1664, 1668,
1678, 1746, 1798, 1855, 1866, 1868, 1905, 1906, 1912, 1966, 1982,
2054, 2108
Amazake. See Rice Milk (Non-Dairy), Rice Milk (Non-Dairy)–
Amazake

Amino Acids and Amino Acid Composition and Content. See also
Nutrition–Protein Quality; Soy Sauce, HVP Type 523, 756, 771,
798, 808, 809, 810, 820, 825, 840, 891, 906, 910, 911, 933, 941,
942, 943, 945, 946, 948, 958, 970, 993, 1013, 1124, 1129, 1151,
1176, 1204, 1211, 1221, 1225, 1249, 1271, 1309, 1322, 1323, 1349,
1435, 1523, 1533, 1565, 1639, 1700, 1781, 1825, 1914, 2025
Anatomy, soybean. See Soybean–Morphology, Structure, and
Anatomy
Anderson International Corp. (Cleveland, Ohio). Manufacturer of
Expellers for Soybean Crushing, Solvent Extraction Equipment,
and Extrusion Cooking Equipment. Formerly V.D. Anderson Co.
and Anderson IBEC 825, 1026

American Lecithin Corp. (Incorporated 1930), American Lecithin
Company (Re-incorporated 1934-35), and Joseph Eichberg,
President of Both 785

Ang-kak. See Koji, Red Rice

American Miso Co. (Rutherfordton, North Carolina) 1277, 1372,
1546, 1584, 1618, 1707, 1843, 1896, 1965, 1978, 2083, 2129

Animal Rights / Liberation. Avoidance of Exploitation of Animals
by Humans 1197, 1436

American Philosophical Society (Philadelphia). See Franklin,
Benjamin

Antinutritional Factors (General). See also: Allergens, Estrogens,
Goitrogens, Hemagglutinins (Lectins), Trypsin / Protease Inhibitors.
See also: Phytic Acid 1305

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

Ang-kak or angkak. See Koji, Red Rice

Antioxidants and Antioxidant / Antioxidative Activity (Especially in
Soybeans and Soyfoods) 776, 813, 1915

American Soy Products (Saline, Michigan). Started Nov. 1986 1802
Appliances. See Blender, Juicer
American Soybean Association (ASA)–Activities in the United
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Appropriate Foods, Inc. (Brooklyn, New York). Founded by Robert
Werz and David Sibek in Nov. 1980. Incl. Tempeh Brothers and
Soy Source 1459, 1540, 1541, 1549, 1550, 1551, 1552, 1664, 1678
Archaeology and Archaeological Discoveries of Ancient Soybeans
or Soyfoods 1567, 2016
Archer Daniels Midland Co. (ADM) (Decatur, Illinois;
Minneapolis, Minnesota until 1969) 943, 1034, 1046, 1050, 1218,
1254, 1295, 1348, 1349, 1449, 1501, 1556, 1570, 1606, 1638, 1667,
1749, 1834, 1858, 1888, 1933, 1951, 1958, 2024, 2068, 2094, 2145,
2147, 2154
Argentina. See Latin America, South America–Argentina
Arkady, British. See British Arkady Co. Ltd.
Arrowhead Mills (Hereford, Deaf Smith County, Texas).
Established in Aug. 1960 by Frank Ford. Including Arrowhead
Distributing 841, 1063, 1065, 1091, 1141, 1153, 1173, 1192, 1194,
1195, 1198, 1200, 1229, 1288, 1348, 1367, 1451, 1817, 1833
Asia, Central–Introduction of Soybeans to. Earliest document seen
concerning soybeans in a certain Central Asian country 223
Asia, Central–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in a certain Central Asian
country 223
Asia, Central–Turkistan / Turkestan. Its Western Part (Russian
Turkestan or West Turkestan) late 1800s to 1924. Its Eastern Part
(Chinese Turkestan, Kashgaria, or East Turkestan) 1700s to ca.
1884, when it Became Sinkiang 298
Asia, Central–Turkmenistan (Formerly Turkmen SSR, a Central
Asian Soviet Republic from 1917 to Dec. 1991) 784
Asia, Central–Uzbekistan (Formerly Uzbek SSR, a Central Asian
Soviet Republic from 1917 to Dec. 1991) 223
Asia, East–China–Chinese Restaurants Outside China, or Soy
Ingredients Used in Chinese-Style Recipes, Food Products, or
Dishes Outside China 419, 469, 667, 671, 674, 704, 727, 731, 814,
836, 938, 944, 968, 980, 996, 1001, 1041, 1070, 1092, 1106, 1127,
1140, 1167, 1217, 1227, 1242, 1243, 1245, 1258, 1260, 1282, 1283,
1285, 1307, 1331, 1342, 1354, 1355, 1403, 1479, 1517, 1579, 1600,
1625, 1634, 1660, 1676, 1870, 1889, 1892, 1904, 1974, 1987, 2006,
2030, 2031, 2121, 2157
Asia, East–China–Early Foreign Travelers in–Before 1850 65, 1509
Asia, East–China–English-Language Documents that Contain
Cantonese Romanization, Transliteration, or Pronunciation
of Numerous Soyfood Names. There Is No Standard Way of
Romanizing Cantonese 112, 142, 249, 432, 814, 836, 884, 1009,
1242, 1987, 2097
Asia, East–China (People’s Republic of China; Zhonghua Renmin
Gonghe Guo). See also Hong Kong, Manchuria, and Tibet 1, 2, 3,
4, 5, 6, 7, 9, 10, 12, 13, 14, 16, 21, 22, 23, 24, 26, 27, 30, 34, 40, 43,

44, 46, 47, 53, 55, 65, 69, 73, 75, 82, 85, 92, 93, 95, 100, 101, 106,
107, 108, 112, 114, 117, 119, 127, 128, 129, 130, 133, 139, 142,
147, 148, 151, 161, 162, 163, 174, 176, 178, 182, 183, 186, 193,
197, 198, 201, 217, 218, 219, 220, 224, 226, 229, 232, 235, 240,
243, 249, 251, 252, 256, 257, 263, 264, 281, 288, 297, 298, 302,
316, 320, 321, 331, 339, 342, 347, 353, 355, 357, 361, 363, 366,
368, 370, 373, 375, 385, 393, 394, 397, 401, 402, 408, 432, 454,
457, 463, 479, 495, 503, 515, 520, 522, 523, 524, 526, 531, 532,
534, 536, 538, 539, 540, 545, 546, 557, 568, 572, 573, 575, 582,
584, 592, 607, 609, 614, 615, 618, 628, 631, 636, 637, 641, 643,
646, 647, 650, 659, 669, 676, 677, 681, 683, 690, 692, 694, 695,
698, 703, 704, 709, 710, 711, 712, 714, 716, 722, 724, 726, 739,
741, 745, 758, 759, 760, 765, 769, 782, 795, 800, 801, 823, 826,
837, 840, 842, 850, 851, 882, 885, 908, 924, 953, 956, 960, 969,
972, 997, 1009, 1011, 1041, 1056, 1058, 1062, 1080, 1132, 1156,
1165, 1167, 1174, 1177, 1201, 1202, 1203, 1206, 1213, 1218, 1228,
1231, 1248, 1268, 1270, 1271, 1301, 1303, 1329, 1340, 1345, 1353,
1357, 1374, 1376, 1391, 1415, 1416, 1450, 1473, 1479, 1480, 1487,
1509, 1522, 1566, 1567, 1568, 1569, 1597, 1603, 1635, 1660, 1689,
1691, 1738, 1761, 1796, 1826, 1867, 1868, 1886, 1889, 1923, 1937,
1959, 1960, 1985, 1987, 2006, 2008, 2015, 2016, 2025, 2047, 2049,
2050, 2063, 2069, 2096, 2097, 2121, 2136, 2155, 2191, 2200
Asia, East–China–Shennong / Shên Nung / Shen Nung–The
Heavenly Husbandman and Mythical Early Emperor of China 2, 6,
107, 127, 224, 568, 993, 1218
Asia, East–China–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 646, 647, 659, 679, 714, 782, 851, 1058
Asia, East–Chinese overseas. See Chinese Overseas, Especially
Work with Soy (Including Chinese from Taiwan, Hong Kong,
Singapore, etc.)
Asia, East (General) 22, 23, 266, 561, 571, 921, 1059, 1074, 1124,
1129, 1248, 1303, 1429, 1487, 1689, 1826, 1959, 1981, 1985, 2050,
2136
Asia, East–Hong Kong Special Administrative Region (SAR)
(British Colony until 1 July 1997, then returned to China) 361, 370,
385, 394, 441, 478, 541, 741, 782, 786, 840, 842, 928, 942, 969,
976, 996, 1001, 1046, 1050, 1174, 1177, 1227, 1243, 1260, 1285,
1353, 1505, 1519, 1556, 1826, 1921, 2030, 2031, 2097
Asia, East–Introduction of Soybeans to. Earliest document seen
concerning soybeans in a certain East Asian country 198, 252
Asia, East–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in a certain East Asian
country 252
Asia, East–Introduction of Soybeans to. This document contains the
earliest date seen for soybeans in a certain East Asian country 198,
252
Asia, East–Introduction of Soybeans to. This document contains the
earliest date seen for the cultivation of soybeans in a certain East
Asian country 12, 252
Asia, East–Japan–Early Foreign Travelers in–Before 1850 31, 41,
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61
Asia, East–Japan–Japanese Restaurants or Grocery Stores Outside
Japan, or Soy Ingredients Used in Japanese-Style Recipes, Food
Products, or Dishes Outside Japan 469, 574, 734, 828, 848, 919,
923, 967, 1004, 1062, 1066, 1207, 1274, 1403, 1463, 1484, 1578,
1592, 1625, 1641, 1974, 2106, 2112
Asia, East–Japan (Nihon or Nippon) 12, 28, 31, 35, 37, 41, 47, 54,
61, 66, 73, 81, 82, 83, 85, 89, 97, 112, 118, 119, 120, 131, 132, 133,
134, 138, 142, 143, 147, 149, 153, 154, 158, 161, 162, 163, 166,
169, 170, 179, 183, 184, 185, 186, 191, 197, 198, 199, 206, 219,
221, 224, 225, 226, 227, 234, 238, 239, 240, 249, 251, 257, 258,
263, 266, 270, 271, 284, 297, 298, 308, 315, 320, 338, 353, 355,
358, 363, 364, 367, 368, 369, 370, 373, 385, 392, 393, 394, 397,
398, 399, 401, 402, 408, 410, 414, 432, 434, 462, 463, 468, 470,
495, 520, 522, 523, 524, 531, 534, 536, 542, 557, 562, 570, 572,
573, 574, 576, 584, 592, 597, 607, 612, 615, 618, 628, 637, 646,
647, 650, 661, 662, 663, 676, 677, 683, 688, 689, 692, 696, 697,
698, 699, 700, 705, 706, 709, 716, 720, 728, 741, 742, 747, 756,
759, 766, 767, 781, 782, 785, 786, 793, 795, 802, 837, 872, 873,
874, 879, 888, 908, 910, 912, 913, 914, 921, 923, 926, 927, 928,
934, 936, 937, 946, 952, 953, 954, 955, 957, 958, 962, 971, 972,
976, 979, 980, 981, 983, 987, 995, 998, 1005, 1012, 1030, 1040,
1044, 1055, 1060, 1063, 1065, 1078, 1079, 1081, 1085, 1102, 1104,
1114, 1122, 1124, 1125, 1139, 1146, 1155, 1159, 1164, 1182, 1183,
1194, 1195, 1201, 1203, 1204, 1205, 1208, 1213, 1226, 1228, 1234,
1246, 1248, 1253, 1259, 1270, 1303, 1323, 1340, 1343, 1344, 1348,
1350, 1356, 1372, 1389, 1392, 1412, 1422, 1434, 1467, 1481, 1486,
1520, 1522, 1545, 1555, 1556, 1575, 1597, 1602, 1603, 1615, 1618,
1624, 1635, 1637, 1641, 1643, 1646, 1651, 1659, 1660, 1661, 1675,
1688, 1689, 1707, 1712, 1724, 1730, 1743, 1802, 1806, 1807, 1808,
1812, 1820, 1821, 1824, 1825, 1826, 1829, 1830, 1831, 1835, 1836,
1842, 1843, 1846, 1853, 1868, 1872, 1874, 1894, 1896, 1912, 1920,
1930, 1939, 1959, 1960, 1961, 1964, 1965, 1969, 1978, 1981, 1982,
1985, 1986, 1999, 2004, 2006, 2013, 2016, 2050, 2051, 2072, 2073,
2081, 2084, 2088, 2095, 2105, 2112, 2121, 2136, 2139, 2144, 2147,
2155, 2157, 2200
Asia, East–Japan–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 257, 370, 607, 646, 647, 650, 662, 679, 767,
793
Asia, East–Japanese overseas. See Japanese Overseas, Especially
Work with Soy
Asia, East–Korea–Korean Restaurants Outside Korea, or Soy
Ingredients Used in Korean-Style Recipes, Food Products, or
Dishes outside Korea 815, 980, 1117, 1201, 1202, 1203, 1228,
1239, 1248, 1303, 1399, 1429, 1519, 1602, 1645, 1801, 1922, 1946,
2032, 2050, 2067, 2127, 2128
Asia, East–Korea (North and South; Formerly Also Spelled Corea
and Called “Chosen” by the Japanese [1907-1945]) 6, 219, 225,
249, 257, 297, 298, 315, 320, 358, 370, 392, 397, 398, 401, 402,
432, 534, 570, 572, 573, 584, 592, 607, 612, 646, 647, 650, 663,
672, 679, 683, 692, 697, 698, 707, 709, 712, 741, 754, 766, 767,
782, 795, 815, 837, 928, 980, 1018, 1098, 1100, 1115, 1117, 1177,
1187, 1201, 1202, 1203, 1228, 1231, 1232, 1239, 1248, 1250, 1289,
1303, 1309, 1340, 1351, 1399, 1407, 1429, 1450, 1490, 1519, 1532,

1597, 1602, 1636, 1645, 1648, 1649, 1660, 1689, 1690, 1702, 1704,
1717, 1730, 1740, 1801, 1826, 1852, 1900, 1922, 1946, 1959, 1960,
1981, 1989, 1998, 2005, 2021, 2032, 2036, 2039, 2050, 2051, 2067,
2084, 2098, 2119, 2125, 2127, 2128, 2133, 2169, 2171, 2174, 2195
Asia, East–Korea–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 607, 646, 647, 650, 663, 679, 767, 2005
Asia, East–Koreans overseas. See Koreans Overseas, Especially
Work with Soy
Asia, East–Macao / Macau (Portuguese Colony, then Overseas
Territory. Returned to China in 1999) 65, 956, 1509
Asia, East–Manchuria. See South Manchuria Railway and the South
Manchuria Railway Company (Minami Manshu Tetsudo K.K.)
Asia, East–Manchuria (Called Manchoukuo or Manchukuo by
Japanese 1932-45; The Provinces of Heilongjiang [Heilungkiang],
Jilin [Kirin], and Liaoning Were Called Northeast China after 1950)
112, 129, 139, 147, 151, 178, 197, 201, 252, 297, 300, 316, 320,
321, 339, 347, 355, 361, 368, 370, 373, 385, 386, 388, 392, 393,
394, 397, 398, 399, 401, 402, 408, 441, 445, 457, 462, 463, 468,
478, 480, 486, 510, 515, 520, 522, 523, 534, 542, 553, 557, 570,
573, 575, 584, 588, 592, 597, 607, 612, 615, 619, 646, 647, 650,
655, 659, 672, 676, 677, 679, 681, 693, 694, 695, 697, 698, 699,
703, 707, 708, 712, 716, 741, 742, 748, 758, 760, 766, 767, 782,
784, 793, 795, 802, 816, 837, 851, 874, 882, 908, 972, 1047, 1058,
1177, 1211, 1213, 1270, 1567
Asia, East–Manchuria–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 320, 408, 584, 607, 646, 647, 672,
758, 782, 793
Asia, East–Mongolia (Mongol Uls; Outer and Inner Mongolia
Before 1911; Mongolian People’s Republic until 1992) 432, 615,
1270
Asia, East–Soybean Crushing–Soy Oil and Meal Production and
Consumption–Statistics, Trends, and Analyses 252, 320, 401
Asia, East–Taiwan (Republic of China. Widely called by its
Portuguese name, Formosa, from the 1870s until about 1945) 226,
248, 252, 253, 347, 367, 370, 392, 536, 572, 607, 628, 646, 647,
650, 661, 692, 741, 782, 795, 928, 1018, 1047, 1058, 1083, 1165,
1201, 1202, 1203, 1204, 1206, 1245, 1329, 1384, 1479, 1505, 1533,
1597, 1889, 2006, 2022
Asia, East–Taiwan–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 370, 607, 646, 647, 661, 782
Asia, East–Tibet (Conquered by China in 1950; Also called Thibet
or, in Chinese, Sitsang) and Tibetans Outside Tibet 198, 298, 741,
1058, 1267, 1271, 1868, 1983
Asia (General, Including East, Southeast, South, Middle East, and
Central) 1960
Asia, Middle East–Afghanistan, Islamic State of 837
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Asia, Middle East–Bahrain, State of (Also spelled Bahrein) 650,
1279

India] from 1700s-1947, and East Pakistan [See Pakistan] from
1947-1971) 62, 95, 136, 261, 467, 687

Asia, Middle East–Cyprus 141, 566, 1572

Asia, South–India (Bharat, Including Sikkim, and Andaman and
Nicobar Islands) 8, 30, 33, 35, 36, 37, 45, 53, 58, 62, 63, 71, 79,
82, 83, 84, 85, 91, 95, 97, 105, 106, 108, 112, 119, 120, 121, 122,
123, 125, 130, 132, 133, 135, 136, 141, 148, 150, 165, 167, 170,
171, 176, 177, 179, 181, 186, 192, 193, 194, 195, 197, 198, 204,
207, 211, 213, 215, 218, 221, 226, 229, 231, 235, 239, 245, 248,
259, 260, 261, 281, 283, 288, 292, 323, 337, 341, 342, 350, 370,
375, 376, 399, 407, 411, 422, 439, 463, 467, 471, 475, 477, 485,
491, 506, 510, 523, 569, 571, 594, 608, 613, 616, 627, 633, 649,
665, 672, 687, 717, 753, 783, 798, 812, 821, 823, 837, 866, 868,
869, 870, 875, 877, 889, 890, 891, 900, 901, 904, 908, 917, 921,
922, 925, 928, 929, 930, 933, 941, 951, 964, 974, 975, 977, 981,
985, 986, 988, 990, 993, 1001, 1013, 1016, 1032, 1061, 1114, 1119,
1124, 1129, 1169, 1216, 1220, 1224, 1230, 1295, 1300, 1305, 1335,
1365, 1376, 1388, 1429, 1430, 1483, 1519, 1523, 1573, 1597, 1608,
1713, 1715, 1716, 1727, 1736, 1764, 1886, 1926, 1927, 1940, 1946,
1960, 1961, 1967, 1970, 1975, 1976, 2003, 2035, 2077, 2086, 2107,
2136, 2166, 2191, 2194, 2199

Asia, Middle East–Iran, Islamic Republic of (Jomhori-e-Islami-eIrân; Persia before 1935) 15, 58, 153, 193, 650, 786, 823, 839, 856,
908, 1014, 1069, 1084, 1188, 1190, 1279, 1572, 1597, 2033, 2047,
2049
Asia, Middle East–Iraq (al Jumhouriya al ‘Iraqia) 11, 42, 186, 411,
1279, 1572, 1573, 2033
Asia, Middle East–Israel and Judaism (State of Israel, Medinat
Israel; Established May 1948; Including West Bank, Gaza Strip, and
Golan Heights Since 1967) 121, 411, 589, 834, 835, 908, 928, 958,
986, 1015, 1073, 1103, 1559, 1572, 1594, 1749, 1764, 1782, 1783,
1967, 1975, 1976
Asia, Middle East–Jordan, Hashemite Kingdom of (Transjordan
until 1949) 1279
Asia, Middle East–Kuwait (Dowlat al-Kuwait) 1279
Asia, Middle East–Lebanon (al-Jumhouriya al-Lubnaniya) 838,
1010, 1279
Asia, Middle East, Mideast, or Near East (General) 11, 15, 451,
507, 831, 844, 878, 910, 1042, 1133, 1184, 1197, 1211, 1248, 1429,
1567, 1637, 1660, 1763, 2033

Asia, South–India, Northeast / North-East. The Contiguous Seven
Sister States and Sikkim–Which are Ethnically Distinct. The States
are Arunachal Pradesh, Assam, Manipur, Meghalaya, Mizoram,
Nagaland, and Tripura 198, 261, 323, 376, 439, 687, 2107
Asia, South–India. Work of the Indian Agricultural Research
Institute (IARI, New Delhi) with Soyabeans in India. Established
in 1905 as the Imperial Agricultural Research Institute (Pusa
Samastipur, and Bihar) 1736

Asia, Middle East–Oman, Sultanate of (Saltanat ‘Uman) 1279
Asia, Middle East–Palestine (Divided between Israel and Jordan in
1948-49) 773, 834, 1572
Asia, Middle East–Qatar, State of (Dawlet al-Qatar; Also called
Katar) 1279, 1793
Asia, Middle East–Saudi Arabia, Kingdom of (al-Mamlaka al`Arabiya as-Sa`udiya) 83, 187, 835, 838, 878, 1279, 1572, 1764

Asia, South–India. Work of the Indian Council of Agricultural
Research (ICAR), the All-India Research Project on Soyabean
(ICAR, Uttar Pradesh), and the National Research Centre for
Soybean (ICAR, Madhya Pradesh)–with Soyabeans in India 1216,
1597
Asia, South–India. Work of the Indian Institute of Science
(Bangalore) with Soyabeans in India 783, 875
Asia, South (Indian Subcontinent) 86, 251, 266, 491

Asia, Middle East–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 1188, 1428
Asia, Middle East–Syria (Syrian Arab Republic; Including Latakia,
Alawiya, and Territory of the Alaouites) 121, 838, 1279, 2033
Asia, Middle East–Turkey (Including Anatolia or Asia Minor) 109,
277, 451, 571, 616, 665, 794, 880, 908, 1428, 1597, 1762
Asia, Middle East–United Arab Emirates (Formerly Trucial States
or Trucial Oman; Also Dubai) 1279
Asia, Middle East–Yemen (Formed in May 1990 by the Merger of
Pro-Soviet South Yemen [People’s Democratic Republic of Yemen,
Including Aden] and Pro-Western North Yemen [Yemen Arab
Republic]) 650, 1279

Asia, South–Introduction of Soybeans to. Earliest document seen
concerning soybeans in a certain South Asian country 53, 122, 467
Asia, South–Introduction of Soybeans to. Earliest document seen
concerning the cultivation of soybeans in a certain South Asian
country 53, 439
Asia, South–Introduction of Soybeans to. This document contains
the earliest date seen for soybeans in a certain South Asian country
63, 122, 467, 1677
Asia, South–Introduction of Soybeans to. This document contains
the earliest date seen for the cultivation of soybeans in a certain
South Asian country 63
Asia, South–Nepal, Kingdom of 70, 77, 83, 439, 1759, 2107

Asia, South–Bangladesh, People’s Republic of (East Bengal [See
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Asia, South–Pakistan, Islamic Republic of (Part of British India
until 1947. Divided into West Pakistan and East Pakistan 19471971, when East Pakistan Became Independent as Bangladesh) 122,
171, 198, 261, 376, 471, 649, 868, 928, 1211, 1430, 1677
Asia, South–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 1220, 1597, 1677, 1940, 2107, 2191
Asia, South–Sri Lanka, Democratic Socialist Republic of (Ceylon
before 22 May 1972. Serendib was the ancient Arabic name) 85,
186, 197, 408, 480, 534, 594, 607, 650, 658, 771, 812, 840, 928,
977, 981, 1248, 1332, 1358, 1365, 1536, 1597, 1960
Asia, Southeast–Cambodia, Kingdom of (Kampuchea from 1979 to
the 1980s; Also Khmer Republic) 89, 363, 364, 397, 510, 541, 542,
550, 607, 619, 1303, 1597

1859, 1986, 2199
Asia, Southeast–Philippines, Republic of the 26, 30, 81, 84, 89, 95,
108, 180, 197, 207, 337, 375, 411, 488, 558, 634, 726, 741, 779,
795, 837, 907, 947, 956, 977, 1202, 1248, 1303, 1352, 1597, 1826,
1960, 2200
Asia, Southeast–Singapore (Part of the Straits Settlements [British]
from 1826 to 1946) 82, 318, 573, 607, 650, 741, 1303, 1505, 1519,
1689, 1826, 1960, 1986
Asia, Southeast–Soybean Production, Area and Stocks–Statistics,
Trends, and Analyses 541

Asia, Southeast (General) 284, 1248, 1567, 1986

Asia, Southeast–Thailand, Kingdom of (Siam before 1939) 52, 197,
226, 358, 572, 607, 626, 650, 837, 928, 1124, 1204, 1248, 1303,
1429, 1582, 1597, 1759, 1761, 1826, 1914, 1960, 1986, 2056, 2057,
2058, 2086, 2136, 2162

Asia, Southeast–Indonesia–Indonesian Restaurants Outside
Indonesia, or Soy Ingredients Used in Indonesian-Style Recipes,
Food Products, or Dishes Outside Indonesia 1221, 1420, 1432

Asia, Southeast–Thailand–Thai Restaurants or Grocery Stores
Outside Thailand, or Soy Ingredients Used in Thai-Style Recipes,
Food Products, or Dishes outside Thailand 1974

Asia, Southeast–Indonesia (Netherland(s) Indies, Netherlands East
Indies, or Dutch East Indies before 1945) (Including Islands of
Java, Borneo, Celebes, Lesser Sunda, Moluccas, New Guinea [West
Irian], and Sumatra) 35, 53, 58, 61, 63, 73, 81, 82, 89, 95, 108, 111,
118, 120, 130, 144, 152, 161, 180, 183, 186, 187, 197, 198, 235,
250, 251, 254, 265, 278, 307, 308, 309, 318, 320, 328, 344, 347,
357, 358, 359, 397, 401, 402, 408, 454, 507, 534, 536, 537, 568,
584, 607, 638, 650, 660, 679, 697, 741, 748, 766, 782, 793, 795,
837, 866, 869, 882, 895, 910, 921, 929, 935, 947, 958, 959, 961,
1124, 1202, 1228, 1231, 1233, 1248, 1303, 1318, 1322, 1323, 1407,
1419, 1437, 1597, 1689, 1758, 1826, 1923, 1927, 1959, 1960, 1982,
1986, 2049, 2050, 2084, 2108

Asia, Southeast–Timor-Leste (East Timor) 650

Asia, Southeast–Indonesia–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 537, 646, 647, 650, 660, 679

Asia, Southeast–Vietnam / Viet Nam, Socialist Republic of
(North and South) (Divided by French into Tonkin, Annam, and
Cochinchine from 1887-1945) 85, 197, 198, 249, 307, 332, 345,
356, 357, 363, 364, 397, 432, 460, 472, 510, 541, 542, 550, 607,
619, 620, 637, 639, 646, 647, 686, 837, 850, 1078, 1107, 1114,
1248, 1597, 1826, 1856, 1923
Asia, Southeast–Vietnam–Vietnamese Restaurants or Grocery
Stores Outside Vietnam, or Soy Ingredients Used in VietnameseStyle Recipes, Food Products, or Dishes outside Vietnam 1303,
1689, 1761, 2053, 2071
Asia, Southeast–Vietnamese overseas. See Vietnamese Overseas,
Especially Work with Soy

Asia, Southeast–Indonesians overseas. See Indonesians Overseas,
Especially Work with Soy

Asia, soyfoods movement in. See Soyfoods Movement in Asia

Asia, Southeast–Introduction of Soybeans to. Earliest document
seen concerning soybeans in a certain Southeast Asian country 26

Asia, Transcaucasia–Armenia (Formerly Armenian SSR, a
Transcaucasian Soviet Republic from 1917 to Dec. 1991) 451, 838

Asia, Southeast–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain Southeast
Asian country 26

Asia, Transcaucasia (Presently Armenia, Azerbaijan, and Georgia.
Formerly Transcaucasian Soviet Republics from about 1917 to Dec.
1991) 568, 718

Asia, Southeast–Laos 542, 550, 619, 1597, 1982, 2108

Asparagus bean. See Yard-Long Bean or Asparagus Bean

Asia, Southeast–Malaysia, Federation of (Including East Malaysia
Composed of Sarawak and Sabah. British Borneo or North Borneo
from about 1881 to 1963). Federation of Malaya before 1963 52,
81, 85, 89, 95, 152, 186, 197, 235, 250, 318, 373, 507, 607, 641,
650, 741, 966, 977, 1240, 1248, 1303, 1387, 1597, 1689, 1826,
1960, 1986

Aspergillus oryzae. See Koji, Miso, or Soy Sauce
Atlantic Ocean islands. See Oceania
Australasia. See Oceania
Australia. See Oceania–Australia

Asia, Southeast–Myanmar / Burma. Officially Union of Myanmar
52, 70, 77, 104, 198, 261, 376, 594, 837, 908, 928, 1124, 1597,

Australia, health foods movement and industry. See Health Foods
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Movement and Industry in Australia, New Zealand...

or Soy Products to Market by Water Using Barges, Junks, etc

Azuki Bean–Etymology of These Terms and Their Cognates/
Relatives in Various Languages 2, 6, 31, 134, 149, 158, 848, 926,
927, 971, 1167, 1389, 1599

Bars–Energy Bars or Nutrition Bars Made with Soy (Not Including
Frozen Dessert Bars) 994, 1451, 1711, 1971, 1990, 1998

Azuki Bean. Vigna angularis (Willd.) Ohwi & Ohashi. Also called
Adzuki, Aduki, Adsuki, Adzinki, Red Bean, Chinese Red Bean, Red
Mung Bean, Small Red Bean. Japanese–Kintoki, Komame, Shôzu.
Chinese–Xiaodou, Chixiaodou, Hsiao Tou [Small Bean], Ch’ih
Hsiao Tou [Red Small Bean]. Former scientific names: Phaseolus
radiatus (L.), Dolichos angularis (Willd.), Phaseolus angularis
(Willd.) Wight, or Azukia angularis (Willd.) Ohwi 2, 4, 6, 10, 12,
13, 14, 21, 23, 24, 31, 41, 61, 82, 134, 138, 149, 158, 163, 166, 184,
197, 199, 206, 209, 224, 234, 257, 271, 298, 320, 339, 352, 358,
363, 370, 401, 402, 434, 438, 457, 467, 468, 469, 470, 531, 564,
618, 631, 636, 669, 681, 688, 689, 690, 696, 707, 714, 720, 767,
781, 793, 814, 828, 840, 848, 872, 879, 884, 888, 911, 923, 924,
926, 927, 931, 934, 936, 937, 950, 957, 962, 967, 968, 969, 971,
978, 980, 983, 988, 991, 1006, 1011, 1012, 1019, 1040, 1041, 1043,
1048, 1051, 1055, 1057, 1058, 1060, 1062, 1063, 1065, 1071, 1074,
1075, 1078, 1079, 1082, 1085, 1088, 1090, 1091, 1098, 1102, 1112,
1114, 1118, 1120, 1122, 1124, 1125, 1127, 1129, 1134, 1137, 1139,
1141, 1143, 1145, 1149, 1152, 1165, 1167, 1170, 1175, 1182, 1183,
1193, 1194, 1195, 1200, 1207, 1208, 1213, 1223, 1229, 1243, 1245,
1246, 1278, 1298, 1301, 1307, 1328, 1339, 1348, 1350, 1356, 1372,
1386, 1387, 1389, 1392, 1414, 1431, 1432, 1452, 1460, 1463, 1472,
1476, 1477, 1481, 1488, 1506, 1516, 1519, 1555, 1567, 1569, 1570,
1582, 1599, 1600, 1601, 1602, 1615, 1618, 1634, 1637, 1640, 1641,
1646, 1669, 1675, 1688, 1689, 1723, 1730, 1731, 1738, 1743, 1756,
1761, 1786, 1795, 1808, 1811, 1814, 1826, 1830, 1840, 1853, 1855,
1868, 1870, 1874, 1896, 1904, 1905, 1906, 1912, 1916, 1923, 1939,
1959, 1960, 1961, 1964, 1969, 1978, 1979, 1981, 1982, 1987, 2011,
2014, 2029, 2030, 2036, 2050, 2052, 2054, 2063, 2068, 2092, 2093,
2108, 2110, 2116, 2121, 2136, 2138, 2140, 2144, 2147, 2155, 2175,
2177, 2181
Azumaya, Inc. (Started Making Tofu in 1930 in San Francisco,
California). Acquired by Vitasoy on 27 May 1993 1665, 1666,
1667, 1668, 2018, 2019
Bacon or bacon bits, meatless. See Meat Alternatives–Meatless
Bacon, Ham, Chorizo and Other Pork-related Products
Bacteria in intestines–beneficial. See Intestinal Flora / Bacteria
Baker, Bill (1873-1942). Health Foods Pioneer, Famous Baker,
Ojai, California 746, 755, 770, 789, 993, 1160
Balanced Foods, Inc. (New York City, and North Bergen, New
Jersey). Wholesale Distributor of Health Foods and Natural Foods.
Founded in 1939 by Maurice “Doc” Shefferman, Sam and Will
Reiser. Purchased in Dec. 1986 by Tree of Life 864, 1367, 1812
Bambarra groundnuts (Voandzeia subterranea). Also spelled
Bambara 81, 85, 106, 119, 120, 137, 146, 176, 180, 181, 231, 232,
246, 278, 296, 310, 318, 431, 466, 558, 568, 702, 716, 780, 840,
915, 939, 1124, 1129, 1213, 1387
Barges used to transport soybeans. See Transportation of Soybeans

Bartram, John (1699-1777) and William (1739-1823) 35, 1509,
1897, 2200
Battle Creek Food Co. See Kellogg, John Harvey (M.D.)
Bean curd. See Tofu
Bean curd skin. See Yuba
Bean curd sticks, dried. See Yuba–Dried Yuba Sticks
Bean paste. See Miso
Beef alternatives. See Meat Alternatives–Beef Alternatives,
Including Beef Jerky, etc. See also Meatless Burgers
Bees, Honeybees (Apis mellifera), and Apiculture–Making Honey
from Nectar in Soybean Flowers and Pollinating the Flowers 439
Bees, Honeybees (Apis mellifera), and Apiculture–Soy Flour Fed in
Pollen Substitutes or Supplements 932
Belleme, John. See American Miso Co. (Rutherfordton, North
Carolina)
Benni, Benne, Benniseed. See Sesame Seed
Benzene / Benzine / Benzol solvents for extraction. See Solvents
Bibliography and / or Review of the Literature (Contains More
Than 50 References or Citations) 59, 75, 136, 161, 261, 523, 540,
622, 665, 681, 689, 702, 732, 740, 785, 786, 818, 829, 831, 837,
870, 873, 889, 900, 906, 1053, 1087, 1100, 1129, 1154, 1178, 1193,
1197, 1201, 1203, 1205, 1228, 1232, 1305, 1318, 1322, 1341, 1387,
1431, 1477, 1524, 1563, 1582, 1596, 1601, 1724, 1746, 1868, 1966,
2051, 2083
Biloxi soybean variety. See Soybean Varieties USA–Biloxi
Binder for Sand Foundry Cores / Core Oil–Industrial Uses of Soy
Oil as a Drying Oil 582
Biodynamic / Bio-Dynamic Farming and Gardening (General).
Closely Allied with the Natural Foods Movement 2140, 2146
Biographies, Biographical Sketches, and Autobiographies–See also:
Obituaries 26, 956, 991, 994, 1056, 1157, 1158, 1201, 1203, 1228,
1472, 1509, 1795, 1854, 1855, 1897, 1905, 1916, 1964, 1969, 1982,
2011, 2040, 2041, 2054, 2060, 2092, 2093, 2108
Black Bean Paste, Sweet. See Sweet Black Soybean Paste (NonFermented). Also Called Sweet Black Bean Paste
Black Bean Sauce, Homemade–How to Make at Home or on a
Laboratory or Community Scale, by Hand 1009, 1070, 2030
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2151
Black Bean Sauce or Black Soybean Sauce. Occasionally Called
Black Bean Paste. Traditionally Made in the Kitchen by Crushing
Salted, Fermented Black Soybeans, Usually with Minced Ginger,
Garlic, Chilis and/or Chinese-style Wine. Typically Not a
Commercial Product or Sauce. See Also Black Soybean Jiang (a
Commercial Product) 968, 1009, 1070, 1092, 1127, 1165, 1283,
1342, 1403, 1432, 1479, 1517, 1605, 1744, 1889, 1939, 1960, 1974,
1981, 1986, 2030
Black Gram or Urd. Vigna mungo. Formerly Phaseolus mungo 122,
165, 239, 840, 869, 1124, 1129, 1859

Bran, soy. See Fiber, Soy
Brassica napus. See Rapeseed
Brassica napus (L.) var. napus. See Canola
Brazil. See Latin America, South America–Brazil
Breeding of soybeans. See Variety Development and Breeding
Breeding of Soybeans and Classical Genetics 1059

Black soybean sauce. See Black Bean Sauce
Black soybeans. See Soybean Seeds–Black, Soybean Seeds–Black
in Color, Soybean Seeds–Black in Color–Etymology
Black-eyed pea. See Cowpea–Vigna unguiculata
Blaw-Knox Co. (Pittsburgh, Pennsylvania). Maker of Soybean
Crushing Equipment, Especially the Rotocel 975
Blender, Electric (Kitchen Appliance)–Including Liquefier,
Liquidizer, Liquifier, Osterizer, Waring Blender, Waring Blendor,
Waring Mixer, Whiz-Mix, Vitamix–Early Records Only 794, 880,
970, 1031, 1062, 1152, 2126
Boca Burger. See Kraft Foods Inc.
Boca Burger Inc. Founded 1993. Acquired Feb. 2000 by Kraft
Foods Inc.. 1865, 1952, 1963, 2078
Bongkrek poisoning. See Toxins and Toxicity in Foods and Feeds–
Bongkrek Poisoning Factors
Books containing early formulas for basic food ingredients. See
Cookery Books
Botany–Soybean 31, 41, 53, 63, 104, 119, 125, 127, 128, 133, 170,
176, 179, 196, 197, 266, 274, 298, 358, 359, 434, 439, 454, 531,
636, 688, 766, 780

Breeding soybeans for food uses. See Variety Development,
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans
for Food Uses
British Arkady Company Ltd. and British Arkady Holdings Ltd.
(Manchester, England). Subsidiary of ADM of the USA. Including
the Haldane Foods Group 1858
British Columbia. See Canadian Provinces and Territories–British
Columbia
Broad Bean. Vicia faba L., formerly Faba vulgaris, Mönch.
Also called Faba Bean, Fava Bean, Double Bean, Horse Bean,
Horsebean. Chinese–Candou (“silkworm bean”). Japanese–
Soramame. German–Ackerbohne, Saubohne or Buschbohne.
French–Grosse Fève, Fève de Marais, Féverole, Faverole, Gourgane
1, 13, 114, 127, 134, 153, 163, 165, 206, 224, 299, 335, 339, 451,
564, 631, 681, 714, 814, 835, 869, 878, 882, 884, 1010, 1011, 1042,
1124, 1129, 1133, 1318, 1322, 1621, 1906, 1968
Brown rice. See Rice, Brown
Brown soybeans. See Soybean Seeds–Brown
Bubuk Kedele / Kedelai. See Roasted Whole Soy Flour / Powder or
Grits in Indonesia–Bubuk Kedele / Bubuk Kedelai (Roasted with
Dry Heat, Full-Fat)
Buckeye Cotton Oil Co. See Procter & Gamble Co.

Bowen, Samuel (1732-1777)–He Introduced the Soybean to North
America in 1765. See also: (1) His Ancestors and Descendants. (2)
James Flint 38, 39, 40, 960, 1509, 1867, 1897, 2124

Building materials. See Adhesives or Glues for Plywood, Other
Woods, Wallpaper, or Building Materials

Bowen, Samuel (1732-1777)–The Ancestors, Descendants and
Close Relatives of Samuel Bowen. See also: Bowen, Samuel 1509

Bureau of Crop Estimates (USDA). See United States Department
of Agriculture (USDA)–Statistical Reporting Service (SRS)

Boyer, Robert. See Ford, Henry

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

Brady Crop Cooker. See Extruders and Extrusion Cooking, Low
Cost–Brady Crop Cooker
Bragg Liquid Aminos–Made from Hydrolyzed Vegetable Protein
(HVP) 1211, 1786, 1855, 1890, 2083, 2151

Burlison, William Leonidas (1882-1958, Univ. of Illinois) 802
Burma. See Asia, Southeast–Myanmar
Butter made from nuts or seeds. See Nut Butters

Bragg, Paul Chappius (1895-1975) Author and Health Foods
Advocate 791, 994, 1211, 1781, 1855, 1905, 2035, 2054, 2083,

Butter-beans. See Lima Bean
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Cannabis sativa. See Hemp
Cajanus cajan. See Pigeon Pea, Pigeonpea or Red Gram
Canola (Brassica napus (L.) var. napus)–An Improved Variety of
the Rape Plant or Rapeseed Having Seeds with Little or No Erucic
Acid 1535, 1865, 2024, 2083

Cake or meal, soybean. See Soybean Meal
Calcium Availability, Absorption, and Content of Soybeans, and
Soybean Foods and Feeds 160, 353, 1013, 1501, 1698, 1699, 1845

Cantonese. See Asia, East–China–English-Language Documents
that Contain Cantonese Romanization / Transliteration

California. See United States–States–California
Canada 396, 469, 536, 572, 607, 647, 650, 654, 705, 713, 795, 812,
814, 834, 884, 889, 1061, 1078, 1083, 1108, 1114, 1121, 1173,
1185, 1255, 1317, 1330, 1340, 1344, 1349, 1372, 1456, 1464, 1505,
1535, 1538, 1556, 1588, 1650, 1681, 1712, 1729, 1740, 1741, 1752,
1784, 1789, 1836, 1839, 1899, 1909, 1910, 1911, 1918, 1924, 1944,
1962, 1986, 2038, 2046, 2057, 2058, 2070, 2080, 2087, 2115, 2148,
2149, 2159, 2165, 2167, 2187, 2188, 2189
Canada–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics. See also Trade (International) 536, 572,
607, 654

Cape Verde. See Africa–Cape Verde or Cape Verde Islands (Ilhas do
Cabo Verde. República de Cabo Verde)
Carbohydrates–Dietary Fiber (Including Complex Carbohydrates,
Bran, Water-Soluble and Water-Insoluble Fiber) 115, 158, 162, 185,
188, 196, 209, 212, 219, 222, 269, 348, 391, 508, 564, 771, 1323,
2156
Carbohydrates (General). See also: Starch, Dietary Fiber, and
Oligosaccharides (Complex Sugars) 134, 182, 217, 219, 331, 348,
353, 543
Carbohydrates–Glycemic Index and Glycemic Load 1823, 1953,
2083

Canadian Provinces and Territories–Alberta 654
Canadian Provinces and Territories–British Columbia 1121, 1173,
1185, 1255, 1317, 1456, 1588, 1650, 1674, 1729, 1741, 1752, 1789,
1839, 1918, 1924, 1944, 1962, 2038, 2057, 2058, 2087, 2148, 2149,
2167

Cardiovascular Disease and Diet Therapy, Especially Heart Disease
and Stroke, But Including Cholesterol Reduction, and Hypertension
(High Blood Pressure). Soy Is Not Always Mentioned 614, 1204,
1352, 1915, 1939, 1944, 1951, 1953, 1964, 1993, 2012, 2018, 2030,
2083, 2151, 2187

Canadian Provinces and Territories–Manitoba 654, 1349, 1535
Cargill, Inc. (Minneapolis, Minneapolis) 1083, 1535, 2024
Canadian Provinces and Territories–Newfoundland and Labrador
812
Canadian Provinces and Territories–Nova Scotia 2187
Canadian Provinces and Territories–Ontario 889, 1340, 1464, 1538,
1681, 1740, 1784, 1910, 1911, 2046, 2080, 2115, 2188

Caribbean. See Latin America–Caribbean
Carque, Otto (1867-1935) Author, Pioneer, Advocate, Manufacturer
and Retailer of Health Food Products and Vegetarian Products in
Los Angeles. Also spelled Carqué 729, 770, 794
Cartoons or Cartoon Characters 1410, 2122

Canadian Provinces and Territories–Québec (Quebec) 469, 834,
1078, 1344, 1836, 1909, 2159, 2165, 2187, 2188, 2189

Catchup / Catsup etymology. See Ketchup / Catsup / Catchup–
Etymology

Canadian Provinces and Territories–Saskatchewan 396, 654
Catering. See Foodservice and Institutional Feeding or Catering
Canavalia ensiformis. See Jack Bean (Canavalia ensiformis)
Canavalia gladiata. See Sword Bean
Cancer and diet. See Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer
Cancer, breast, prevention and diet. See Diet and Breast Cancer
Prevention
Cancer, prostate, prevention and diet. See Diet and Prostate Cancer
Prevention
Candles, Crayons, and Soybean Wax–Industrial Uses of Soy Oil as
an Hydrogenated Oil 441, 463, 478, 520, 570, 740, 800, 847

Catsup. See Ketchup, Mushroom (Mushroom Ketchup, WesternStyle), Ketchup, Oyster (Oyster Ketchup, Western-Style), Ketchup,
Tomato (Tomato Ketchup, Western-Style), Ketchup, Walnut
(Walnut Ketchup, Western-Style)
Catsup or Catchup. See Ketchup, Catsup, Catchup, Ketchop,
Ketchap, Katchup, etc. Word Mentioned in Document
Cattle, Bullocks, Bulls, Steers, or Cows for Beef / Meat or
Unspecified Uses Fed Soybeans, Soybean Forage, or Soybean Cake
or Meal as Feed 147, 212, 224, 388, 391, 393, 462, 536
Cauldron Foods Ltd. (Bristol, England). Founded by Philip
Marshall and Peter Fagan. Sold in Sept. 1987 to Rayner Burgess
Ltd. 1993 Oct. Cauldron. part of the Hero Group of companies,

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 956
builds a big new factory in Bristol 1749

Chiang. See Jiang–Early Non-Soy Paste Made with Meat of Fish in
China or Japan

Celebrities–vegetarians. See Vegetarian Celebrities–Noted
Personalities and Famous People

Chiang, soybean (from China). See Jiang–Chinese-Style Fermented
Soybean Paste

Cenex. See CHS Cooperatives
Chicken, meatless. See Meat Alternatives–Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey

Central America. See Latin America–Central America
Central America, soyfoods movement in. See Soyfoods Movement
in Mexico and Central America
Central Soya Co. (Fort Wayne, Indiana). Maker of Master Mix
Feeds. Acquired in Oct. 1987 by the Ferruzzi Group in Ravenna,
Italy. In 1991 became part of CSY Agri-Processing, Inc. [a holding
company], operating as a member of the Eridania / Beghin-Say
agro-industrial group, within Ferruzzi-Montedison. Acquired in
Oct. 2002 by Bunge 906
Ceres (Colorado Springs, Colorado). Run by Frank Calpeno 1841
Ceylon. See Asia, South–Sri Lanka
Cheese. See Soy Cheese, Soy Cheese or Cheese Alternatives
Cheese, cream. See Soy Cream Cheese

Chickens (esp. Layers & Broilers) Fed Soybeans, Soybean Forage,
or Soybean Cake or Meal as Feed 705, 808, 809, 810, 817, 862
Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans.
Cicer arietinum L. Including Hummus / Hummous 109, 114, 122,
165, 196, 206, 224, 232, 411, 451, 746, 755, 771, 794, 834, 835,
838, 840, 864, 865, 869, 878, 899, 915, 922, 926, 927, 934, 939,
940, 951, 962, 978, 983, 986, 991, 1010, 1015, 1023, 1031, 1042,
1051, 1061, 1063, 1065, 1113, 1124, 1129, 1141, 1143, 1148, 1149,
1169, 1178, 1197, 1212, 1262, 1266, 1273, 1277, 1318, 1322, 1347,
1372, 1381, 1387, 1395, 1404, 1414, 1440, 1460, 1466, 1492, 1514,
1538, 1560, 1664, 1672, 1762, 1771, 1787, 1795, 1798, 1859, 1866,
1906, 1909, 1926, 1927, 1935, 1946, 1947, 1949, 1953, 2010, 2012,
2065, 2076, 2126
Chickpea / Chickpeas / Chick-Peas, Garbanzo / Garbanza Beans.
Cicer arietinum L. Including Hummus / Hummous. Etymology of
These Terms and Their Cognates/Relatives in Various Languages
224, 834, 835, 838, 1042

Cheese–Non-Soy Dairy-Based Cheeses 1698
Cheese–Non-Soy Non-Dairy Cheeses Made from Plants (Such as
Peanut / Groundnut Cheese, Almond Cheese, etc.) 524, 1219, 1890,
1925
Cheesecake. See Tofu / Soy Cheesecake
Cheesecake or cream pie. See Soy Cheesecake or Cream Pie
Chemical / Nutritional Composition or Analysis of Seeds, Plants,
Foods, Feeds, Nutritional Components 103, 106, 141, 150, 153,
155, 158, 159, 161, 162, 165, 174, 182, 183, 184, 185, 188, 190,
196, 199, 203, 209, 212, 217, 219, 222, 236, 237, 238, 243, 244,
247, 251, 257, 258, 261, 268, 269, 272, 276, 281, 286, 288, 289,
290, 299, 300, 308, 309, 311, 319, 327, 333, 334, 335, 336, 342,
344, 346, 348, 351, 353, 359, 371, 390, 391, 392, 393, 397, 400,
406, 418, 420, 438, 439, 447, 448, 449, 456, 472, 477, 499, 521,
523, 524, 525, 542, 543, 564, 584, 587, 588, 610, 614, 629, 633,
635, 647, 665, 666, 681, 683, 689, 690, 727, 728, 746, 759, 771,
775, 812, 826, 847, 860, 876, 896, 921, 935, 1114, 1124, 1305,
1323, 1644
Chemistry and Soils, Bureau. See United States Department
of Agriculture (USDA)–Bureau of Agricultural and Industrial
Chemistry
Chemurgy, the Farm Chemurgic Movement, and the Farm
Chemurgic Council (USA, 1930s to 1950s, Including Wheeler
McMillen, William J. Hale, and Francis P. Garvan) 802

Chico-San Inc. (Chico, California). Maker and Importer of
Macrobiotic and Natural Foods. Founded in March 1962 830, 949,
950, 955, 962, 979, 983, 1005, 1019, 1020, 1033, 1040, 1044, 1051,
1063, 1065, 1086, 1091, 1098, 1104, 1111, 1114, 1120, 1122, 1125,
1135, 1139, 1141, 1146, 1164, 1166, 1194, 1200, 1229, 1348, 1367,
1385, 1392, 1452, 1486, 1516, 1534, 1544, 1545, 1584, 1812, 1830,
1831, 2060, 2153
China. See Asia, East–China
China–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics. See also Trade (International) 148, 373,
385, 401, 572
Chinese Medicine, Traditional, Including Heating-Cooling or HotCold Foods and Medicines 2, 6, 21, 23, 127, 151, 197, 339, 363,
636, 643, 669, 1271, 1796, 1868
Chinese Overseas, Especially Work with Soy (Including Chinese
from Manchuria, Taiwan, Hong Kong, Singapore, etc.) 359, 503,
524, 542, 683, 788, 811, 871, 884, 1078, 1127, 1180, 1181, 1244,
1312, 1331, 1345, 1353, 1444, 1469, 1485, 1512, 1547, 1605, 1627,
1647, 1729, 1740, 1936, 1994, 1995, 2085, 2102, 2113, 2121, 2134,
2157
Chinese restaurants outside China, or Chinese recipes that use
soy ingredients outside China. See Asia, East–China–Chinese
Restaurants Outside China

Chenopodium quinoa Willd. See Quinoa
Chinese Soybean Types and Varieties–Early, with Names 6, 320,
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401, 402, 618, 669
Chinese-style soy sauce made with a significant proportion of
wheat. See Soy Sauce, Chinese Style. Made with a Significant

of Coffee, Initially Because it Was Considered a Stimulant, Later
Because of the Harmful Effects of Caffeine 174, 614, 791, 1781,
1916
Coffee, soy. See Soy Coffee

Chocolate or cocoa substitute made from roasted soybeans. See Soy
Chocolate
Chocolate substitute made from roasted peanuts. See Peanut
Chocolate

Coffee Substitutes or Adulterants, Non-Soy–Usually Made from
Roasted Cereals, Chicory, and / or Other Legumes 118, 176, 182,
231, 258, 334, 352, 523, 581, 614, 729, 755, 931, 934, 962, 978,
983, 988, 991, 1019, 1043, 1055, 1057, 1063, 1065, 1091, 1098,
1120, 1182, 1185, 1194, 1195, 1286, 1320, 1688, 1781, 1811, 2014

Cholesterol. See Lipids–Effects on Blood Lipids
Coix lachryma-jobi. See Job’s Tears
Chongkukjang. See Natto, Korean-Style
Chou doufu. See Tofu, Fermented–Stinky Tofu (pinyin: Chou
Doufu (W.-G. Ch’ou Toufu)
Christian Nagel Tofumanufaktur. See Tofumanufaktur Christian
Nagel GmbH (Hamburg, Germany)

Color of soybean seeds. See Seed Color (Soybeans)–Specific
Varieties), Soybean Seeds (of different colors)
Combines. Also called the Combined Harvester-Thresher in the
1920s and 1930s (Combine) 837, 916

Chronology / Timeline 12, 722, 797, 830, 901, 949, 988, 1005,
1294, 1556, 1720, 1802, 1907, 1932, 2016, 2200

Commercial fermneted black soybeans. See Fermented Black
Soybean Production–How to Make Fermented black Soybeans on a
Commercial Scale

CHS Cooperatives, Including Cenex, Inc. and Harvest States
Cooperatives (Which Includes Honeymead) 2024

Commercial miso. See Miso Production–How to Make Miso on a
Commercial Scale

Chufa / Chufas (Cyperus esculentus). Also Called Earth Almond,
Tiger Nuts/Tigernut, Nut Grass, Ground Almond, Hognut, Earth
Nut, Rush Nut, Zulu Nut. French: Voandzou, Souchet. German:
Erdmandel. Italian: Cipero comestible 15, 71, 74, 104, 114, 118,
119, 131, 175, 176, 180, 183, 231, 251, 258, 281, 288, 310, 474,
482, 568, 611, 702, 746, 1387, 1982, 2033, 2108

Commercial natto. See Natto Production–How to Make Natto on a
Commercial Scale

Chun King 2041
Cicer arietinum. See Chickpeas or Garbanzo Beans
Civil War in USA (1861-1865) 730, 1907
Claim or Claims of Health Benefits–Usually Authorized by the U.S.
Food and Drug Administration (FDA) 1944
Cleaning soybean seeds. See Seed Cleaning–Especially for Food or
Seed Uses
Cliffrose. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.
Climate change. See Global Warming / Climate Change as
Environmental Issues
Coconut Milk and Cream. Or Coconuts Used to Flavor Soymilk,
Rice Milk, etc.. 446, 1217, 1318, 1322, 1429, 1431, 1519, 1523,
1644, 1665, 1666, 1828, 1923, 2044, 2053
Coffee Creamer, Whitener or Lightener (Non-Dairy–Usually
Contains Soy) 1811
Coffee–Problems with or Prohibitions against the Consumption

Commercial soy products–earliest. See Historical–Earliest
Commercial Product
Commercial Soy Products–New Products, Mostly Foods 428, 863,
895, 903, 905, 920, 999, 1020, 1022, 1035, 1038, 1039, 1064, 1076,
1094, 1095, 1136, 1160, 1168, 1196, 1198, 1210, 1222, 1235, 1236,
1237, 1238, 1250, 1251, 1261, 1263, 1264, 1277, 1281, 1284, 1289,
1290, 1292, 1293, 1295, 1296, 1297, 1310, 1312, 1313, 1319, 1321,
1325, 1326, 1327, 1334, 1336, 1337, 1338, 1359, 1360, 1361, 1362,
1364, 1366, 1371, 1378, 1379, 1382, 1383, 1384, 1390, 1394, 1395,
1397, 1400, 1401, 1406, 1413, 1418, 1421, 1422, 1423, 1424, 1425,
1426, 1439, 1440, 1444, 1447, 1449, 1456, 1459, 1462, 1464, 1465,
1467, 1468, 1469, 1485, 1492, 1493, 1494, 1496, 1497, 1500, 1502,
1503, 1507, 1508, 1510, 1511, 1512, 1513, 1514, 1515, 1525, 1527,
1529, 1538, 1539, 1540, 1541, 1543, 1548, 1549, 1550, 1551, 1552,
1553, 1554, 1557, 1558, 1559, 1560, 1561, 1562, 1576, 1577, 1581,
1584, 1585, 1586, 1587, 1588, 1589, 1590, 1591, 1593, 1595, 1606,
1607, 1609, 1610, 1612, 1614, 1616, 1617, 1620, 1622, 1623, 1627,
1629, 1630, 1631, 1632, 1633, 1647, 1648, 1649, 1650, 1651, 1652,
1653, 1654, 1655, 1656, 1657, 1658, 1661, 1662, 1663, 1669, 1670,
1671, 1672, 1674, 1676, 1679, 1680, 1681, 1682, 1683, 1684, 1685,
1686, 1694, 1695, 1696, 1703, 1704, 1708, 1709, 1711, 1719, 1721,
1725, 1726, 1729, 1733, 1734, 1735, 1737, 1739, 1741, 1742, 1744,
1747, 1748, 1750, 1751, 1752, 1753, 1754, 1755, 1766, 1767, 1770,
1775, 1776, 1777, 1778, 1779, 1780, 1782, 1783, 1785, 1788, 1789,
1790, 1791, 1792, 1798, 1799, 1800, 1801, 1803, 1804, 1809, 1810,
1813, 1815, 1816, 1818, 1819, 1820, 1821, 1822, 1823, 1828, 1837,
1838, 1839, 1847, 1848, 1850, 1857, 1860, 1862, 1864, 1865, 1866,
1871, 1875, 1876, 1883, 1884, 1885, 1898, 1900, 1901, 1902, 1903,
1909, 1913, 1917, 1918, 1921, 1925, 1926, 1929, 1935, 1938, 1943,
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1944, 1947, 1948, 1955, 1971, 1972, 1980, 1988, 1990, 1991, 1992,
1993, 1994, 1996, 1997, 1998, 2000, 2001, 2009, 2010, 2018, 2019,
2023, 2027, 2045, 2056, 2057, 2058, 2059, 2062, 2064, 2065, 2073,
2074, 2076, 2080, 2090, 2099, 2102, 2109, 2113, 2114, 2115, 2120,
2131, 2132, 2134, 2135, 2141, 2142, 2143, 2152, 2160, 2163, 2164,
2165, 2168, 2173, 2186
Commercial soy sprouts. See Soy Sprouts Production–How to
Grow Soy Sprouts on a Commercial Scale
Commercial tofu. See Tofu Production–How to Make Tofu on a
Commercial Scale
Commercial yuba. See Yuba Production–How to Make Yuba on a
Commercial Scale
Commissioner of Patents, Agriculture. See United States
Department of Agriculture (USDA)–Patent Office and
Commissioner of Patents (Forerunners of USDA)
Composition of soybeans, soyfoods, or feeds. See Chemical /
Nutritional Composition or Analysis
Computerized Databases and Information Services, Information or
Publications About Those Concerning Soya 1874, 2178
Computers (General) and Computer Hardware Related to Soybean
Production and Marketing. See also: Computer Software 1120,
1200, 1215, 1449, 1833, 1927, 1975
Concentrated soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)
Condensed soymilk. See Soymilk, Concentrated or Condensed
(Canned, Bottled, or Bulk)
Congee or gruel made from whole soybeans. See Whole Dry
Soybeans Cooked with Plenty of Water for a Long Time to Make
Soybean Congee or Gruel
Conservation of soils. See Soil Science–Soil Conservation or Soil
Erosion
Cookbooks, macrobiotic. See Macrobiotic Cookbooks

1041, 1042, 1051, 1055, 1057, 1060, 1062, 1070, 1075, 1078, 1081,
1082, 1086, 1087, 1089, 1092, 1097, 1101, 1102, 1104, 1105, 1106,
1110, 1111, 1114, 1116, 1125, 1126, 1127, 1128, 1130, 1132, 1134,
1138, 1143, 1144, 1146, 1148, 1149, 1150, 1151, 1152, 1153, 1154,
1155, 1165, 1167, 1171, 1172, 1173, 1174, 1175, 1178, 1179, 1180,
1181, 1182, 1183, 1194, 1195, 1197, 1201, 1202, 1203, 1205, 1206,
1207, 1211, 1212, 1215, 1217, 1218, 1219, 1221, 1228, 1239, 1241,
1242, 1243, 1244, 1245, 1246, 1247, 1248, 1253, 1255, 1258, 1259,
1260, 1266, 1267, 1269, 1273, 1283, 1285, 1298, 1303, 1304, 1306,
1318, 1320, 1322, 1323, 1328, 1329, 1331, 1339, 1341, 1342, 1344,
1345, 1346, 1347, 1348, 1349, 1354, 1358, 1368, 1372, 1375, 1385,
1386, 1388, 1389, 1392, 1396, 1403, 1405, 1407, 1409, 1410, 1412,
1427, 1429, 1431, 1433, 1436, 1437, 1442, 1472, 1475, 1476, 1477,
1478, 1479, 1481, 1486, 1487, 1498, 1499, 1517, 1518, 1519, 1520,
1521, 1522, 1555, 1563, 1564, 1565, 1570, 1571, 1572, 1575, 1598,
1599, 1600, 1602, 1604, 1605, 1613, 1618, 1628, 1634, 1637, 1638,
1639, 1640, 1641, 1643, 1644, 1646, 1660, 1673, 1687, 1688, 1689,
1697, 1701, 1712, 1714, 1718, 1722, 1731, 1738, 1756, 1757, 1760,
1761, 1773, 1781, 1786, 1787, 1794, 1795, 1796, 1806, 1811, 1824,
1825, 1826, 1849, 1851, 1854, 1855, 1868, 1869, 1870, 1887, 1888,
1889, 1890, 1891, 1892, 1904, 1905, 1910, 1911, 1915, 1916, 1923,
1924, 1932, 1934, 1937, 1939, 1946, 1950, 1951, 1953, 1956, 1957,
1958, 1959, 1960, 1961, 1966, 1969, 1984, 1985, 1986, 1987, 2012,
2013, 2014, 2017, 2028, 2029, 2030, 2031, 2032, 2033, 2034, 2035,
2042, 2044, 2047, 2050, 2052, 2053, 2054, 2055, 2061, 2067, 2068,
2069, 2071, 2072, 2075, 2081, 2082, 2083, 2087, 2094, 2095, 2097,
2100, 2104, 2112, 2116, 2117, 2126, 2127, 2128, 2136, 2138, 2139,
2144, 2145, 2147, 2154, 2171, 2178, 2179, 2180, 2181, 2183, 2184
Cooperative Enterprises, Ventures, Research, or Experiments, and
Cooperatives / Co-ops, Worldwide. See also: Soybean Crushers
(USA)–Cooperative Crushers 462, 588, 757, 966, 1047, 1058, 1141,
1144, 1289, 1291, 1294, 1315, 1334, 1380, 1655, 1720, 1785, 1788,
1798, 1812, 1817, 1829, 1830, 1877, 1949, 2022, 2040, 2041
Corn / Maize (Zea mays L. subsp. mays)–Including Corn Oil, Corn
Germ Oil, Meal, Starch, and Corn Gluten 44, 127, 146, 264, 372,
391, 486, 504, 517, 553, 561, 564, 581, 582, 596, 614, 635, 655,
682, 693, 730, 757, 778, 791, 794, 798, 802, 847, 896, 899, 911,
951, 988, 1013, 1019, 1063, 1065, 1086, 1087, 1091, 1095, 1120,
1122, 1131, 1139, 1141, 1143, 1146, 1161, 1194, 1195, 1198, 1199,
1211, 1219, 1229, 1268, 1273, 1291, 1328, 1339, 1368, 1369, 1381,
1387, 1414, 1460, 1473, 1478, 1488, 1506, 1613, 1745, 1746, 1795,
1811, 1815, 1830, 1831, 1832, 1834, 1840, 1899, 1908, 1934, 1942,
1953, 1968, 2024

Cookbooks, vegan. See Vegetarian Cookbooks–Vegan Cookbooks
Cookbooks, vegetarian. See Vegetarian Cookbooks
Cookery Books Containing Early Formulas for Basic Food
Ingredients, Such As Jiang, Miso, Soy Sauce, Tofu, 6
Cookery, Cookbooks, Cooking Videos, and Recipes–Mostly Using
Soy, Mostly Vegetarian. See also: the Subcategories–Vegetarian
Cookbooks, Vegan Cookbooks 9, 10, 11, 13, 14, 15, 27, 169, 182,
419, 451, 469, 470, 495, 524, 574, 614, 637, 667, 674, 700, 726,
728, 729, 731, 774, 786, 791, 794, 814, 815, 828, 831, 836, 838,
848, 857, 864, 871, 878, 879, 880, 884, 887, 888, 899, 919, 923,
926, 927, 934, 938, 944, 957, 962, 967, 968, 969, 970, 971, 978,
980, 983, 991, 994, 996, 1001, 1004, 1009, 1010, 1012, 1031, 1040,

Cornell University (Ithaca, New York), and New York State
Agric. Experiment Station (Geneva, NY)–Soyfoods Research &
Development 713, 864, 869, 1131, 1144, 1178, 1247, 1488, 1926,
1927
Cottage cheese, non-dairy. See Dairylike Non-dairy Soy-based
Products, Other
Cotton Cloth, Fabric, Textile, Yarn, Fibers or Raw Cotton in Bales,
All from the Boll of the Cotton Plant (Gossypium sp. L.) 27, 145,
147, 149, 158, 162, 184, 331, 355, 368, 385, 468, 843, 1058, 1159,
1244, 1566, 1867
Cotton Plant and Crop (Gossypium sp. L.). See also Cottonseed Oil,
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Cake, and Meal 111, 204, 221, 225, 238, 239, 320, 376, 401, 402,
646, 647, 660, 663, 839, 843, 869, 1907, 1908

Creamer or soy cream for coffee. See Coffee Creamer / Whitener

Cottonseed and Cotton (Gossypium sp. L.). See also Cottonseed
Oil, Cake, and Meal 35, 297, 385, 411, 824

Crop Rotation Using Soybean Plants for Soil Improvement 471,
612, 893, 1878, 1891

Cottonseed Flour. Previously Spelled Cotton-Seed Flour 798, 864,
1523

Cropping Systems: Intercropping, Interplanting, Mixed Cropping
or Mixed Planting (Often Planted in Alternating Rows with Some
Other Crop) 397, 646, 647, 707, 785, 795, 837, 876, 1268, 2026,
2066

Cottonseed Meal and Cake (Defatted). Previously Spelled CottonSeed Cake 103, 162, 190, 195, 237, 242, 245, 286, 291, 292, 348,
372, 383, 388, 396, 436, 438, 462, 477, 478, 486, 516, 588, 694,
824, 906, 910, 913, 1021, 1907
Cottonseed Oil. Previously Spelled Cotton-Seed Oil or Cotton Oil
22, 23, 69, 96, 112, 116, 117, 122, 124, 139, 150, 182, 189, 206,
215, 232, 233, 236, 247, 264, 275, 281, 282, 288, 293, 295, 303,
312, 317, 320, 321, 329, 341, 342, 345, 355, 357, 373, 375, 376,
378, 379, 383, 386, 387, 391, 396, 397, 399, 401, 402, 409, 416,
422, 424, 427, 433, 435, 437, 441, 452, 455, 459, 461, 463, 478,
480, 483, 489, 490, 491, 499, 504, 509, 514, 517, 526, 538, 542,
548, 551, 553, 554, 557, 561, 565, 570, 572, 575, 578, 579, 582,
585, 586, 588, 593, 599, 601, 602, 604, 605, 607, 609, 610, 619,
621, 629, 635, 638, 640, 642, 645, 651, 652, 653, 654, 655, 659,
662, 665, 675, 677, 678, 680, 682, 693, 694, 697, 721, 736, 740,
746, 757, 761, 762, 767, 774, 793, 795, 798, 821, 822, 824, 825,
847, 851, 856, 868, 874, 909, 930, 953, 964, 974, 987, 1011, 1014,
1188, 1430, 1483, 1811, 1878, 1907, 1908, 2024, 2118
Cottonseeds / Cotton Seeds–Etymology of These Terms and Their
Cognates/Relatives in English 103, 112, 124, 162, 237
Cottonseeds / Cottonseed. Previously Spelled Cotton Seeds / Seed
57, 212, 281, 299, 341, 343, 368, 457, 527, 569, 649, 650, 658, 663,
695, 742, 745, 776, 778, 782, 824, 839, 1363, 1535, 1566, 1568,
1907, 1908
Cowpea / Cowpeas / Black-Eyed Peas–Etymology of These Terms
and Their Cognates / Relatives in Various Languages 947, 1124,
1129
Cowpea or Black-Eyed Pea. Vigna unguiculata (L.) Walp. Formerly
spelled Cow Pea. Also called Blackeye Pea, Cowpeas, Pea Bean,
Yardlong Cowpea. Chinese: Jiangdou. Previous scientific names:
Vigna sinensis (L.) (1890s-1970s), Vigna catjang (1898-1920),
Vigna Katiang (1889) 143, 163, 165, 231, 246, 257, 298, 350, 403,
438, 466, 467, 471, 486, 524, 558, 564, 568, 714, 715, 779, 780,
781, 829, 840, 849, 865, 869, 876, 893, 915, 939, 940, 947, 982,
1010, 1124, 1129, 1318, 1322, 1387, 1601, 1798, 1906, 1960, 1982,
2108
Cows / Cattle for Dairy Milk and Butter Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed 222, 398, 417, 436, 486,
523, 588, 701

Crushing, soybean–equipment manufacturers. See Anderson
International Corp., Blaw-Knox Co. and Rotocel
Crushing statistics for soybeans, and soy oil and meal production
and consumption. See individual geographic regions (such as Asia,
Europe, Latin America, United States, World, etc.) and nations
within each region
CSY Agri-Processing, Inc. See Central Soya Co. (Fort Wayne,
Indiana)
Cubbison, Sophie (1890-1982), and the Cubbison Cracker Co. of
Los Angeles, California 755, 770, 1266
Cultural Practices, Cultivation & Agronomy (Including Crop
Management, Erosion, Planting, Seedbed Preparation, Water
Management / Irrigation) 4, 6, 14, 16, 21, 22, 23, 24, 53, 92, 134,
153, 198, 204, 206, 246, 290, 359, 439, 453, 454, 474, 494, 495,
498, 569, 622, 648, 681, 775, 779, 804, 805, 827, 833, 837, 839,
877, 898, 907, 915, 916, 924, 939, 966, 1003, 1011, 1023, 1058,
1188, 1190, 1301, 1736, 2026, 2066
Curds Made from Soymilk (Soft, Unpressed Tofu) as an End
Product or Food Ingredient. In Japanese: Oboro. In Chinese:
Daufu-fa, Doufu-hua, Doufu-hwa, Douhua, Toufu-hwa, Tow-foofah (“Bean Curd Flowers”) or Doufu-nao, Fu-nao (“Bean Curd
Brains”). In Filipino: Taho (Often Served as a Dessert with a Sugary
Syrup) 408, 534, 637, 681, 726, 811, 912, 1009, 1201, 1202, 1203,
1205, 1268, 1269, 1329, 1982, 1986, 2004, 2097, 2150
Cutlets, meatless. See Meat Alternatives–Meatless Cutlets
Cyperus esculentus. See Chufa. Also Called Earth Almond, Tiger
Nuts, etc.
Dairy alternative, rice based. See Rice Milk Products–Ice Creams
Dairy alternatives (soy based). See Coffee Creamer / Whitener
or Cream Alternative, Sour Cream Alternatives, Soy Cheese–
Fermented, Soy Cheese–Non-Fermented, Soy Cheese or Cheese
Alternatives, Soy Cheesecake or Cream Pie, Soy Cream Cheese,
Soy Pudding, Custard, Parfait, or Mousse, Soy Yogurt, Soymilk,
Soymilk, Fermented, Soymilk, Fermented–Soy Kefir, Tofu (Soy
Cheese), Whip Topping

Crayons. See Candles, Crayons, and Soybean Wax
Cream, sour, alternative. See Sour Cream Alternatives
Cream, soymilk. See Soymilk Cream

Dairylike Non-dairy Soy-based Products, Other (Cottage Cheese,
and Icing). See also Non-dairy Whip Topping, Soy Ice Cream,
Soy Yogurt, Soy Cheese, Cream Cheese or Cheesecakes, Coffee
Creamer / Whitener or Cream, and Sour Cream 899, 1031, 1201,
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1203, 1212, 1219, 1405, 1457, 1594, 1634, 1697, 1731, 1811, 1890,
1932, 1956, 2028
Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black
Soybeans–from Japan
Daitokuji Fermented Black Soybeans–from Japan. In Japan called
Daitokuji Natto or Daitoku-ji Natto 1102, 1201, 1205, 1635
Danshi / danchi (pinyin). See Fermented Black Soybeans, Unsalted
or Bland

800, 1458
Diet and Breast Cancer Prevention (Soy Is Usually Mentioned)
1915, 1916, 1939, 1953, 2083, 2156
Diet and Cancer (Vegetarian Diet Is Not Mentioned; Soy May Not
Be Mentioned) 991, 1417, 2025
Diet and Prostate Cancer Prevention (Soy Is Usually Mentioned)
1915, 1953, 1964, 2083
Diets of primitive humans. See Primitive Human Diets

Dansk Sojakagefabrik (Islands Brygge, Copenhagen, Denmark).
Owned by the East Asiatic Company 462, 854
Davis, Adelle (1904-1974). Author and Health Foods Advocate 798,
999, 2070
Dawa-dawa. See Natto–Soybean Dawa-dawa
Daylength Neutrality. See Soybean–Physiology–Photoperiod
Insensitivity
Day-neutral soybean varieties. See Soybean–Physiology–DayNeutral / Photoperiod Insensitive Soybean Varieties
Death certificates. See Obituaries, Eulogies, Death Certificates, and
Wills
Deceptive or misleading labeling or products. See Unfair Practices–
Including Possible Deceptive / Misleading Labeling, Advertising,
etc. See also: Adulteration

Digestibility of Human Foods 335, 509
Directories–Soybean Processors (Including Soyfoods
Manufacturers), Researchers, Conference Attendees, and Other
Names and Addresses Related to Soyfoods, Vegetarianism,
Macrobiotics, etc. See also Directories–Japanese American in USA
462, 463, 900, 1047, 1114, 1150, 1173, 1201, 1203, 1228, 1318,
1322, 1348, 1575, 1724
Diseases of Soybeans (Bacterial, Fungal, and Viral / Virus). See
also: Nematode Disease Control 439, 454, 558, 837, 894
Diseases, pests, and other types of injury, plant protection from. See
Plant Protection from Diseases, Pests and Other Types of Injury
(General)
Diseases, plant protection from. See Soybean Rust
District of Columbia. See United States–States–District of
Columbia

Demos, Steve. See White Wave, Inc. (Boulder, Colorado)
Depression. See Mental Health
Detection of soy oil as an adulterant. See Adulteration of Foods and
its Detection–Soy Oil
Detection of soy proteins. See Soy Proteins–Detection
Detergents or soaps made from soy oil. See Soaps or Detergents
DE-VAU-GE Gesundkostwerk GmbH (Lueneburg, Germany) 1076,
1767
Developing countries, soybean production in. See Tropical and
Subtropical Countries, Soybean Production in (Mostly in
Developing nations. See Third World
Diabetes and Diabetic Diets 324, 365, 391, 399, 418, 470, 488, 495,
591, 614, 634, 646, 647, 687, 694, 716, 727, 770, 785, 786, 882,
1673, 1823, 1844, 1868, 1915, 1953, 2083, 2099
Dies, Edward Jerome (1891-1979) 757
Diesel Fuel, SoyDiesel, Biodiesel, or Artificial Petroleum (Made
from Methyl Esters of Soybean Oil) 604, 638, 639, 640, 733, 764,

Documents with More Than 20 Keywords 6, 12, 13, 14, 15, 21,
22, 23, 27, 31, 35, 40, 53, 61, 82, 83, 85, 92, 95, 97, 106, 112, 114,
118, 119, 133, 134, 147, 148, 149, 158, 161, 162, 163, 176, 182,
183, 186, 197, 198, 206, 213, 217, 218, 219, 224, 231, 235, 246,
249, 251, 252, 257, 263, 271, 272, 276, 281, 282, 288, 298, 320,
331, 341, 342, 353, 370, 373, 383, 391, 397, 399, 401, 402, 408,
432, 434, 439, 454, 457, 462, 463, 469, 473, 486, 488, 503, 504,
515, 523, 524, 534, 536, 548, 553, 561, 564, 568, 569, 570, 572,
573, 582, 592, 607, 610, 612, 613, 614, 629, 635, 636, 637, 646,
647, 650, 655, 665, 669, 677, 679, 681, 683, 689, 690, 693, 702,
710, 726, 727, 728, 741, 746, 755, 757, 759, 770, 774, 779, 782,
784, 785, 786, 794, 795, 798, 805, 812, 814, 823, 825, 830, 836,
837, 840, 847, 848, 864, 869, 870, 880, 882, 884, 899, 906, 910,
923, 926, 927, 928, 930, 934, 936, 946, 948, 949, 958, 962, 968,
970, 971, 976, 977, 978, 983, 988, 991, 993, 994, 1005, 1009, 1011,
1019, 1031, 1041, 1047, 1051, 1055, 1057, 1061, 1062, 1063, 1065,
1078, 1086, 1087, 1091, 1098, 1102, 1104, 1111, 1114, 1120, 1124,
1125, 1127, 1129, 1138, 1139, 1141, 1143, 1146, 1152, 1153, 1156,
1164, 1172, 1173, 1178, 1181, 1182, 1183, 1192, 1194, 1195, 1197,
1200, 1201, 1202, 1203, 1205, 1211, 1213, 1217, 1218, 1219, 1228,
1229, 1231, 1244, 1246, 1247, 1248, 1261, 1262, 1267, 1278, 1279,
1294, 1303, 1305, 1306, 1318, 1320, 1322, 1328, 1333, 1339, 1340,
1348, 1356, 1367, 1372, 1387, 1389, 1392, 1411, 1414, 1429, 1431,
1432, 1436, 1446, 1453, 1460, 1463, 1472, 1474, 1478, 1479, 1481,
1487, 1488, 1506, 1509, 1519, 1523, 1547, 1556, 1572, 1597, 1601,
1602, 1615, 1618, 1637, 1638, 1641, 1660, 1664, 1665, 1666, 1667,
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1668, 1675, 1720, 1738, 1743, 1759, 1772, 1773, 1781, 1786, 1795,
1807, 1808, 1811, 1812, 1814, 1826, 1830, 1831, 1833, 1836, 1855,
1868, 1874, 1889, 1890, 1905, 1906, 1907, 1908, 1912, 1916, 1923,
1932, 1934, 1936, 1939, 1953, 1956, 1959, 1960, 1961, 1964, 1969,
1979, 1981, 1982, 1984, 1986, 2012, 2024, 2028, 2029, 2030, 2040,
2050, 2054, 2071, 2083, 2108, 2116, 2126, 2144, 2147, 2149, 2155,
2200
Dogs, Cats, and Other Pets / Companion Animals Fed Soybeans,
Soybean Forage, or Soybean Cake or Meal as Feed / Pet Food /
Petfood 806, 1247, 1436, 1687
Domestic Science / Home Economics Movement in the United
States 504, 509

1802, 1817, 1829, 1830, 1831, 1833, 2083, 2089, 2129, 2140
Edible or food-grade soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible Soybeans
Edible Soy Products, makers of Pro-Nuts (Hudson, Iowa). See
Solnuts B.V.
Efficiency of animals in converting feeds into human foods. See
Feeds–Efficiency
Efficiency of plants vs. animals in producing food. See
Vegetarianism–Efficiency of Plants... in Producing Food
Egypt. See Africa–Egypt

Dorsett, Palemon Howard (1862-1943, USDA) 503, 696, 699, 705,
706, 707, 708, 709, 710, 711, 712
Dorsett-Morse Expedition to East Asia (Feb. 1929 to Feb. 1931)
696, 699, 705, 706, 707, 708, 709, 710, 711, 712
Douchi or doushi or dow see or dowsi. See Fermented Black
Soybeans
Dried yuba sticks. See Yuba–Dried Yuba Sticks
Dried-frozen tofu. See Tofu, Frozen, Dried-frozen, or Dried Whole
Drought tolerance in soybeans. See Soybean–Physiology–Drought
Tolerance

Eichberg, Joseph. See American Lecithin Corp.
El Molino Mills (Los Angeles Area. Founded by Edward Allen
Vandercook. Began Operations on 1 March 1926 in Alhambra,
California) 864, 899, 1007, 1120, 1200, 1247
Embargoes, tariffs, duties. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes, Moratoriums
Energy bars. See Bars–Energy Bars or Nutrition Bars Made with
Soy
Energy, renewable, from soybeans. See Diesel Fuel, SoyDiesel,
Biodiesel, or Artificial Petroleum

Drying of soybeans. See Storage of Seeds
England. See Europe, Western–United Kingdom
Dutch East India Company (VOC; Vereenigde Ost-Indische
Compagnie) 358

Environmental issues. See Water Issues and Vegetarianism

Earliest commercial soy products. See Historical–Earliest
Commercial Product

Environmental issues, concerns, and protection. See Vegetarianism,
the Environment, and Ecology

Earliest document seen... See Historical–Earliest Document Seen

Environmental Issues, Concerns, and Protection (General, Including
Deep Ecology, Pollution of the Environment, Renewable Energy,
etc.). See also Global Warming / Climate Change, and Water Use
1087, 1964

Eastern Foods, Inc. See Mainland Express (Spring Park, Minnesota)
Ecology (“The Mother of All the Sciences”) and Ecosystems 681,
702, 1075, 1116, 1141, 1151, 1172, 1213, 1543, 1644, 1772, 1773,
1851, 1855, 1868, 1905, 2054, 2129
Economic Research Service of USDA. See United States
Department of Agriculture (USDA)–Economic Research Service
(ERS)

Enzymes–Commercial Enzyme Preparations Used in
Making Soyfoods by Hydrolyzing or Modifying Soy Protein,
Carbohydrates, or Lipids (Including Phosphatides) 448, 591, 727,
896, 1176, 1596, 1827, 1868
Enzymes (General) 1807, 1808

Economics of soybean production and hedging. See Marketing
Soybeans

Enzymes in Soybean Seeds–Lipoxygenase (Formerly Called
Lipoxidase) and Its Inactivation 896, 1176, 2005

Edamamé. See Green Vegetable Soybeans, Green Vegetable
Soybeans–Edamamé

Enzymes in Soybean Seeds–Other 347, 646, 647, 727, 976, 1305
Enzymes in Soybean Seeds–Peroxidase 1309

Eden Foods, Inc. (Clinton, Michigan; Founded 4 Nov. 1969) and
American Soy Products (Saline, Michigan; Founded Aug. 1986)
1055, 1093, 1094, 1173, 1280, 1315, 1546, 1547, 1556, 1675, 1707,

Enzymes in Soybean Seeds–Urease and Its Inactivation 448, 467,
488, 591, 634, 646, 647
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Enzymes in the Body of Humans and Other Animals (Including
Lactase, Trypsin, Phytase) 1724, 1868
Enzymes Produced During Fermentations Involving Koji or
Aspergillus Oryzae (Including Enzymes in Miso and Fermented Soy
Sauce) 728, 1097, 1392, 1697, 1724, 1759, 1825, 1868, 2084
Enzymes Produced During Fermentations Involving Tempeh, Natto,
Fermented Tofu, or Fermented Black Soybeans 488, 646, 727, 728,
1176, 1206, 1271, 1582, 1759, 1807, 1827, 1868, 2084, 2187
Equipment for making soymilk. See Soymilk Equipment
Equipment for soybean crushing–manufacturers. See Anderson
International Corp., Blaw-Knox Co. and Rotocel
Erewhon (Boston, Massachusetts). Founded April 1966 by Aveline
and Michio Kushi in Boston. Merged with U.S. Mills in 1986 830,
1005, 1035, 1044, 1063, 1064, 1065, 1086, 1091, 1095, 1096, 1114,
1128, 1141, 1161, 1164, 1173, 1194, 1195, 1200, 1229, 1235, 1348,
1370, 1463, 1486, 1506, 1530, 1556, 1807, 1808, 1812, 1830, 1831,
1832, 1833, 1834, 1835, 1840, 1841, 1880, 1979, 2092, 2123, 2129,
2140, 2177
Erewhon–Los Angeles / West / West Coast. Established Sept.
1969. Purchased from Erewhon (Boston) by John Fountain & John
Deming on 1 Aug. 1975. Named Mondo in Oct. 1976. Then Broken
Up and Re-Sold in 1979. Part Became Erewhon West 1096, 1114,
1161, 1173, 1192, 1195, 1530, 1830, 1831, 1832, 2140
Erosion of soils. See Soil Science–Soil Conservation or Soil
Erosion

Europe, Eastern–Croatia (Hrvatska; Declared Independence from
Yugoslavia on 21 June 1991; Includes Istria or Istrian Peninsula and
Rijeka (formerly Fiume)) 523, 647
Europe, Eastern–Czech Republic (Ceská Republika; Including
Bohemia or Cechy, and Moravia or Morava. From 1918 until 1
Jan. 1993, Western Part of Czechoslovakia, which also included
Slovakia or Slovensko) 223, 346, 448, 511, 673, 850, 1907
Europe, Eastern–Czechoslovakia (From 1918 until 1 Jan. 1993;
then divided into The Czech Republic [formerly Bohemia and
Moravia], and Slovakia [officially “The Slovak Republic”]) 673,
759, 782, 795, 837, 850, 1023
Europe, Eastern–Estonia (Formerly Estonian SSR, a Soviet
Republic from Aug. 1940 to Aug. 1991; Also Spelled Esthonia)
607, 650
Europe, Eastern (General) 1017, 1021, 1523
Europe, Eastern–Hungary (Magyar Köztársaság) 134, 196, 224,
236, 523, 759, 784, 785, 795, 812, 837
Europe, Eastern–Introduction of Soybeans to. Earliest document
seen concerning soybeans or soyfoods in connection with (but not
yet in) a certain Eastern European country 134
Europe, Eastern–Latvia (Formerly Latvian SSR, a Soviet Republic
from Aug. 1940 to Aug. 1991) 150, 782, 853
Europe, Eastern–Lithuania (Formerly Lithuanian SSR, a Soviet
Republic from Aug. 1940 to Aug. 1991) 647, 1215

Essene Traditional Foods (Philadelphia, Pennsylvania) 1114, 1833,
2140

Europe, Eastern–Moldova (Moldavia until Aug. 1991; Formerly
Moldavian SSR, a Soviet Republic from 1917 to 26 Dec. 1991)
718, 784, 785

Estrogens in plants. See Phytoestrogens

Europe, Eastern–Poland 208, 236, 733, 759, 837, 1021

Ethanol (ethyl alcohol). See Solvents

Europe, Eastern–Romania (Including Moldavia and Bessarabia until
1940-44). Also spelled Rumania 536, 607, 718, 784, 785, 837, 1021

Etymology. See the specific product concerned (e.g. soybeans, tofu,
soybean meal, etc.)
Etymology of the Word “Soyfoods” and its Cognates / Relatives in
Various Languages 523, 1318, 1322

Europe, Eastern–Russian Federation (Russia); Formerly Russian
SFSR, a Soviet Republic from 30 Dec. 1922 to Dec. 1991) 83, 124,
150, 153, 236, 317, 341, 342, 368, 386, 392, 394, 397, 401, 402,
441, 478, 515, 536, 548, 557, 572, 584, 592, 607, 612, 615, 646,
647, 650, 677, 715, 782, 784, 1021, 1213, 1566, 1660

Etymology of the Words “Soya,” “Soy,” and “Soybean” and their
Cognates / Relatives in Various Languages 9, 14, 30, 31, 35, 37, 40,
61, 92, 100, 112, 119, 125, 127, 130, 133, 134, 174, 183, 189, 201,
218, 224, 232, 246, 263, 276, 288, 328, 393, 408, 434, 924, 960,
1509, 2155

Europe, Eastern–Serbia (Republic of Serbia since 6 June 2006).
Including Belgrade, Novi Sad, Sajkaska, Vojvodina, and disputed
Kosovo. Formerly part of the loose State Union of Serbia and
Montenegro (2003-2006) 378, 650, 1021

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

Europe, Eastern–Slovakia (Slovak Republic, or Slovensko; Eastern
Part of Czechoslovakia from 1918 until 1 Jan. 1993) 196

Europe, Eastern–Albania (Republika e Shqipërisë / Shqiperia) 838

Europe, Eastern–Slovenia (Slovenija; Declared Independence from
Yugoslavia on 21 June 1991) 523, 785

Europe, Eastern–Bulgaria 759, 785, 795, 837, 1574
Europe, Eastern–Soybean Production, Area and Stocks–Statistics,
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Trends, and Analyses 607, 782
Europe, Eastern–Ukraine (Ukrayina; Formerly Ukranian SSR, a
Soviet Republic from 1917 to Dec. 1991) 153, 386, 395, 399, 647,
718, 784, 785
Europe, Eastern–USSR (Union of Soviet Socialist Republics or
Soviet Union; called Russia before 30 Dec. 1922. Ceased to exist
on 26 Dec. 1991) 646, 647, 650, 712, 715, 718, 741, 759, 782, 784,
785, 786, 795, 816, 837, 838, 953, 958, 1021, 1030, 1045, 1211,
1213, 1535, 1566, 1660
Europe, Eastern–Yugoslavia. Existed from 1918 to Jan. 1992.
Composed of Serbia / Servia, Croatia, Bosnia and Herzegovina,
Slovenia, Macedonia, and Montenegro. Included Carnaro, Fiume /
Rijeka / Rieka 1947-1992; Formerly Also Spelled Jugoslavia. See
also Serbia and Montenegro 607, 647, 650, 759, 785, 795, 837, 918,
1021
Europe–European Union (EU) or European Economic Community
(EEC; also known as the Common Market), renamed the European
Community (Headquarters: Brussels, Belgium) 965, 2083, 2111
Europe–Soybean crushers (general). See Soybean Crushers
(Europe)
Europe, soyfoods movement in. See Soyfoods Movement in Europe
Europe, Western 259, 275, 486, 573, 613, 669, 780, 837, 874, 900,
908, 1472, 1724, 1762, 1877
Europe, Western–Austria (Österreich) was independent before 8
June 1876 when the dual monarchy was formed. As the AustroHungarian Empire began to break up, the Republic of Austria
declared independence on 12 Nov. 1918 568, 611, 646, 647, 702,
759, 782, 786, 795, 812, 837, 1543, 1562, 1609, 1615, 1693, 1728,
1881, 2043, 2070
Europe, Western–Austria-Hungary (Austro-Hungarian Empire).
Officially Dissolved on 12 Nov. 1918 134, 137, 153, 154, 157, 161,
195, 196, 203, 205, 206, 208, 218, 223, 224, 230, 236, 247, 272,
273, 276, 289, 290, 310, 324, 333, 352, 362, 365, 371, 383, 399,
414, 421, 442, 453, 481, 494, 495, 496, 498, 523, 530
Europe, Western–Belgium, Kingdom of 106, 140, 341, 342, 382,
384, 397, 422, 462, 477, 548, 599, 647, 795, 926, 927, 965, 988,
1114, 1226, 1302, 1359, 1360, 1361, 1397, 1446, 1447, 1556, 1615,
1675, 1703, 1723, 1761, 1836, 1887, 2129
Europe, Western–Denmark (Danmark; Including the Province of
Greenland [Kalaallit Nunaat]) 193, 268, 341, 342, 386, 399, 462,
463, 477, 536, 548, 556, 578, 601, 602, 607, 645, 646, 647, 650,
698, 759, 782, 795, 853, 854, 953, 1046, 1114, 1446, 1769, 2111

235, 247, 248, 259, 261, 262, 263, 272, 276, 279, 281, 283, 285,
288, 296, 298, 300, 301, 305, 306, 307, 313, 319, 332, 334, 337,
341, 342, 345, 347, 348, 354, 356, 357, 363, 364, 380, 381, 382,
384, 394, 395, 397, 399, 411, 412, 415, 420, 431, 433, 436, 440,
447, 458, 463, 472, 474, 477, 506, 510, 521, 523, 524, 530, 539,
540, 541, 542, 543, 544, 545, 546, 548, 549, 550, 552, 553, 560,
562, 563, 571, 572, 577, 599, 604, 607, 610, 613, 616, 617, 619,
620, 622, 624, 625, 628, 632, 633, 638, 639, 640, 646, 647, 650,
657, 665, 667, 674, 677, 679, 684, 686, 689, 716, 736, 740, 775,
782, 785, 786, 795, 800, 816, 819, 827, 850, 886, 887, 889, 894,
926, 927, 930, 934, 955, 958, 962, 965, 983, 988, 991, 1012, 1057,
1074, 1114, 1177, 1226, 1229, 1347, 1372, 1389, 1411, 1446, 1453,
1477, 1478, 1525, 1556, 1572, 1576, 1643, 1757, 1761, 1766, 1836,
1891, 1907, 2043, 2060, 2122, 2129, 2141, 2155, 2200
Europe, Western–Germany (Deutschland; Including East and West
Germany, Oct. 1949–July 1990) 31, 35, 41, 61, 106, 115, 131, 134,
137, 141, 147, 150, 155, 156, 159, 160, 161, 162, 168, 172, 175,
177, 179, 182, 183, 188, 190, 193, 195, 196, 199, 200, 202, 205,
206, 209, 210, 212, 213, 214, 218, 219, 220, 222, 224, 225, 226,
227, 235, 237, 238, 240, 241, 242, 243, 244, 251, 253, 258, 261,
266, 268, 269, 270, 274, 276, 277, 281, 282, 286, 287, 290, 294,
299, 300, 302, 304, 314, 324, 325, 329, 330, 334, 335, 341, 342,
346, 347, 349, 351, 352, 353, 358, 362, 365, 372, 373, 383, 386,
388, 397, 399, 400, 401, 402, 404, 405, 406, 409, 411, 413, 414,
416, 417, 423, 424, 425, 427, 429, 430, 435, 436, 440, 445, 446,
448, 452, 453, 456, 459, 460, 461, 462, 463, 464, 469, 476, 477,
482, 484, 487, 489, 490, 508, 510, 511, 513, 515, 520, 521, 523,
526, 527, 528, 530, 533, 534, 548, 554, 555, 586, 590, 591, 595,
598, 603, 606, 607, 610, 611, 615, 630, 633, 634, 644, 646, 647,
650, 651, 664, 665, 673, 675, 677, 678, 681, 683, 687, 691, 692,
697, 698, 701, 702, 708, 712, 717, 733, 737, 741, 748, 759, 760,
764, 769, 773, 782, 784, 785, 786, 787, 793, 795, 850, 853, 870,
884, 886, 901, 909, 930, 934, 953, 962, 965, 972, 975, 983, 988,
993, 1076, 1114, 1318, 1411, 1446, 1523, 1553, 1554, 1570, 1572,
1586, 1587, 1607, 1615, 1688, 1701, 1711, 1730, 1734, 1747, 1748,
1767, 1768, 1770, 1774, 1778, 1790, 1804, 1811, 1827, 1866, 1917,
1921, 1976, 1986, 2034, 2043, 2091, 2122, 2137, 2146, 2156
Europe, Western–Greece (Hellenic Republic–Elliniki Dimokratia–
Hellas. Including Crete, Kríte, Kriti, or Creta, and Epirus or
Epeiros) 18, 141, 186, 236, 759, 823, 847, 928, 997, 1042, 1078,
1572, 1764
Europe, Western–Introduction of Soybeans to. Earliest document
seen concerning soybeans in a certain Western European country 92
Europe, Western–Introduction of Soybeans to. Earliest document
seen concerning soybeans or soyfoods in connection with (but not
yet in) a certain Western European country 26, 31
Europe, Western–Introduction of Soybeans to. Earliest document
seen concerning the cultivation of soybeans in a certain Western
European country 92

Europe, Western–Finland (Suomen Tasavalta) 548, 782, 1446, 1601
Europe, Western–France (République Française) 18, 54, 65, 72, 74,
83, 85, 86, 87, 92, 95, 98, 100, 101, 102, 106, 109, 110, 114, 115,
116, 117, 124, 138, 140, 143, 146, 149, 152, 154, 161, 163, 164,
173, 177, 180, 181, 186, 197, 203, 207, 213, 218, 226, 230, 231,

Europe, Western–Introduction of Soybeans to. This document
contains the earliest date seen for soybeans in a certain Western
European country 648
Europe, Western–Introduction of Soybeans to. This document
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contains the earliest date seen for the cultivation of soybeans in a
certain Western European country 648
Europe, Western–Ireland, Republic of (Éire; Also Called Irish
Republic) 35, 37, 399, 607, 647, 650, 770, 793, 1446
Europe, Western–Italy (Repubblica Italiana) 18, 59, 92, 106, 124,
141, 161, 193, 207, 213, 277, 288, 293, 337, 342, 370, 378, 379,
383, 387, 397, 435, 437, 477, 536, 563, 567, 572, 607, 633, 635,
646, 647, 648, 650, 665, 672, 677, 679, 692, 732, 741, 759, 782,
785, 786, 795, 842, 873, 918, 921, 930, 934, 953, 962, 983, 988,
1003, 1017, 1114, 1177, 1273, 1294, 1336, 1337, 1411, 1556, 1572,
1759, 1764, 1818, 1863, 1961, 2111
Europe–Western–Italy–Soy Ingredients Used in Italian-Style
Recipes, Food Products, or Dishes Worldwide 1294, 1439, 1531,
1542, 1556, 1580, 1751, 1954, 1995, 2021, 2038, 2163
Europe, Western–Luxembourg, Grand Duchy of (Occasionally
spelled Luxemburg) 607, 647, 650
Europe, Western–Netherlands, Kingdom of the (Koninkrijk der
Nederlanden), Including Holland 20, 35, 61, 73, 106, 111, 124, 144,
155, 180, 187, 188, 193, 213, 250, 252, 254, 257, 263, 265, 278,
308, 309, 328, 341, 342, 344, 358, 359, 360, 374, 378, 397, 398,
427, 436, 454, 462, 463, 481, 483, 499, 507, 508, 513, 520, 530,
535, 536, 537, 548, 556, 565, 598, 607, 609, 638, 642, 646, 647,
650, 652, 660, 665, 677, 691, 741, 748, 759, 782, 786, 793, 795,
837, 852, 889, 947, 965, 993, 1014, 1114, 1225, 1389, 1430, 1446,
1483, 1556, 1582, 1599, 1970, 1982, 2077, 2108

Europe, Western–United Kingdom of Great Britain and Northern
Ireland (UK–Including England, Scotland, Wales, Channel Islands,
Isle of Man, Gibraltar) 18, 20, 29, 30, 33, 35, 36, 37, 38, 39, 40, 42,
43, 44, 45, 46, 47, 53, 55, 60, 62, 63, 64, 65, 67, 68, 69, 72, 73, 74,
76, 78, 79, 80, 81, 82, 83, 88, 89, 90, 94, 95, 97, 99, 103, 105, 106,
112, 113, 119, 120, 121, 124, 129, 130, 131, 133, 136, 139, 145,
148, 150, 151, 158, 165, 166, 167, 174, 175, 176, 177, 185, 187,
191, 192, 193, 194, 198, 201, 217, 218, 229, 235, 236, 237, 240,
248, 249, 252, 253, 255, 260, 276, 281, 288, 293, 295, 297, 298,
300, 311, 318, 320, 321, 322, 323, 326, 327, 334, 336, 339, 340,
341, 342, 351, 355, 367, 370, 375, 376, 383, 385, 387, 388, 390,
392, 393, 396, 397, 399, 401, 402, 407, 408, 412, 420, 422, 427,
428, 430, 432, 435, 436, 437, 438, 439, 441, 444, 447, 450, 455,
457, 460, 462, 463, 465, 466, 475, 477, 478, 480, 488, 491, 493,
497, 501, 506, 510, 512, 514, 515, 516, 517, 518, 519, 521, 523,
525, 527, 530, 534, 535, 536, 547, 548, 550, 551, 562, 569, 571,
572, 578, 584, 585, 588, 592, 593, 601, 602, 605, 607, 608, 610,
612, 615, 616, 619, 623, 633, 634, 638, 643, 645, 646, 647, 649,
650, 665, 666, 668, 677, 680, 684, 695, 698, 741, 759, 782, 792,
795, 799, 807, 812, 813, 825, 831, 840, 850, 852, 860, 868, 869,
878, 882, 889, 901, 930, 934, 937, 951, 956, 958, 962, 976, 983,
988, 996, 997, 1001, 1025, 1026, 1029, 1034, 1036, 1041, 1042,
1043, 1053, 1054, 1067, 1071, 1075, 1081, 1112, 1114, 1118, 1132,
1133, 1134, 1137, 1168, 1170, 1177, 1180, 1181, 1189, 1197, 1211,
1216, 1223, 1252, 1266, 1355, 1372, 1410, 1412, 1432, 1446, 1449,
1468, 1476, 1483, 1491, 1496, 1505, 1509, 1566, 1572, 1600, 1604,
1606, 1644, 1749, 1760, 1762, 1763, 1764, 1765, 1793, 1807, 1808,
1858, 1861, 1867, 1870, 1885, 1897, 1906, 1982, 2016, 2017, 2092,
2093, 2094, 2100, 2105, 2108, 2110, 2124, 2161, 2175, 2200
Exercise. See Physical Fitness, Physical Culture, and Exercise

Europe, Western–Norway, Kingdom of (Kongeriket Norge) 342,
399, 462, 463, 477, 512, 548, 607, 621, 647, 650, 741, 759, 782,
795
Europe, Western–Portugal (República Portuguesa; Including Macao
/ Macau {Until 1999} and the Azores) 106, 119, 186, 207, 337, 373,
411, 607, 650, 765, 873, 928, 1114, 1159, 1446, 1509, 1750, 2129,
2200

Expellers. See Soybean Crushing–Equipment–Screw Presses and
Expellers
Experiment Stations, Office of. See United States Department of
Agriculture (USDA)–Office of Experiment Stations
Experiment stations (state) in USA. See Agricultural Experiment
Stations in the United States

Europe, Western–Scotland (Part of United Kingdom since 1707) 36,
53, 72, 73, 103, 129, 298, 399, 497, 506, 584, 612, 958, 1114, 1760,
1906, 2048, 2049

Explosives Made from Soy Oil or Glycerine–Industrial Uses of Soy
Oil as a Non-Drying Oil 553, 694, 785, 854

Europe, Western–Soybean Crushing–Soy Oil and Meal Production
and Consumption–Statistics, Trends, and Analyses 445, 1026

Exports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Exported

Europe, Western–Spain, Kingdom of (Reino de España) 18, 26, 30,
207, 213, 252, 296, 337, 373, 387, 576, 646, 647, 672, 693, 956,
988, 1081, 1114, 1279, 1572, 1851, 1863

Extruder / Extrusion Cooker Manufacturers–Wenger International,
Inc. (Kansas City, Missouri; Sabetha, Kansas), Incl. Extru-Tech,
Inc.. 1061

Europe, Western–Sweden, Kingdom of (Konungariket Sverige) 41,
69, 288, 342, 399, 462, 463, 477, 536, 548, 607, 646, 647, 650, 653,
717, 759, 782, 795, 837, 934, 962, 983, 988, 1114, 1225, 1301

Extruders and Extrusion Cooking, Low Cost–Brady Crop Cooker,
Thriposha, etc.. 1407

Europe, Western–Switzerland (Swiss Confederation) 85, 86, 181,
186, 202, 210, 228, 267, 280, 291, 442, 477, 523, 524, 646, 647,
1007, 1083, 1109, 1114, 1411, 1446, 1508, 1511, 1556, 1753, 1891,
2111

Extruders and Extrusion Cooking: Low Cost Extrusion Cookers
(LECs) 1061, 1309, 1407
Extruders, Extrusion Cooking, Extrusion Cookers and Expanders.
See also Low Cost Extrusion Cookers (LEC / LECs) 1046, 1050,
1236, 1352, 1713
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Extru-Tech, Inc. See Extruder / Extrusion Cooker Manufacturers–
Wenger International, Inc.

Feeds / Forage from Soybean Plants–Pasture, Grazing or Foraging
486, 805, 1827

Faba bean or fava bean. See Broad Bean (Vicia faba)

Feeds / Forage from Soybean Plants–Pastures & Grazing–Hogging
Down / Off, Pasturing Down, Grazing Down, Lambing Down / Off,
and Sheeping-Down / Off 486

Fairchild, David (1869-1954). In 1897 founded Section of Foreign
Seed and Plant Introduction. After March 1901, Renamed Office of
Foreign Seed and Plant Introduction, then Office of Foreign Plant
Introduction, then Division of Foreign Plant Introduction 503, 773
Family history. See Genealogy and Family History
Fantastic Foods, Inc. (Petaluma, California) 1528, 1658, 1676
FAO. See United Nations (Including UNICEF, FAO, UNDP,
UNESCO, and UNRRA) Work with Soy
Farbenindustrie, I.G. See IG Farben
Farm Food Co. (San Rafael, then San Francisco, California), Farm
Foods, and Farm Soy Dairy (Summertown, Tennessee). Div. of
Hain Food Group (Uniondale, New York). Merged with Barricini
Foods on 31 May 1985. Acquired by 21st Century Foods from
Barracini Foods in mid-1993 1348, 1437, 2167
Farm machinery. See Tractors
Farm (The) (Summertown, Tennessee). See also Soyfoods
Companies (USA)–Farm Food Co.. 1203, 1348, 1409, 1437, 1582,
1673, 1785, 1869, 1890, 1969, 1984, 2028, 2167
Farming and gardening, biodynamic. See Biodynamic / BioDynamic Farming and Gardening (General)
Fasting–Abstaining from All Food and Nourishment, Consuming
Only Water 614, 991, 994, 1154, 1868

Feeds / Forage from Soybean Plants–Silage / Ensilage Made in a
Silo 486, 495, 564, 694, 716, 779, 805
Feeds / Forage from Soybean Plants–Straw (Stems of Whole Dried
Soybean Plants). Also Fertilizing Value, Other Uses, Yields, and
Chemical Composition 43, 44, 161, 182, 206, 212, 222, 224, 239,
243, 268, 269, 276, 290, 348, 438, 453, 564, 647
Feeds Made from Soybean Meal (Defatted) 188, 190, 222, 348,
393, 398, 423, 436, 462, 486, 543, 646, 647, 664, 805, 808, 809,
1061, 1073, 1084, 1087, 1197, 1365, 1374
Feeds–Soybeans, soybean forage, or soy products fed to various
types of animals. See The type of animal–chickens, pigs, cows,
horses, etc.
Fermented Black Soybean Extract (Shizhi / Shih Chih), and
Fermented Black Soybean Sauce (Mandarin: Shiyou / Shih-yu.
Cantonese: Shi-yau / Si-yau / Seow. Japanese: Kuki-jiru). See also
Black Bean Sauce 3, 6, 13, 27, 112, 142, 676, 814, 884, 1432, 1744,
1936, 1981, 2016
Fermented Black Soybean Production–How to Make Fermented
Black Soybeans on a Commercial Scale 779
Fermented Black Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages 3, 142, 263, 669, 689,
779, 836, 1079, 1102, 1127, 1217, 1260, 1981
Fermented Black Soybeans from Japan–Kuki 12, 1079

Fatty Acids for Non-Drying or Drying Applications (As in Hot-Melt
Glues or the Curing Component of Epoxy Glues)–Industrial Uses of
Soy Oil 582, 645, 1908
Fearn, Dr. Charles E. (-1949), and Fearn Soya Foods / Fearn
Natural Foods 770, 785, 1120, 1138, 1172, 1194, 1195, 1199, 1200,
1210, 1229, 1367, 1488, 1507, 1710
Feed manufacturing companies. See Ralston Purina Company
Feeds–Efficiency of Animals in Converting Feeds into Human
Foods 1087, 1201, 1203, 1228, 1318, 1322
Feeds / Forage from Soybean Plants–Hay (Whole Dried Soybean
Plants, Foliage and Immature Seed Included) 197, 212, 243, 268,
269, 276, 404, 438, 486, 495, 553, 564, 647, 837
Feeds / Forage from Soybean Plants or Full-Fat Seeds (Including
Forage, Fodder {Green Plants}, or Ground Soybean Seeds) 6, 14,
21, 22, 23, 40, 82, 115, 149, 162, 163, 164, 173, 352, 370, 391, 397,
431, 471, 474, 488, 523, 607, 646, 655, 693, 727, 775, 780, 785,
800, 817, 960

Fermented Black Soybeans from Japan–Other Names (Tera Natto,
Shiokara Natto, Jofukuji Natto) 12
Fermented Black Soybeans–from The Philippines–Tau-si, Tausi,
Tao-si, Taosi 779, 1826, 1981, 1982
Fermented Black Soybeans, Unsalted or Bland (Soybean Koji)–
Whole Soybeans Fermented without Salt in China (Danshi / Danchi
in pinyin, or Tanshih, Tan-shih, or Tan-ch’ih in Wade-Giles) 34
Fermented Black Soybeans–Whole Soybeans Fermented with
Salt–Also called Fermented Black Beans, Salted Black Beans,
Salty Black Beans, Black Fermented Beans, Black Beans, Black
Bean Sauce, Black Bean and Ginger Sauce, Chinese Black Beans,
Preserved Black Beans or Preserved Chinese Black Beans. In
Chinese (Mandarin): Shi, Doushi, or Douchi (pinyin), Tou-shih,
Toushih, or Tou-ch’ih (Wade-Giles). Cantonese: Dow see, Dow si,
Dow-si, Dowsi, or Do shih. In Japan: Hamanatto, Daitokuji Natto,
Shiokara Natto, or Tera Natto. In the Philippines: Tausi or Taosi /
Tao-si. In Malaysia or Thailand: Tao si. In Indonesia: Tao dji, Taodji, or Tao-djie 3, 6, 12, 13, 21, 27, 34, 112, 142, 197, 249, 263,
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359, 432, 636, 669, 676, 689, 726, 779, 814, 826, 836, 871, 884,
938, 968, 980, 996, 1009, 1011, 1041, 1070, 1079, 1092, 1102,
1106, 1127, 1132, 1140, 1165, 1171, 1174, 1180, 1181, 1201, 1203,
1205, 1217, 1227, 1231, 1242, 1243, 1244, 1245, 1248, 1260, 1271,
1282, 1283, 1303, 1305, 1331, 1340, 1342, 1345, 1353, 1403, 1432,
1479, 1517, 1600, 1605, 1635, 1744, 1758, 1759, 1826, 1855, 1870,
1889, 1896, 1904, 1905, 1912, 1923, 1934, 1936, 1939, 1959, 1960,
1974, 1981, 1982, 1986, 2012, 2016, 2030, 2032, 2050, 2054, 2068,
2096, 2097, 2108, 2116, 2117, 2136, 2138, 2155
Fermented Soyfoods and Their Fermentation (General). See also:
Microbiology and Bacteriology–History of Early Discoveries 219,
270, 1228, 1305, 2084

Fiber–Okara or Soy Pulp, Used as an Ingredient in Commercial
Soyfood Products 1264, 1281, 1319, 1362, 1371, 1401, 1444, 1464,
1485, 1493, 1538, 1586, 1587, 1622, 1627, 1733, 1741, 1785, 1789,
1798
Fiber–Presscake, Residue or Dregs from Making Soy Sauce 149,
158, 162, 176, 238, 270, 779, 913
Fiber–Seventh-day Adventist Writings or Products (Especially
Early) Related to Dietary Fiber 581, 614, 1219, 1868
Fiber, Soy–Bran (Pulverized Soybean Hulls / Seed Coats) and Other
Uses of Soybean Hulls 870, 1305, 1323

Fermented Specialty Soyfoods–Soy Wine, Cantonese Wine Starter
(Kiu-Tsee / Tsée), Soy Fermentation Pellicle or Bean Ferment (Tou
Huang), Soyidli / Idli, Dosa / Dosai, Dhokla, and Soy Ogi 197, 800,
1024, 1322, 1358, 1716

Fiber, Soy–General, for Food Use (Specific Type Unknown) 755,
1488

Fermented tofu. See Tofu, Fermented

Fiber, Soy–Okara, Soy Bran (from Pulverized Soybean Hulls,
or Isolate Fiber)–Industry and Market Statistics, Trends, and
Analyses–Individual Companies 1371

Fermented tofu, commercial production. See Tofu, Fermented...
Production

Fiji. See Oceania–Fiji

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

Fish, meatless. See Meat Alternatives–Meatless Fish, Shellfish, and
Other Seafood-like Products

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

Fish or Crustaceans raised by Aquaculture / Fish Culture /
Pisiculture–Early–Soy Is Not Mentioned 1270, 1271
Fitness. See Physical Fitness, Physical Culture, and Exercise

Fertilizers / Fertilizer (Incl. Foliar Sprays), Fertilization, Plant
Nutrition, Mineral Needs, and Nutritional / Physiological Disorders
of Soybeans (Including Chlorosis) 134, 204, 454, 699, 837, 924,
982

Five-spice pressed tofu. See Tofu, Five-Spice Pressed (Wu-hsiang
Toufukan / Wuxiang Doufugan)
Flakes, from whole soybeans. See Whole Soy Flakes

Fiber. See Carbohydrates–Dietary Fiber
Fiber–Okara or Soy Pulp–Etymology of This Term and Its Cognates
/ Relatives in Various Languages 21, 184, 315, 328, 353, 710, 728,
848, 923, 1082, 1201, 1575
Fiber–Okara or Soy Pulp, from Making Soymilk or Tofu–Value
Added Uses (Not Including Livestock Feeds) and Solutions to
Disposal Problems 21, 728, 1201, 1203, 1665, 2004
Fiber–Okara or Soy Pulp, the Residue Left from Making Soymilk
or Tofu. Also called Bean Curd Residue, Soybean Curd Residue,
Dou-fu-zha (Pinyin) 21, 28, 184, 209, 238, 315, 328, 353, 370, 408,
428, 501, 518, 534, 556, 637, 681, 689, 690, 710, 728, 774, 781,
848, 872, 888, 912, 923, 995, 1031, 1082, 1101, 1111, 1124, 1125,
1126, 1129, 1152, 1153, 1156, 1174, 1182, 1183, 1201, 1203, 1205,
1219, 1233, 1234, 1244, 1268, 1287, 1308, 1311, 1315, 1318, 1320,
1322, 1323, 1324, 1328, 1333, 1339, 1344, 1348, 1358, 1372, 1376,
1389, 1409, 1436, 1445, 1466, 1481, 1522, 1555, 1564, 1565, 1570,
1575, 1601, 1603, 1638, 1643, 1664, 1665, 1666, 1667, 1668, 1687,
1688, 1712, 1731, 1855, 1861, 1872, 1873, 1891, 1905, 1928, 1939,
1949, 1953, 1957, 1960, 1961, 1969, 1981, 1982, 2004, 2032, 2034,
2037, 2041, 2054, 2072, 2086, 2091, 2097, 2107, 2126, 2144, 2172,
2178

Flatulence or Intestinal Gas–Caused by Complex Sugars (As the
Oligosaccharides Raffinose and Stachyose in Soybeans), by Fiber,
or by Lactose in Milk 54, 958, 1408, 1419, 1795
Flavor / Taste Problems and Ways of Solving Them (Especially
Beany Off-Flavors in Soy Oil, Soymilk, Tofu, Whole Dry
Soybeans, or Soy Protein Products, and Ways of Masking or
Eliminating Them) 92, 476, 493, 497, 501, 503, 553, 556, 634, 637,
693, 737, 837, 870, 889, 895
Flax plant or flaxseed. See Linseed Oil, Linseed Cake / Meal, or the
Flax / Flaxseed Plant
Flint, James. Translator, Agent and Resident Administrator
(Supercargo) in China of the East India Company (England) in the
Late 1700s. Died 1793. Chinese Name–Hung Jen. See also: Samuel
Bowen 65, 75, 93, 1509, 1867, 2200
Flour, cottonseed. See Cottonseed Flour
Flour, soy. See Soy Flour
Fluoridation of Municipal Drinking Water with Fluorine 2140

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 967

Fodder, soybean. See Feeds / Forage from Soybean Plants or FullFat Seeds
Food and Drug Administration (FDA, U.S. Dept. of Health and
Human Services) 391, 418, 587, 825, 830, 859, 981, 1006, 1116,
1408, 1556, 1944, 2083

Funk Brothers Seed Co. (Bloomington, Illinois). Founded in 1901
by Eugene D. Funk, Sr. (1867-1944). Started selling soybeans in
1903. Started Crushing Soybeans in 1924. Renamed Funk Seeds
International, Inc. by 1972. Controlled by Ciba-Geigy by 1974 837
Fur-Bearing Animals Such as Foxes or Mink Fed Soybeans,
Soybean Forage or Soybean Cake or Meal as Fed to Make Fur 806

Food for Life (Illinois) 1086, 1173
Food uses of soybeans, breeding for. See Variety Development,
Breeding, Selection, Evaluation, Growing, or Handling of Soybeans
for Food Uses
Food uses of soybeans in the USA, early. See Historical–Documents
about Food Uses of Soybeans (or Recipes) in the USA before 1900

Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando,
Florida) 2044, 2083
Gandhi, Mohandas K. (“Mahatma”) (1869-1948). Vegetarian
Pioneer Worldwide, and in India and England 753, 1211, 1376,
1430, 1727
Ganmodoki. See Tofu, Fried

Foodservice and institutional feeding or catering. See School Lunch
Program
Foodservice and Institutional Feeding or Catering, Including
Quantity or Bulk Recipes 1442, 1457, 1464, 1466, 1667, 1749,
1967, 1976
Forage, soybean. See Feeds / Forage from Soybean Plants, Feeds /
Forage from Soybean Plants or Full-Fat Seeds

Ganmodoki and Hiryozu. See Meat Alternatives (Traditional
Asian)–Ganmodoki and Hiryozu
Garbanzo beans, etymology. See Chickpea, Etymology
Gardenburger Inc. Named Wholesome and Hearty Foods, Inc. until
24 Oct. 1997 (Portland, Oregon) 1972, 1997
Gas, intestinal. See Flatulence or Intestinal Gas

Ford, Henry (1863-1947), and His Researchers–Work with Soy–
Robert Boyer, Frank Calvert, William Atkinson, Edsel Ruddiman,
Bob Smith, Holton W. “Rex” Diamond, and Jan Willemse 757, 785,
802, 906, 1315
Foreign Agricultural Service of USDA. See United States
Department of Agriculture (USDA)–Foreign Agricultural Service
(FAS)
Formulas (early) for basic food ingredients. See Cookery Books

Geese, Ducks, Pheasants, and Other Poultry Fed Soybeans,
Soybean Forage, or Soybean Cake or Meal as Feed 6
Gene banks. See Germplasm Collections and Resources, and Gene
Banks
Genealogy and Family History. See Also: Obituaries, Biographies
12, 26, 40, 41, 52, 53, 65, 100, 101, 133, 134, 165, 166, 170, 176,
206, 243, 249, 256, 261, 337, 372, 404, 417, 432, 434, 472, 524,
615, 701, 956, 991, 1201, 1203, 1228, 1509, 1603, 1795, 1897

Foundry cores, binder. See Binder for Sand Foundry Cores
France. See Europe, Western–France

General Mills, Inc. (Minneapolis, Minneapolis) 1046, 1050, 1136,
1196, 1236, 1582

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

Genetics, soybean. See Breeding of Soybeans and Classical
Genetics

Franklin, Benjamin (1706-1790; American Statesman and
Philosopher), Charles Thomson, and the American Philosophical
Society (APS–Philadelphia, Pennsylvania) 30, 189, 1195, 1387,
1509, 1897, 2200

GeniSoy Products Co. (Fairfield, California). Including MLO and
Mus-L-On 1367
Georgeson, Charles Christian (1851-1931) of Kansas and Alaska
246

Frozen desserts, non-dairy. See Soy Ice Cream
Germany. See Europe, Western–Germany
Frozen tofu. See Tofu, Frozen, Dried-Frozen, or Dried Whole
Germination / viability of seeds. See Seed Germination or Viability–
Not Including Soy Sprouts

Fruitarianism. See Vegetarianism–Fruitarianism
Fuller Life Inc. (Maryville, Tennessee). Formerly Sovex Natural
Foods of Collegedale, Tennessee; a Division of McKee Foods Corp.
Name Changed to Blue Planet Foods in 2004 1108, 1120, 1200,
1367, 1382, 1383, 2070

Germplasm Collections and Resources, Gene Banks, and Seed
Stores 1213, 1805
Glidden Co. (The) (Chicago, Illinois, and Cleveland, Ohio). Incl.

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 968
Durkee Famous Foods. See also: Julian, Percy 738, 906, 1305
Global Warming, Climate Change and Greenhouse Gases as
Environmental Issues 1964

Green Manure, Use of Soybeans as, by Plowing / Turning In
/ Under a Crop of Immature / Green Soybean Plants for Soil
Improvement 14, 143, 370, 694, 697, 699, 716, 775, 837, 893, 984
Green soybeans. See Soybean Seeds–Green

Gluten. See Wheat Gluten
Green Vegetable Soybeans (Edamamé)–Machinery or Equipment
Used for Harvesting or Picking, Sorting, Cleaning, and / or
Shelling, Threshing, or Depodding 2022

Gluten, wheat. See Wheat Gluten
Glycemic Index. See Carbohydrates–Glycemic Index and Glycemic
Load
Glycerine, explosives made from. See Explosives Made from
Glycerine

Green Vegetable Soybeans–Etymology of This Term and Its
Cognates / Relatives in Various Languages 689, 728, 1031
Green Vegetable Soybeans–Horticulture–How to Grow as a Garden
Vegetable or Commercially 1301, 1569

Glycine javanica or Glycine wightii. See Neonotonia wightii
Green Vegetable Soybeans–Large-Seeded Vegetable-Type or Edible
Soybeans, General Information About, Not Including Use As Green
Vegetable Soybeans 270

Glycine soja. See Wild Annual Soybean
Goats Fed Soybeans, Soybean Forage, or Soybean Cake or Meal as
Feed 163
Goitrogens / Goitrogenic Substances (Which Can Affect Thyroid
Function and Cause Goiter) 798, 840, 948, 1827, 1868
Golbitz, Peter. See Soyatech (Bar Harbor, Maine)
Gossypium sp. See Cottonseed and Cotton
Government policies and programs effecting soybeans. See Policies
and programs
Grades and grading of soybeans. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material,
Damage, etc.)
Graham, Sylvester (1794-1851). American Health Reformer and
Vegetarian (Actually Vegan) (New York) 614
Grain Processing Corporation (GPC–Muscatine, Iowa) 1556
Grainaissance, Inc. (Emeryville, California) 1293, 1487, 1697,
1724, 1837, 1894
Granose Foods Ltd. (Newport Pagnell, Buckinghamshire [Bucks.],
England). Founded in 1899 under the name The International
Health Association Ltd. Renamed Granose Foods Ltd. in 1926.
Acquired by Haldane Foods Group in Jan. 1991 1410, 1749
Granules, from whole soybeans. See Whole Soy Flakes
Granum. See Natural Foods Distributors and Master Distributors in
the USA–Janus
Grazing green soybean plants. See Feeds / Forage from Soybean
Plants–Pasture, Grazing or Foraging
Great Eastern Sun and Macrobiotic Wholesale Co. (North Carolina)
1584, 1623, 1814, 1896, 1965, 1978

Green Vegetable Soybeans–Leaves of the Soybean Plant Used as
Food or Medicine. Called Huo in Chinese 21, 669
Green Vegetable Soybeans–Soybean Seedlings or Their Leaves
Served as a Tender Vegetable. Called Doumiao or Tou Miao in
Chinese 21
Green Vegetable Soybeans–The Word Edamame (Japanese-Style,
in the Pods), Usually Grown Using Vegetable-Type Soybeans–
Appearance in European-Language Documents 689, 728, 734, 848,
872, 1062, 1201, 1203, 1205, 1350, 1389, 1477, 1592, 1641, 1643,
1824, 1953, 1960, 1981, 1999, 2000, 2001, 2006, 2012, 2014, 2022,
2042, 2052, 2062, 2068, 2083, 2094, 2095, 2099, 2106, 2109, 2116,
2120, 2127, 2132, 2136, 2144, 2145, 2147, 2154, 2155, 2160, 2164,
2180, 2184, 2191, 2192, 2196, 2197
Green Vegetable Soybeans, Usually Grown Using Vegetable-Type
Soybeans 320, 321, 401, 402, 439, 457, 488, 689, 690, 694, 707,
716, 726, 728, 734, 775, 779, 800, 805, 826, 837, 840, 848, 872,
912, 971, 1031, 1053, 1062, 1081, 1102, 1105, 1124, 1138, 1172,
1178, 1201, 1203, 1205, 1211, 1217, 1221, 1244, 1268, 1301, 1305,
1318, 1322, 1350, 1376, 1385, 1389, 1391, 1429, 1477, 1479, 1569,
1592, 1601, 1641, 1643, 1716, 1824, 1826, 1827, 1889, 1933, 1953,
1960, 1961, 1981, 1999, 2000, 2001, 2005, 2006, 2012, 2014, 2022,
2031, 2032, 2042, 2052, 2062, 2063, 2068, 2083, 2094, 2095, 2099,
2109, 2116, 2120, 2126, 2127, 2132, 2136, 2144, 2145, 2147, 2152,
2154, 2155, 2164, 2180, 2184, 2191, 2192, 2196
Green Vegetable Soybeans–Vegetable-Type, Garden-Type, or
Edible of Food-Grade Soybeans, General Information About,
Including Use As Green Vegetable Soybeans 837, 1217, 2022, 2063
Grilled tofu. See Tofu, Grilled. Chinese, Tofu, Grilled. JapaneseStyle
Grits, roasted soy. See Roasted Whole Soy Flour (Kinako–Dark
Roasted with Dry Heat, Full-Fat) and Grits
Groundnuts. See Peanut, Peanuts
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Growth regulators / substances -. See Soybean–Growth Regulators
/ Substances

Authorized by the FDA
Health–Domestic science. See Domestic Science / Home
Economics Movement in the United States

Guam. See Oceania–Guam
Haberlandt, Friedrich J. (1826-1878, Hochschule fuer Bodencultur,
Vienna, Austria) 153, 157, 182, 197, 206, 290, 453, 495, 523, 568,
837
Haberlandt soybean variety. See Soybean Varieties USA–
Haberlandt
Hain Celestial Group, Inc. (Uniondale, New York). Hain Food
Group, Inc. before 30 May 2000. Hain Pure Food Co. since Nov.
1931. Founded in Oct. 1926 by Harold Hain as Hain Health Foods
755, 770, 867, 1200, 1348, 1367, 1369, 1373, 2149, 2167
Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire,
England). Including Regular Tofu Co., Realeat Foods, Direct Foods,
Haldane Foods, Vegetarian Feasts, Vegetarian Cuisine, Genice,
Unisoy, and Granose Foods Ltd. Acquired by The Hain Celestial
Group in fall 2006 1034, 1197, 1449, 1491, 1496, 1606, 1749,
1858, 2110
Hamanatto Fermented Black Soybeans–from Japan. In Japan called
Hamanatto or (formerly) Hamananatto 689, 726, 1201, 1205, 1231,
1759, 1896, 1912

Health Food Distributors and Wholesalers–General and Other
(1890s to 1960s) 864, 903, 1367, 1812
Health Food Stores / Shops (mostly USA)–Early (1877 to 1970s)
746, 752, 755, 770, 864, 1019, 1135, 1143, 1266, 1781, 1812, 1927,
2070
Health foods distributors and wholesalers. See Balanced Foods,
Inc. (New York City, and New Jersey), Health Foods, Inc. (Illinois),
Kahan & Lessin Co. (California), Landstrom Co. (California)
Health Foods, Inc. (Des Plaines, Illinois). Wholesale Distributor
of Health Foods and Natural Foods. Founded in 1936 by Samuel
Middell 1812
Health Foods Industry–Trade Associations–Natural Products
Association (NPA). Named National Nutritional Foods Association
(NNFA) from 1970 until 15 July 2006. Founded in 1937 as the
National Health Foods Association by Anthony Berhalter of
Chicago. Renamed NNFA in 1970 1116, 1367
Health Foods–Manufacturers 770

Hamanatto / Hamananatto. See Hamanatto Fermented Black
Soybeans–from Japan

Health foods manufacturers. See Baker, Bill, Cubbison, Sophie, El
Molino Mills

Hansa Muehle AG. See Oelmuehle Hamburg AG (Hamburg,
Germany)

Health Foods Movement and Industry in Australia, New Zealand
and the Pacific Islands 905, 1108

Hansa Muehle / Hansa Mühle (The Hansa Mill) and Hanseatische
Muehlenwerke AG. Incl. the Work of Hermann Bollmann and
Bruno Rewald, PhD 677, 733, 748, 799

Health Foods Movement and Industry in the United Kingdom/
England 1036, 1266

Harburger Oelwerke Brinckmann und Mergell (Harburg, near
Hamburg, Germany) 733
Harvesting and Threshing Soybeans (Including Use of Chemical
Defoliation and Defoliants to Facilitate Harvesting) 6, 408, 534,
557, 805, 837, 924, 1827
Harvey’s Sauce / Harvey Sauce (England; Soy Sauce Was Long a
Major Ingredient) 324, 1081

Health Foods Movement and Industry in the United States–General
(Started in the 1880s by Seventh-day Adventists) 470, 729, 774,
794, 841, 859, 861, 867, 948, 1063, 1348, 1369, 1970, 1975, 2003,
2021
Health foods movement in Los Angeles, California. See Baker,
Bill, Bragg, Paul Chappius, Carque, Otto, Cubbison, Sophie, Davis,
Adelle, El Molino Mills, Hauser, Gayelord

Harvey’s Sauce–With Soy Sauce Used as an Ingredient 1081

Health Valley (Los Angeles, then Montebello, California). Acquired
by Natural Nutrition Group. Acquired by Hain Food Group of
Uniondale, New York, on 18 May 1999 1348, 1367

Hauser, Gayelord (1895-1984). Health foods pioneer, author, and
lecturer in Los Angeles, California 755, 1120, 1241

Heart disease and diet. See Cardiovascular Disease, Especially
Heart Disease and Stroke

Hawaii. See United States–States–Hawaii

Hemp Oil or Hempseed Oil (from the seeds of Cannabis sativa) 7,
13, 69, 82, 97, 116, 122, 129, 139, 140, 150, 182, 183, 197, 203,
206, 218, 220, 225, 227, 232, 236, 241, 247, 251, 272, 275, 276,
281, 282, 285, 288, 289, 300, 305, 310, 312, 317, 320, 321, 322,
326, 333, 336, 339, 340, 341, 389, 392, 401, 402, 405, 407, 424,
447, 482, 487, 491, 515, 520, 521, 528, 538, 573, 582, 588, 592,
607, 610, 611, 629, 631, 638, 639, 651, 653, 656, 657, 659, 662,

Hay, soybean. See Feeds / Forage from Soybean Plants–Hay
Healing arts, alternative. See Medicine–Alternative
Health claims. See Claim or Claims of Health Benefits–Usually
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663, 669, 673, 679, 682, 693, 702, 721, 722, 742, 761, 782, 792,
796, 847, 851, 860, 870, 896, 997, 1011, 1566, 1568, 2007, 2008,
2024
Hemp (Cannabis sativa)–Used as a Source of Fiber for Textiles or
Paper, Protein (Edestin), or Seeds (Asanomi). Includes Marijuana
/ Marihuana. See Also Hemp Oil or Hempseed Oil. Does NOT
include Wild Hemp (Sesbania macrocarpa) or Sunn Hemp
(Crotolaria juncea) or Manila hemp (Musa textilis, a species of
plantain) 4, 6, 14, 16, 21, 23, 46, 50, 52, 58, 62, 63, 71, 73, 74, 77,
82, 85, 97, 100, 101, 104, 108, 114, 115, 119, 124, 125, 128, 129,
136, 147, 149, 151, 157, 159, 168, 176, 180, 181, 183, 190, 195,
197, 202, 211, 212, 218, 221, 224, 225, 227, 228, 231, 237, 239,
244, 245, 257, 258, 267, 268, 275, 276, 281, 283, 286, 288, 292,
297, 298, 299, 302, 310, 316, 320, 335, 339, 341, 343, 346, 348,
355, 362, 363, 367, 373, 393, 401, 402, 404, 448, 506, 543, 568,
573, 583, 590, 607, 611, 614, 615, 651, 652, 653, 655, 656, 657,
659, 662, 663, 672, 681, 689, 714, 727, 730, 742, 758, 780, 782,
810, 843, 847, 851, 860, 869, 896, 906, 911, 924, 952, 1011, 1079,
1124, 1159, 1208, 1213, 1340, 1387, 1566, 1567, 1691, 1730, 1798,
1883, 1906, 1982, 1984, 2007, 2100, 2108
Herbicides. See Weeds–Control and Herbicide Use
Hexane. See Solvents
Higashimaru. See Soy Sauce Companies (Asia)
Higeta. See Soy Sauce Companies (Asia)
Hinoichi / Hinode, House Foods & Yamauchi Inc. See House Foods
America Corporation (Los Angeles, California)
Historical–Documents about Food Uses of Soybeans (or Recipes) in
the USA before 1900 35, 37, 38, 39, 170, 263
Historical–Documents on Soybeans or Soyfoods Published Before
1900 2, 3, 4, 5, 6, 7, 9, 10, 12, 13, 14, 16, 21, 22, 23, 24, 26, 27, 28,
30, 31, 34, 35, 37, 38, 39, 40, 41, 43, 44, 46, 47, 53, 54, 55, 59, 61,
63, 65, 66, 69, 72, 73, 74, 75, 79, 81, 82, 89, 92, 93, 97, 100, 104,
107, 108, 112, 114, 115, 118, 119, 120, 122, 125, 127, 128, 129,
130, 131, 133, 134, 139, 140, 142, 143, 144, 147, 148, 149, 151,
153, 157, 158, 161, 162, 163, 164, 165, 166, 169, 170, 172, 173,
174, 175, 176, 178, 179, 180, 181, 182, 183, 184, 185, 188, 190,
191, 195, 196, 197, 198, 199, 201, 204, 205, 206, 208, 209, 212,
217, 218, 219, 220, 221, 222, 223, 224, 228, 229, 232, 234, 238,
239, 240, 242, 243, 244, 246, 249, 250, 251, 252, 253, 256, 257,
258, 263, 264, 266, 267, 268, 269, 270, 271, 272, 275, 276, 277,
278, 279, 281, 282, 286, 288, 289, 290, 297, 298, 299, 300, 301,
302
Historical–Documents on Soybeans or Soyfoods Published from
1900 to 1923 306, 308, 309, 310, 312, 315, 316, 317, 318, 320, 321,
322, 323, 324, 326, 328, 331, 332, 333, 334, 335, 338, 340, 342,
346, 347, 348, 350, 351, 352, 353, 355, 358, 359, 360, 361, 363,
364, 365, 366, 367, 368, 369, 370, 371, 373, 377, 378, 379, 383,
385, 386, 387, 388, 391, 392, 393, 394, 395, 397, 398, 399, 400,
401, 402, 403, 404, 405, 407, 408, 409, 410, 412, 413, 414, 416,
417, 418, 419, 420, 421, 423, 424, 425, 426, 428, 429, 430, 431,
432, 434, 435, 436, 437, 438, 439, 440, 441, 442, 444, 445, 446,

447, 448, 450, 452, 453, 454, 455, 456, 457, 459, 460, 462, 463,
464, 467, 468, 469, 470, 471, 472, 473, 474, 475, 476, 478, 479,
480, 481, 482, 483, 484, 485, 486, 487, 488, 491, 492, 493, 494,
495, 496, 497, 498, 500, 501, 502, 503, 504, 505, 507, 508, 510,
511, 512, 513, 515, 516, 517, 518, 519, 520, 521, 522, 523, 524,
525, 526, 527, 528, 529, 531, 533, 534, 535, 536, 537, 538, 541,
542, 543, 548, 550, 551, 553, 556, 557, 558, 560, 561, 562, 563,
564, 565, 567, 568, 569, 570, 571, 572, 573, 574, 575, 577, 578,
579, 582, 584, 585, 586, 587, 588, 590, 591, 592, 593, 595, 596,
597, 598, 600, 601, 602, 605, 606, 607, 609, 610, 611, 612, 614,
615, 616, 618, 619, 620, 621, 622, 623, 624, 625, 626, 628, 629,
630, 632, 634, 635, 636, 637, 638, 639, 642, 643, 644, 645, 646,
647, 648, 650, 651, 652, 653, 654, 655, 657, 658, 659, 660, 661,
662, 663, 664, 665, 666, 667, 668, 669
Historical–Earliest Commercial Product Seen of a Particular Type
or Made in a Particular Geographic Area 895, 1238, 1261, 1581,
1926
Historical–Earliest Document Seen Containing a Particular Word,
Term, or Phrase 2, 6, 7, 9, 10, 13, 18, 22, 27, 28, 30, 31, 35, 37, 38,
40, 43, 45, 46, 52, 53, 57, 58, 61, 63, 65, 69, 70, 71, 73, 74, 77, 79,
81, 82, 83, 84, 89, 95, 100, 103, 106, 112, 114, 118, 119, 124, 127,
129, 130, 132, 133, 134, 142, 147, 148, 149, 151, 152, 158, 161,
162, 166, 174, 182, 183, 184, 185, 186, 197, 198, 206, 207, 208,
219, 224, 225, 231, 237, 249, 252, 257, 261, 263, 264, 270, 271,
272, 281, 288, 298, 311, 312, 315, 318, 322, 326, 328, 331, 334,
337, 342, 353, 360, 370, 383, 386, 397, 408, 414, 430, 434, 454,
460, 469, 486, 487, 493, 503, 508, 513, 523, 536, 569, 570, 574,
591, 601, 614, 637, 650, 669, 683, 689, 690, 696, 706, 710, 717,
718, 722, 726, 727, 728, 741, 746, 755, 757, 770, 774, 779, 788,
794, 798, 810, 811, 814, 820, 823, 826, 828, 831, 834, 835, 836,
838, 840, 847, 848, 857, 864, 872, 878, 880, 885, 886, 899, 923,
926, 930, 933, 935, 947, 948, 957, 966, 968, 971, 978, 988, 1009,
1019, 1031, 1041, 1042, 1055, 1057, 1079, 1082, 1098, 1102, 1111,
1120, 1124, 1127, 1129, 1156, 1164, 1167, 1172, 1180, 1181, 1182,
1194, 1201, 1202, 1203, 1205, 1206, 1211, 1217, 1228, 1231, 1234,
1243, 1244, 1245, 1246, 1248, 1257, 1260, 1262, 1268, 1302, 1318,
1320, 1322, 1333, 1358, 1372, 1389, 1403, 1474, 1575, 1594, 1602,
1603, 1635, 1641, 1690, 1692, 1758, 1824, 1865, 1890, 1960, 1981,
1986, 2030, 2040, 2097, 2098, 2144, 2155
Historical–Earliest Document Seen of a Particular Type 30
Historical–Earliest Document Seen on a Particular Geographical
Area–a Nation / Country, U.S. State, Canadian Province, or
Continent 6, 26, 53, 92, 197, 198, 223, 246, 252, 467, 648, 715,
895, 1581, 1813
Historical–Earliest Document Seen on a Particular Subject 3, 4, 6,
7, 9, 11, 13, 15, 21, 22, 23, 26, 27, 31, 46, 59, 61, 83, 96, 134, 151,
162, 208, 228, 231, 270, 272, 282, 320, 322, 328, 331, 340, 391,
401, 402, 408, 430, 468, 469, 504, 534, 536, 541, 582, 607, 746,
755, 779, 814, 864, 910, 926, 978, 1019, 1020, 1035, 1055, 1061,
1063, 1065, 1120, 1125, 1173, 1197, 1226, 1228, 1261, 1554, 1865
Historical–Earliest Document Seen on a Particular Subject 2, 3, 4,
7, 9, 11, 12, 13, 14, 15, 18, 21, 22, 24, 26, 27, 28, 31, 34, 37, 40,
46, 53, 61, 62, 70, 81, 82, 87, 92, 96, 97, 107, 114, 115, 119, 122,
127, 133, 134, 158, 170, 189, 196, 197, 198, 201, 204, 207, 208,
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219, 228, 231, 235, 246, 252, 270, 272, 281, 282, 315, 318, 320,
322, 328, 331, 340, 342, 359, 368, 370, 391, 397, 399, 408, 419,
422, 430, 439, 454, 463, 468, 487, 503, 504, 506, 523, 536, 541,
561, 572, 582, 607, 628, 633, 646, 647, 648, 657, 669, 677, 693,
696, 715, 717, 721, 728, 746, 755, 757, 782, 788, 829, 836, 864,
868, 886, 904, 910, 931, 946, 955, 968, 972, 978, 1019, 1031, 1041,
1051, 1055, 1061, 1063, 1070, 1087, 1091, 1098, 1108, 1120, 1156,
1182, 1194, 1197, 1201, 1211, 1226, 1234, 1244, 1246, 1294, 1303,
1320, 1403, 1434, 1436, 1446, 1554, 1594, 1851, 1960, 2040, 2200
Historical–Earliest Document Seen That Mentions a Particular
Soybean Variety 439
Historical–Important Documents (Published After 1923) About
Soybeans or Soyfoods Before 1900 873, 924, 956, 1011, 1509,
1567, 1568, 1853, 2008, 2016
Historically Important Events, Trends, or Publications 6, 7, 469,
906, 976, 1294, 1509, 1544, 1556

Home Economics, Bureau of. See United States Department of
Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics
Home economics movement. See Domestic Science / Home
Economics Movement in the United States
Homemade black bean sauce. See Black Bean Sauce, Homemade–
How to Make at Home or on a Laboratory or Community Scale, by
Hand
Homemade frozen tofu. See Tofu, Frozen, Homemade–How to
Make at Home or on a Laboratory or Community Scale, by Hand
Homemade miso. See Miso, Homemade–How to Make at Home or
on a Laboratory or Community Scale, by Hand
Homemade natto. See Natto, Homemade–How to Make at Home or
on a Laboratory Scale, by Hand

History–Chronology. See Chronology / Timeline
Homemade rice milk (amazake). See Rice Milk (Non-Dairy)–
Amazake, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand

History of medicine. See Medicine–History
History of the Soybean–Myths and Early Errors Concerning Its
History 107, 224
History. See also Historical–Earliest..., Biography, Chronology /
Timeline, and Obituaries 12, 106, 128, 130, 133, 141, 144, 149,
159, 181, 186, 197, 235, 259, 260, 261, 263, 276, 281, 288, 298,
320, 321, 334, 353, 358, 363, 375, 376, 401, 402, 408, 422, 506,
534, 570, 612, 615, 646, 647, 648, 666, 683, 717, 730, 740, 830,
837, 868, 889, 900, 912, 913, 949, 964, 977, 997, 1005, 1014, 1026,
1031, 1084, 1135, 1153, 1155, 1156, 1159, 1164, 1197, 1201, 1203,
1218, 1226, 1228, 1231, 1261, 1270, 1271, 1294, 1305, 1308, 1318,
1320, 1322, 1367, 1411, 1430, 1446, 1461, 1462, 1483, 1486, 1509,
1530, 1553, 1566, 1567, 1568, 1572, 1582, 1584, 1613, 1615, 1619,
1660, 1664, 1665, 1666, 1667, 1668, 1720, 1724, 1728, 1740, 1771,
1772, 1774, 1802, 1807, 1808, 1812, 1817, 1830, 1831, 1832, 1833,
1834, 1835, 1836, 1840, 1841, 1842, 1843, 1863, 1867, 1886, 1891,
1899, 1907, 1908, 1927, 1932, 1949, 1979, 2008, 2016, 2025, 2036,
2040, 2041, 2091, 2092, 2093, 2103, 2121, 2124, 2125, 2126, 2153,
2161, 2187, 2200

Homemade soy sauce (including shoyu). See Soy Sauce (Including
Shoyu), Homemade–How to Make at Home or on a Laboratory
Scale, by Hand
Homemade soy sprouts. See Soy Sprouts, Homemade–How to
Grow at Home or on a Laboratory Scale, by Hand
Homemade soymilk. See Soymilk, Homemade–How to Make at
Home or on a Laboratory or Community Scale
Homemade soynut butter. See Soynut Butter, Homemade–How to
Make at Home or on a Laboratory Scale, by Hand
Homemade teriyaki sauce. See Teriyaki Sauce, Homemade–How to
Make at Home or on a Laboratory Scale, by Hand
Homemade tofu. See Tofu, Homemade–How to Make at Home or
on a Laboratory or Community Scale, by Hand

Hogging down soybeans. See Forage from Soybean Plants–
Hogging Down

Homemade wheat gluten. See Wheat Gluten, Homemade–How to
Make at Home or on a Laboratory Scale, by Hand

Hohnen Oil Co., Ltd. (Tokyo, Japan). Also spelled Hônen or Honen.
Formerly Suzuki Shoten (Suzuki & Co.) 570, 592, 612, 677, 987

Homemade yuba. See Yuba, Homemade–How to Make at Home or
on a Laboratory Scale, by Hand

Hoisin / Haisien Sauce 814, 836, 938, 968, 1009, 1041, 1070, 1140,
1167, 1174, 1227, 1231, 1243, 1244, 1245, 1260, 1303, 1345, 1355,
1429, 1479, 1517, 1519, 1564, 1605, 1634, 1761, 1870, 1889, 1923,
1934, 1939, 1959, 1981, 1986, 2012, 2030, 2032, 2047, 2050, 2069,
2071, 2139

Honeybees. See Bees

Holland. See Europe, Western–Netherlands

Horse bean. See Broad Bean (Vicia faba)

Holmberg, Sven A. (1894-1982, Fiskeby, Norrköping, Sweden).
Soybean Breeder for the Far North 1301

Horses, Ponies, Mules, Donkeys or Asses Fed Soybeans, Soybean
Forage, or Soybean Cake or Meal as Feed 14, 22, 23, 43, 44, 149,

Hong Kong. See Asia, East–Hong Kong
Hormones from soybeans. See Sterols or Steroid Hormones
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161, 197, 206, 224, 257, 297, 320, 398, 486, 495, 520, 584
Horvath, Artemy / Arthemy Alexis (1886-1979) and Horvath
Laboratories. See also Soya Corporation of America and Dr.
Armand Burke 677, 683
House Foods America Corporation (Garden Grove, California).
Formerly Hinoichi / Hinode, House Foods & Yamauchi Inc.. 1427,
1495, 1547, 1665, 1666, 1667, 1668, 1920, 1932, 1936, 2021, 2200
Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland), Yamato
Tofuhaus Sojaprodukte GmbH (Tuebingen-Hirschau, Germany),
Horst Heirler (Gauting bei Muenchen, Germany), Soyastern
Naturkost GmbH / Dorstener Tofu Produktions GmbH (Dorsten,
Germany), and KMK (Kurhessische Molkerei Kassel) 1554, 1774

Hydrolyzed soy protein–Bragg Liquid Aminos. See Bragg Liquid
Aminos
Ice cream, non-soy, non-dairy. See Soy Ice Cream–Non-Soy NonDairy Relatives
Ice cream, soy. See Soy Ice Cream
Ice cream, soy, homemade. See Soy Ice Cream, Homemade–How to
Make at Home or on a Laboratory or Community Scale, by Hand
Ice creams (non-dairy). See Rice Milk Products–Ice Creams (NonDairy)

Hulls, soybean, uses. See Fiber, Soy

Icing, non-dairy. See Dairylike Non-dairy Soy-based Products,
Other

Human Nutrition–Human Trials 353, 683, 882, 897, 940, 1305,
1501, 1523, 2111, 2185

IG Farben (I.G. Farbenindustrie), the German Dye and Chemical
Trust 785

Hunger, Malnutrition, Famine, Food Shortages, and Mortality
Worldwide 21, 260, 922, 924, 928, 993, 1046, 1050, 1087, 1169,
1201, 1203, 1221, 1318, 1322

Illinois. See United States–States–Illinois
Illinois, University of (Urbana-Champaign, Illinois). Soyfoods
Research & Development 1699

HVP–Bragg Liquid Aminos. See Bragg Liquid Aminos
HVP type soy sauce. See Soy Sauce, HVP Type (Non-Fermented or
Semi-Fermented)
Hyacinth Bean. Lablab purpureus (L.) Sweet; formerly Dolichos
lablab. Also Called Bonavist Bean, Egyptian Kidney Bean,
Egyptian Lentil. In South and Southeast Asia Called Lablab Bean.
Chinese–Biandou (W.-G. Pien Tou) 101, 127, 232, 318, 321, 466,
471, 771, 840, 865, 939, 1011, 1124, 1129, 1318, 1322, 1387
Hydraulic presses. See Soybean Crushing–Equipment–Hydraulic
Presses
Hydrogenated Products (Margarine, Shortening, Soy Oil) Industry
and Market Statistics, Trends, and Analyses–By Geographical
Region 342, 759, 761, 930, 946, 974, 1189, 1279, 1483

Illumination or Lighting by Burning Soy Oil in Wicked Oil Lamps
Like Kerosene–Industrial Uses of Soy Oil as a Non-Drying Oil 163,
197, 252, 320, 321, 347, 370, 373, 401, 402, 408, 439, 517, 534,
542, 548, 557, 611, 669, 694, 722, 793
Illustrations, Not About Soy, Published after 1923. See also Photos
1572
Illustrations, Not About Soy, Published before 1924. See also
Photos 25, 101, 150, 202, 210, 265, 283, 313, 343, 362, 559
Illustrations (Often Line Drawings) Published before 1924. See also
Photographs 14, 28, 31, 41, 61, 100, 112, 133, 142, 164, 183, 196,
206, 244, 251, 258, 266, 281, 282, 288, 290, 299, 328, 352, 358,
363, 431, 434, 462, 472, 476, 531, 535

Hydrogenation–Safety and Digestibility Issues 461, 489, 490, 499,
504, 560, 585, 717, 1131, 1417

Illustrations Published after 1923. See also Photographs 688, 716,
727, 755, 780, 822, 836, 863, 867, 869, 871, 889, 959, 967, 984,
999, 1009, 1011, 1035, 1053, 1066, 1120, 1122, 1139, 1141, 1148,
1162, 1172, 1180, 1181, 1182, 1185, 1187, 1195, 1198, 1201, 1202,
1203, 1212, 1217, 1218, 1228, 1263, 1264, 1278, 1289, 1302, 1311,
1318, 1322, 1336, 1337, 1338, 1362, 1369, 1377, 1384, 1387, 1389,
1395, 1410, 1420, 1443, 1444, 1449, 1454, 1456, 1468, 1470, 1474,
1481, 1485, 1494, 1506, 1528, 1538, 1544, 1563, 1567, 1576, 1586,
1589, 1590, 1609, 1623, 1632, 1633, 1637, 1639, 1641, 1642, 1647,
1665, 1682, 1694, 1709, 1721, 1722, 1723, 1725, 1726, 1733, 1735,
1741, 1750, 1775, 1776, 1779, 1786, 1789, 1807, 1808, 1818, 1853,
1860, 1872, 1882, 1884, 1898, 1924, 1935, 1952, 1960, 1963, 1971,
1980, 1981, 1982, 2000, 2008, 2010, 2019, 2040, 2056, 2057, 2059,
2062, 2064, 2069, 2073, 2090, 2108, 2122, 2130, 2131, 2142, 2143,
2168, 2200

Hydrolyzed soy protein. See Soy Protein–Hydrolyzed and
Hydrolysates (General)

Imagine Foods, Inc. (Palo Alto & San Carlos, California). Rice
Dream / Beverage Manufactured by California Natural Products

Hydrogenation. See Margarine, Margarine, Shortening, Trans Fatty
Acids, Vanaspati, also Margarine and Shortening
Hydrogenation–General, Early History, and the Process. Soy is Not
Mentioned 231, 427, 461, 478, 489, 490, 499, 514, 547, 548, 554,
582, 595, 635, 668, 740, 768, 771, 797, 812, 821, 824, 825, 847,
896, 900, 918, 930, 1017, 1279, 2155
Hydrogenation of Soybean Oil, Soy Fatty Acids, or Soy Lecithin
459, 463, 483, 484, 520, 585, 588, 621, 666, 673, 677, 678, 693,
717, 725, 783, 785, 852, 854, 858, 860, 870, 909, 948, 1968, 2049
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(CNP, Manteca, California) 1544, 1772, 1819, 2014

Indonesian-style miso, etymology of. See Miso, Indonesian-Style

Implements, agricultural. See Machinery (Agricultural),
Implements, Equipment and Mechanization

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

Important Documents #1–The Very Most Important 2, 3, 4, 6, 7, 9,
11, 12, 13, 15, 19, 21, 22, 23, 24, 26, 27, 28, 31, 34, 35, 40, 46, 53,
59, 63, 70, 81, 83, 92, 96, 114, 115, 119, 122, 127, 128, 134, 153,
158, 162, 181, 189, 197, 198, 204, 206, 207, 208, 223, 228, 231,
246, 252, 261, 270, 272, 282, 315, 320, 322, 331, 340, 342, 359,
368, 391, 397, 401, 402, 408, 430, 439, 467, 468, 469, 493, 503,
504, 506, 523, 534, 536, 541, 582, 607, 614, 628, 648, 696, 706,
715, 717, 721, 726, 728, 746, 755, 779, 782, 784, 788, 814, 837,
864, 868, 899, 910, 924, 926, 927, 931, 955, 968, 972, 977, 978,
1019, 1020, 1031, 1035, 1055, 1061, 1063, 1065, 1070, 1087, 1108,
1120, 1173, 1177, 1197, 1201, 1226, 1234, 1261, 1318, 1322, 1403,
1446, 1509, 1554, 1572, 1594, 1677, 1845, 1865, 1907, 1908, 2126
Important Documents #2–The Next Most Important 10, 37, 38, 61,
65, 87, 106, 107, 132, 133, 142, 149, 151, 170, 196, 264, 275, 281,
288, 328, 337, 383, 650, 657, 689, 714, 740, 757, 804, 818, 820,
823, 831, 847, 882, 886, 906, 913, 930, 935, 1058, 1062, 1151,
1172, 1194, 1547, 1637, 1720, 1724, 1851, 1956
Imports. See Trade of Soybeans, Oil & Meal, or see Individual
Soyfoods Imported

Industrial uses of soy oil. See Fatty Acids for Non-Drying or Drying
Applications (As in Hot-Melt Glues or the Curing Component of
Epoxy Glues)
Industrial uses of soy oil as a drying oil. See Adhesives, Asphalt
Preservation Agents, Caulking Compounds, Artificial Leather, and
Other Minor or General Uses, Ink for Printing, Paints, Varnishes,
Enamels, Lacquers, and Other Protective / Decorative Coatings,
Rubber Substitutes or Artificial / Synthetic Rubber (Factice)
Industrial uses of soy oil as a non-drying oil. See Lubricants,
Lubricating Agents, and Axle Grease for Carts
Industrial Uses of Soy Oil (General) 373, 561, 642, 723, 803, 1535
Industrial uses of soy proteins. See Paper Coatings or Sizings, or
Textile Sizing, Plastics (Including Molded Plastic Parts, Plastic
Film, Disposable Eating Utensils and Tableware–From Spoons to
Plates, and Packaging Materials)

India. See Asia, South–India

Industrial Uses of Soy Proteins–General and Minor Uses–Galalith,
Sojalith, Celluloid, Cosmetics (Lotions and Soaps), Rubber
Substitutes, Insecticides, etc. See also Culture Media as for
Antibiotics Industry 331, 646, 647, 800, 976, 1462

Indian Agricultural Research Institute. See Asia, South–India. Work
of the Indian Agricultural Research Institute (IARI, New Delhi)
with Soyabeans in India

Industrial uses of soy proteins (including soy flour). See Adhesives
or Glues for Plywood, Other Woods, Wallpaper, or Building
Materials

Indian Council of Agricultural Research (ICAR). See Asia, South–
India. Work of the Indian Council of Agricultural Research (ICAR)

Industrial uses of soybeans. See Chemurgy, the Farm Chemurgic
Movement, and the Farm Chemurgic Council (USA, 1930s to
1950s) Including, Soybean Meal / Cake, Fiber (as from Okara), or
Shoyu Presscake as a Fertilizer or Manure for the Soil

INARI, Ltd. See Sycamore Creek Co.

Indian Institute of Science. See Asia, South–India. Work of the
Indian Institute of Science (Bangalore) with Soyabeans in India

Industrial Uses of Soybeans (General Non-Food, Non-Feed) 646,
647, 805, 843

Indiana. See United States–States–Indiana
Indonesia. See Asia, Southeast–Indonesia
Indonesian restaurants outside Indonesia, or Indonesian recipes
that use soy ingredients outside Indonesia. See Asia, Southeast–
Indonesia–Indonesian Restaurants Outside Indonesia and Soy
Ingredients Used in Indonesian-Style Recipes Restaurants Outside
Japan
Indonesian soy sauce, etymology. See Soy Sauce, Indonesian Style–
Etymology
Indonesians Overseas, Especially Work with Soy 1423, 1424, 1425,
2091
Indonesian-style fermented soybean paste. See Tauco–IndonesianStyle Fermented Soybean Paste

Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and
Market Statistics, Trends, and Analyses–By Geographical Region
757, 946, 976
Industrial Uses of Soybeans (Non-Food, Non-Feed)–Industry and
Market Statistics, Trends, and Analyses–Larger Companies (Ford
Motor Co., I.F. Laucks, O’Brien Varnish Co., The Drackett Co.,
ADM, General Mills, etc.) 976
Industry and Market Analyses and Statistics–Market Studies 607,
650, 1678, 1724, 1749, 2024
Infant Foods and Infant Feeding, Soy-based. See Also Infant
Formulas, Soy-based 774, 895, 897, 935, 1015, 1061, 1233, 1523,
1718
Infant Formula / Formulas, Soy-based, Including Effects on Infant
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Health (Alternatives to Milk. Usually Fortified and Regulated.
Since 1963 Usually Made from Soy Protein Isolates) 646, 647, 882,
1196, 1236, 1349, 1431

Iowa State University / College (Ames, Iowa), and Univ. of Iowa
(Iowa City) 874

Infants or Recently-Weaned Children Fed (or Not Fed) Soymilk in
China or Chinese Cultures 840, 958

Iron Availability, Absorption, and Content of Soybean Foods and
Feeds 614, 689, 690, 727, 728, 948, 986, 991, 1204

Infinity Food Co. Renamed Infinity Company by 1973 (New York
City, New York) 1005, 1040, 1114, 1141, 1830, 1835

Island Spring, Inc. (Vashon, Washington). Founded by Luke
Lukoskie and Sylvia Nogaki 1250, 1589, 1898, 1935, 1947, 2021,
2065, 2076, 2090, 2142, 2143, 2167, 2168

Information. See Computers (General) and Computer Hardware
Related to Soybean Production and Marketing. See also: Computer
Software, Libraries with a Significant Interest in Soy, Reference
Books and Other Reference Resources

Isoflavones in soybeans and soyfoods. See Estrogens, Incl.
Genistein, Daidzein, etc.
Isolated soy proteins. See Soy Proteins–Isolates

Information, computerized. See Computerized Databases and
Information Services, and Websites, Websites or Information on the
World Wide Web or Internet

Israel. See Asia, Middle East–Israel and Judaism
Italian recipes, soyfoods used in. See Europe–Western–Italy

Ink for Printing–Industrial Uses of Soy Oil as a Drying Oil 441,
478, 515, 584, 669, 693, 694, 723, 726

Ito San soybean variety. See Soybean Varieties USA–Ito San

Insects–Pest Control. See also: Integrated Pest Management 21, 24,
162, 454, 786, 837, 851, 916, 984, 1827, 2005

Itona (Wigan, Lancashire, England). Maker of Soymilk, Soymilk
Products, Soynuts, and Meat Alternatives 1197

Institutional feeding. See Foodservice and Institutional Feeding or
Catering

Ivory Coast. See Africa–Côte d’Ivoire

Intercropping–use of soybeans in. See Cropping Systems:
Intercropping, Interplanting, or Mixed Cropping
International Institute of Agriculture (IIA) (Rome) 536, 607, 650,
651, 652, 653, 654, 655, 656, 657, 658, 659, 660, 661, 662, 663,
679, 692, 732, 782, 850
International Nutrition Laboratory. See Miller, Harry W. (M.D.)
(1879-1977)

Jack Bean. Canavalia ensiformis (L.) D.C. Also Called Sword Bean
(Erroneously; it is Canavalia gladiata) and Horse Bean (Rarely).
Chinese–Daodou (pinyin); formerly Tao-tou (Wade-Giles) 13, 217,
467, 840, 869, 911, 1011, 1124, 1129, 1318, 1322, 1387
Jang–Korean-Style Fermented Soybean Paste. Includes Doenjang,
Denjang / Dwenjang / Doen Jang / Daen Chang / Toenjang 315,
1115, 1187, 1201, 1228, 1231, 1340, 1399, 1429, 1519, 1602, 1690,
1704, 1730, 1852, 1981, 1989, 2039, 2051, 2067, 2098, 2119, 2125,
2127, 2128, 2171, 2174

International soybean programs. See INTSOY–International
Soybean Program (Univ. of Illinois, Urbana, Illinois), International
Institute of Agriculture (IIA) (Rome), United Nations (Including
UNICEF, FAO, UNDP, UNESCO, and UNRRA) Work with Soy

Janus Natural Foods (Seattle, Washington). And Granum 1164,
1173, 2140

Internet. See Websites or Information on the World Wide Web

Japan Oilseed Processors Association (JOPA) 972

Intestinal Flora / Bacteria and Toxemia–Incl. Changing and
Reforming (L. Acidophilus, Bifidus, L. Bulgaricus etc.) 948

Japan–Shokuhin Sogo Kenkyujo. See National Food Research
Institute (NFRI) (Tsukuba, Ibaraki-ken, Japan)

Introduction of foreign plants to the USA. See United States
Department of Agriculture (USDA)–Section of Foreign Seed and
Plant Introduction

Iodine number. See Soy Oil Constants–Iodine Number

Japanese Overseas, Especially Work with Soy or Macrobiotics 149,
257, 469, 728, 774, 830, 886, 887, 926, 927, 934, 949, 962, 978,
983, 988, 991, 1005, 1012, 1035, 1044, 1055, 1057, 1086, 1104,
1111, 1125, 1126, 1135, 1141, 1146, 1149, 1157, 1158, 1163, 1191,
1192, 1193, 1195, 1226, 1235, 1261, 1299, 1328, 1339, 1370, 1372,
1427, 1472, 1495, 1530, 1601, 1613, 1615, 1637, 1654, 1660, 1720,
1807, 1808, 1812, 1814, 1817, 1830, 1831, 1833, 1835, 1836, 1840,
1841, 1842, 1843, 1846, 1879, 1880, 1887, 1920, 1932, 1936, 1964,
1979, 1989, 2001, 2022, 2027, 2045, 2060, 2075, 2101, 2103, 2104,
2114, 2140

Iowa. See United States–States–Iowa

Japanese restaurants outside Japan, or Japanese recipes that use

INTSOY–International Soybean Program (Univ. of Illinois, Urbana,
Illinois). Founded July 1973. Initially (from 1971) named Program
for International Research, Improvement and Development of
Soybeans (PIRIDS) 1188, 1190, 1233, 1265, 1407, 1428

Japan. See Asia, East–Japan
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soy ingredients outside Japan. See Asia, East–Japan–Japanese
Restaurants or Grocery Stores Outside Japan

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

Japanese Soybean Types and Varieties–Early, with Names 134, 149,
162, 163, 197, 206, 224, 271, 434

Kefir / Kephir (Made From Dairy / Cow’s Milk) 1120
Kefir, soy. See Soymilk, Fermented–Soy Kefir

Jerky, Soy. Including Jerky-Flavored Soy Products. See also: Tofu,
Flavored / Seasoned and Baked, Grilled, Braised or Roasted 2059
Jerky, tofu. See Tofu, Flavored / Seasoned and Baked, Broiled,
Grilled, Braised or Roasted
Jiang (Chinese-Style Fermented Soybean Paste), Made with a
Significant Proportion of Wheat or Barley 13, 669
Jiang–Chinese-Style Fermented Soybean Paste / Miso (Soybean
Jiang {doujiang} or Chiang / Tou Chiang [Wade-Giles]). Includes
Tuong from Indochina, Tao-Tjiung and Tao-Tjiong from Indonesia
6, 9, 10, 12, 13, 21, 22, 23, 27, 34, 112, 142, 249, 364, 397, 408,
432, 439, 454, 522, 534, 542, 584, 669, 674, 676, 681, 709, 710,
814, 836, 969, 1009, 1011, 1041, 1047, 1127, 1155, 1165, 1174,
1201, 1202, 1206, 1227, 1231, 1271, 1282, 1340, 1345, 1355, 1634,
2016, 2084, 2096
Jiang–Early Non-Soy Paste Made with Meat or Fish in China or
Japan 4
Job’s Tears (Coix lachryma-jobi; formerly Coix lacryma). Called
Hatomugi or Hato Mugi in Japanese, and Adlay in South Asia.
Sometimes mistakenly called “Pearl Barley” (Since it is unrelated
to Barley) 41, 61, 74, 104, 119, 127, 176, 180, 197, 231, 257, 265,
271, 310, 320, 339, 401, 402, 568, 631, 636, 727, 812, 1271, 1387,
1567, 1618, 1855, 1868, 1905, 1912, 1981, 2054
Jonathan P.V.B.A. (Kapellen, Belgium) 1302, 1359, 1360, 1361,
1397, 1446, 1447, 1615, 1703, 1723, 1836
Juicer, Electric or Manual (Kitchen Appliance / Utensil)–Early
Records Only 770, 794, 1007, 1120, 1320, 1879

Kellogg Co. (breakfast cereals; Battle Creek, Michigan). See
Kellogg, Will Keith,... Kellogg Company
Kellogg, John Harvey (M.D.) (1852-1943), Sanitas Food Co.,
Sanitas Nut Food Co., Battle Creek Sanitarium Health Food Co.,
and Battle Creek Food Co. (Battle Creek, Michigan). Battle Creek
Foods Was Acquired by Worthington Foods in 1960 580, 581, 614,
770, 818, 850, 859, 1156, 2083
Kellogg, Will Keith (1860-1951), Kellogg’s Toasted Corn Flake Co.
Later Kellogg Company (of breakfast cereal fame; Battle Creek,
Michigan) 581, 2037, 2083, 2167
Ketchup and Soy Sauce, relationship. See Soy Sauce and Ketchup:
Key Records Concerning the Relationship between the Two
Ketchup / Catsup / Catchup–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 35, 263, 1009, 1982,
2108
Ketchup, Catsup, Catchup, Ketchop, Ketchap, Katchup, Kitjap, etc.
Word Mentioned in Document 35, 37, 97, 130, 250, 263, 968, 1009,
1081, 1231, 1248, 1277, 1318, 1322, 1423, 1432, 1758, 1923, 1981,
1982, 2108
Ketchup, Mushroom (Mushroom Ketchup, Western-Style), or
Ketchup in which Mushrooms are the Main Ingredient 97, 1081,
1982, 2108
Ketchup, Oyster (Oyster Ketchup, Western-Style), or Ketchup in
which Oysters are the Main Ingredient 1982

Juicer–Etymology of This Term and Its Cognates / Relatives in
Various Languages 1120

Ketchup, Tomato (Tomato / Tomata Ketchup, Western-Style), or
Ketchup in which Tomatoes are the Main Ingredient 97, 968, 1960,
1982, 2108

Kaempfer, Engelbert (1651-1716)–German physician and traveler
31, 35, 37, 41, 358, 780

Ketchup, Walnut (Walnut Ketchup, Western-Style), or Ketchup in
which Walnuts are the Main Ingredient 97, 1081

Kahan & Lessin Co. (Los Angeles then Compton, California).
Wholesale Distributor of Health Foods and Natural Foods. Formed
in 1945 by Merger of Two Companies Founded in 1932 and 1935
Respectively 864, 903, 1812

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

Kanjang / Ganjang–Korean-Style Fermented Soy Sauce. Also
spelled Kan Jang / Gan Jang 297, 315, 1115, 1117, 1187, 1228,
1248, 1340, 1399, 1602, 1690, 1730, 1852, 1959, 1960, 2050, 2067,
2098, 2125, 2127

Kidney / Renal Function 614, 913, 1271, 1868

Kecap, Kechap, Ketjap, Ketchup. See Soy Sauce, Indonesian Style
or from the Dutch East Indies (Kecap, Kécap, Kechap, Ketjap,
Kétjap)

Kibun. See Soymilk Companies (Asia)

Kikkoman Corporation (Tokyo, Walworth, Wisconsin; and
Worldwide). Incl. Noda Shoyu Co. and Kikkoman International
Inc., and Kikkoman Shoyu Co.. 162, 184, 257, 913, 923, 967, 1062,
1164, 1167, 1227, 1228, 1285, 1375, 1389, 1520, 1605, 1707, 1761,
1807, 1808, 1923, 1959, 2050, 2075
Kin, Yamei. See Yamei Kin (1864-1934)
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Fermented Soy Sauce
Kinako. See Roasted Whole Soy Flour (Kinako–Dark Roasted with
Dry Heat, Full-Fat) and Grits
Kinema (Whole Soybeans Fermented with Bacillus subtilis strains
from Eastern Nepal, Darjeeling Hills, Sikkim, and South Bhutan).
Occasionally spelled Kenima. Close relatives are from Northeast
India are: Aakhone, Akhoni, Akhuni (Nagaland), Bekang (Mizoram),
Hawaijar (Manipur), Peruyyan (Arunachal Pradesh), Tungrymbai
(Meghalaya) 2107
Kiribati. See Oceania

Korean-style fermented soybean paste. See Jang–Korean-Style
Fermented Soybean Paste including Doenjang
Korean-style miso, etymology of. See Miso, Korean-Style
Korean-style natto. See Natto, Korean-Style–Chongkukjang
Korean-style natto, etymology. See Natto, Korean- Style
Korean-style recipes, soyfoods used in. See Asia, East–Korea–Soy
Ingredients Used in Korean-Style Recipes

Kloss, Jethro. See Seventh-day Adventists–Cookbooks and Their
Authors
Kloss, Jethro (1863-1946) and his Book Back to Eden 850, 1868
Kochujang / Gochujang. See Red-Pepper and Soybean Paste–
Korean-Style
Koji (Cereal Grains {Especially Rice or Barley} and / or Soybeans
Fermented with a Mold, Especially Aspergillus oryzae) or Koji
Starter. Chinese Qu / Pinyin or Ch’ü / Wade-Giles 3, 6, 12, 22, 23,
28, 31, 158, 162, 184, 206, 209, 219, 257, 258, 270, 364, 414, 523,
705, 720, 728, 734, 872, 913, 976, 1104, 1125, 1146, 1166, 1194,
1195, 1228, 1229, 1231, 1246, 1278, 1322, 1350, 1372, 1392, 1446,
1452, 1477, 1506, 1516, 1545, 1564, 1618, 1697, 1724, 1759, 1788,
1824, 1855, 1868, 1896, 1905, 1966, 1982, 1986, 2014, 2054, 2108,
2192
Koji, Red Rice. (Also Called Fermented Red Rice, Ang-Kak /
Angkak, Hongzao or Hong Qu / Hongqu in Chinese / Pinyin, Hung
Ch’ü in Chinese / Wade-Giles, or Beni-Koji in Japanese). Made
with the Mold Monascus purpureus Went, and Used as a Natural
Red Coloring Agent (as with Fermented Tofu) 13, 22, 23, 27, 968,
1127, 1202, 1519, 1759, 1826, 1870, 1981, 1987, 2030, 2031, 2084,
2096
Koji, Soybean (Soybeans Fermented with a Mold, Especially
Aspergillus oryzae), Such as Miso-dama or Meju 12, 13, 34, 1187,
1228, 1232, 1340, 1509, 1602, 1825, 1852, 2067, 2084, 2125, 2171,
2173
Konggaru. See Roasted Whole Soy Flour in Korea–K’onggaru /
K’ongaru / Konggaru / Konggomul / Kong Ka Ru (Roasted with
Dry Heat, Full-Fat)
Korea. See Asia, East–Korea
Korea–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics. See also Trade (International) 402
Koreans Overseas, Especially Work with Soy 1117, 1250, 1289,
1636, 1648, 1649, 1702, 1704, 1740, 1801, 1900, 1998, 2021, 2036

Kosher / Kashrus, Pareve / Parve / Parevine–Regulations or Laws.
See also: Kosher Products (Commercial) 1074, 1294, 1356, 1583,
1594, 1613, 1743
Kosher Products (Commercial) 1237, 1468, 1560, 1585, 1590,
1657, 1670, 1739, 1775, 1776, 1777, 1782, 1783, 1857, 1862, 1913,
1988, 2018
Kraft Foods Inc. (Work with Soy). Including Anderson Clayton,
Boca Burger, and Balance Bar 2078, 2167
Kudzu or Kuzu–Tropical Kudzu or Puero (Pueraria phaseoloides)
(Roxb.) Benth. Formerly Pueraria javanica 984
Kudzu or Kuzu (Pueraria montana var. lobata. Formerly Pueraria
lobata, Pueraria thunbergiana, Pachyrhizus thunbergianus,
Dolichos lobatus). For Rhodesian Kudzu Vine see Neonotonia
wightii. See also Tropical Kudzu or Puero (Pueraria phaseoloides)
28, 31, 41, 61, 74, 119, 133, 143, 148, 149, 158, 184, 197, 199, 206,
209, 222, 224, 238, 243, 252, 271, 298, 310, 339, 434, 469, 531,
541, 631, 636, 688, 712, 727, 829, 865, 879, 893, 907, 934, 962,
978, 983, 988, 991, 1019, 1033, 1034, 1040, 1048, 1051, 1055,
1057, 1060, 1063, 1065, 1078, 1079, 1091, 1098, 1102, 1104, 1111,
1120, 1122, 1125, 1126, 1137, 1139, 1141, 1146, 1152, 1158, 1166,
1170, 1182, 1192, 1193, 1194, 1195, 1200, 1205, 1208, 1213, 1229,
1246, 1259, 1278, 1280, 1328, 1336, 1337, 1339, 1348, 1350, 1372,
1386, 1389, 1392, 1452, 1463, 1472, 1477, 1481, 1486, 1516, 1545,
1555, 1601, 1618, 1637, 1659, 1665, 1675, 1688, 1730, 1756, 1826,
1830, 1846, 1855, 1868, 1874, 1905, 1912, 1916, 1957, 1964, 1965,
1966, 1969, 1979, 1982, 2014, 2054, 2081, 2108, 2112, 2136, 2144,
2147, 2155
Kuki. See Fermented Black Soybeans from Japan–Kuki
Kushi, Michio (17 May 1926 to 28 Dec. 2014) and Aveline (27
Feb. 1923 to 3 July 2001)–Their Life and Work with Macrobiotics,
and Organizations They Founded or Inspired 830, 988, 1005, 1035,
1044, 1055, 1086, 1141, 1192, 1195, 1235, 1261, 1328, 1370, 1372,
1446, 1530, 1584, 1615, 1660, 1720, 1817, 1830, 1831, 1833, 1835,
1836, 1840, 1841, 1846, 1879, 1887, 1895, 1964, 1979, 2140
Kuzu. See Kudzu or Kuzu (Pueraria...)

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

La Choy Food Products, Inc.–LaChoy Brand–Purchased in Sept.
1943 by Beatrice Creamery Co.. 794, 2121

Korean-style fermented soy sauce. See Kanjang–Korean-Style
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La Sierra Industries (La Sierra, California). See Van Gundy,
Theodore A., and La Sierra Industries

Governing Part of the USA; Named Porto Rico until 1932) 1114
Latin America–Caribbean–Trinidad and Tobago 977

Lablab purpureus or Lablab bean. See Hyacinth Bean
Latin America–Caribbean–Virgin Islands of the United States–St.
Thomas, St. John, and St. Croix (Danish West Indies before Jan.
1917) 795

Lactose Intolerance or Lactase Deficiency 948, 2083
Lager, Mildred (Los Angeles, California) 746, 752, 755, 770
Landstrom Co. (San Francisco, California). Wholesale Distributor
of Health Foods and Natural Foods. Founded in 1931 by Wesley
Landstrom 1812

Latin America–Central America–Belize (Named British Honduras
from 1840 to about 1975, Belize before 1840) 650
Latin America–Central America–Costa Rica 823, 928, 1797, 1936

Large-seeded soybeans. See Green Vegetable Soybeans–LargeSeeded Vegetable-Type or Edible Soybeans

Latin America–Central America–El Salvador 823, 833, 1581, 1797,
1877

Latin America–Caribbean–Antigua and Barbuda (Including
Redonda) 403

Latin America–Central America (General). Includes Mexico and
Mesoamerica.. 607, 650, 986

Latin America–Caribbean–Cuba 607, 697

Latin America–Central America–Guatemala 715, 823, 897, 940,
1211, 1797

Latin America–Caribbean–Dominican Republic (Santo Domingo or
San Domingo before 1844) 697, 823
Latin America, Caribbean–Earliest Known Commercial Soy
Product Made in the Caribbean or in a Caribbean Country 1813
Latin America–Caribbean–French Overseas Departments–
Guadeloupe, and Martinique (French West Indies). Guadeloupe
(consisting of two large islands–Basse-Terre and Grande-Terre)
administers 5 smaller dependencies–Marie-Galante, Les Saintes, La
Désirade, St.-Barthélemy, and St. Martin (shared with Netherlands
Antilles) 1813
Latin America–Caribbean–Jamaica 83, 85, 849, 1979
Latin America–Caribbean–Lesser Antilles–Virgin Islands
(Including British Virgin Islands and Virgin Islands of the United
States–St. Croix, St. John, and St. Thomas), Leeward Islands
(Anguilla, Antigua and Barbuda [Including Redonda], Dominica,
Guadeloupe, Montserrat, Saint Kitts [formerly Saint Christopher]
and Nevis), Windward Islands (Barbados, Grenada, Martinique, St.
Lucia, St. Vincent and the Grenadines, Trinidad and Tobago), and
Netherlands Dependencies (Including Aruba, Curaçao or Curacao,
and Bonaire off Venezuela, and Saba, St. Eustatius, and southern
St. Martin / Maarten in the Lesser Antilles). Note–Guadeloupe and
Martinique and the five dependencies of Guadeloupe, which are
French Overseas Departments in the Lesser Antilles, are also called
the French West Indies, French Antilles, or Antilles françaises 344,
403, 607, 650, 795, 977, 1813
Latin America–Caribbean–Netherlands Dependencies–Netherlands
Antilles, and Aruba–Curaçao (Curacao), Bonaire, Saba, St.
Eustatius, and St. Maarten (Shared with France as St.-Martin).
Aruba was part of Netherlands Antilles until 1986 344

Latin America–Central America–Honduras 1797
Latin America–Central America–Introduction of Soybeans to.
Earliest document seen concerning soybeans in a certain Central
American country 715
Latin America–Central America–Introduction of Soybeans to.
Earliest document seen concerning the cultivation of soybeans in a
certain Central American country 715
Latin America–Central America–Introduction of Soybeans to. This
document contains the earliest date seen for soybeans in a certain
Central American country 715
Latin America–Central America–Introduction of Soybeans to.
This document contains the earliest date seen for the cultivation of
soybeans in a certain Central American country 715
Latin America–Central America–Mexico 85, 118, 216, 576, 582,
715, 823, 908, 928, 989, 994, 1114, 1136, 1196, 1201, 1211, 1236,
1381, 1386, 1700, 1797, 1961, 2077
Latin America–Central America–Mexico–Soy Ingredients Used in
Mexican-Style Recipes, Food Products, or Dishes Worldwide 1153,
1304, 1320, 1339, 1454, 1478, 1513, 1584, 1589, 1665, 1754, 1773,
1815
Latin America–Central America–Nicaragua 823, 1797, 1877, 1878,
1899
Latin America–Central America–Soybean Production, Area and
Stocks–Statistics, Trends, and Analyses 1797

Latin America–Caribbean or West Indies (General) 47, 70, 121,
283, 765

Latin America–Central America–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics. See also
Trade (International) 1878

Latin America–Caribbean–Puerto Rico, Commonwealth of (A Self-

Latin America (General) 870, 1953
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Protein Sources 910, 1216, 1746
Latin America–South America–Argentina (Argentine Republic)
607, 650, 656, 805, 876, 988, 1147, 2049
Latin America–South America–Argentina–Soybean Production,
Area and Stocks–Statistics, Trends, and Analyses 1147
Latin America–South America–Bolivia 963, 984
Latin America–South America–Brazil, Federative Republic of 85,
106, 119, 183, 186, 206, 215, 218, 235, 251, 607, 650, 730, 765,
803, 823, 928, 934, 962, 983, 984, 988, 1046, 1050, 1114, 1201,
1279, 1523, 1535, 1851, 1880, 2049, 2166, 2170
Latin America–South America–Chile (Including Easter Island) 231,
795, 843
Latin America–South America–Colombia 823, 893, 916, 973, 1022,
1737, 1948
Latin America–South America–Ecuador (Including the Galapagos
Islands. Formerly also called Equator, the English translation of the
Spanish “Ecuador”) 823, 1000, 1211
Latin America–South America–French Guiana (A French Overseas
Department, Guyane or Guyane française, formerly occasionally
called Cayenne) 607, 650
Latin America–South America (General) 36, 83, 95, 108, 213, 411,
607, 650, 679, 908, 1691

Leaves of the soybean plant used as food. See Green Vegetable
Soybeans–Leaves of the Soybean Plant Used as Food or Medicine
Lecithin companies. See American Lecithin Corp.
Lecithin, Non-Soy References, Usually Early or Medical, Often
Concerning Egg Yolk or the Brain 182, 200, 218, 231, 247, 289,
291, 333, 488, 634, 673
Lecithin, Soy 228, 242, 251, 267, 281, 288, 346, 410, 448, 508,
535, 591, 601, 602, 668, 682, 686, 694, 725, 727, 738, 759, 762,
776, 786, 787, 792, 796, 799, 812, 822, 847, 852, 853, 854, 860,
861, 863, 867, 868, 870, 889, 896, 899, 903, 909, 916, 920, 948,
994, 1031, 1032, 1096, 1120, 1130, 1131, 1146, 1176, 1178, 1185,
1198, 1199, 1204, 1219, 1225, 1241, 1348, 1367, 1488, 1526, 1571,
1811, 1827, 1868, 1957, 1982, 1986, 2097, 2108, 2126
Legume, Inc. (Fairfield, New Jersey) 1294, 1510, 1531, 1542, 1547,
1556, 1580, 1611, 1667
Lens culinaris or L. esculenta. See Lentils
Lentils. Lens culinaris. Formerly: Lens esculenta and Ervum lens
31, 109, 114, 122, 153, 159, 165, 182, 206, 224, 232, 246, 299, 614,
746, 771, 812, 859, 864, 869, 1010, 1011, 1051, 1065, 1124, 1129,
1141, 1173, 1178, 1372, 1385, 1387, 1404, 1414, 1457, 1460, 1503,
1640, 1723, 1769, 1795, 1800, 1868, 1906, 1927, 1932, 1939
Lever Brothers Co. See Unilever Corp.

Latin America–South America–Guyana (British Guiana before
1966) 607, 650, 977, 1050

Leviton, Richard. See Soyfoods Association of North America
(SANA)

Latin America–South America–Peru 85, 118, 231, 823
Latin America–South America–Soybean Production, Area and
Stocks–Statistics, Trends, and Analyses. See also Argentina and
Brazil 795, 973
Latin America–South America–Suriname (Also Surinam before
1978; Dutch Guiana before 1975) 85, 119, 947, 1322

Li Yü-ying (Li Yu-ying; Courtesy Name: Li Shizeng (pinyin), Li
Shih-tseng (W.-G.); Chinese Soyfoods Pioneer in France; born
1881 in Peking, died 1973 in Taipei, Taiwan) and Usine de la
Caséo-Sojaïne (Les Vallées, Colombes (near Asnières), a few miles
northwest of Paris, and China) 397, 523, 524, 542, 619, 665, 741,
785, 786, 850, 2200
Libraries with a Significant Interest in Soy 997

Latin America–South America–Uruguay, Oriental Republic of 396,
843
Latin America–South America–Venezuela 817, 823, 849, 1003,
1714
Laucks (I.F.) Co. (Seattle, Washington). Founded by Irving Fink
Laucks (3 July 1882 to 9 March 1981) 561
Laurelbrook Natural Foods (Bel Air, Maryland) 1173, 1831, 1833,
1841, 2140
Lazenby, Elizabeth. See Harvey’s Sauce
Lea & Perrins. See Worcestershire Sauce
Leaf Proteins and Leaf Protein Concentrate (LPC) As Alternative

Life Food GmbH / Taifun-Tofuprodukte (Freiburg, Germany) 1747,
1748, 1768, 2146
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British
Columbia, Canada). And Nature’s Path Foods, Inc. Both founded by
Arran and Ratana Stephens 1173, 1185, 1255, 1317, 1456, 1650
Lighting by burning soy oil. See Illumination or Lighting by
Burning Soy Oil in Wicked Oil Lamps Like Kerosene
Lightlife Foods, Inc. (Turners Falls, Massachusetts). Started as
The Tempeh Works in Sept. 1979 by Michael Cohen in Greenfield,
Massachusetts. Then renamed Tempehworks, Inc. in Sept. 1985.
Acquired by ConAgra, Inc. (Omaha, Nebraska) on 14 July 2000.
Acquired by Maple Leaf Foods (Ontario, Canada) on 10 March
2017 1547, 1664, 1669, 1670, 1678, 1706, 1777, 1861, 1933, 2009,
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2083, 2149, 2167

Llama Toucan & Crow. See Stow Mills, Inc.

Lima Bean or Limas. Phaseolus limensis. Formerly: Phaseolus
lunatus. Also called Butter Bean 81, 89, 97, 232, 403, 469, 470,
726, 746, 752, 755, 770, 771, 834, 840, 869, 882, 911, 942, 1124,
1129, 1214, 1217, 1318, 1322, 1372, 1387, 1795

Lock-soy. See Rice Vermicelli

Lima N.V. / Lima Foods (Sint-Martens-Latem, Belgium; and
Mezin, France). Owns Jonathan P.V.B.A. Owned by Euronature of
Paris, France, since 1989. Owned by the Hain-Celestial Group since
10 Dec. 2001 1226, 1446, 1675, 1807, 1808, 1836, 2129

Loma Linda Foods (Riverside, California). Named La Loma Foods
from Feb. 1989 to Jan. 1990. Acquired by Worthington Foods in
Jan. 1990 770, 1138, 1367

Linolenic Acid and Linolenate Content of Soybeans and Soybean
Products. See also Omega-3 Fatty Acids 487, 601, 602, 610, 630,
787, 796, 870, 896

Los Angeles–City and County–Work with Soyfoods, Natural /
Health Foods, and / or Vegetarianism 721, 746, 752, 755, 770, 788,
791, 798, 830, 847, 857, 864, 896, 903, 928, 934, 962, 983, 994,
1005, 1007, 1012, 1018, 1057, 1064, 1114, 1162, 1186, 1192, 1195,
1253, 1261, 1348, 1356, 1426, 1427, 1495, 1625, 1637, 1674, 1702,
1720, 1734, 1743, 1772, 1804, 1812, 1830, 1831, 1832, 1900, 1916,
1920, 1932, 1936, 1998, 2001, 2022, 2033, 2200

Linolenic Acid–Omega-3 (Alpha-Linolenic Acid) Fatty Acid
Content of Soybeans and Soybean Products 1868, 1939, 2007, 2083

Low cost extrusion cookers. See Extruders and Extrusion Cooking:
Low Cost Extrusion Cookers (LECs)

Linoleum, Floor Coverings, Oilcloth, and Waterproof Goods–
Industrial Uses of Soy Oil as a Drying Oil 439, 441, 478, 517, 548,
553, 570, 584, 635, 669, 693, 694, 695, 723, 757, 793

Low-cost extrusion cookers. See Extruders and Extrusion Cooking,
Low Cost

Linseed Oil, Linseed Cake / Meal, Linseed, Lintseed, or the Flax /
Flaxseed Plant (Linum usitatissimum L.) 47, 50, 58, 69, 71, 73, 74,
79, 82, 87, 97, 108, 114, 115, 116, 119, 122, 124, 136, 139, 140,
148, 150, 153, 154, 155, 159, 176, 180, 182, 183, 186, 188, 190,
195, 202, 203, 205, 212, 217, 218, 220, 221, 225, 228, 229, 230,
231, 232, 236, 237, 239, 241, 244, 245, 247, 249, 251, 260, 264,
267, 272, 275, 281, 282, 285, 286, 288, 289, 292, 299, 305, 310,
311, 312, 317, 319, 321, 322, 323, 333, 335, 336, 339, 341, 342,
345, 348, 349, 351, 355, 362, 372, 380, 381, 386, 389, 391, 392,
396, 397, 398, 399, 400, 404, 405, 406, 407, 409, 416, 424, 432,
433, 436, 438, 441, 447, 458, 459, 462, 463, 468, 475, 477, 478,
482, 483, 485, 487, 491, 492, 506, 511, 514, 515, 516, 520, 521,
528, 538, 543, 548, 553, 561, 563, 564, 565, 568, 571, 573, 579,
582, 583, 585, 587, 588, 589, 592, 600, 601, 602, 607, 610, 611,
614, 621, 629, 630, 631, 632, 638, 639, 649, 650, 651, 652, 653,
654, 655, 656, 657, 658, 659, 660, 662, 663, 673, 675, 678, 682,
693, 695, 699, 702, 715, 718, 727, 740, 742, 753, 755, 761, 771,
782, 784, 787, 795, 796, 821, 829, 839, 843, 847, 851, 860, 869,
876, 894, 900, 930, 1023, 1025, 1568, 1691, 1746, 1849, 1900,
1907, 1908, 1972, 2024
Lipid and Fatty Acid Composition of Soybeans (Seeds or Plant),
or Soybean Products (Including Soy Oil), and Lipids in the Human
Diet 122, 161, 165, 182, 212, 269, 282, 325, 488, 501, 742
Lipids. See Linolenic Acid–Omega-3, Linolenic Acid and
Linolenate
Lipids–Effects of Dietary Lipids (Especially Soy Oil and Lecithin)
on Blood Lipids (Especially Cholesterol) 896
Lipolytic enzymes in the soybean. See Enzymes in the Soybean–
Lipoxygenase and Its Inactivation
Lipoxygenase. See Enzymes in the Soybean–Lipoxygenase and Its
Inactivation

Lubricants, Lubricating Agents, and Axle Grease for Carts–
Industrial Uses of Soy Oil as a Non-Drying Oil 408, 439, 517, 534,
557, 561, 570, 584, 592, 611, 635, 669, 694, 695, 703
Lucerne / lucern. See Alfalfa or Lucerne
Lukoskie, Luke. See Island Spring, Inc. (Vashon, Washington)
Lupins or Lupin (Also spelled Lupine, Lupines, Lupinseed; Lupinus
albus, L. angustifolius, L. luteus, L. mutabilis) 31, 85, 114, 115,
119, 153, 157, 158, 159, 160, 176, 179, 181, 182, 206, 212, 217,
224, 228, 231, 243, 244, 245, 246, 258, 267, 268, 269, 276, 290,
299, 334, 335, 348, 352, 404, 438, 488, 523, 543, 564, 568, 610,
630, 641, 688, 702, 829, 1318, 1322, 1387, 1745, 1855, 1884, 1905,
1906, 1982, 2054, 2108
Macao / Macau. See Asia, East–Macao / Macau (Portuguese
Colony)
Machinery (Agricultural), Implements, Equipment, and
Mechanization (Binders, Cultivators, Cutters, Harvesters, Mowers,
Pickers, Planters, Reapers, Separators, Thrashers, or Threshers). See
also: Combines and Tractors 290, 784, 785, 800, 924
Machinery, farm. See Combines
Macrobiotic Cookbooks 887, 926, 927, 934, 962, 978, 983, 991,
1012, 1040, 1051, 1055, 1057, 1075, 1078, 1082, 1086, 1097, 1104,
1111, 1114, 1116, 1125, 1126, 1134, 1146, 1149, 1152, 1175, 1182,
1194, 1195, 1197, 1201, 1203, 1228, 1298, 1306, 1328, 1339, 1341,
1347, 1348, 1372, 1386, 1392, 1472, 1486, 1487, 1555, 1618, 1660,
1688, 1738, 1855, 1868, 1887, 1905, 1916, 1957, 1966, 2054, 2060,
2081, 2112
Macrobiotics. See Aihara, Herman and Cornellia–Their Life and
Work, Kushi, Michio and Aveline–Their Life and Work, Muramoto,
Noboru–His Life and Work, Ohsawa, George and Lima
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Macrobiotics–Criticisms of its Dietary Philosophy and Practice 830,
1074, 1090, 1123, 1145

631, 714, 715, 834, 837, 839, 1047, 1058, 1079, 1194, 1279, 1567,
1846, 1932

Macrobiotics. See also: George Ohsawa, Michio and Aveline Kushi,
Herman and Cornellia Aihara 830, 886, 887, 926, 927, 931, 934,
949, 950, 955, 962, 978, 979, 983, 988, 991, 992, 1002, 1005, 1006,
1012, 1019, 1020, 1027, 1028, 1029, 1033, 1034, 1035, 1036, 1040,
1043, 1044, 1048, 1051, 1054, 1055, 1057, 1063, 1064, 1065, 1067,
1068, 1071, 1074, 1075, 1078, 1082, 1085, 1086, 1088, 1090, 1091,
1093, 1094, 1095, 1096, 1097, 1098, 1104, 1111, 1112, 1114, 1116,
1118, 1120, 1121, 1122, 1123, 1125, 1126, 1128, 1134, 1135, 1137,
1139, 1141, 1145, 1146, 1149, 1152, 1157, 1158, 1161, 1164, 1166,
1170, 1175, 1182, 1192, 1193, 1194, 1195, 1197, 1200, 1201, 1203,
1215, 1223, 1226, 1228, 1229, 1234, 1235, 1252, 1261, 1274, 1275,
1277, 1280, 1287, 1293, 1298, 1302, 1306, 1328, 1334, 1336, 1339,
1341, 1343, 1347, 1348, 1359, 1360, 1361, 1370, 1372, 1386, 1392,
1397, 1446, 1447, 1452, 1463, 1472, 1477, 1486, 1487, 1491, 1494,
1506, 1511, 1516, 1530, 1534, 1545, 1547, 1555, 1584, 1588, 1601,
1615, 1618, 1659, 1660, 1665, 1669, 1675, 1688, 1692, 1703, 1706,
1707, 1711, 1720, 1723, 1738, 1756, 1802, 1807, 1808, 1812, 1814,
1817, 1820, 1821, 1829, 1830, 1831, 1833, 1834, 1835, 1836, 1840,
1841, 1842, 1846, 1855, 1863, 1868, 1874, 1879, 1880, 1887, 1893,
1895, 1896, 1905, 1912, 1916, 1957, 1964, 1965, 1966, 1978, 1979,
2011, 2014, 2054, 2060, 2081, 2089, 2092, 2093, 2101, 2103, 2110,
2112, 2123, 2138, 2140, 2147, 2151, 2153, 2154, 2159, 2175, 2176,
2177

Margarine 481, 535, 548, 570, 677, 695, 703, 723, 725, 740, 796,
812, 824, 825, 847, 852, 856, 860, 868, 889, 946, 974, 1030, 1115,
1200, 1367, 1368, 1393, 1430, 1436, 1457, 1644, 1759, 1858, 1881,
1939, 1982, 2108

Madison Foods and Madison College (Madison, Tennessee).
Madison Foods (Then a Subsidiary of Nutritional Corp.) Was
Acquired by Worthington Foods in Aug. 1964 899, 1156, 1219
Maggi (Kempthal / Kemptal, Switzerland) 523, 836, 871, 884
Mainland Express (Spring Park, Minnesota). Div. of Goods, Inc.
Named Tofu, Inc. and Eastern Foods, Inc., Minneapolis, Minnesota,
from 1978 to March 1989 1648, 1649

Margarine–Etymology of This Term and Its Cognates / Relatives in
Various Languages 342, 463
Margarine Made with Soy 408, 441, 463, 478, 495, 515, 520, 534,
561, 578, 585, 619, 635, 664, 665, 668, 693, 694, 697, 698, 726,
759, 761, 793, 806, 819, 854, 870, 909, 948, 1056, 1105, 1189,
1377, 1570, 1869, 1908, 2024, 2044
Margarine Made without Soy Oil 183, 203, 213, 215, 217, 218, 231,
233, 241, 247, 251, 255, 272, 277, 287, 289, 299, 300, 303, 312,
329, 334, 342, 351, 391, 411, 420, 422, 425, 433, 444, 461, 473,
480, 489, 504, 514, 519, 547, 554, 588, 610, 628, 630, 675, 797,
853, 1417
Market statistics. See the specific product concerned, e.g. Tofu
Industry and Market Statistics
Market statistics on soybean production. See Soybean Production
and Trade–Industry and Market Statistics,
Market studies. See Industry and Market Analyses
Marketing of soyfoods. See Individual foods, e.g., Tofu–Marketing
of
Marketing Soybeans, Market Development, and Economics
(Including Futures Markets, Hedging, and Mathematical Models)
468, 693, 806, 1021, 1047, 1115, 1188, 1300, 1305, 1374, 1535,
1736

Maize. See Corn / Maize
Marketing–Soyfoods and Soy Products 987, 990, 1016
Malnutrition, hunger, famine, and food shortages. See Hunger,
Malnutrition, Famine, Food Shortages, and Mortality
Mame-maki. See Roasted / Parched Soybeans (Irimame)
Mammoth Yellow soybean variety. See Soybean Varieties USA–
Mammoth Yellow

Markets and Crop Estimates, Bureau of. See United States
Department of Agriculture (USDA)–Bureau of Agricultural
Economics
Marusan-Ai. See Soymilk Companies (Asia)
Massachusetts. See United States–States–Massachusetts

Manchu soybean variety. See Soybean Varieties USA–Manchu
McCay, Clive M. and Jeanette (Cornell Univ.) 1131, 1144, 1178
Manchuria. See Asia, East–Manchuria
Manchuria–Trade (Imports or Exports) of Soybeans, Soy Oil, and /
or Soybean Meal–Statistics. See also Trade (International) 373, 408,
462

McCoy, Frank (thrived 1923-1940). Health Foods Author, Lecturer
and Radio Personality, and Drugless Physician 721
Meal or cake, soybean. See Soybean Meal

Manna Natural Foods (Amsterdam, The Netherlands). Named
Stichting Natuurvoeding Amsterdam until 1982. Absorbed by
Akwarius Almere in 1987 1446

Meals for Millions Foundation (Los Angeles, California), MultiPurpose Food (MPF), and Freedom from Hunger 875, 890, 891,
921, 928, 981, 1018, 1056, 1061, 1169, 1305, 1309, 1523

Map / Maps 70, 73, 147, 238, 252, 260, 358, 369, 373, 408, 548,

Meals, vegetarian or vegan, served at institutions. See
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Vegetarianism–Vegetarian or Vegan Meals Served at Institutions
Meat Alternatives–Beef Alternatives, Including Meatless Beef
Jerky, Chili Con Carne, Goulash, Lasagna, Meat Balls, Mince,
Mincemeat, Sloppy Joes, Spaghetti Sauce, Steak, Veal, etc. See also
Meatless Burgers 1041, 1055, 1219, 1302, 1513, 1632, 1676, 1739,
1767, 1811, 1932, 1939, 2059, 2076, 2080
Meat Alternatives–Commercial Products (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 1295,
1360, 1424, 1497, 1511, 1539, 1543, 1576, 1587, 1647, 1653, 1682,
1711, 1726, 1729, 1739, 1752, 1754, 1782, 1813, 1847, 1848
Meat alternatives companies. See Tofurky Company (Hood River,
Oregon. Maker of Tofurky and Tempeh), Yves Veggie Cuisine
(Vancouver, BC, Canada)
Meat Alternatives–Documents About (Meatlike Meatless Meat,
Poultry, or Fish / Seafood Analogs. See Also Meat Extenders) 755,
976, 1055, 1209, 1487, 1618, 1660, 1675, 1720, 1723, 1840, 1842,
1863, 1887
Meat Alternatives–General and Other Meatless Meatlike Products.
See Also Meat Extenders 473, 523, 637, 726, 729, 770, 825, 1156,
1222, 1236, 1270, 1371, 1494, 1792
Meat Alternatives–Gluten-Based (Incuding Seitan, Mianjin / Mian
Jin or Mienchin / Mien Chin) 13, 1019, 1033, 1041, 1055, 1063,
1065, 1078, 1098, 1111, 1125, 1245, 1479, 1889
Meat Alternatives–Industry and Market Statistics, Trends, and
Analyses–Individual Companies 1898, 1935, 1947, 2065, 2076
Meat alternatives makers. See Tivall (Tivol)

Poultry Products. See also Meatless Turkey 683, 899, 1041, 1201,
1202, 1285, 1323, 1342, 1414, 1479, 1637, 1662, 1796, 1815, 1816,
1860, 1889, 1904, 1929, 1938, 2020, 2031, 2145, 2163
Meat Alternatives–Meatless Cutlets 1076, 1327
Meat Alternatives–Meatless Fish, Shellfish, and Other Seafood-like
Products 13, 899, 1201, 1202, 1203, 1323, 1665, 1667, 1683, 1684,
1740, 1828, 2040
Meat Alternatives–Meatless Sausages (Including Frankfurters, Hot
Dogs, Wieners, Salami, Pepperoni, Breakfast Pork Sausage, etc.).
See Also Meat Extenders 13, 683, 746, 755, 794, 905, 1156, 1175,
1197, 1202, 1287, 1308, 1311, 1315, 1319, 1320, 1323, 1324, 1333,
1362, 1383, 1401, 1409, 1421, 1439, 1443, 1445, 1448, 1493, 1564,
1565, 1620, 1642, 1664, 1665, 1666, 1667, 1668, 1705, 1706, 1725,
1731, 1732, 1749, 1777, 1783, 1796, 1811, 1851, 1855, 1861, 1873,
1881, 1882, 1887, 1905, 1928, 1933, 1944, 1953, 1957, 2054, 2086,
2122, 2145
Meat Alternatives–Meatless Turkey 1304, 1320, 1898, 1935, 1947,
2020, 2065, 2076, 2090, 2142, 2143, 2149, 2167, 2168
Meat Alternatives (Traditional Asian)–Ganmodoki/Gammodoki and
Hiryozu (Deep-Fried Tofu Burgers and Treasure Balls) 689, 848,
912, 923, 936, 971, 995, 1111, 1164, 1182, 1201, 1203, 1205, 1246,
1328, 1350, 1389, 1446, 1447, 1479, 1522, 1603, 1635, 1637, 1641,
1643, 1796, 1853, 1872, 1889, 1920, 1982
Meat Alternatives (Traditional Asian)–Made from Yuba (Such as
Buddha’s Chicken, Buddha’s Ham, or Buddha’s Duck) 1041, 1201,
1202, 1342, 1479, 1600, 1889
Meat Products Extended with Soy Protein, or Meat Extenders
(Marketed as Such) 976

Meat Alternatives–Meatless Bacon, Bacon Bits, Ham, Chorizo, and
Other Pork-related Products. See also Meatless Sausages 683, 1138,
1197, 1201, 1202, 1203, 1205, 1244, 1678, 1706, 1778, 1796, 1801,
1882, 1933, 2009, 2149
Meat Alternatives–Meatless Burgers and Patties. See Also Meat
Extenders 798, 848, 899, 912, 923, 936, 971, 995, 1031, 1051,
1060, 1087, 1101, 1105, 1111, 1113, 1138, 1148, 1152, 1153, 1164,
1172, 1173, 1175, 1185, 1194, 1197, 1199, 1200, 1201, 1203, 1205,
1210, 1212, 1217, 1219, 1221, 1238, 1246, 1247, 1251, 1262, 1264,
1267, 1277, 1281, 1294, 1296, 1302, 1304, 1306, 1312, 1318, 1320,
1322, 1323, 1328, 1348, 1368, 1377, 1382, 1389, 1411, 1414, 1425,
1429, 1431, 1438, 1441, 1442, 1444, 1446, 1447, 1449, 1454, 1456,
1460, 1464, 1465, 1466, 1469, 1470, 1471, 1481, 1482, 1485, 1491,
1492, 1496, 1498, 1507, 1519, 1527, 1528, 1553, 1554, 1562, 1585,
1586, 1589, 1593, 1604, 1606, 1607, 1609, 1610, 1615, 1617, 1622,
1627, 1637, 1638, 1641, 1642, 1650, 1652, 1664, 1668, 1673, 1678,
1680, 1685, 1692, 1693, 1705, 1706, 1710, 1731, 1732, 1741, 1749,
1753, 1767, 1771, 1789, 1800, 1809, 1814, 1828, 1834, 1839, 1853,
1857, 1860, 1861, 1862, 1863, 1864, 1865, 1872, 1882, 1883, 1884,
1891, 1910, 1918, 1920, 1932, 1933, 1939, 1943, 1945, 1948, 1952,
1953, 1962, 1963, 1972, 1984, 1995, 1997, 2037, 2040, 2046, 2078,
2086, 2091, 2116, 2122, 2126, 2145, 2190
Meat Alternatives–Meatless Chicken, Goose, Duck, and Related

Meatless burgers. See Vegetarian / Meatless Burgers
Media, Popular Articles on Soyfoods in Europe, or Related to
Europeans in Asia 1411, 1615
Media, Popular Articles on Soyfoods in the USA, Canada, or
Related to North Americans in Asia 1074, 1093, 1187, 1226, 1308,
1315, 1329, 1405, 1411, 1437, 1442, 1530, 1787
Medical aspects of soybeans. See Diabetes and Diabetic Diets,
Kidney / Renal Function, Menopause–Relief of Unpleasant
Menopausal Symptoms, Osteoporosis, Bone and Skeletal Health
Medical aspects of vegetarian diets. See Vegetarian Diets–Medical
Aspects
Medical / Medicinal-Therapeutic Uses / Effects / Aspects (General)
235, 687, 1328
Medicine–Alternative–Incl. Acupuncture, Chiropractic, Drugless
Doctors, Herbal Therapy, Holistic / Wholistic Medicine,
Homeopathy, Natural Hygiene, Natural Medicine, Naturopathy,
Preventive / Preventative Medicine, 358, 363, 991, 1031, 1537,
1964, 2126, 2151
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Medicine, Chinese Traditional. See Chinese Medicine

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

Medicine–History 363
Mei Dou Za / Mei-Tou-Cha / Meitauza. See Tempeh, Okara
Membrane Technology Processes–Microfiltration (MF),
Ultrafiltration (UF, including Diafiltration), Reverse Osmosis
(RO–also known as hyperfiltration, HF), Electrodialysis (ED), and
Nanofiltration (NF) 1745
Menopause–Relief of Unpleasant Menopausal Symptoms, Such as
“Hot Flashes” and “Night Sweats” 1781, 1854, 1916, 1933, 1964,
1971, 2012, 2017, 2156
Mental Health (Including Depression) 614
Mesoamerica. See Latin America–Central America
Messina, Mark (PhD) and Virginia (MPH, RD) (Nutrition Matters,
Inc., Port Townsend, Washington state; moved to Pittsfield,
Massachusetts in early 2016). Mark is one of the world’s leading
experts on soy nutrition 1924, 1956, 1968, 2083
Mexican-style recipes, soyfoods used in. See Latin America, Central
America–Mexico
Mexico. See Latin America, Central America–Mexico
Mexico and Central America, soyfoods movement in. See Soyfoods
Movement in Mexico and Central America

Milk, almond. See Almond Milk and Cream. Also–Almonds Used
to Flavor Soymilk, Rice Milk, etc.
Milk, coconut / cocoanut. See Coconut Milk and Cream
Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts,
Grains, Seeds, Etc.–Etymology of These Terms and Their Cognates
/ Relatives in Various Languages 1257
Milk, Non-Dairy, Non-Soy Milks and Creams Made from Nuts,
Grains, Seeds, or Legumes, Such as Brazil Nuts, Cashews,
Coconuts, Filberts, Hazelnuts, Hemp Seeds, Pecans, Pine Nuts,
Pumpkin Seeds, Sunflower Seeds, Walnuts, etc. See also: Almond
Milk, Amazake / Rice Milk, Peanut / Groundnut Milk, Sesame Milk
11, 15, 71, 118, 430, 497, 501, 506, 513, 523, 524, 556, 583, 614,
665, 677, 812, 840, 895, 899, 921, 931, 934, 941, 962, 970, 983,
1031, 1040, 1042, 1055, 1065, 1093, 1094, 1124, 1129, 1133, 1138,
1145, 1150, 1154, 1169, 1172, 1176, 1204, 1212, 1215, 1217, 1219,
1233, 1247, 1257, 1267, 1306, 1368, 1420, 1435, 1523, 1687, 1689,
1716, 1773, 1781, 1794, 1849, 1854, 1868, 1869, 1890, 1916, 1921,
1982, 1984, 2028, 2033, 2047, 2071, 2083, 2108, 2126, 2155
Milk, peanut. See Peanut Milk
Milk–Problems with Cow’s Milk as a Food, Incl. Use of Bovine
Growth Hormone, Price Regulation, etc. (See also: Soymilk) 948,
1844
Milk, rice. See Rice Milk (Non-Dairy)

Meyer, Frank N. (1875-1918). USDA Plant Explorer in Asia 503,
637

Milk, sesame. See Sesame Milk

Michigan. See United States–States–Michigan

Milk, soy. See Soymilk

Microalgae. See Single Cell Proteins (Non-Photosynthetic)

Miller, Harry W. (M.D.) (1879-1977) and International Nutrition
Laboratory (Mt. Vernon, Ohio) 1156, 1201, 1203, 1204

Microbial Proteins (Non-Photosynthetic Single-Cell Proteins,
Including Fungi [Mycoproteins such as Quorn], Yeast, and Bacteria)
910, 1318, 1322
Microbiology and fermentation. See Fermented Soyfoods and Their
Fermentation
Microscopic analysis and microscopy. See Soybean–Morphology,
Structure, and Anatomy of the Plant and Its Seeds as Determined by
Microscopy or Microscopic Examination

Minerals. See Aluminum in Soybeans and Soyfoods, Aluminum in
the Diet and Cooking Utensils–Problems. Soy Is Not Mentioned,
Calcium Availability, Absorption, and Content of Soy
Minerals (General) 1013, 1305, 1501, 1698, 1699, 1845
Minerals in a vegetarian diet. See Vegetarian Diets–Nutrition /
Nutritional Aspects–Minerals
Minnesota. See United States–States–Minnesota

Middle America. See Latin America–Central America; and Latin
America–Caribbean or West Indies, Latin America, Central
America, and Latin America, Caribbean or West Indies
Midwest Natural Foods Distributors, Inc. (Ann Arbor, Michigan)
1120, 1200, 1291, 1315
Migros & Conserves Estavayer (Estavayer-le-Lac, Switzerland)
1556

Miso companies (USA). See American Miso Co. (Rutherfordton,
North Carolina), Miyako Oriental Foods (Baldwin Park,
California), South River Miso Co. (Conway, Massachusetts)
Miso, early non-soy paste made with meat and fish in China or
Japan. See Jiang–Early Non-Soy
Miso–Etymology of This Term and Its Cognates / Relatives in
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Various Languages 31, 158, 162, 166, 219, 689, 1019, 1055, 1228,
1231
Miso, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand 1228
Miso–Imports, Exports, International Trade 370, 705, 1005, 1019,
1020, 1035, 1063, 1064, 1065, 1091, 1104, 1135, 1146, 1164, 1194,
1195, 1228, 1229, 1235, 1392, 1506, 1674, 1694, 1696, 1807, 1808,
1812
Miso in Second Generation Products, Documents About 1019,
1063, 1065, 1091, 1098, 1141, 1445

1939, 1951, 1953, 1956, 1957, 1958, 1959, 1960, 1961, 1964, 1965,
1969, 1970, 1974, 1975, 1978, 1979, 1981, 1982, 1984, 1985, 1996,
1999, 2011, 2012, 2013, 2014, 2028, 2029, 2032, 2035, 2042, 2043,
2050, 2052, 2054, 2067, 2068, 2071, 2081, 2082, 2083, 2084, 2089,
2092, 2093, 2095, 2100, 2101, 2103, 2104, 2105, 2106, 2108, 2112,
2116, 2117, 2127, 2128, 2129, 2136, 2137, 2138, 2139, 2140, 2144,
2145, 2147, 2151, 2153, 2154, 2155, 2159, 2173, 2175, 2177, 2180,
2181, 2186, 2192, 2195
Miso, Korean-Style–Etymology of This Term and Its Cognates /
Relatives in Various Languages 1201, 1602, 1981
Miso, Non-Soy Relatives (Such as Modern Chickpea Miso, Oat
Miso, Etc.) 1228

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

Miso Production–How to Make Miso on a Commercial Scale 1228

Miso, Indonesian-Style–Etymology of This Term and Its Cognates /
Relatives in Various Languages 1248, 1318, 1322, 1758

Miso products companies (USA). See Wizard’s Cauldron, Ltd.
(Cedar Grove, North Carolina)

Miso Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 219, 370, 523, 946

Miso Soup–Mainly Japanese 28, 120, 166, 184, 185, 191, 219, 353,
414, 728, 734, 781, 828, 848, 872, 879, 887, 888, 910, 923, 926,
934, 936, 957, 962, 967, 971, 976, 978, 983, 988, 1012, 1035, 1040,
1051, 1055, 1060, 1062, 1065, 1068, 1078, 1085, 1097, 1098, 1102,
1104, 1111, 1114, 1125, 1126, 1134, 1146, 1149, 1152, 1153, 1155,
1163, 1164, 1175, 1182, 1183, 1194, 1201, 1203, 1205, 1228, 1232,
1246, 1248, 1255, 1258, 1259, 1274, 1298, 1303, 1306, 1328, 1339,
1340, 1341, 1343, 1350, 1370, 1372, 1389, 1392, 1429, 1431, 1436,
1463, 1476, 1478, 1481, 1519, 1520, 1555, 1563, 1570, 1601, 1625,
1635, 1637, 1638, 1643, 1660, 1674, 1688, 1689, 1718, 1731, 1738,
1773, 1786, 1791, 1807, 1808, 1814, 1824, 1825, 1841, 1868, 1869,
1916, 1923, 1932, 1934, 1936, 1939, 1960, 1974, 1979, 1981, 1985,
1999, 2042, 2082, 2100, 2105, 2106, 2110, 2117, 2119, 2176

Miso Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1228
Miso (Japanese-style Soybean Paste). See also: Jiang–for Chinesestyle Miso. Jang–for Korean-style Miso. And Taucho, Tauceo, Tau
Chiow, Taoco, Tao-Tjo, Taotjo, Taocho, or Taoetjo for Indonesianstyle Miso (Soybean Chiang, or Jiang [pinyin]) 12, 31, 61, 82, 97,
119, 120, 134, 149, 158, 161, 162, 163, 166, 182, 185, 191, 195,
197, 206, 209, 219, 224, 257, 258, 270, 271, 353, 370, 392, 435,
439, 469, 470, 495, 523, 524, 568, 570, 574, 584, 619, 628, 636,
646, 647, 683, 687, 688, 689, 690, 705, 726, 727, 728, 734, 779,
793, 828, 830, 873, 879, 886, 887, 888, 910, 912, 914, 921, 926,
927, 931, 934, 936, 943, 946, 949, 950, 957, 958, 962, 967, 971,
972, 976, 978, 979, 980, 983, 988, 991, 992, 998, 1005, 1006, 1012,
1019, 1027, 1033, 1035, 1036, 1040, 1043, 1044, 1048, 1051, 1054,
1055, 1057, 1060, 1062, 1063, 1065, 1071, 1074, 1078, 1079, 1082,
1083, 1085, 1086, 1087, 1091, 1097, 1098, 1101, 1102, 1104, 1111,
1112, 1113, 1114, 1118, 1120, 1122, 1124, 1125, 1126, 1129, 1134,
1135, 1137, 1138, 1139, 1141, 1143, 1146, 1148, 1149, 1152, 1153,
1155, 1163, 1164, 1166, 1168, 1170, 1175, 1176, 1178, 1179, 1180,
1181, 1182, 1183, 1187, 1192, 1194, 1195, 1197, 1200, 1201, 1203,
1206, 1208, 1218, 1223, 1226, 1228, 1229, 1232, 1235, 1241, 1244,
1246, 1248, 1252, 1255, 1258, 1259, 1267, 1274, 1278, 1280, 1298,
1303, 1305, 1306, 1308, 1311, 1320, 1323, 1324, 1328, 1333, 1339,
1340, 1341, 1343, 1344, 1347, 1348, 1349, 1356, 1370, 1372, 1385,
1386, 1389, 1392, 1396, 1411, 1412, 1414, 1429, 1431, 1432, 1436,
1438, 1446, 1452, 1454, 1460, 1463, 1466, 1470, 1471, 1472, 1474,
1476, 1477, 1478, 1481, 1484, 1486, 1506, 1515, 1516, 1518, 1519,
1520, 1521, 1526, 1528, 1530, 1545, 1546, 1547, 1555, 1556, 1563,
1564, 1570, 1575, 1578, 1592, 1598, 1599, 1601, 1604, 1615, 1618,
1619, 1625, 1628, 1635, 1637, 1641, 1643, 1644, 1659, 1660, 1665,
1666, 1667, 1674, 1675, 1687, 1688, 1689, 1693, 1701, 1707, 1712,
1718, 1720, 1722, 1727, 1728, 1731, 1737, 1738, 1743, 1750, 1756,
1757, 1759, 1760, 1771, 1772, 1773, 1781, 1786, 1788, 1795, 1802,
1807, 1808, 1811, 1812, 1813, 1814, 1825, 1826, 1830, 1831, 1835,
1836, 1841, 1843, 1846, 1851, 1854, 1855, 1868, 1874, 1888, 1890,
1893, 1896, 1905, 1912, 1916, 1927, 1930, 1932, 1933, 1934, 1936,

Miso, soybean–Chinese-Style. See Jiang–Chinese-Style Fermented
Soybean Paste
Miso, soybean–Korean-style. See Jang–Korean-Style Fermented
Soybean Paste including Doenjang
Miso, Used as an Ingredient in Commercial Products 1020, 1064,
1261, 1290, 1293, 1297, 1321, 1334, 1394, 1400, 1413, 1422, 1465,
1503, 1525, 1548, 1549, 1551, 1552, 1584, 1588, 1590, 1623, 1629,
1630, 1631, 1652, 1658, 1669, 1676, 1682, 1694, 1696, 1709, 1719,
1721, 1735, 1742, 1790, 1791, 1820, 1821, 1823, 1857, 1866, 1991,
1996, 2023, 2134
Missouri. See United States–States–Missouri
Mitoku–Natural Foods Exporter and Distributor (Tokyo, Japan)
1005, 1044, 1164, 1229, 1463, 1707, 1814, 1820, 1821, 1831, 1846,
1965, 2081
Mitsui & Co., Ltd. (Mitsui Bussan Kaisha, Japanese Trading Co.,
founded 1876) 397
Miyako Oriental Foods (Baldwin Park, California) 1278, 1356,
1674, 1743
Mizono family. See Azumaya, Inc. (San Francisco, California)
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Myths of soybean history–debunking / dispelling. See History of the
Soybean–Myths and Early Errors Concerning Its History

Mochi. See Rice-Based Foods–Mochi
Moldavia. See Europe, Eastern–Moldova

Names for soybeans–Fanciful. See Soybean Terminology and
Nomenclature–Fanciful Terms and Names

Monosodium glutamate. See MSG
Naphtha solvents for extraction. See Solvents
Monsanto Co. (St. Louis, Missouri) and its HybriTech Seed
International subsidiary. Acquired Jacob Hartz Seed Co. in April
1983. Acquired Asgrow in Feb. 1997. Merged with Pharmacia &
Upjohn on 31 March 2000 and was renamed Pharmacia Corp 1046,
1050, 1964, 2083
Morinaga Nutritional Foods, Inc., and Morinaga Nyûgyô (Torrance,
California, and Tokyo, Japan) 1410, 1467, 1495, 1505, 2021
Morphology, soybean. See Soybean–Morphology, Structure,
Anatomy, Soybean–Morphology, Structure, and Anatomy
Morse, William Joseph (1884-1959, USDA Soybean Expert) 503,
637, 694, 696, 699, 705, 706, 707, 708, 709, 710, 711, 712, 837,
1156
Morse, W.J., on expedition to East Asia. See Tofu Dorsett-Morse
Expedition to East Asia (1929-1931)
Mottled, speckled, or spotted soybeans. See Soybean Seeds–
Mottled
MSG (Monosodium Glutamate, the Sodium Salt of Glutamic Acid)
938, 946, 969, 1062, 1245, 1382, 1695, 1938, 2009
Mucuna pruriens. See Velvet Bean
Mung Bean / Mungbean and Mung Bean Sprouts. Vigna radiata
L. Formerly Phaseolus aureus. Also called Green Gram. Chinese
(Mandarin)–Lüdou. Chinese (Cantonese)–Dau Ngah / Dow Ngaah.
Japanese–Moyashi. Indonesian: Kacang / katjang + hijau / ijo /
hidjau. German–Buschbohne. French–Haricot Mungo 13, 14, 24,
81, 82, 100, 101, 221, 239, 249, 250, 320, 321, 339, 397, 401, 402,
411, 457, 467, 469, 522, 631, 636, 669, 681, 710, 714, 771, 779,
837, 840, 864, 869, 880, 911, 947, 948, 1009, 1011, 1041, 1111,
1124, 1128, 1129, 1131, 1141, 1178, 1181, 1183, 1197, 1199, 1214,
1239, 1243, 1245, 1247, 1248, 1255, 1272, 1298, 1306, 1318, 1322,
1345, 1385, 1387, 1414, 1420, 1429, 1445, 1454, 1460, 1479, 1519,
1565, 1566, 1601, 1602, 1605, 1634, 1642, 1645, 1690, 1730, 1758,
1761, 1795, 1807, 1808, 1826, 1859, 1889, 1906, 1922, 1960, 1982,
1986, 1987, 2017, 2030, 2040, 2047, 2053, 2108, 2121, 2127, 2155
Muramoto, Noboru–His Life and Work with Macrobiotics,
Organizations He Founded, and Commercial Products He Made or
Inspired 1487, 1712
Mushroom ketchup. See Ketchup, Mushroom (Mushroom Ketchup,
Western-Style)
Muso Shokuhin–Natural Foods Exporter and Distributor (Osaka,
Japan) 1005, 1035, 1044, 1064, 1164, 1223, 1229, 1348, 1556,
1802, 1807, 1808, 1812, 1830, 1831, 2110

Nashville Agricultural and Normal Institute (NANI). See Madison
Foods and Madison College
Nasoya Foods, Inc. (Leominster, Massachusetts). Subsidiary of
Vitasoy Since Aug. 1990 1547, 1590, 1626, 1664, 1708, 1810,
1814, 1919, 1931, 1936, 1954, 2021, 2167
National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS) (Peoria, Illinois). Named Northern Regional
Research Laboratory prior to July 1976. Named Northern Regional
Research Center prior to 28 Dec. 1991 818, 906, 945, 976, 1032,
1305, 1323, 1393, 1582
National Food Research Institute (NFRI) (Tsukuba, Ibaraki-ken,
Japan) 958, 976
National Nutritional Foods Association (NNFA). See Health
Foods Industry–Trade Associations–National Nutritional Foods
Association (NNFA)
National Oilseed Processors Assoc. (NOPA) (National Soybean
Oil Manufacturers Association from May 1930 to 1935; National
Soybean Processors Assoc. (NSPA) from June 1936 to July 1989.
Washington, DC. Including Soy Flour Assoc. [1936-1949], Soya
Food Research Council [1936+], and Soybean Nutritional Research
Council [1937+]) 723, 757, 1119
Natto, Daitokuji / Daitoku-ji natto. See Daitokuji Fermented Black
Soybeans–from Japan
Natto–Etymology of This Term and Its Cognates / Relatives in
Various Languages 28, 271, 646, 647, 728, 966, 1201, 1203, 1231,
1602
Natto from Nepal. See Kinema
Natto from Thailand. See Thua-nao
Natto, Hamana. See Hamanatto Fermented Black Soybeans–from
Japan
Natto, Homemade–How to Make at Home or on a Laboratory
Scale, by Hand 1253
Natto Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 946, 1624
Natto, Korean-Style. Etymology of This Term and Its Cognates /
Relatives in Various Languages 1231, 1602
Natto, Korean-Style (sometimes salted)–Chongkukjang /
Chungkookjang / Chungkook-Jang / Chung Kook Jang / Chungkuk
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Jang / Chung Kuk Jang / Chungkukjang / Ch’onggukchang /
Cheonggukjang / Cheonggookjang / Joenkukjang / Chunggugjang
1231, 1232, 1602, 2036

(Tokyo, Japan)
Natural Foods Exporters and Distributors (Japan). See Muso
Shokuhin (Osaka, Japan)

Natto Production–How to Make Natto on a Commercial Scale 728
Natto–Soybean Dawadawa (From West Africa). Also called Dawadawa, Dadawa, Daddawa, Iru, Local Maggi, Ogiri, Soumbala /
Soumbara / Sumbala, or Tonou 966, 1891
Natto (Whole Soybeans Fermented with Bacillus natto) 12, 28, 271,
397, 488, 523, 524, 591, 635, 646, 647, 683, 687, 689, 720, 726,
727, 728, 734, 828, 872, 888, 910, 912, 921, 936, 943, 946, 966,
971, 1062, 1078, 1102, 1124, 1129, 1191, 1201, 1203, 1205, 1208,
1228, 1231, 1246, 1253, 1305, 1328, 1339, 1350, 1372, 1386, 1434,
1446, 1472, 1477, 1481, 1484, 1523, 1578, 1601, 1602, 1618, 1624,
1625, 1635, 1637, 1693, 1712, 1759, 1806, 1824, 1826, 1852, 1853,
1855, 1874, 1891, 1905, 1912, 1914, 1920, 1936, 1953, 1960, 1964,
1969, 1981, 1982, 1999, 2011, 2016, 2032, 2054, 2073, 2084, 2095,
2107, 2108, 2139, 2144, 2151, 2155, 2177
Natural and Health Foods Retail Chains or Supermarkets: Alfalfa’s
(Mark Retzloff, Boulder, CO), Bread & Circus (Tony Harnett,
MA), Frazier Farms (Bill Frazier, Southern Calif.), Fresh Fields
(Rockville, MD), GNC = General Nutrition Corp. (Pittsburgh,
PA), Mrs. Gooch’s (Los Angeles, CA), Nature Foods Centres
(Wilmington, MA; Ronald Rossetti), Trader Joe’s, Wild Oats 1113,
1530, 1547, 1619, 1817, 1880, 1932, 1991, 2140, 2167
Natural Food Associates–and America’s First Natural Foods
Movement. Organized Jan/Feb. 1953. Based in Atlanta, Texas 2140
Natural Food Stores / Shops (mostly USA)–Early (1877 to 1970s)
1005, 1040, 1051, 1078, 1098, 1107, 1113, 1141, 1150, 1194, 2123
Natural Foods Distributors and Master Distributors (Canada). See
Lifestream Natural Foods Ltd. (Vancouver then Richmond, British
Columbia, Canada)
Natural Foods Distributors and Master Distributors (USA).
See Arrowhead Mills (Hereford, Deaf Smith County, Texas),
Ceres (Colorado Springs, Colorado), Eden Foods, Inc.
(Clinton, Michigan). Founded 4 Nov. 1969, Erewhon (Boston,
Massachusetts), Erewhon–Los Angeles / West, Essene Traditional
Foods (Philadelphia, Pennsylvania), Food for Life (Illinois), Great
Eastern Sun and Macrobiotic Wholesale Co. (North Carolina),
Health Valley (Los Angeles, then Montebello, California), Infinity
Food Co. Renamed Infinity Company by 1973 (New York City),
Janus Natural Foods (Seattle, Washington), Laurelbrook Natural
Foods (Bel Air, Maryland), Midwest Natural Foods (Ann Arbor,
Michigan), Stow Mills, Inc. (Brattleboro, Vermont) Lama Trading
Co., Tree of Life (St. Augustine, Florida), United Natural Foods,
Inc. (UNFI), Well (The), Pure & Simple, and New Age Distributing
Co. (San Jose, California), Westbrae Natural Foods, Inc. (Berkeley,
California)
Natural Foods Distributors or Master Distributors in the USA–
General and Other Smaller Companies: Cliffrose, Shadowfax 1367

Natural Foods Movement and Industry in the United States (Started
in the Mid-1950s) 729, 746, 755, 770, 830, 864, 880, 881, 886, 926,
927, 948, 978, 1005, 1019, 1029, 1033, 1037, 1054, 1057, 1074,
1075, 1093, 1098, 1104, 1108, 1110, 1113, 1114, 1120, 1131, 1139,
1146, 1148, 1150, 1153, 1161, 1164, 1166, 1178, 1182, 1200, 1201,
1203, 1215, 1223, 1252, 1255, 1262, 1269, 1298, 1317, 1341, 1348,
1392, 1414, 1460, 1488, 1556, 1618, 1624, 1675, 1738, 1756, 1814,
1817, 1868, 1964, 1977, 2077, 2083, 2138, 2140
Natural Foods Movement–Organic Merchants. See Organic
Merchants (OM)
Natural Foods Restaurants in the United States (Started in the 1950s
and 1960s) 1027, 1075, 1113, 1162, 1175, 1291, 1346, 1370, 1457,
1482, 1546, 1613, 1807, 1840, 1887, 2035, 2077
Natural / Health Foods Industry and Market–Statistics, Trends, and
Analyses 1547
Natural Products Association (NPA). See Health Foods Industry–
Trade Associations–National Products Association
Natural / Vegetarian Food Products Companies. See American
Natural Snacks, Boca Burger, Fantastic Foods, Gardenburger
Near East. See Asia, Middle East
Nematodes–Disease Control (Nematodes). Early Called Eelworms
/ Eel-Worms or Gallworms / Gall-Worms that Caused Root-Knot or
Root-Gall 837
Neonotonia wightii (Also called Rhodesian Kudzu Vine, Perennial
Soybean, or Soja perene / Soya Perenne; Formerly Glycine javanica
or Glycine wightii) 274, 984
Netherlands. See Europe, Western–Netherlands
New Caledonia (French Territory of). See Oceania–Pacific Ocean
Islands that are Part of France–Territory of New Caledonia and
Dependencies
New England Soy Dairy. See Tomsun Foods, Inc.
New York. See United States–States–New York
New York State Agric. Experiment Station (Geneva, NY). See
Cornell University (Ithaca, New York)
New Zealand. See Oceania–New Zealand
New Zealand, health foods movement and industry. See Health
Foods Movement and Industry in Australia, New Zealand...
Nigeria. See Africa–Nigeria

Natural Foods Exporter and Distributor (Japan). See Mitoku
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Nisshin Oil Mills, Ltd. (Tokyo, Japan) 408, 534, 677, 699
Nitrogen Fixation, Inoculum, Inoculation, and Nodulation by
Rhizobium Bacteria 370, 403, 408, 486, 534, 557, 647, 648, 693,
800, 805, 837, 845, 916, 1218, 1305, 1827
Noble Bean (Ontario, Canada). Founded by Susan and Allan Brown
in June 1980 1681, 1784, 1910, 1911, 2165, 2187, 2188
Noblee & Thoerl GmbH (Hamburg, Germany) 523, 733
Nodulation. See Nitrogen Fixation, Inoculum, Inoculation, and
Nodulation by Rhizobium Bacteria
Non-Dairy milks. See Rice Milk, Almond Milk, Coconut Milk,
Sesame Milk, etc
Non-dairy, non-soy milk. See Milk, Non-Dairy, Non-Soy Milks and
Creams Made from Nuts, Grains, Seeds, or Legumes
Nordquist, Ted. See WholeSoy & Co. (subsidiary of TAN
Industries, Inc., California)
North America. See United States of America, and Canada. For
Mexico, see Latin America, Central America

Chemical / Nutritional Composition or Analysis, Claim or Claims
of Health Benefits–Usually Authorized by the FDA, Diet and Breast
Cancer Prevention, Diet and Cancer. See also–Vegetarian Diets–
Medical Aspects–Cancer, Diet and Prostate Cancer Prevention,
Flatulence or Intestinal Gas, Human Nutrition–Human Trials,
Intestinal Flora / Bacteria, Lactose Intolerance, Lipid and Fatty Acid
Composition of Soy, Lipids–Effects on Blood Lipids, Minerals
(General), Protein Quality, Protein Quality, and Supplementation,
Protein Resources and Shortages, and the “World Protein Crisis
/ Gap / Problem” of 1950-1979, Toxins and Toxicity in Foods
and Feeds, Toxins and Toxicity in Foods and Feeds–Bongkrek
Poisoning, Toxins and Toxicity in Foods and Feeds–General, Toxins
and Toxicity in Foods and Feeds–Trichloroethylene Solvent and
the Duren / Dueren Disease or Poisoning of Cattle / Ruminants,
Vitamin E (Tocopherol), Vitamins (General), Vitamins B-12
(Cyanocobalamin, Cobalamins), Vitamins K (Coagulant)
Nutrition–Acid-Base Balance in Diet and Health, or Individual
Foods, or Acid-Alkaline Ash in Diet, or Acid-Forming and BaseForming Elements in Foods 473, 614, 689, 728, 729, 746, 774, 794,
798, 825, 1078, 1182, 1204, 1215, 1328
Nutrition–Allergens, Allergy / Allergies, and Allergic Reactions
Caused by Soy 2111, 2185

North Carolina. See United States–States–North Carolina

Nutrition bars. See Bars–Energy Bars or Nutrition Bars Made with
Soy

Northeast India. See Asia, South–India, Northeast / North-East. The
Contiguous Seven Sister States and Sikkim

Nutrition–Biologically active phytochemicals. See Antioxidants,
Saponins, Trypsin / Protease / Proteinase Growth Inhibitors

Northern Regional Research Center (NRRC) (Peoria, Illinois). See
National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS)

Nutrition–Biologically active substances. See Antinutritional
Factors (General), Goitrogens and Thyroid Function
Nutrition–Carbohydrates. See Oligosaccharides, Starch

Northern Soy, Inc. (Rochester, New York) 1320, 1652, 1740, 2021,
2149
Noted personalities–vegetarians. See Vegetarian Celebrities–Noted
Personalities and Famous People
Nuclear Power, Weapons, War, Fallout, or Radioactivity Worldwide
830
Nut Butters, Non-Soy. Including Butter Made from Nuts or Seeds,
Such as Brazil Nuts, Cashews, Coconuts, Filberts, Hazelnuts,
Hickory Nuts, Hemp Seeds, Macadamia Nuts, Pecans, Pignolias,
Pine Nuts, Pistachios, Pumpkin Seeds, Sunflower Seeds, Walnuts,
etc. See also: Almond Butter (from 1373), Peanut Butter (from
1896), Sesame Butter, Soynut Butter 15, 110, 116, 231, 473, 514,
524, 581, 614, 635, 755, 794, 861, 1031, 1091, 1093, 1229, 1267,
1286, 1287, 1288, 1302, 1333, 1348, 1356, 1451, 1460, 1488, 1666,
1668, 1687, 1743, 1772, 1881, 2083, 2126
Nut milk or cream. See Milk–Non-Dairy Milks and Creams Made
from Nuts
Nutrition. See Carbohydrates (General). See also Starch, Dietary
Fiber, and Oligosaccharides (Complex Sugars), Carbohydrates–
Dietary Fiber, Carbohydrates–Glycemic Index and Glycemic Load,

Nutrition Education (Or Lack Thereof in Medical Schools), Food
Groups, and Food Pyramids 963, 1772, 1956
Nutrition et Nature (Revel near Toulouse, France). Founded in June
1982 as SOY (Cerny, France). Named Nutrition et Soja, Div. of
Nutrition et Santé from 1 Aug. 1994 until 1 Jan. 2011 1446, 2122,
2141
Nutrition (General) 224, 242, 473, 509, 714, 719, 754, 771, 792,
798, 818, 825, 840, 862, 890, 942, 948, 993, 998, 1024, 1087, 1124,
1129, 1173, 1201, 1203, 1228, 1233, 1244, 1256, 1318, 1322, 1330,
1373, 1638, 1718, 1727, 1772, 1973, 2002, 2191
Nutrition, human, USDA bureau of. See United States Department
of Agriculture (USDA)–Bureau of Human Nutrition and Home
Economics
Nutrition–Lipids. See Linolenic Acid and Linolenate, Sterols or
Steroid Hormones
Nutrition–Medical Aspects. See Cancer Preventing Substances in
Soy, Cardiovascular Disease, Especially Heart Disease and Stroke,
Diabetes and Diabetic Diets, Kidney / Renal Function, Medical
/ Medicinal-Therapeutic Uses / Aspects (General), Menopause–
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Relief of Unpleasant Menopausal Symptoms, Osteoporosis, Bone
and Skeletal Health
Nutrition–Medical / Medicinal-Therapeutic Aspects. See Chinese
Medicine, Traditional
Nutrition–Minerals. See Aluminum in Soybeans and Soyfoods,
Aluminum in the Diet and Cooking Utensils–Problems. Soy Is Not
Mentioned, Calcium Availability, Absorption, and Content of Soy

Oceania–Pacific Ocean Islands that are Part of France–Territory
of New Caledonia (Nouvelle Calédonie) and Dependencies.
Dependencies are the Loyalty Islands (Iles Loyauté), Isle of Pines
(Ile des Pins–Kunié), Belep Archipelago (Iles Bélep), and Huon
Islands (Ile Huon) 546, 607, 650
Oceania–Papua New Guinea, Independent State of (British New
Guinea from 1888, then Territory of Papua and New Guinea until
Sept. 1975. The northeast was German New Guinea from 1884 to
1914, then Trust Territory of New Guinea) 607, 650

Nutrition, primitive human. See Primitive Human Diets
Nutrition–Protein. See Amino Acids and Amino Acid Composition
and Content

Oceania–Solomon Islands (British Solomon Islands Protectorate
until July 1978) 607, 650
Oceania–Tonga, Kingdom of 607, 650

Nutrition–Protein–Early and basic research. See Protein–Early and
Basic Research
Nutritional aspects of vegetarian diets. See Vegetarian and Vegan
Diets–Nutrition / Nutritional Aspects

Oceania–Tuvalu (The Ellice Islands part of the Gilbert and Ellice
Islands Colony before 1976) 607, 650
Oceania–Vanuatu, Republic of (Named New Hebrides until 1980)
607, 650

Nuts made from roasted soybeans. See Soynuts
Obituaries, Eulogies, Death Certificates, and Wills. See Also:
Biographies, Biographical Sketches and Autobiographies 2103
Oceania–Atlantic Ocean Islands that are Part of the United
Kingdom–Ascension (in south Atlantic), British Antarctic Territory
(Including South Shetland Islands and South Orkney Islands in
south Atlantic), Channel Islands (in English Channel), Falkland
Islands {or Islas Malvinas} and Dependencies (in south Atlantic),
Isle of Man (in Irish Sea), South Georgia Islands (in South
Atlantic), St. Helena (1,200 miles off the west coast of Africa) 607,
650
Oceania–Australia, Commonwealth of (Including Tasmania, Cocos
(Keeling) Islands, Christmas Island, Coral Sea Islands Territory,
Norfolk Island, Territory of Ashmore and Cartier Islands, and
Australian Antarctic Territory) 119, 158, 232, 266, 426, 607, 650,
786, 837, 905, 970, 993, 1039, 1108, 1114, 1197, 1318, 1322, 1505,
1524, 1529, 1595, 1800, 1803, 1880, 1888, 2091
Oceania–Fiji 607, 650
Oceania (General, Also Called Australasia, or Australia and Islands
of the Pacific / Pacific Islands) 281, 288, 607, 650

Oelmuehle Hamburg AG (Hamburg, Germany). Founded in 1965
by incorporating Stettiner Oelwerke AG (founded 1910), Toeppfer’s
Oelwerke GmbH (founded 1915), and Hansa-Muehle AG (founded
1916 as Hanseatische Muehlenwerke AG) 677, 748, 799
Off flavors. See Flavor Taste Problems
Ohio. See United States–States–Ohio
Ohio Miso Co. (Founded in 1979 by Thom Leonard and Richard
Kluding). See South River Miso Co. (Conway, Massachusetts)
Ohsawa, George and Lima–Their Life and Work with Macrobiotics
(Also Sakurazawa Nyoichi, or Georges Ohsawa) 830, 886, 887,
926, 927, 931, 934, 949, 955, 962, 978, 979, 983, 988, 991, 1006,
1012, 1019, 1028, 1036, 1040, 1044, 1057, 1068, 1074, 1078, 1085,
1086, 1098, 1104, 1120, 1122, 1139, 1146, 1157, 1158, 1166, 1182,
1195, 1226, 1234, 1261, 1343, 1348, 1392, 1452, 1463, 1472, 1486,
1516, 1530, 1545, 1555, 1584, 1659, 1660, 1688, 1812, 1817, 1835,
1842, 1863, 1874, 2060, 2088, 2092, 2093, 2101, 2110, 2129, 2151,
2153, 2175
Oil, soy. See Soy Oil
Oil, soy, constants. See Soy Oil Constants

Oceania–Guam 607, 650
Oil, soy–industrial uses. See Industrial Uses of Soy Oil
Oceania–Kiribati (Gilbert Islands until 1979) 607, 650
Oil, soy–industrial uses of. See Industrial Uses of Soy Oil
Oceania–New Zealand–Including Stewart Island, Chatham Islands,
Snares Islands, Bounty Islands, and Tokelau (formerly Union
Islands) 536, 607, 650, 1873, 1928, 1957
Oceania–Other Pacific Islands, Including American Samoa, Cook
Islands (NZ), Niue (NZ), Northern Mariana Islands (U.S., Including
Saipan, Tinian, Rota). And Large Pacific Island Groups–Melanesia,
Micronesia, Polynesia 650

Oil, soy, industrial uses of, as a drying oil. See Industrial Uses of
Soy Oil
Oil, soy–industrial uses of, as a drying oil. See Binder for Sand
Foundry Cores, Industrial Uses of Soy Oil, Linoleum, Floor
Coverings, Oilcloth, and Waterproof Goods, Resins, Plastics, and
Plasticizers (Such as Epoxidized Soy Oil–ESO), Rubber Substitutes
or Artificial / Synthetic Rubber (Factice)
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Oil, soy–industrial uses of, as a hydrogenated oil. See Candles,
Crayons, and Soybean Wax
Oil, soy–industrial uses of, as a non-drying oil. See Diesel Fuel,
SoyDiesel, Biodiesel or Artificial Petroleum, Explosives Made from
Glycerine, Illumination or Lighting by Burning Soy Oil in Wicked
Oil Lamps Like Kerosene, Lubricants, Lubricating Agents, and
Axle Grease for Carts, Soaps or Detergents
Oil, sweet. See Sweet oil
Okara. See Fiber–Okara or Soy Pulp, Fiber, Soy

1361, 1364, 1366, 1378, 1379, 1394, 1395, 1397, 1401, 1421, 1424,
1425, 1459, 1465, 1468, 1469, 1497, 1502, 1511, 1527, 1539, 1540,
1541, 1549, 1550, 1551, 1552, 1553, 1554, 1576, 1577, 1585, 1610,
1620, 1629, 1630, 1631, 1647, 1650, 1652, 1653, 1655, 1656, 1657,
1662, 1669, 1670, 1674, 1679, 1680, 1681, 1683, 1684, 1685, 1703,
1711, 1719, 1721, 1725, 1726, 1733, 1735, 1741, 1742, 1744, 1747,
1748, 1751, 1752, 1753, 1754, 1755, 1779, 1780, 1789, 1790, 1791,
1792, 1799, 1803, 1815, 1816, 1823, 1857, 1862, 1864, 1866, 1883,
1884, 1898, 1901, 1917, 1929, 1955, 1980, 1988, 1993, 2010, 2056,
2057, 2062, 2064, 2074, 2076, 2080, 2090, 2115, 2131, 2141, 2142,
2143, 2163, 2165, 2168
Origin, Evolution, Domestication, and Dissemination of Soybeans
(General) 125, 170, 176, 181, 837, 1213, 1906

Okara tempeh. See Tempeh, Okara
Osteoporosis, Bone and Skeletal Health 1953, 1964
Okinawa / Ryukyu Islands / Great LooChoo (Part of Japan Since
1972) 298
Oligosaccharides (The Complex Sugars Raffinose, Stachyose, and
Verbascose) 442, 958, 1322, 1419, 2187
Olive Oil 11, 36, 83, 87, 92, 95, 112, 132, 135, 150, 152, 182, 203,
213, 215, 217, 232, 235, 247, 248, 252, 259, 264, 281, 282, 288,
293, 295, 312, 317, 334, 377, 378, 383, 386, 391, 425, 433, 435,
437, 451, 455, 458, 483, 491, 504, 506, 509, 514, 517, 526, 528,
538, 546, 550, 553, 563, 582, 586, 607, 629, 632, 635, 655, 656,
657, 658, 675, 680, 682, 693, 740, 746, 787, 795, 796, 812, 825,
831, 838, 847, 860, 863, 867, 878, 956, 997, 1025, 1037, 1053,
1096, 1131, 1141, 1161, 1266, 1279, 1369, 1417, 1566, 1686, 1738,
1793, 1851, 1881, 1902, 1903, 1907, 1908, 1968, 2024, 2083
Olive / Olives (Olea europea). See also Olive Oil 36, 50, 102, 281,
288, 418, 455, 546, 550, 637, 869, 899, 997, 1031, 1053, 1143,
1229, 1316, 1356, 1387, 1454, 1457, 1644, 1667, 1743, 1773, 1866,
1906, 1907, 2086, 2126

Ota Family Tofu (Portland, Oregon. Founded in 1911). Before 1987
Ota Tofu Co.. 2021
Oyster ketchup. See Ketchup, Oyster (Oyster Ketchup, WesternStyle)
Pacific Islands. See Oceania
Packaging Equipment 1666
Packaging Innovations and Problems 895, 976, 2057, 2058
Paints, Varnishes, Enamels, Lacquers, and Other Protective /
Decorative Coatings–Industrial Uses of Soy Oil as a Drying Oil
154, 320, 321, 401, 402, 416, 441, 478, 515, 517, 521, 548, 553,
561, 582, 584, 592, 605, 611, 629, 635, 669, 693, 694, 695, 725,
726, 757, 784, 785, 793, 800, 802, 807, 839, 847, 851, 882, 946,
1218, 1908, 2024
Pakistan. See Asia, South–Pakistan

Omega-3 fatty acids. See Linolenic Acid–Omega-3 Fatty Acid
Content of Soybeans and Soybean Products

Paper Coatings or Sizings, or Textile Sizing–Industrial Uses of Soy
Proteins 793

Oncom, Onchom, or Ontjom. See Tempeh, Non-Soy Relatives
Papua New Guinea. See Oceania–Papua New Guinea
Ontario. See Canadian Provinces and Territories–Ontario
Organic Farming and Gardening (General; Part of Natural Foods
Movement). See also: Organic Soybean Production (Commercial).
See also: Soybean Production: Organically Grown Soybeans or
Soybean Products in Commercial Food Products 841, 881, 949,
994, 1005, 1068, 1074, 1075, 1091, 1128, 1135, 1488
Organic Merchants (OM) (1970-1974) 1091, 1096, 1113, 1141,
1831
Organic Soybean Production (Commercial). See also: Soybean
Production: Organically Grown Soybeans or Soybean Products in
Commercial Food Products 1034, 1065, 1302, 1666, 1675, 1723,
1829, 1877, 1878, 1899
Organically Grown Soybeans or Organic Soybean Products in
Commercial Food Products 1235, 1263, 1296, 1319, 1359, 1360,

Paste, Sweet Black Soybean. See Sweet Black Soybean Paste (NonFermented)
Pasture from green soybean plants. See Feeds / Forage from
Soybean Plants–Pasture, Grazing or Foraging
Pasture from soybeans. See Forage from Soybean Plants–Hogging
Down
Patent Office and Commissioner of Patents, Agriculture. See United
States Department of Agriculture (USDA)–Patent Office and
Commissioner of Patents (Forerunners of USDA)
Patents 413, 429, 430, 440, 444, 446, 476, 493, 508, 512, 513, 518,
535, 551, 556, 578, 598, 601, 602, 605, 606, 623, 642, 644, 645,
684, 737, 747, 762, 763, 776, 777, 778, 813, 822
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Patents–References to a Patent in Non-Patent Documents 427, 428,
497, 501, 523, 634, 665, 666, 717, 740, 759, 847, 1509, 1739
Patties, meatless. See Meat Alternatives (Traditional Asian), Meat
Alternatives–Meatless Burgers and Patties
Peanut Butter 303, 470, 473, 514, 524, 580, 581, 614, 635, 729,
755, 770, 779, 794, 798, 825, 880, 1007, 1031, 1037, 1051, 1091,
1093, 1120, 1124, 1129, 1141, 1150, 1151, 1180, 1181, 1192, 1194,
1195, 1197, 1201, 1207, 1219, 1221, 1229, 1242, 1243, 1247, 1249,
1255, 1278, 1286, 1287, 1288, 1302, 1308, 1313, 1317, 1320, 1323,
1324, 1333, 1345, 1356, 1367, 1414, 1416, 1451, 1460, 1474, 1488,
1506, 1526, 1581, 1666, 1668, 1687, 1723, 1743, 1781, 1807, 1808,
1854, 1855, 1905, 1926, 1927, 1966, 1967, 1970, 1975, 1976, 1979,
2003, 2007, 2028, 2054, 2071, 2104, 2118, 2126, 2166
Peanut Butter–Seventh-day Adventist Writings or Products
(Especially Early) Related to Peanut Butter 580, 581, 614, 755,
1927
Peanut Chocolate (Roasted Ground Peanuts Used as a Chocolate
Substitute) 95, 96, 152, 205, 235
Peanut Flour (Usually Defatted) 614, 943, 1523
Peanut Meal or Cake (Defatted) 103, 155, 156, 160, 190, 195, 202,
237, 238, 245, 260, 267, 269, 276, 280, 286, 292, 348, 372, 374,
375, 393, 400, 406, 417, 436, 462, 477, 516, 536, 543, 564, 590,
701, 736, 810, 891, 906, 975, 1419
Peanut Milk 430, 497, 501, 513, 523, 524, 556, 614, 895, 921,
1031, 1124, 1129, 1169, 1176, 1523
Peanut Oil 40, 57, 65, 69, 70, 71, 75, 81, 89, 92, 93, 95, 96, 97, 106,
107, 108, 110, 112, 116, 117, 124, 139, 140, 147, 148, 149, 150,
152, 174, 182, 183, 187, 197, 203, 205, 206, 213, 214, 215, 217,
218, 220, 225, 227, 233, 241, 247, 251, 253, 256, 259, 264, 272,
281, 282, 283, 288, 289, 293, 295, 300, 305, 310, 311, 312, 314,
319, 321, 322, 323, 326, 327, 329, 330, 333, 334, 336, 340, 342,
347, 349, 351, 355, 357, 366, 368, 370, 371, 375, 378, 379, 381,
383, 389, 390, 391, 392, 397, 399, 405, 407, 409, 411, 412, 416,
418, 419, 420, 424, 425, 427, 433, 435, 437, 441, 447, 449, 455,
457, 458, 459, 463, 469, 472, 473, 478, 480, 484, 487, 488, 489,
490, 491, 497, 499, 504, 505, 509, 511, 514, 517, 520, 521, 524,
525, 526, 528, 532, 538, 541, 547, 548, 553, 554, 565, 571, 572,
575, 579, 582, 585, 586, 587, 588, 597, 599, 600, 601, 602, 604,
607, 609, 610, 611, 613, 614, 615, 616, 621, 628, 629, 630, 632,
634, 635, 638, 639, 640, 648, 653, 655, 659, 660, 661, 662, 664,
665, 666, 667, 668, 669, 673, 675, 678, 680, 682, 693, 702, 717,
725, 736, 741, 746, 757, 758, 761, 767, 792, 795, 796, 798, 814,
819, 825, 836, 847, 852, 867, 868, 870, 871, 874, 884, 889, 900,
930, 942, 953, 964, 969, 974, 975, 997, 1009, 1030, 1047, 1120,
1131, 1141, 1180, 1181, 1230, 1266, 1369, 1373, 1430, 1450, 1474,
1480, 1483, 1566, 1568, 1691, 1793, 1867, 1878, 1981, 2024, 2118,
2124

Peanut / Peanuts (Arachis hypogaea or A. hypogæa)–Also Called
Groundnut, Earthnut, Monkey Nut, Goober / Gouber Pea, Ground
Pea, or Pindar Pea / Pindars 31, 36, 38, 39, 40, 50, 53, 54, 55, 61,
62, 63, 65, 69, 70, 71, 74, 75, 81, 84, 85, 87, 89, 92, 93, 95, 96, 97,
98, 102, 104, 106, 107, 108, 111, 112, 114, 117, 118, 119, 125, 127,
128, 129, 131, 136, 137, 140, 146, 147, 148, 149, 151, 152, 158,
159, 160, 168, 171, 175, 176, 180, 181, 183, 188, 190, 196, 197,
198, 206, 209, 212, 213, 215, 222, 224, 225, 226, 227, 229, 232,
235, 240, 244, 249, 250, 251, 252, 253, 258, 259, 260, 264, 266,
268, 269, 271, 275, 276, 277, 278, 281, 282, 283, 288, 290, 292,
298, 299, 302, 303, 307, 309, 310, 311, 313, 318, 319, 320, 321,
323, 326, 327, 328, 331, 335, 336, 339, 340, 341, 342, 344, 345,
347, 348, 349, 350, 351, 352, 355, 357, 359, 360, 362, 364, 366,
368, 373, 374, 375, 376, 380, 381, 383, 386, 387, 388, 390, 393,
397, 399, 401, 402, 403, 407, 411, 412, 419, 420, 425, 427, 431,
432, 434, 436, 438, 445, 449, 453, 454, 455, 456, 457, 461, 462,
463, 466, 468, 470, 471, 472, 473, 475, 477, 479, 482, 483, 484,
485, 486, 487, 488, 489, 490, 491, 497, 499, 504, 505, 509, 510,
514, 515, 516, 521, 524, 525, 526, 527, 530, 531, 536, 537, 538,
539, 540, 541, 542, 543, 544, 545, 546, 547, 548, 549, 550, 552,
553, 554, 557, 558, 561, 562, 563, 564, 566, 567, 568, 569, 571,
572, 573, 579, 580, 581, 585, 589, 600, 607, 609, 610, 611, 613,
614, 615, 616, 617, 622, 626, 628, 629, 631, 632, 634, 635, 639,
641, 646, 647, 648, 650, 653, 655, 656, 657, 659, 660, 661, 662,
663, 665, 666, 668, 669, 675, 679, 680, 681, 682, 686, 688, 689,
693, 695, 701, 702, 703, 704, 709, 713, 714, 715, 716, 720, 721,
722, 724, 725, 727, 729, 730, 736, 742, 745, 755, 757, 760, 765,
767, 770, 771, 774, 775, 776, 777, 778, 779, 780, 782, 783, 784,
785, 786, 791, 794, 795, 798, 799, 800, 802, 804, 807, 810, 812,
814, 817, 820, 821, 825, 827, 828, 829, 840, 843, 845, 847, 849,
851, 852, 855, 865, 869, 870, 874, 875, 876, 877, 880, 882, 884,
889, 890, 891, 894, 896, 898, 900, 901, 904, 906, 910, 911, 915,
917, 921, 922, 925, 928, 930, 938, 939, 940, 943, 946, 951, 958,
959, 960, 963, 964, 969, 974, 976, 981, 982, 984, 985, 993, 1000,
1003, 1007, 1009, 1013, 1016, 1023, 1024, 1025, 1026, 1030, 1031,
1037, 1047, 1051, 1052, 1053, 1061, 1077, 1080, 1083, 1087, 1091,
1093, 1099, 1100, 1105, 1110, 1116, 1120, 1124, 1129, 1141, 1143,
1147, 1150, 1151, 1156, 1169, 1176, 1177, 1178, 1180, 1181, 1192,
1194, 1195, 1197, 1201, 1204, 1207, 1211, 1213, 1214, 1216, 1219,
1220, 1221, 1224, 1228, 1229, 1231, 1233, 1240, 1242, 1243, 1247,
1249, 1254, 1255, 1258, 1265, 1268, 1270, 1273, 1278, 1279, 1286,
1287, 1288, 1300, 1302, 1305, 1308, 1313, 1317, 1318, 1320, 1322,
1323, 1324, 1332, 1333, 1335, 1341, 1345, 1348, 1356, 1358, 1363,
1367, 1373, 1384, 1387, 1388, 1412, 1414, 1416, 1419, 1420, 1429,
1432, 1451, 1453, 1460, 1461, 1468, 1474, 1480, 1483, 1488, 1499,
1505, 1506, 1509, 1517, 1519, 1523, 1524, 1526, 1533, 1535, 1563,
1566, 1581, 1582, 1596, 1597, 1621, 1636, 1646, 1651, 1657, 1665,
1666, 1667, 1668, 1677, 1687, 1705, 1716, 1723, 1736, 1743, 1744,
1745, 1746, 1750, 1758, 1759, 1775, 1781, 1785, 1792, 1793, 1798,
1807, 1808, 1824, 1826, 1843, 1849, 1854, 1855, 1856, 1859, 1866,
1867, 1870, 1878, 1880, 1886, 1891, 1897, 1905, 1906, 1908, 1913,
1914, 1926, 1927, 1934, 1940, 1958, 1960, 1966, 1967, 1970, 1974,
1975, 1976, 1977, 1979, 1981, 1982, 2003, 2007, 2019, 2021, 2022,
2027, 2028, 2030, 2043, 2054, 2062, 2071, 2097, 2104, 2108, 2111,
2118, 2121, 2126, 2133, 2155, 2166

Peanut Paste–Forerunner of Peanut Butter 146
Peanut / Peanuts / Groundnuts–Etymology of These Terms and
Their Cognates/Relatives in Various Languages 40, 68, 84

Peanuts–Historical Documents Published before 1900 31, 36, 38,
39, 40, 50, 53, 54, 55, 57, 61, 62, 63, 65, 69, 70, 71, 74, 75, 81, 84,
85, 87, 89, 92, 93, 95, 96, 97, 98, 102, 104, 106, 107, 108, 110, 111,
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112, 114, 116, 117, 118, 119, 124, 125, 127, 128, 129, 131, 136,
137, 139, 140, 146, 147, 148, 149, 150, 151, 152, 158, 159, 160,
171, 174, 175, 176, 180, 181, 182, 183, 187, 188, 190, 196, 197,
198, 203, 205, 206, 209, 212, 213, 214, 215, 217, 218, 220, 222,
224, 225, 226, 227, 229, 232, 233, 235, 240, 241, 244, 247, 249,
250, 251, 252, 253, 256, 258, 259, 260, 264, 266, 268, 269, 271,
272, 275, 276, 278, 281, 282, 283, 288, 289, 290, 292, 293, 295,
298, 299, 300, 302, 303, 305
Peanuts (Arachis hypogaea or A. hypogæa)–Peanut Production,
Area, and Stocks–Statistics, Trends, and Analyses 95, 106
Peanuts (Arachis hypogaea or A. hypogæa)–Trade of Peanuts,
Peanut Oil, and / or Peanut Meal (International–Imports, Exports)
95
Peanuts (Arachis hypogaea or A. hypogæa)–Yield Statistics on
Peanut Production 95, 96, 235, 283
Peking / Pekin soybean variety. See Soybean Varieties USA–
Mammoth Yellow

1481, 1487, 1488, 1492, 1498, 1499, 1505, 1510, 1516, 1517, 1520,
1530, 1531, 1536, 1538, 1544, 1547, 1555, 1575, 1580, 1583, 1600,
1602, 1603, 1605, 1606, 1613, 1615, 1616, 1628, 1635, 1636, 1638,
1639, 1640, 1641, 1643, 1650, 1658, 1666, 1673, 1676, 1689, 1690,
1701, 1703, 1708, 1712, 1723, 1728, 1729, 1730, 1732, 1738, 1744,
1746, 1761, 1767, 1768, 1769, 1781, 1796, 1802, 1824, 1825, 1829,
1839, 1851, 1854, 1855, 1857, 1860, 1862, 1865, 1869, 1870, 1882,
1886, 1888, 1889, 1891, 1898, 1905, 1910, 1913, 1916, 1918, 1920,
1926, 1929, 1933, 1934, 1935, 1941, 1942, 1943, 1944, 1945, 1958,
1959, 1961, 1962, 1966, 1967, 1972, 1976, 1980, 1982, 1985, 1986,
1987, 1997, 2000, 2003, 2007, 2009, 2012, 2018, 2023, 2030, 2031,
2032, 2034, 2035, 2036, 2038, 2040, 2046, 2047, 2050, 2051, 2053,
2054, 2057, 2058, 2060, 2063, 2065, 2067, 2069, 2072, 2075, 2076,
2090, 2095, 2101, 2108, 2112, 2121, 2125, 2126, 2127, 2128, 2129,
2130, 2136, 2139, 2142, 2143, 2146, 2147, 2150, 2152, 2160, 2163,
2167, 2168, 2200
Photographs Published before 1924. See also Illustrations 206, 275,
320, 399, 401, 402, 408, 439, 454, 517, 523, 534, 568, 612, 637,
646, 647, 648

Pellets Made from Soybean Meal or Cake. Also Called Soybean
Pellets 1021

Photoperiod insensitive soybean varieties. See Soybean–
Physiology–Day-Neutral / Photoperiod Insensitive Soybean
Varieties

Periodicals–Soyfoods Movement. See Soyfoods Movement–
Periodicals

Photoperiod Insensitivity. See Soybean–Physiology–Photoperiod
Insensitivity

Peroxidase. See Enzymes in the Soybean–Peroxidase
Pesticides–their Use and Safety (General) 1075, 1087

Photoperiodism. See Soybean–Physiology–Photoperiodism /
Photoperiod and Photoperiodic Effects, Soybean–Physiology and
Biochemistry

Pet food. See Dogs, Cats, and Other Pets / Companion Animals Fed
Soy

Physical Fitness, Physical Culture, Exercise, Endurance, Athletics,
and Bodybuilding 798, 970, 1211, 1942, 2035

Peter Henderson & Co. (New York City). Founded 1847 170

Phytochemicals in soybeans and soyfoods. See Cancer Preventing
Substances in Soybeans and Soyfoods

Phaseolus limensis or P. lunatus. See Lima Bean
Philippines. See Asia, Southeast–Philippines
Photographs, Not About Soy, Published after 1923. See also
Illustrations 900, 1042, 1090, 1133, 1186, 1417, 1455, 1507, 1815,
1816, 1894, 2070, 2103
Photographs, Not About Soy, Published before 1924. See also
Illustrations 254, 559
Photographs Published after 1923. See also Illustrations 696, 705,
706, 707, 710, 711, 712, 714, 728, 748, 752, 755, 770, 781, 789,
791, 807, 818, 828, 837, 854, 857, 863, 864, 866, 880, 899, 905,
918, 919, 920, 923, 937, 944, 964, 967, 979, 987, 990, 994, 1009,
1014, 1015, 1016, 1027, 1030, 1031, 1032, 1041, 1044, 1046, 1050,
1054, 1056, 1062, 1069, 1075, 1076, 1083, 1086, 1102, 1104, 1113,
1114, 1115, 1127, 1144, 1146, 1150, 1165, 1168, 1172, 1173, 1174,
1178, 1182, 1185, 1194, 1200, 1201, 1203, 1211, 1215, 1218, 1223,
1224, 1225, 1227, 1228, 1229, 1245, 1251, 1254, 1259, 1267, 1291,
1295, 1306, 1309, 1315, 1317, 1320, 1322, 1329, 1330, 1340, 1342,
1348, 1368, 1369, 1370, 1373, 1374, 1387, 1388, 1405, 1411, 1437,
1438, 1443, 1448, 1449, 1458, 1467, 1468, 1472, 1474, 1477, 1479,

Phytoestrogens (Estrogens in Plants, Especially in Soybeans and
Soyfoods), Including Isoflavones (Including Genistein, Daidzein,
Glycetein, Coumestrol, Genistin, and Daidzin), Lignans, and
Coumestans 1781, 1854, 1915, 1916, 1935, 1944, 1953, 1964,
1971, 1972, 1993, 2017, 2018, 2065, 2083, 2097, 2156, 2187
Pigeon Pea, Pigeonpea or Red Gram. Cajanus cajan (L.)
Millspaugh. Formerly Cytisus cajan 46, 81, 118, 122, 165, 204,
376, 466, 771, 865, 869, 915, 939, 1124, 1129, 1318, 1322, 1387,
1906
Pigs, Hogs, Swine, Sows, Boars, Gilts, or Shoats / Shotes Fed
Soybeans, Soybean Forage, or Soybean Cake or Meal as Feed to
Make Pork 6, 22, 23, 82, 222, 276, 320, 401, 402, 423, 522, 860,
1011
Piper, Charles Vancouver (1867-1926, USDA) 439, 637
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk
Society. Named Plantmilk Ltd. until 1972 1172
Plant Industry, Bureau of. See United States Department of
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Agriculture (USDA)–Bureau of Plant Industry
Plant Protection from Diseases, Pests and Other Types of Injury
(General) 805, 1305
Plantmilk Ltd. See Plamil Foods Ltd.
Plastics (Including Molded Plastic Parts, Plastic Film, Disposable
Eating Utensils and Tableware–From Spoons to Plates, and
Packaging Materials)–Industrial Uses of Soy Proteins 745, 747,
757, 780, 802, 839
Plastics, plasticizers and resins. See Resins, Plastics, and
Plasticizers (Such as Epoxidized Soy Oil–ESO)

Protease inhibitors. See Trypsin / Protease
Proteinase Growth Inhibitors
Protection of soybeans. See Insects–Pest Control. See also:
Integrated Pest Management, Nematodes–Disease Control,
Pesticides (General), Rodents and Birds–Pest Control–Especially
Rabbits and Woodchucks
Protection of soybeans from diseases. See Diseases of soybeans
Protein–Early and Basic Research 134, 153, 158, 160, 162, 168,
172, 219, 286, 331, 897, 940, 986, 989, 1030, 1216, 1305
Protein products, soy. See Soy Protein Products

Plums (salted / pickled), plum products, and the Japanese plum tree
(Prunus mumé).. See Umeboshi
Policies and Programs, Government, Effecting Soybean Production,
Marketing, Prices, Price Support Programs, Subsidies, Support
Prices, or Trade 571, 693, 946, 973, 1188, 1332, 1856
Pollination, Soybean (Self-Pollination, Cross-Pollination, etc.) 439,
1218
Pork, meatless. See Meat Alternatives–Meatless Bacon, Ham,
Chorizo and Other Pork-related Products
Poultry fed soybeans. See Chickens, or Turkeys, or Geese & Ducks,
Chickens, or Turkeys, or Geese, Ducks, Pheasants, etc.
Poultry, meatless. See Meat Alternatives–- Meatless Chicken,
Goose, Duck, and Related Poultry Products. See also Meatless
Turkey
Price of Soy Sauce, Worcestershire Sauce, or Early So-Called
Ketchup (Which Was Usually Indonesian Soy Sauce) 82, 112, 370,
770, 1019, 1033, 1063, 1065, 1091, 1098, 1120, 1139, 1166, 1192,
1194, 1278, 1288, 1333, 1451, 1452, 1460, 1463, 1488, 1506, 1814
Price of Soybeans, Soybean Seeds, and Soybean Products–Except
Sauces (Which See) 114, 115, 148, 164, 173, 201, 252, 279, 301,
306, 395, 396, 399, 474, 515, 516, 536, 571, 573, 577, 612, 705,
2025

Protein Quality, and Supplementation / Complementarity to
Increase Protein Quality of Mixed Foods or Feeds. See also
Nutrition–Protein Amino Acids and Amino Acid Composition 728,
756, 798, 808, 820, 840, 891, 906, 917, 922, 925, 933, 935, 942,
948, 951, 958, 970, 986, 993, 1013, 1024, 1087, 1143, 1151, 1201,
1221, 1225, 1249, 1309, 1322, 1323, 1407, 1419, 1431, 1478, 1523,
1565, 1639, 1914, 1973, 2002
Protein Quality–Etymology of These Terms and Their Cognates /
Relatives in Various Languages 820, 933
Protein quantity and quality in vegetarian diets. See Vegetarian
Diets–Nutritional Aspects–Protein Quantity and Quality
Protein Resources and Shortages, and the “World Protein Crisis /
Gap / Problem” of 1950-1979 943, 961, 1169, 1228
Protein sources, alternative, from plants. See Amaranth, Azuki
Bean, Bambarra groundnuts, Chufa (Cyperus esculentus) or Earth
Almonds, Cottonseed and Cotton, Leaf Proteins, Lupins or Lupin,
Microbial Proteins (Non-Photosynthetic), Peanut & Peanut Butter,
Peanuts & Peanut Butter, Quinoa, Single Cell Proteins (NonPhotosynthetic), Sunflower Seeds, Wheat Gluten & Seitan, Winged
Bean
Protein supplementation / complementarity to increase protein
quality. See Nutrition–Protein Quality
Psophocarpus tetragonolobus. See Winged Bean

Primitive Human Diets 948, 1053
Procter & Gamble Co. (Cincinnati, Ohio). Including the Buckeye
Cotton Oil Co.. 824, 896, 1908, 2024
Production of soybeans. See Soybean Production

Public Law 480 (Food for Peace Program. Formally–Agricultural
Trade Development and Assistance Act of 1954) 958, 974, 993,
1015, 1119, 1169, 1279, 1407, 1430
Pudding. See Soy Pudding, Custard, Parfait, or Mousse (Usually
made from Soymilk or Tofu)

Products, soy, commercial (mostly foods). See Commercial Soy
Products–New Products
ProSoya–Including ProSoya Inc. (Ontario, Canada), and ProSoya
Corporation (Heuvelton, New York. No longer in Business),
ProSoya UK Ltd. (ProSoya PLC) (Livingston, Scotland). Pacific
ProSoya Foods, International ProSoya Corp. (IPC–British
Columbia) 1924

Pudding–Non-Soy Non-Dairy Puddings (As Made from Almond
Milk, Rice Milk, etc.) 1217
Pueraria. See Kudzu or Kuzu
Puero. See Kudzu or Kuzu–Tropical Kudzu or Puero (Pueraria
phaseoloides)
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Pulmuone Co., Ltd. (founded May 1984 in Korea). Incl. Pulmuone
U.S.A., Inc. (founded Jan. 1991, South Gate, California). The Latter
Merged with Wildwood Harvest Foods, Inc. in July 2004 to form
POM Wildwood, which was soon renamed Pulmuone Wildwood,
Inc. Brands include Soga, Azumaya, and Nasoya 2021, 2036, 2149

1047, 1061, 1080, 1305, 1387, 1428, 1481, 1535, 1566, 1596, 1677,
1736, 1745, 1746
Raw / uncooked / unfired food foods and diet. See Vegetarianism–
Raw / Uncooked / Unfired Foods and Diet
Recipes. See Cookery

Pure & Simple. See Well (The), Pure & Simple
Red rice koji. See Koji, Red Rice
Quality and grades of soybean seed. See Seed Quality of Soybeans–
Condition, Grading, and Grades (Moisture, Foreign Material,
Damage, etc.)
Quinoa (Chenopodium quinoa Willd.). Also spelled Quinua 72, 85,
114, 118, 119, 176, 181, 231, 310, 568, 715, 780, 963, 1213, 1523,
1640, 1668, 1670, 1675, 1678, 1681, 1798, 1855, 1868, 1905, 1906,
1912, 1933, 1934, 1956, 1982, 1984, 2012, 2029, 2054, 2083, 2108

Red soybeans. See Soybean Seeds–Red
Red-Pepper and Soybean Paste–Korean-Style Fermented.
Kochujang / Koch’ujang / Gochujang / Kochu Jang / Ko Chu Jang
/ Kochu Chang 1201, 1231, 1232, 1340, 1351, 1490, 1602, 1704,
1717, 1852, 2039, 2050, 2067, 2125, 2139, 2171, 2173, 2186, 2195
Reference Books and Other Reference Resources 36, 184

Quong Hop & Co. (San Francisco, California) 1261, 1312, 1469,
1610, 1678, 1683, 1684, 1685, 1720, 1949, 1994, 1995, 2021, 2041,
2200

Regional Soybean Industrial Products Laboratory (Urbana, Illinois).
See U.S. Regional Soybean Industrial Products Laboratory (Urbana,
Illinois). Founded April 1936)

Québec. See Canadian Provinces and Territories–Québec
Rabbits as pests. See Rodent and Birds–Pest Control–Especially
Rabbits and Woodchucks

Regulations or laws concerning foods (Use, processing, or
labeling). See Kosher / Kashrus, Pareve / Parve / Parevine
Regulations Products (Commercial), Kosher Products (Commercial)

Railroad / railway / rail used to transport soybeans. See
Transportation of Soybeans or Soy Products to Market by Railroad

Religious aspects of vegetarianism. See Vegetarianism–Religious
Aspects

Ralston Purina Co. (St. Louis, Missouri). Maker of Purina Chows.
Including Protein Technologies International, a Wholly Owned
Subsidiary from 1 July 1987 to 3 Dec. 1997 1045, 1046, 1050,
1462, 1556, 1596

Rella Good Cheese Co. (Santa Rosa, California). Named
Brightsong Tofu from June 1978 to June 1980; Redwood Valley
Soyfoods Unlimited from June 1980 to June 1982; Brightsong
Light Foods from June 1982 to June 1987; Rose International until
1990; Sharon’s Finest until Oct. 1997 1438, 1440, 1448, 1720,
1861, 1883, 1925, 2007

Rapeseed Meal 82, 97, 119, 158, 162, 190, 195, 237, 269, 286, 292,
331, 372, 516, 906

Republic of China (ROC). See Asia, East–Taiwan
Rapeseed Oil 20, 22, 23, 36, 46, 69, 92, 107, 108, 112, 161, 182,
206, 252, 275, 281, 282, 288, 311, 312, 317, 326, 327, 339, 353,
383, 391, 408, 412, 418, 424, 433, 435, 437, 441, 455, 459, 463,
483, 487, 504, 511, 520, 525, 526, 528, 538, 545, 553, 563, 565,
572, 575, 585, 586, 607, 609, 610, 621, 628, 629, 631, 638, 650,
651, 653, 655, 659, 661, 662, 663, 677, 678, 680, 682, 683, 740,
746, 757, 782, 786, 787, 795, 821, 825, 847, 851, 860, 868, 900,
930, 942, 946, 953, 975, 987, 995, 997, 1011, 1030, 1047, 1270,
1450, 1473, 1483, 1691, 1793, 2008

Research & Development Centers. See Cornell University (Ithaca,
New York), and New York State Agric. Exp. Station, Illinois,
University of (Urbana-Champaign, Illinois). Soyfoods, Iowa State
University / College (Ames, Iowa), and Univ. of Iowa (Iowa City),
National Center for Agricultural Utilization Research (NCAUR)
(USDA-ARS) (Peoria, Illinois), National Food Research Institute
(NFRI) (Tsukuba, Ibaraki-ken, Japan), U.S. Regional Soybean
Industrial Products Laboratory (Urbana, Illinois). Founded April
1936)

Rapeseed or the rape plant. See Canola
Research on Soybeans 153, 757, 1265, 1335
Rapeseed, the Rape Plant (Brassica napus), or Colza. See also
Canola 6, 18, 22, 23, 69, 73, 92, 97, 107, 108, 112, 114, 115, 119,
147, 150, 160, 161, 162, 195, 212, 236, 252, 269, 275, 281, 286,
288, 290, 292, 311, 312, 323, 326, 327, 331, 339, 341, 345, 353,
355, 368, 369, 370, 373, 383, 397, 399, 408, 412, 416, 418, 433,
435, 439, 441, 445, 453, 455, 457, 462, 463, 473, 477, 478, 482,
487, 504, 511, 516, 522, 526, 527, 528, 532, 553, 563, 573, 579,
586, 607, 609, 610, 628, 629, 631, 646, 647, 649, 650, 651, 652,
653, 655, 656, 657, 659, 661, 662, 663, 672, 679, 681, 714, 784,
785, 795, 812, 849, 851, 876, 882, 900, 953, 972, 1003, 1011, 1025,

Resins, Plastics, and Plasticizers (Such as Epoxidized Soy Oil–
ESO)–Industrial Uses of Soy Oil as a Drying Oil 847
Restaurants, Chinese, outside China, or Chinese recipes that use
soy ingredients outside China. See Asia, East–China–Chinese
Restaurants Outside China
Restaurants, Indonesian, outside Indonesia, or Indonesian recipes
that use soy ingredients outside Indonesia. See Asia, Southeast–
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Indonesia–Indonesian Restaurants Outside Indonesia

(Some Made from Koji)–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 1055, 1228, 1477, 1851

Restaurants, Japanese, outside Japan, or Japanese recipes that use
soy ingredients outside Japan. See Asia, East–Japan–Japanese
Restaurants or Grocery Stores Outside Japan

Rice Milk Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 1724

Restaurants, natural foods. See Natural Foods Restaurants in the
United States

Rice Milk Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1724

Restaurants or cafeterias, vegetarian or vegan. See Vegetarian or
Vegan Restaurants

Rice Milk (Non-Dairy)–Amazake, Homemade–How to Make at
Home or on a Laboratory Scale, by Hand 1125

Restaurants or delis, new, soyfoods. See Soyfoods Restaurants, New

Rice Milk (Non-Dairy)–Amazake, Made with Rice Koji in the
Traditional Way (Without Adding Commercial Enzymes). Also
called Rice Milk or Rice Drink 22, 23, 358, 689, 720, 872, 912,
913, 923, 936, 1055, 1125, 1164, 1182, 1208, 1228, 1328, 1339,
1350, 1372, 1472, 1477, 1481, 1487, 1504, 1506, 1546, 1601, 1618,
1635, 1659, 1675, 1688, 1697, 1724, 1795, 1851, 1855, 1868, 1874,
1912, 1964, 1966, 2011, 2081, 2112, 2140, 2144, 2148, 2177, 2181

Restaurants or delis, soyfoods. See Soyfoods Movement–Soyfoods
Restaurants
Restaurants, Thai, outside Thailand, or Thai recipes that use soy
ingredients outside Thailand. See Asia, Southeast–Thailand–Thai
Restaurants or Grocery Stores Outside Thailand
Restaurants, Vietnamese, outside Vietnam, or Vietnamese recipes
that use soy ingredients outside Vietnam. See Asia, Southeast–
Vietnam–Vietnamese Restaurants or Grocery Stores Outside
Vietnam

Rice Milk (Non-Dairy)–Made with Commercial Enzymes, or a
Mixture of Commercial Enzymes and Rice Koji. See also Amazake
1724, 1837, 1894
Rice Milk (Non-Dairy / Nondairy) 1869, 1921, 1984, 2028, 2029,
2147

Reverse osmosis. See Membrane Technology Processes
Reviews of the literature. See Bibliographies and / or Reviews of
the Literature

Rice Milk (Non-Dairy). See also Amazake, which Resembles a
Thick Fermented Rice Milk 2028, 2029
Rice Milk Products–Ice Creams (Non-Dairy) 1544, 1724, 1772

Rewald, Bruno (1883-1947) and Relatives. Lecithin Pioneer in
Germany, the United States and the United Kingdom 799

Rice Milk Products–Puddings, Custards, Pies, Pastries, and Cookies
(Non-Dairy) 1339, 1504, 1618, 1786

Rhizobium bacteria. See Soybean Production–Nitrogen Fixation
Rice, Brown. Also Called Whole Grain Rice or Hulled But
Unpolished Rice 755, 791, 830, 841, 931, 934, 949, 962, 983, 988,
991, 994, 1005, 1028, 1035, 1036, 1037, 1040, 1043, 1048, 1054,
1055, 1063, 1064, 1065, 1071, 1074, 1078, 1086, 1090, 1091, 1098,
1104, 1110, 1113, 1114, 1118, 1125, 1128, 1135, 1137, 1138, 1139,
1141, 1143, 1145, 1146, 1158, 1164, 1170, 1178, 1182, 1185, 1194,
1200, 1201, 1205, 1223, 1226, 1229, 1235, 1247, 1261, 1262, 1273,
1274, 1278, 1280, 1293, 1323, 1334, 1348, 1356, 1370, 1372, 1392,
1400, 1413, 1452, 1463, 1465, 1470, 1478, 1500, 1510, 1528, 1530,
1544, 1545, 1555, 1564, 1584, 1601, 1615, 1618, 1624, 1642, 1659,
1664, 1674, 1675, 1688, 1692, 1697, 1720, 1721, 1723, 1725, 1726,
1731, 1735, 1744, 1753, 1756, 1760, 1772, 1779, 1781, 1786, 1788,
1791, 1799, 1807, 1808, 1809, 1811, 1815, 1816, 1817, 1820, 1825,
1830, 1831, 1835, 1846, 1863, 1874, 1879, 1890, 1893, 1896, 1912,
1916, 1918, 1929, 1933, 1939, 1965, 1966, 1979, 2028, 2035, 2036,
2060, 2081, 2086, 2092, 2093, 2100, 2110, 2112, 2147, 2148, 2151,
2175, 2176, 2177
Rice koji. See Koji
Rice Milk Companies. See Grainaissance, Inc. (Emeryville,
California)
Rice Milk (Including Amazake) and Related Rice-Based Products

Rice, Red Fermented. See Koji, Red Rice 13, 27, 968, 1127, 1202,
1519, 1759, 1826, 1870, 2030, 2031, 2096
Rice Syrup and Yinnies (Called Mizuamé or Amé in Japan) 162,
1091, 1104, 1146, 1194, 1195, 1229, 1348, 1392, 1452, 1544, 1545,
1590, 1613, 1618, 1623, 1646, 1653, 1674, 1676, 1744, 1750, 1754,
1789, 1792, 1811, 1815, 1816, 1819, 1839, 1868, 1874, 1901, 1912,
1918
Rice Vermicelli, Including Lock-Soy 112
Rice wine. See Sake
Rice-Based Foods–Mochi (Cakes of Pounded, Steamed Glutinous
Rice {Mochigome}) 61, 158, 166, 184, 234, 257, 271, 879, 923,
936, 971, 1062, 1102, 1125, 1159, 1182, 1183, 1201, 1203, 1228,
1299, 1302, 1322, 1328, 1334, 1339, 1340, 1350, 1372, 1446, 1472,
1481, 1487, 1506, 1543, 1588, 1602, 1615, 1618, 1637, 1641, 1646,
1675, 1693, 1723, 1738, 1826, 1846, 1855, 1868, 1894, 1896, 1905,
1912, 1964, 1969, 1981, 2054, 2112, 2148
Rice-Based Foods–Rice Cakes (Round Western-Style Cakes of
Puffed Rice, About 4 Inches in Diameter and ½ Inch Thick) 830,
949, 1006, 1019, 1033, 1091, 1098, 1104, 1120, 1122, 1135, 1139,
1146, 1229, 1392, 1452, 1486, 1534, 1545, 1812, 1831, 1855, 1874,
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1905, 2054, 2060

Russo-Japanese War (1904-1905)–Soybeans and Soyfoods 373,
393, 394, 401, 408, 463, 522, 523

Roads or highways used to transport soybeans. See Transportation
of Soybeans or Soy Products to Market by Roads or Highways

Rust, soybean. See Rust, Soybean

Roasted / Parched Soybeans (Irimame) Used in the Bean-Scattering
(Mame-Maki) Ceremony at Setsubun (Lunar New Year) in Japan
28, 706, 873, 936, 1201, 1205

Ryukyu Islands. See Okinawa

Roasted Soy Flour–Etymology of This Term and Its Cognates /
Relatives in Various Languages 271, 696, 848, 1124, 1129, 1960

Sake–Rice Wine. In Japanese also spelled Saké, Saki, Sakki, Sacke,
Sackee, Saque. In Chinese spelled Jiu (pinyin) or Chiu (WadeGiles) 12, 158, 162, 166, 209, 238, 358, 570, 574, 689, 705, 873,
1102, 1481, 1961, 2022

Roasted Soy Flour, Soy Coffee, or Soy Chocolate–Industry and
Market Statistics, Trends, and Analyses–By Geographical Region
946
Roasted Whole Soy Flour (Kinako–Dark Roasted with Dry Heat,
Full-Fat) and Grits 13, 28, 149, 161, 198, 271, 570, 689, 696, 708,
712, 781, 786, 848, 912, 923, 946, 957, 1008, 1087, 1094, 1124,
1129, 1138, 1143, 1191, 1193, 1194, 1195, 1201, 1203, 1205, 1207,
1208, 1246, 1299, 1305, 1318, 1323, 1339, 1340, 1350, 1389, 1399,
1412, 1581, 1912, 1960, 1981, 2072, 2125, 2144
Roasted Whole Soy Flour / Powder in China–Dou-fen / Tou-fen
(Roasted with Dry Heat, Full-Fat) 669

Saishikomi. See Soy Sauce–Saishikomi

San Jirushi Corp., and San-J International (Kuwana, Japan;
and Richmond, Virginia). Purchased in Nov. 2005 by Yamasa
Corporation 1348, 1500, 1654, 1814, 1843, 2027, 2045, 2114
Sanitarium Health Food Company (Wahroonga, NSW, Australia). In
2002 they acquired SoyaWorld of British Columbia, Canada.. 905
Saponins (Bitter Carbohydrates / Glucosides That Cause Foaming)
727, 759, 765, 766, 812, 840, 847, 958, 1827
Sauce, soy nugget. See Fermented Black Soybean Extract

Roasted Whole Soy Flour / Powder in Korea–K’onggaru / K’ongaru
/ Konggaru / Konggomul / Kong Ka Ru (Roasted with Dry Heat,
Full-Fat) 1340, 1399, 1960, 2125

Sausages, meatless. See Meat Alternatives–Meatless Sausages

Roasted Whole Soy Flour / Powder or Grits in Indonesia–Bubuk
Kedele / Bubuk Kedelai (Roasted with Dry Heat, Full-Fat) 1318

Scotland. See Europe, Western–Scotland (Part of United Kingdom)

School Lunch Program 921

Screw presses. See Soybean Crushing–Equipment–Screw Presses
and Expellers

Roberts, F.G. See Soy Products of Australia Pty. Ltd.
Rodale Press (Emmaus, Pennsylvania) 1150, 1174, 1556, 1571,
1582
Rodents and Birds–Pest Control–Especially Rabbits, Jackrabbits /
Jack Rabbits, Hares, Woodchucks, Pigeons and Pheasants 153, 837,
1011
Rosewood Products Inc. and Tofu International Ltd. (Ann Arbor,
Michigan, from 1987). Founded as The Soy Plant in Ann Arbor.
Started in Jan. 1977. An Early Tofu Cooperative, Worker Owned
and Operated 1284, 1290, 1291, 1308, 1311, 1313, 1315, 1320,
1324, 1364, 1366, 1390, 1445, 1499, 1513, 2021
Rouest, Léon (1872-1938). Soybean Pioneer in France 632, 646,
647, 784, 785, 786, 816, 850
Royal Wessanen NV Co. See Tree of Life (St. Augustine, Florida)
Rubber Substitutes or Artificial / Synthetic Rubber (Factice)–
Industrial Uses of Soy Oil as a Drying Oil 272, 340, 523, 561, 570,
610, 629, 694, 793
Russian Federation (Russia). See Europe, Eastern–Russian
Federation

Sea Vegetables or Edible Seaweeds, Often Used with Soyfoods 31,
61, 71, 74, 81, 89, 104, 112, 119, 125, 130, 149, 158, 162, 166, 171,
176, 178, 182, 184, 199, 206, 209, 224, 234, 297, 308, 309, 310,
320, 338, 363, 401, 402, 466, 469, 470, 524, 568, 574, 614, 636,
689, 700, 706, 720, 728, 729, 755, 770, 779, 798, 828, 848, 870,
872, 879, 913, 923, 926, 927, 934, 936, 948, 952, 957, 962, 968,
969, 970, 971, 978, 983, 1012, 1019, 1028, 1029, 1031, 1037, 1038,
1040, 1048, 1051, 1054, 1055, 1057, 1060, 1062, 1063, 1064, 1065,
1068, 1078, 1079, 1085, 1086, 1091, 1098, 1102, 1104, 1111, 1114,
1116, 1120, 1122, 1124, 1125, 1126, 1129, 1134, 1135, 1137, 1138,
1139, 1141, 1146, 1148, 1149, 1152, 1153, 1155, 1159, 1162, 1163,
1165, 1170, 1172, 1180, 1181, 1182, 1183, 1186, 1192, 1194, 1195,
1200, 1201, 1203, 1205, 1208, 1215, 1223, 1228, 1229, 1234, 1244,
1245, 1246, 1248, 1252, 1253, 1262, 1271, 1274, 1278, 1298, 1299,
1302, 1321, 1322, 1328, 1339, 1340, 1341, 1343, 1348, 1350, 1356,
1359, 1360, 1361, 1366, 1370, 1372, 1386, 1389, 1392, 1397, 1414,
1429, 1431, 1432, 1434, 1438, 1452, 1460, 1463, 1470, 1472, 1474,
1477, 1478, 1481, 1484, 1486, 1489, 1494, 1502, 1506, 1516, 1518,
1519, 1520, 1526, 1545, 1548, 1555, 1575, 1578, 1601, 1602, 1613,
1617, 1618, 1624, 1637, 1638, 1641, 1642, 1643, 1646, 1655, 1659,
1660, 1661, 1665, 1667, 1669, 1675, 1678, 1688, 1689, 1694, 1695,
1696, 1702, 1707, 1711, 1719, 1721, 1730, 1731, 1738, 1743, 1748,
1756, 1774, 1777, 1781, 1786, 1788, 1791, 1795, 1798, 1802, 1811,
1814, 1815, 1816, 1825, 1826, 1835, 1851, 1852, 1853, 1855, 1866,
1868, 1873, 1874, 1880, 1887, 1888, 1890, 1896, 1905, 1912, 1916,
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1918, 1928, 1934, 1939, 1957, 1959, 1960, 1961, 1964, 1965, 1969,
1978, 1979, 1981, 1982, 1984, 1987, 2012, 2014, 2022, 2028, 2029,
2047, 2050, 2054, 2067, 2073, 2081, 2083, 2086, 2088, 2089, 2093,
2095, 2097, 2100, 2101, 2106, 2108, 2112, 2122, 2126, 2127, 2134,
2136, 2139, 2140, 2144, 2147, 2154, 2155, 2161, 2175, 2176, 2177
Seafood, meatless. See Meat Alternatives–Meatless Fish, Shellfish,
and Other Seafood-like Products
Seaweeds, edible. See Sea Vegetables
Second Generation Soyfood Products 1409
Seed and plant introduction to the USA. See United States
Department of Agriculture (USDA)–United States Department
of Agriculture (USDA)–Section of Foreign Seed and Plant
Introduction
Seed Cleaning–Especially for Food or Seed Planting Uses 408
Seed Color (Soybeans)–Gives the Color of Seed (and Often Hilum)
for Various Specific Varieties. See also: Soybean Seeds of Different
Colors 163, 197, 206, 224, 434, 837
Seed Companies and Seedsmen, Early Soybean, Worldwide
(Especially Before 1925) 170, 173, 197, 279, 301, 306, 395, 474,
577
Seed companies, soybean. See Funk Brothers Seed Co.
(Bloomington, Illinois), Monsanto Co. (St. Louis, Missouri), Peter
Henderson & Co. (New York City), Vilmorin-Andrieux & Co.
(France)
Seed Germination or Viability–Not Including Soy Sprouts 454, 646,
647
Seed Quality of Soybeans–Condition, Grading, and Grades
(Moisture, Foreign Material, Damage, etc.) 707, 1305
Seed Weight / Size (Soybeans)–Weight of 100 Seeds / Grains
in Grams, or Number of Seeds Per Pound or Per Kilogram, and
Agronomic Significance of Seed Weight 196, 219, 439, 759, 870
Seedlings, soybean. See Green Vegetable Soybeans–Soybean
Seedlings or Their Leaves Served as a Tender Vegetable. Called
Doumiao in Chinese
Seeds, soybean–Variety development and breeding of soybeans. See
Variety Development and Breeding
Seitan. See Wheat Gluten Made into Seitan
Serbia. See Europe, Eastern–Serbia
Sesame Butter, Tahini / Tahina / Tahin, Sesame Halva / Halwa, or
Sesame Paste 15, 48, 110, 116, 451, 580, 581, 589, 735, 743, 744,
749, 772, 790, 794, 831, 832, 834, 835, 838, 844, 848, 861, 878,
880, 886, 899, 910, 926, 927, 931, 934, 935, 937, 950, 962, 970,
978, 979, 983, 988, 991, 992, 993, 1004, 1007, 1010, 1012, 1019,
1029, 1031, 1036, 1037, 1040, 1042, 1043, 1048, 1051, 1054, 1060,

1062, 1063, 1065, 1078, 1081, 1082, 1085, 1086, 1089, 1097, 1098,
1101, 1103, 1105, 1112, 1114, 1118, 1120, 1126, 1127, 1133, 1134,
1135, 1137, 1138, 1139, 1141, 1148, 1149, 1152, 1163, 1167, 1170,
1172, 1173, 1174, 1175, 1180, 1181, 1184, 1185, 1192, 1194, 1195,
1197, 1200, 1201, 1207, 1211, 1212, 1219, 1222, 1223, 1229, 1231,
1237, 1238, 1241, 1242, 1243, 1247, 1248, 1252, 1253, 1255, 1261,
1262, 1267, 1277, 1278, 1284, 1286, 1287, 1288, 1289, 1290, 1291,
1292, 1293, 1297, 1298, 1307, 1308, 1311, 1313, 1314, 1315, 1320,
1324, 1325, 1328, 1333, 1334, 1336, 1337, 1339, 1341, 1343, 1346,
1347, 1348, 1355, 1356, 1358, 1359, 1360, 1361, 1364, 1367, 1372,
1377, 1379, 1380, 1389, 1394, 1395, 1396, 1397, 1400, 1404, 1405,
1413, 1414, 1431, 1432, 1436, 1438, 1440, 1445, 1454, 1455, 1457,
1460, 1463, 1470, 1471, 1473, 1477, 1478, 1488, 1489, 1494, 1503,
1504, 1514, 1517, 1518, 1521, 1525, 1530, 1537, 1538, 1539, 1540,
1541, 1544, 1546, 1549, 1550, 1551, 1552, 1557, 1558, 1559, 1560,
1561, 1564, 1570, 1576, 1577, 1583, 1584, 1590, 1591, 1594, 1599,
1604, 1612, 1613, 1619, 1623, 1630, 1631, 1637, 1638, 1640, 1642,
1644, 1660, 1663, 1665, 1666, 1671, 1674, 1682, 1686, 1687, 1696,
1713, 1715, 1718, 1720, 1721, 1722, 1724, 1727, 1732, 1735, 1737,
1739, 1740, 1743, 1756, 1760, 1762, 1763, 1764, 1771, 1772, 1781,
1788, 1796, 1807, 1808, 1811, 1813, 1817, 1823, 1826, 1834, 1835,
1836, 1841, 1843, 1844, 1848, 1850, 1854, 1855, 1861, 1868, 1869,
1870, 1871, 1873, 1874, 1875, 1879, 1880, 1881, 1888, 1890, 1891,
1893, 1902, 1903, 1904, 1905, 1909, 1916, 1924, 1926, 1927, 1928,
1937, 1939, 1943, 1948, 1949, 1953, 1956, 1957, 1958, 1959, 1960,
1966, 1967, 1969, 1974, 1975, 1976, 1979, 1981, 1982, 1984, 2003,
2010, 2012, 2014, 2028, 2029, 2030, 2033, 2034, 2041, 2044, 2047,
2050, 2052, 2054, 2068, 2074, 2077, 2083, 2086, 2089, 2092, 2093,
2094, 2095, 2102, 2104, 2108, 2113, 2116, 2126, 2127, 2129, 2132,
2136, 2139, 2144, 2147, 2153, 2155, 2157, 2159, 2166, 2175, 2177,
2182
Sesame Meal or Cake (Defatted) 103, 155, 156, 158, 162, 188, 190,
195, 202, 210, 237, 245, 260, 261, 267, 269, 272, 276, 280, 281,
288, 291, 292, 300, 328, 331, 335, 348, 362, 372, 374, 376, 388,
393, 398, 400, 406, 410, 417, 423, 436, 438, 462, 477, 486, 516,
536, 543, 563, 564, 590, 595, 701, 747, 756, 809, 810, 813, 817,
841, 862, 890, 891, 897, 904, 906, 908, 913, 916, 943, 1015, 1021,
1042, 1216, 1224, 1323, 1700, 1764
Sesame Milk 430, 513, 556, 899, 941, 948, 1138, 1150, 1170, 1172,
1204, 1223, 1247, 1252, 1257, 1306, 1431, 1435, 1781, 1854, 1921
Sesame Oil 2, 7, 8, 9, 10, 11, 13, 14, 15, 16, 20, 22, 23, 25, 26, 27,
30, 34, 35, 36, 37, 45, 46, 47, 48, 51, 52, 55, 57, 58, 65, 66, 68, 69,
70, 71, 74, 75, 80, 82, 83, 84, 88, 89, 91, 92, 93, 94, 95, 96, 97, 99,
105, 106, 107, 108, 110, 112, 116, 117, 118, 119, 122, 124, 126,
129, 130, 131, 132, 133, 135, 139, 140, 141, 142, 143, 144, 145,
147, 148, 149, 150, 151, 153, 154, 161, 165, 166, 167, 170, 171,
174, 175, 176, 177, 182, 183, 186, 187, 192, 193, 194, 195, 197,
198, 200, 201, 203, 205, 206, 207, 208, 214, 215, 216, 217, 218,
219, 220, 225, 226, 227, 229, 230, 231, 233, 235, 236, 240, 241,
244, 247, 248, 249, 251, 252, 253, 254, 255, 256, 257, 259, 261,
262, 263, 264, 270, 271, 272, 273, 275, 281, 282, 284, 285, 287,
288, 289, 293, 295, 296, 297, 300, 303, 305, 310, 311, 312, 314,
315, 317, 319, 320, 321, 322, 324, 325, 326, 327, 329, 330, 333,
334, 336, 337, 340, 342, 345, 347, 349, 351, 353, 355, 357, 358,
365, 371, 375, 376, 377, 378, 379, 381, 382, 383, 386, 387, 389,
390, 391, 392, 397, 401, 402, 405, 407, 408, 409, 411, 412, 414,
416, 418, 420, 421, 422, 424, 425, 427, 428, 432, 433, 435, 437,
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439, 441, 442, 444, 446, 447, 449, 452, 455, 458, 459, 460, 461,
463, 469, 472, 473, 476, 478, 480, 481, 483, 484, 487, 488, 489,
490, 491, 492, 493, 495, 497, 499, 501, 502, 503, 504, 505, 506,
508, 509, 511, 512, 514, 515, 517, 518, 519, 520, 521, 522, 523,
524, 525, 526, 528, 529, 530, 532, 534, 535, 538, 541, 547, 548,
551, 553, 554, 555, 557, 561, 562, 565, 570, 571, 572, 574, 575,
576, 578, 579, 582, 583, 584, 586, 587, 588, 589, 591, 592, 593,
596, 597, 598, 599, 600, 601, 602, 603, 604, 605, 606, 607, 608,
609, 610, 611, 613, 614, 615, 616, 621, 622, 626, 628, 629, 630,
632, 633, 634, 635, 637, 638, 640, 642, 643, 645, 649, 650, 654,
655, 661, 662, 664, 665, 666, 667, 668, 669, 670, 671, 673, 674,
675, 676, 677, 678, 679, 680, 682, 683, 686, 691, 693, 697, 699,
700, 702, 704, 710, 711, 714, 717, 718, 720, 721, 725, 726, 731,
733, 736, 739, 741, 742, 746, 752, 755, 758, 761, 762, 763, 764,
766, 767, 768, 774, 782, 786, 787, 789, 791, 792, 796, 798, 801,
802, 803, 806, 811, 812, 814, 818, 819, 822, 823, 825, 826, 827,
835, 836, 840, 847, 850, 852, 856, 857, 858, 860, 863, 867, 868,
870, 871, 874, 883, 884, 885, 889, 896, 900, 901, 903, 908, 909,
914, 918, 920, 926, 927, 930, 931, 936, 938, 942, 944, 946, 956,
964, 968, 969, 970, 971, 974, 975, 980, 987, 988, 996, 997, 1001,
1005, 1006, 1008, 1009, 1010, 1014, 1019, 1020, 1025, 1041, 1044,
1047, 1055, 1057, 1062, 1063, 1064, 1065, 1066, 1070, 1079, 1081,
1086, 1092, 1095, 1096, 1098, 1106, 1111, 1115, 1117, 1120, 1127,
1131, 1132, 1140, 1147, 1151, 1156, 1159, 1161, 1163, 1164, 1167,
1171, 1182, 1183, 1198, 1200, 1202, 1206, 1218, 1227, 1230, 1242,
1243, 1244, 1245, 1248, 1260, 1261, 1263, 1268, 1272, 1278, 1282,
1283, 1285, 1314, 1319, 1321, 1327, 1329, 1336, 1337, 1338, 1340,
1342, 1343, 1345, 1351, 1352, 1354, 1357, 1365, 1366, 1367, 1369,
1373, 1388, 1390, 1391, 1392, 1393, 1394, 1396, 1403, 1409, 1414,
1415, 1416, 1417, 1422, 1426, 1429, 1430, 1450, 1452, 1453, 1460,
1462, 1463, 1467, 1479, 1483, 1497, 1512, 1513, 1515, 1516, 1517,
1519, 1520, 1535, 1536, 1545, 1548, 1551, 1568, 1573, 1590, 1600,
1601, 1602, 1605, 1618, 1624, 1625, 1629, 1632, 1633, 1636, 1637,
1648, 1649, 1653, 1655, 1658, 1659, 1675, 1676, 1683, 1684, 1688,
1690, 1691, 1694, 1695, 1696, 1707, 1709, 1721, 1722, 1725, 1726,
1729, 1735, 1736, 1738, 1744, 1751, 1752, 1754, 1755, 1759, 1761,
1762, 1775, 1776, 1777, 1792, 1793, 1795, 1797, 1799, 1801, 1815,
1816, 1819, 1821, 1822, 1824, 1826, 1828, 1830, 1831, 1832, 1838,
1842, 1846, 1852, 1855, 1869, 1870, 1883, 1884, 1887, 1889, 1895,
1896, 1898, 1901, 1904, 1905, 1913, 1920, 1935, 1936, 1938, 1939,
1946, 1947, 1954, 1958, 1959, 1960, 1965, 1969, 1972, 1978, 1980,
1981, 1985, 1986, 1988, 1997, 2000, 2006, 2008, 2009, 2012, 2023,
2024, 2027, 2029, 2030, 2032, 2033, 2036, 2039, 2049, 2050, 2054,
2056, 2057, 2059, 2064, 2065, 2067, 2071, 2076, 2081, 2084, 2086,
2087, 2088, 2090, 2091, 2096, 2097, 2098, 2099, 2102, 2112, 2113,
2114, 2118, 2119, 2120, 2124, 2125, 2133, 2134, 2135, 2136, 2142,
2143, 2144, 2147, 2154, 2155, 2160, 2163, 2164, 2168, 2169, 2170,
2171, 2199
Sesame Seed (Sesamum indicum, formerly Sesamum orientale).
(Also Called Ajonjoli, Benne, Benni, Benniseed, Gingelly, Gingely,
Gingelie, Jinjili, Sesamum, Simsim, Teel, Til). Including Sesame as
an Oilseed, Sesame Flour, Sesame Tofu (Goma-dofu), and Sesame
Salt / Gomashio. See also Sesame Butter / Tahini, Sesame Cake or
Meal, Sesame Milk, and Sesame Oil 1, 2, 3, 4, 5, 6, 7, 8, 9, 10, 11,
12, 13, 14, 15, 16, 17, 18, 19, 20, 21, 22, 23, 24, 25, 26, 27, 28, 29,
30, 31, 32, 33, 34, 35, 36, 37, 38, 39, 40, 41, 42, 43, 44, 45, 46, 47,
48, 49, 50, 51, 52, 53, 54, 55, 56, 57, 58, 59, 60, 61, 62, 63, 64, 65,
66, 67, 68, 69, 70, 71, 72, 73, 74, 75, 76, 77, 78, 79, 80, 81, 82, 83,
84, 85, 86, 87, 88, 89, 90, 91, 92, 93, 94, 95, 96, 97, 98, 99, 100,

101, 102, 103, 104, 105, 106, 107, 108, 109, 110, 111, 112, 113,
114, 115, 116, 117, 118, 119, 120, 121, 122, 123, 124, 125, 126,
127, 128, 129, 130, 131, 132, 133, 134, 135, 136, 137, 138, 139,
140, 141, 142, 143, 144, 145, 146, 147, 148, 149, 150, 151, 152,
153, 154, 155, 156, 157, 158, 159, 160, 161, 162, 163, 164, 165,
166, 167, 168, 169, 170, 171, 172, 173, 174, 175, 176, 177, 178,
179, 180, 181, 182, 183, 184, 185, 186, 187, 188, 189, 190, 191,
192, 193, 194, 195, 196, 197, 198, 199, 200, 201, 203, 204, 205,
206, 207, 208, 209, 210, 211, 212, 213, 214, 215, 216, 217, 218,
219, 220, 221, 222, 223, 224, 225, 226, 227, 228, 229, 230, 231,
232, 233, 234, 235, 236, 238, 239, 240, 241, 242, 243, 244, 246,
247, 248, 249, 250, 251, 252, 253, 254, 255, 256, 257, 258, 259,
260, 261, 262, 263, 264, 265, 266, 267, 268, 269, 270, 271, 272,
273, 274, 275, 276, 277, 278, 279, 281, 282, 283, 284, 285, 286,
287, 288, 289, 290, 291, 292, 293, 294, 295, 296, 297, 298, 299,
300, 301, 302, 303, 304, 305, 306, 307, 308, 309, 310, 311, 312,
313, 314, 315, 316, 317, 318, 319, 320, 321, 322, 323, 324, 325,
326, 327, 328, 329, 330, 331, 332, 333, 334, 335, 336, 337, 338,
339, 340, 341, 342, 343, 344, 345, 346, 347, 348, 349, 350, 351,
352, 353, 354, 355, 356, 357, 358, 359, 360, 361, 362, 363, 364,
365, 366, 367, 368, 369, 370, 371, 373, 374, 375, 376, 377, 378,
379, 380, 381, 382, 383, 384, 385, 386, 387, 389, 390, 391, 392,
393, 394, 395, 396, 397, 398, 399, 401, 402, 403, 404, 405, 407,
408, 409, 410, 411, 412, 413, 414, 415, 416, 418, 419, 420, 421,
422, 423, 424, 425, 426, 427, 428, 429, 430, 431, 432, 433, 434,
435, 436, 437, 438, 439, 440, 441, 442, 443, 444, 445, 446, 447,
448, 449, 450, 452, 453, 454, 455, 456, 457, 458, 459, 460, 461,
462, 463, 464, 465, 466, 467, 468, 469, 470, 471, 472, 473, 474,
475, 476, 477, 478, 479, 480, 481, 482, 483, 484, 485, 486, 487,
488, 489, 490, 491, 492, 493, 494, 495, 496, 497, 498, 499, 500,
501, 502, 503, 504, 505, 506, 507, 508, 509, 510, 511, 512, 513,
514, 515, 516, 517, 518, 519, 520, 521, 522, 523, 524, 525, 526,
527, 528, 529, 530, 531, 532, 533, 534, 535, 536, 537, 538, 539,
540, 541, 542, 543, 544, 545, 546, 547, 548, 549, 550, 551, 552,
553, 554, 555, 556, 557, 558, 559, 560, 561, 562, 563, 565, 566,
567, 568, 569, 570, 571, 572, 573, 574, 575, 576, 577, 578, 579,
581, 582, 583, 584, 585, 586, 587, 588, 591, 592, 593, 594, 596,
597, 598, 599, 600, 601, 602, 603, 604, 605, 606, 607, 608, 609,
610, 611, 612, 613, 614, 615, 616, 617, 618, 619, 620, 621, 622,
623, 624, 625, 626, 627, 628, 629, 630, 631, 632, 633, 634, 635,
636, 637, 638, 639, 640, 641, 642, 643, 644, 645, 646, 647, 648,
649, 650, 651, 652, 653, 654, 655, 656, 657, 658, 659, 660, 661,
662, 663, 664, 665, 666, 667, 668, 669, 671, 672, 673, 674, 675,
676, 677, 678, 679, 680, 681, 682, 683, 684, 685, 686, 687, 688,
689, 690, 691, 692, 693, 694, 695, 696, 697, 698, 699, 700, 701,
702, 703, 704, 705, 706, 707, 708, 709, 710, 711, 712, 713, 714,
715, 716, 717, 718, 719, 720, 721, 722, 723, 724, 725, 726, 727,
728, 729, 730, 731, 732, 733, 734, 736, 737, 738, 739, 740, 741,
742, 745, 746, 748, 750, 751, 752, 753, 754, 755, 757, 758, 759,
760, 761, 762, 763, 764, 765, 766, 767, 768, 769, 770, 771, 772,
773, 774, 775, 776, 777, 778, 779, 780, 781, 782, 783, 784, 785,
786, 787, 788, 789, 791, 792, 793, 794, 795, 796, 797, 798, 799,
800, 801, 802, 803, 804, 805, 806, 807, 808, 810, 811, 812, 813,
814, 815, 816, 818, 819, 820, 821, 822, 823, 824, 825, 826, 827,
828, 829, 830, 832, 833, 835, 836, 837, 839, 840, 841, 842, 843,
844, 845, 846, 847, 849, 850, 851, 852, 853, 854, 855, 856, 857,
858, 859, 860, 862, 863, 864, 865, 866, 867, 868, 869, 870, 871,
872, 873, 874, 875, 876, 877, 879, 880, 881, 882, 883, 884, 885,
887, 888, 889, 891, 892, 893, 894, 895, 896, 898, 899, 900, 901,
902, 903, 905, 907, 908, 909, 910, 911, 912, 913, 914, 915, 917,
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918, 919, 920, 921, 922, 923, 924, 925, 926, 927, 928, 929, 930,
931, 932, 933, 934, 936, 938, 939, 940, 941, 942, 944, 945, 946,
947, 948, 949, 950, 951, 952, 953, 954, 955, 956, 957, 958, 959,
960, 961, 962, 963, 964, 965, 966, 967, 968, 969, 970, 971, 972,
973, 974, 975, 976, 977, 978, 980, 981, 982, 983, 984, 985, 986,
987, 988, 989, 990, 991, 992, 993, 994, 995, 996, 997, 998, 999,
1000, 1001, 1002, 1003, 1004, 1005, 1006, 1008, 1009, 1010, 1011,
1013, 1014, 1016, 1017, 1018, 1019, 1020, 1021, 1022, 1023, 1024,
1025, 1026, 1027, 1028, 1030, 1032, 1033, 1034, 1035, 1038, 1039,
1041, 1044, 1045, 1046, 1047, 1049, 1050, 1051, 1052, 1053, 1055,
1056, 1057, 1058, 1059, 1061, 1062, 1063, 1064, 1065, 1066, 1067,
1068, 1069, 1070, 1071, 1072, 1073, 1074, 1075, 1076, 1077, 1079,
1080, 1081, 1083, 1084, 1086, 1087, 1088, 1089, 1090, 1091, 1092,
1093, 1094, 1095, 1096, 1098, 1099, 1100, 1102, 1104, 1105, 1106,
1107, 1108, 1109, 1110, 1111, 1113, 1115, 1116, 1117, 1119, 1120,
1121, 1122, 1123, 1124, 1125, 1127, 1128, 1129, 1130, 1131, 1132,
1136, 1138, 1140, 1142, 1143, 1144, 1145, 1146, 1147, 1150, 1151,
1153, 1154, 1155, 1156, 1157, 1158, 1159, 1160, 1161, 1162, 1163,
1164, 1165, 1166, 1167, 1168, 1169, 1170, 1171, 1172, 1173, 1174,
1176, 1177, 1178, 1179, 1182, 1183, 1184, 1186, 1187, 1188, 1189,
1190, 1191, 1193, 1194, 1196, 1198, 1199, 1200, 1201, 1202, 1203,
1204, 1205, 1206, 1208, 1209, 1210, 1211, 1213, 1214, 1215, 1217,
1218, 1219, 1220, 1221, 1223, 1225, 1226, 1227, 1228, 1229, 1230,
1231, 1232, 1233, 1234, 1235, 1236, 1239, 1240, 1242, 1243, 1244,
1245, 1246, 1247, 1248, 1249, 1250, 1251, 1252, 1254, 1255, 1256,
1257, 1258, 1259, 1260, 1261, 1263, 1264, 1265, 1266, 1268, 1269,
1270, 1271, 1272, 1273, 1274, 1275, 1276, 1278, 1279, 1280, 1281,
1282, 1283, 1285, 1287, 1294, 1295, 1296, 1299, 1300, 1301, 1302,
1303, 1304, 1305, 1306, 1307, 1309, 1310, 1312, 1314, 1316, 1317,
1318, 1319, 1320, 1321, 1322, 1323, 1326, 1327, 1328, 1329, 1330,
1331, 1332, 1333, 1334, 1335, 1336, 1337, 1338, 1340, 1342, 1343,
1344, 1345, 1349, 1350, 1351, 1352, 1353, 1354, 1357, 1362, 1363,
1365, 1366, 1367, 1368, 1369, 1370, 1371, 1372, 1373, 1374, 1375,
1376, 1378, 1381, 1382, 1383, 1384, 1385, 1386, 1387, 1388, 1390,
1391, 1392, 1393, 1394, 1395, 1396, 1398, 1399, 1401, 1402, 1403,
1406, 1407, 1408, 1409, 1410, 1411, 1412, 1414, 1415, 1416, 1417,
1418, 1419, 1420, 1421, 1422, 1423, 1424, 1425, 1426, 1427, 1428,
1429, 1430, 1431, 1432, 1433, 1434, 1435, 1437, 1439, 1441, 1442,
1443, 1444, 1445, 1446, 1447, 1448, 1449, 1450, 1451, 1452, 1453,
1454, 1455, 1456, 1458, 1459, 1460, 1461, 1462, 1463, 1464, 1465,
1466, 1467, 1468, 1469, 1472, 1473, 1474, 1475, 1476, 1477, 1479,
1480, 1481, 1482, 1483, 1484, 1485, 1486, 1487, 1490, 1491, 1492,
1493, 1495, 1496, 1497, 1498, 1499, 1500, 1501, 1502, 1503, 1504,
1505, 1506, 1507, 1508, 1509, 1510, 1511, 1512, 1513, 1514, 1515,
1516, 1517, 1519, 1520, 1522, 1523, 1524, 1526, 1527, 1528, 1529,
1531, 1532, 1533, 1534, 1535, 1536, 1538, 1542, 1543, 1545, 1547,
1548, 1551, 1553, 1554, 1555, 1556, 1562, 1563, 1565, 1566, 1567,
1568, 1569, 1570, 1571, 1572, 1573, 1574, 1575, 1578, 1579, 1580,
1581, 1582, 1585, 1586, 1587, 1588, 1589, 1590, 1592, 1593, 1595,
1596, 1597, 1598, 1599, 1600, 1601, 1602, 1603, 1605, 1606, 1607,
1608, 1609, 1610, 1611, 1614, 1615, 1616, 1617, 1618, 1620, 1621,
1622, 1623, 1624, 1625, 1626, 1627, 1628, 1629, 1632, 1633, 1634,
1635, 1636, 1637, 1639, 1641, 1643, 1645, 1646, 1647, 1648, 1649,
1650, 1651, 1652, 1653, 1654, 1655, 1656, 1657, 1658, 1659, 1661,
1662, 1663, 1664, 1665, 1666, 1667, 1668, 1669, 1670, 1672, 1673,
1675, 1676, 1677, 1678, 1679, 1680, 1681, 1683, 1684, 1685, 1688,
1689, 1690, 1691, 1692, 1693, 1694, 1695, 1696, 1697, 1698, 1699,
1700, 1701, 1702, 1703, 1704, 1705, 1706, 1707, 1708, 1709, 1710,
1711, 1712, 1714, 1716, 1717, 1719, 1721, 1722, 1723, 1724, 1725,
1726, 1728, 1729, 1730, 1731, 1733, 1734, 1735, 1736, 1738, 1741,

1742, 1744, 1745, 1746, 1747, 1748, 1749, 1750, 1751, 1752, 1753,
1754, 1755, 1757, 1758, 1759, 1761, 1762, 1764, 1765, 1766, 1767,
1768, 1769, 1770, 1773, 1774, 1775, 1776, 1777, 1778, 1779, 1780,
1781, 1782, 1783, 1784, 1785, 1786, 1787, 1789, 1790, 1791, 1792,
1793, 1794, 1795, 1797, 1798, 1799, 1800, 1801, 1802, 1803, 1804,
1805, 1806, 1809, 1810, 1812, 1814, 1815, 1816, 1818, 1819, 1820,
1821, 1822, 1823, 1824, 1825, 1826, 1827, 1828, 1829, 1830, 1831,
1832, 1833, 1834, 1836, 1837, 1838, 1839, 1840, 1842, 1843, 1845,
1846, 1847, 1848, 1849, 1851, 1852, 1853, 1854, 1855, 1856, 1857,
1858, 1859, 1860, 1862, 1863, 1864, 1865, 1866, 1867, 1868, 1869,
1870, 1872, 1874, 1876, 1877, 1878, 1879, 1882, 1883, 1884, 1885,
1886, 1887, 1888, 1889, 1892, 1894, 1895, 1896, 1897, 1898, 1899,
1900, 1901, 1904, 1905, 1906, 1907, 1908, 1910, 1911, 1912, 1913,
1914, 1915, 1917, 1918, 1919, 1920, 1921, 1922, 1923, 1925, 1929,
1930, 1931, 1932, 1933, 1934, 1935, 1936, 1938, 1939, 1940, 1941,
1942, 1943, 1944, 1945, 1946, 1947, 1949, 1950, 1951, 1952, 1954,
1955, 1958, 1959, 1960, 1961, 1962, 1963, 1964, 1965, 1968, 1969,
1970, 1971, 1972, 1973, 1974, 1976, 1977, 1978, 1979, 1980, 1981,
1982, 1983, 1985, 1986, 1987, 1988, 1989, 1990, 1991, 1992, 1993,
1994, 1995, 1996, 1997, 1998, 1999, 2000, 2001, 2002, 2004, 2005,
2006, 2007, 2008, 2009, 2011, 2012, 2013, 2015, 2016, 2017, 2018,
2019, 2020, 2021, 2022, 2023, 2024, 2025, 2026, 2027, 2028, 2029,
2030, 2031, 2032, 2033, 2034, 2035, 2036, 2037, 2038, 2039, 2040,
2042, 2043, 2045, 2046, 2048, 2049, 2050, 2051, 2053, 2054, 2055,
2056, 2057, 2058, 2059, 2060, 2061, 2062, 2063, 2064, 2065, 2066,
2067, 2068, 2069, 2070, 2071, 2072, 2073, 2074, 2075, 2076, 2078,
2079, 2080, 2081, 2082, 2084, 2085, 2086, 2087, 2088, 2089, 2090,
2091, 2095, 2096, 2097, 2098, 2099, 2100, 2101, 2102, 2103, 2105,
2106, 2107, 2108, 2109, 2110, 2111, 2112, 2113, 2114, 2115, 2117,
2118, 2119, 2120, 2121, 2122, 2123, 2124, 2125, 2128, 2129, 2130,
2131, 2133, 2134, 2135, 2136, 2137, 2138, 2140, 2141, 2142, 2143,
2144, 2145, 2146, 2147, 2148, 2149, 2150, 2151, 2152, 2154, 2155,
2156, 2158, 2160, 2161, 2162, 2163, 2164, 2165, 2167, 2168, 2169,
2170, 2171, 2172, 2173, 2174, 2176, 2178, 2179, 2180, 2181, 2183,
2184, 2185, 2186, 2187, 2188, 2189, 2190, 2191, 2192, 2193, 2194,
2195, 2196, 2197, 2198, 2199, 2200
Sesame / Sesamum / Benné or Benne / Gingelly or Gingili / Til or
Teel–Etymology of These Terms and Their Cognates/Relatives in
Various Languages 15, 18, 19, 25, 30, 35, 37, 38, 40, 46, 48, 51, 57,
58, 60, 62, 65, 70, 77, 80, 82, 88, 90, 91, 123, 124, 141, 158, 162,
167, 186, 207, 216, 231, 261, 342, 386, 735, 743, 744, 749, 767,
772, 790, 831, 878, 888, 930, 957, 991, 1182, 1764
Sesamum indicum. See Sesame Seed
Setsubun. See Roasted / Parched Soybeans (Irimame)
Seventh-day Adventist work with vegetarianism. See
Vegetarianism–Seventh-day Adventist Work with
Seventh-day Adventist writings or products (especially early)
related to dietary fiber. See Fiber–Seventh-day Adventist Writings
or Products
Seventh-day Adventist writings or products (especially early)
related to peanut butter. See Peanut Butter–Seventh-day Adventist
Writings or Products
Seventh-day Adventists. See Fuller Life Inc., Kellogg, John
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Harvey (M.D.) (1852-1943), Sanitas Nut Food Co. and Battle
Creek Food Co., Kellogg, Will Keith,... Kellogg Co., Kloss, Jethro
(1863-1946) and his Book Back to Eden, Loma Linda Foods
(Riverside, California), Madison Foods and Madison College
(Madison, Tennessee), Miller, Harry W. (M.D.) (1879-1977),
Van Gundy, Theodore A., and La Sierra Industries (La Sierra,
California), White, Ellen G (1827-1915), Worthington Foods, Inc.
(Worthington, Ohio)
Seventh-day Adventists–Adventist Small Food Companies in the
USA. Including Butler Food Products, Cedar Lake Foods, Hilkrest
/ Hillcrest, Lange Foods, Millstone Foods, Texas Protein Sales. See
also: Battle Creek Foods, Loma Linda Foods, La Sierra Industries,
Madison Foods, or Sovex Natural Foods (Fuller Life Inc.) 1348
Seventh-day Adventists–Cookbooks and Their Authors, Dietitians
and Nutritionists–Ella E.A. Kellogg (1852-1920), Anna L. Colcord
(1860?-1940?), Jethro Kloss (1863-1946), Almeda Lambert (18641921), Lenna Frances Cooper (1875-1961), Julius G. White (18781955), Frances Dittes (1891-1979), Edyth Cottrell (1900-1995),
Dorothea Van Gundy Jones (1903-1979), Philip S. Chen (19031978), Frank & Rosalie Hurd (1936- ), etc.. 899, 948, 1031, 1219,
2126
Seventh-day Adventists–Influence Today of Seventh-day Adventist
Affiliated Organizations in the Fields of Vegetarianism, Health, and
Soyfoods (Not Including Original Medical Research on Adventists)
1660, 1927
Seventh-day Adventists–Overseas Companies Making Soyfoods
(Europe). See DE-VAU-GE Gesundkostwerk GmbH (Lueneburg,
Germany), Granose Foods Ltd. (Bucks., England)
Seventh-day Adventists–Overseas Companies Making Soyfoods
(Europe, Asia, and Latin America). Other, Including Alimentos
Colpac, Nutana, Saniku / San-iku Foods, Spicer Memorial College,
Superbom 1769, 1927
Seventh-day Adventists–Overseas Companies Making Soyfoods
(Oceania). See Sanitarium Health Food Company (Wahroonga,
Australia)
Shadowfax. See Natural Food Distributors and Master Distributors–
General and Other Smaller: Cliffrose, Shadowfax, etc.
Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.–
Etymology of These Terms and Their Cognates / Relatives in
Various Languages 1201, 1203, 1262

Nung / Shen Nung
Shiokara-natto. See Fermented Black Soybeans from Japan–Other
Names
Shiro shoyu. See Soy Sauce, Pale (Shiro Shoyu)
Shortening–Etymology of This Term and Its Cognates / Relatives in
Various Languages 491, 677
Shortening Made with Soy Oil 740, 806
Shortening (Usually Hydrogenated) 272, 300, 351, 391, 441, 463,
473, 491, 504, 514, 517, 534, 585, 610, 635, 664, 677, 693, 694,
695, 697, 703, 723, 725, 726, 740, 789, 791, 796, 797, 812, 824,
825, 847, 852, 860, 870, 896, 946, 948, 1014, 1115, 1393, 1408,
1759, 1908, 1939, 1982, 2108
Shoyu. See Soy Sauce
Shurtleff, William. See Soyinfo Center (Lafayette, California)
Siebold, Philipp Franz von (1796-1866)–German Physician and
Naturalist in Japan (1823-1829) 61, 165
Silage, soybean. See Feeds / Forage from Soybean Plants–Forage
Used for Silage / Ensilage
Simply Natural, Inc. (Philadelphia, Pennsylvania). Founded by
Christine Pirello 1629
Single cell proteins. See Microbial Proteins (Non-Photosynthetic)
Single Cell Proteins (Photosynthetic, Including Algae / Microalgae
Such as Spirulina, Chlorella, and Scenedesmus) 910, 1216, 1318,
1322, 1868
Sino-Japanese War (1894-1895)–Soybeans and Soyfoods. Rarely
called Chinese-Japanese War 320, 607
Size of soybean seeds. See Seed Weight / Size (Soybeans)–Weight
of 100 Seeds in Grams, or Number of Seeds Per Pound
Sizings for paper or textiles. See Paper Coatings or Sizings, or
Textile Sizing
Skin Health 669, 1462, 2111
Smoked tofu. See Tofu, Smoked

Shakes–Made with Soymilk, Tofu, Amazake, Soy Protein, etc.
Usually non-dairy 899, 1031, 1201, 1203, 1262, 1320, 1334, 1404,
1466, 1512, 2028, 2126
Sharon’s Finest. See Rella Good Cheese Co.
Sheep, Lambs, Ewes, or Rams Fed Soybeans, Soybean Forage, or
Soybean Cake or Meal as Feed to Make Wool or Mutton 149, 163,
243, 276, 486, 701
Shennong / Shen Nung. See Asia, East–China–Shennong / Shên

Smoothie–Made with Dairy Milk, Ice Cream, or Dairy Ingredients.
Also spelled Smoothies or Smoothees 1162
Smoothie–Made with Soymilk, Tofu, Soy Yogurt, Soy Protein
Isolate, Rice Milk, or Other Non-Dairy Smoothie Ingredients. Also
spelled Smoothies or Smoothees 1211, 1262, 1320, 1466, 1471,
1781, 1934, 2145
Soaps or Detergents–Industrial Uses of Soy Oil as a Non-Drying
Oil–Soap, Detergent 213, 399, 435, 439, 441, 455, 463, 478, 515,
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517, 518, 520, 527, 542, 548, 553, 561, 570, 582, 584, 592, 607,
611, 619, 629, 632, 635, 644, 645, 654, 669, 680, 693, 694, 695,
703, 723, 768, 784, 785, 786, 793, 796, 800, 807, 851, 853, 854,
860, 882, 916, 946, 1218
Societe Soy (Saint-Chamond, France). See Soyfoods Companies
(Europe)–Nutrition et Soja
Society for Acclimatization (Société d’Acclimatation, France) 87,
98, 100, 101, 102, 109, 114, 117, 143, 161, 163, 197, 298, 785,
2200
Soil Science–Soil Erosion and Soil Conservation 837, 948, 1087,
1908
Sojarei Vollwertkost GmbH (Traiskirchen, near Vienna, Austria).
Formerly Sojarei Ebner-Prosl 1609, 1693, 1728, 1881
Solnuts B.V. (Tilburg, The Netherlands; and Hudson, Iowa).
Including Edible Soy Products, makers of Pro-Nuts, founded
in 1970. Acquired by Specialty Food Ingredients Europe BV in
Dec. 1991. Acquired by the Kerry Group in Jan. 2000 and Name
Changed to Nutriant (Jan. 2002 to 2006) 1488
Solomon Islands. See Oceania–Solomon Islands
Solvent extraction equipment. See Soybean Crushing–Equipment–
Solvent extraction

South America. See Latin America–South America
South America, soyfoods movement in. See Soyfoods Movement in
South America
South Manchuria Railway and the South Manchuria Railway
Company (Minami Manshu Tetsudo Kabushiki Kaisha) 394, 401,
402, 408, 534, 584, 592, 612, 708, 712, 742, 793, 972, 1730
South River Miso Co. (Conway, Massachusetts). Including Ohio
Miso Co.. 2043
Sovex Natural Foods (Collegedale, Tennessee). See Fuller Life Inc.
Soy and Cancer Prevention; Cancer Preventing Substances in
Soybeans and Soyfoods (Such as the Isoflavones Genistein and
Daidzein) 1953, 2156
Soy Cheese–Fermented, Western Style, That Melts. May Contain
Casein (Cow’s Milk Protein) 524
Soy Cheese–Non-Fermented, Western Style, That Melts. Typically
Made with Tofu or Isolated Soy Proteins. Usually Contains Casein
(A Protein from Cow’s Milk) 1508, 1583, 1780, 2007

Solvents. See Soybean Crushing–Solvents

Soy Cheese or Cheese Alternatives–General, Western Style, That
Melts. Often Contains Casein (Cow’s Milk Protein) 1640, 1773,
1795, 1811, 1890, 1933, 1951, 1953, 1956, 1958, 2028, 2029, 2083,
2094, 2149

Solvents–Ethanol (Ethyl Alcohol)–Used for Soy Oil Extraction, or
Washing / Purification of Soy Products (Protein, Lecithin, Saponins,
etc.) 228, 813, 874

Soy Cheese or Cream Cheese, Used as an Ingredient in Second
Generation Commercial Products Such as Entrees, Pizza, etc.. 1751,
1799

Solvents–Hexane–Used Mainly for Soy Oil Extraction 506, 759,
874, 943, 1096, 1830, 2065, 2167
Solvents–Trichloroethylene (Trichlorethylene, Trichlor) 759, 874,
1096

Soy Cheesecake or Cream Pie, Usually Made with Tofu 899, 1201,
1203, 1205, 1237, 1259, 1262, 1294, 1320, 1324, 1325, 1341, 1377,
1380, 1405, 1436, 1438, 1457, 1470, 1471, 1489, 1557, 1558, 1577,
1583, 1594, 1601, 1613, 1628, 1644, 1665, 1667, 1692, 1773, 1811,
1861, 1879, 1880, 1890, 1932, 1948, 1951, 2017

Solvents Used for Extraction of the Oil from Soybeans: Benzene
/ Benzine / Benzol / Benzin (petrol, gasoline) 281, 282, 288, 331,
377, 399, 556, 597, 612, 693

Soy Chocolate or Cocoa (Toasted Soy Flour) (Also includes use of
non-roasted Soy Flour or Soymilk or Lecithin in Making Chocolate)
523, 635, 646, 647, 770, 800

Solvents Used for Extraction of the Oil from Soybeans (General,
Type of Solvent, Unspecified, or Other). See also Ethanol, Hexane,
and Trichloroethylene Solvents 208, 209, 251, 300, 347, 455, 463,
517, 610, 677, 680, 810, 901, 975, 1026, 1047, 1450, 1908

Soy Coffee–Made from Roasted Soy Flour or Ground Roasted
Soybeans 195, 205, 217, 258, 334, 352, 456, 495, 523, 568, 570,
635, 646, 647, 687, 694, 708, 716, 726, 746, 755, 770, 774, 779,
786, 794, 800, 1031, 1097, 1207, 1488, 1891, 2126

Solvents Used for Extraction of the Oil from Soybeans: Naphtha /
Naphthas. Also spelled Naptha / Napthas 377, 561, 585, 1096

Soy Coffee (Roasted Soy Flour)–Etymology of This Term and Its
Cognates / Relatives in Various Languages 646, 647

Soup, miso. See Miso Soup

Soy Cream Cheese, Usually Made of Tofu or Soy Yogurt 899, 1150,
1201, 1262, 1436, 1667, 1786, 1890, 1925, 1939, 2028, 2086

Sour Cream Alternatives (Non-Dairy–Usually Contains Soy) 1031,
1201, 1203, 1219, 1565, 1644, 1738, 1773, 1786, 1811, 1869, 1890,
1939, 1956, 2014, 2044, 2126
South Africa. See Africa–South Africa

Soy fiber. See Fiber
Soy flour companies (Oceania). See Soy Products of Australia Pty.
Ltd
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(Cranford, New Jersey), Turtle Mountain LLC
Soy Flour, Defatted or Partially Defatted, Used as an Ingredient in
Second Generation Commercial Products Such as Baked Goods,
Pasta, etc.. 999, 1022, 1039, 1064, 1094, 1251, 1492, 1734, 1804,
1993

Soy Ice Cream–Etymology of This Term and Its Cognates /
Relatives in Various Languages 1201

Soy Flour, Grits and Flakes (Usually Defatted)–Etymology of
These Terms and Their Cognates / Relatives in Various Languages
112, 249

Soy Ice Cream (General–Usually Non-Dairy) 726, 906, 1031, 1078,
1172, 1201, 1203, 1212, 1224, 1308, 1311, 1333, 1343, 1394, 1396,
1521, 1547, 1559, 1594, 1601, 1644, 1666, 1667, 1668, 1724, 1811,
1855, 1858, 1873, 1905, 1928, 1932, 1953, 1956, 2004, 2012, 2017,
2028, 2044, 2054, 2086, 2126, 2127

Soy Flour, Grits, Meal, Powder, or Flakes–For Food Use (Usually
Defatted or Low-Fat). See also Soy Flour–Whole or Full-fat 112,
151, 249, 290, 391, 394, 399, 408, 418, 432, 439, 456, 457, 472,
476, 480, 488, 495, 501, 508, 523, 534, 543, 550, 556, 570, 591,
592, 614, 634, 646, 647, 674, 687, 690, 694, 716, 726, 727, 729,
737, 746, 755, 766, 770, 774, 775, 776, 777, 778, 779, 785, 789,
793, 794, 798, 800, 805, 811, 817, 818, 825, 837, 840, 864, 875,
880, 891, 899, 906, 910, 916, 917, 922, 925, 932, 940, 943, 958,
963, 970, 981, 986, 989, 993, 994, 1015, 1024, 1031, 1045, 1049,
1056, 1061, 1063, 1065, 1072, 1078, 1081, 1087, 1105, 1115, 1120,
1130, 1131, 1136, 1138, 1141, 1143, 1150, 1151, 1152, 1153, 1162,
1169, 1172, 1173, 1174, 1175, 1178, 1179, 1182, 1192, 1194, 1196,
1200, 1201, 1203, 1217, 1218, 1219, 1221, 1224, 1240, 1241, 1254,
1266, 1269, 1273, 1278, 1288, 1298, 1302, 1305, 1309, 1310, 1323,
1347, 1348, 1358, 1368, 1385, 1407, 1431, 1432, 1451, 1474, 1476,
1478, 1488, 1501, 1509, 1555, 1570, 1571, 1597, 1601, 1602, 1638,
1644, 1688, 1698, 1713, 1715, 1716, 1723, 1727, 1746, 1759, 1773,
1795, 1855, 1879, 1888, 1905, 1915, 1933, 1934, 1940, 1953, 1972,
1984, 1993, 2012, 2028, 2044, 2054, 2116, 2126
Soy Flour Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 976
Soy Flour Industry and Market Statistics, Trends, and Analyses–
Individual Companies or Products 1061, 1251
Soy Flour or Defatted Soybean Meal in Cereal-Soy Blends, with
Emphasis on Dry Products Used in Third World Countries, Often
Used as Weaning Foods (such as CSM, WSB, etc.) 890, 940, 951,
961, 1013, 1022, 1046, 1050, 1061, 1136, 1169, 1196, 1210, 1217,
1218, 1234, 1236, 1247, 1305, 1523, 1700
Soy flour, roasted. See Roasted soy flour
Soy Flour, Textured (Including TVP, Textured Vegetable Protein)
1021, 1046, 1050, 1197, 1201, 1218, 1221, 1236, 1251, 1295, 1348,
1349, 1382, 1383, 1432, 1449, 1456, 1467, 1496, 1501, 1570, 1593,
1599, 1628, 1638, 1667, 1713, 1929, 1933, 1951, 1958, 1984, 2068,
2080, 2094, 2145, 2147, 2154
Soy Flour–Whole or Full-fat 107, 112, 182, 249, 324, 363, 365,
473, 774, 818, 864, 880, 895, 943, 976, 1024, 1046, 1050, 1061,
1091, 1101, 1131, 1143, 1144, 1176, 1178, 1194, 1199, 1201, 1203,
1212, 1224, 1241, 1247, 1318, 1322, 1358, 1414, 1436, 1460, 1523,
1565, 1570, 1713, 2107
Soy Flour, Whole or Full-fat–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 774, 1358
Soy ice cream companies (USA). See Tofutti Brands, Inc.

Soy Ice Cream, Homemade–How to Make at Home or on a
Laboratory or Community Scale, by Hand 1031
Soy Ice Cream–Non-Soy Non-Dairy Relatives (As Made from
Amazake, Fruit Juices, Peanuts, Field Peas, etc.) 524, 880, 1031,
1544, 1724, 1772, 2126
Soy infant formula. See Infant Formula, Soy-based
Soy is NOT Mentioned in the Document 1, 8, 11, 15, 17, 18, 19, 20,
25, 29, 32, 33, 36, 42, 45, 48, 49, 50, 51, 52, 56, 57, 58, 60, 62, 64,
67, 68, 70, 71, 76, 77, 78, 80, 83, 84, 85, 86, 87, 88, 90, 91, 94, 95,
96, 98, 99, 101, 102, 103, 105, 106, 109, 110, 111, 113, 116, 117,
121, 123, 124, 126, 132, 135, 136, 137, 138, 141, 145, 146, 150,
152, 154, 155, 156, 159, 160, 167, 168, 171, 177, 186, 187, 189,
192, 193, 194, 200, 202, 203, 207, 210, 211, 213, 214, 215, 216,
225, 226, 227, 230, 231, 233, 235, 236, 237, 241, 245, 247, 248,
254, 255, 259, 260, 261, 262, 265, 273, 274, 280, 283, 284, 285,
287, 291, 292, 293, 294, 295, 296, 303, 304, 305, 307, 311, 313,
314, 319, 325, 327, 329, 330, 336, 337, 339, 341, 343, 344, 345,
349, 354, 356, 357, 362, 372, 374, 375, 376, 380, 381, 382, 384,
389, 390, 396, 406, 411, 415, 422, 427, 433, 443, 449, 451, 458,
461, 465, 466, 477, 489, 490, 499, 506, 509, 514, 530, 532, 539,
540, 544, 545, 546, 547, 549, 552, 554, 555, 559, 566, 576, 580,
581, 583, 589, 594, 599, 603, 604, 608, 613, 617, 627, 631, 633,
640, 641, 649, 656, 670, 684, 685, 691, 717, 730, 735, 736, 743,
744, 749, 765, 772, 773, 788, 790, 797, 821, 823, 831, 832, 834,
835, 838, 841, 844, 878, 881, 890, 892, 900, 908, 1002, 1007, 1010,
1042, 1067, 1088, 1089, 1093, 1103, 1109, 1116, 1121, 1123, 1133,
1142, 1145, 1157, 1158, 1159, 1160, 1161, 1184, 1186, 1193, 1238,
1256, 1307, 1363, 1417, 1419, 1455, 1461, 1504, 1507, 1534, 1566,
1572, 1573, 1646, 1657, 1686, 1697, 1739, 1762, 1763, 1764, 1765,
1794, 1817, 1833, 1835, 1837, 1840, 1844, 1849, 1894, 1902, 1903,
1907, 1925, 2007, 2033, 2070, 2077, 2079, 2123, 2199
Soy lecithin. See Lecithin, Soy
Soy Oil as a Commodity, Product, or Ingredient for Food Use (in
Cookery or Foods). Its Manufacture, Refining, Trade, and Use. See
Also: Industrial Uses of Soy Oil, and Nutrition: Lipids 7, 21, 22,
23, 46, 66, 82, 92, 100, 112, 119, 129, 133, 139, 140, 147, 148, 151,
161, 163, 183, 197, 201, 206, 208, 218, 220, 222, 229, 249, 251,
252, 253, 264, 271, 272, 275, 281, 285, 288, 289, 290, 297, 298,
300, 302, 305, 310, 312, 317, 320, 321, 322, 326, 331, 333, 340,
341, 342, 347, 351, 355, 360, 361, 364, 366, 368, 370, 371, 373,
377, 378, 379, 383, 386, 387, 391, 392, 397, 399, 401, 402, 405,
407, 408, 409, 412, 416, 420, 421, 425, 426, 432, 433, 435, 437,
439, 441, 442, 447, 449, 450, 452, 455, 457, 459, 462, 463, 468,
478, 479, 481, 482, 483, 486, 487, 491, 492, 493, 496, 497, 502,
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504, 505, 509, 511, 512, 515, 517, 520, 521, 522, 523, 525, 526,
527, 528, 529, 533, 534, 537, 538, 542, 548, 551, 553, 557, 561,
562, 563, 565, 567, 568, 569, 570, 571, 572, 573, 575, 578, 579,
582, 584, 585, 586, 588, 591, 592, 593, 597, 598, 600, 606, 607,
609, 610, 611, 612, 615, 616, 619, 621, 622, 624, 625, 626, 628,
629, 630, 632, 634, 635, 636, 646, 647, 648, 650, 651, 652, 653,
654, 655, 656, 657, 658, 659, 660, 661, 662, 663, 664, 673, 675,
678, 679, 680, 681, 682, 683, 686, 689, 692, 693, 694, 695, 697,
698, 699, 702, 703, 704, 707, 710, 712, 718, 721, 722, 723, 725,
738, 739, 741, 746, 748, 750, 751, 755, 759, 761, 763, 766, 767,
770, 774, 775, 782, 783, 791, 792, 795, 796, 798, 800, 805, 807,
813, 814, 822, 824, 847, 858, 860, 870, 872, 874, 882, 884, 896,
901, 906, 946, 964, 965, 970, 972, 975, 985, 987, 990, 993, 997,
999, 1009, 1011, 1014, 1016, 1017, 1025, 1026, 1030, 1032, 1047,
1061, 1073, 1084, 1091, 1096, 1108, 1119, 1120, 1188, 1189, 1195,
1198, 1201, 1203, 1225, 1230, 1265, 1279, 1300, 1305, 1352, 1365,
1369, 1373, 1388, 1393, 1450, 1453, 1535, 1536, 1538, 1568, 1677,
1691, 1713, 1736, 1793, 1795, 1797, 1824, 1826, 1827, 1878, 1908,
1940, 1957, 2024, 2048, 2049, 2118, 2191
Soy oil as an adulterant. See Adulteration of Foods and its
Detection–Soy Oil
Soy Oil Constants. Includes Index of Refreaction, Refreactive
Index, Solidification Point (Erstarrungspunkt), Specific Gravity.
See also Iodine Number 208, 242, 272, 300, 312, 317, 322, 340,
342, 405, 409, 420, 455, 459, 484, 487, 511, 521, 525, 582, 587,
588, 592, 610, 621, 630, 635, 673, 678, 680, 759, 796, 847, 1793
Soy Oil Constants–Iodine Number / Value 208, 264, 272, 281, 288,
312, 317, 322, 342, 391, 405, 420, 423, 424, 450, 455, 484, 487,
488, 511, 521, 525, 528, 561, 582, 587, 621, 630, 635, 673, 678,
680, 702, 768, 771, 783, 796, 812, 847, 870, 1230
Soy Oil–Etymology of This Term and Its Cognates / Relatives in
Various Languages 82, 92, 112, 119, 133, 139, 147, 148, 183, 208,
272, 326, 342, 360, 435
Soy oil–industry and market statistics. See Soybean Crushing
Soy Plant (The) (Ann Arbor, Michigan). See Rosewood Products
Inc. (Ann Arbor)
Soy Products of Australia Pty. Ltd. (Bayswater, Victoria, Australia).
Formerly F.G. Roberts Health Food Products (Melbourne) 1039
Soy Protein and Proteins–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 158, 162
Soy protein companies (USA). See Glidden Co. (The), Grain
Processing Corporation, Laucks (I.F.) Co.
Soy Protein Concentrates, Textured 1777, 1860, 1939, 2009, 2190
Soy Protein Isolates, Concentrates, or Textured Soy Protein
Products–Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 976, 1769
Soy Protein Isolates, Textured (For Food Use Only, Including Spun
Soy Protein Fibers or Soy Isolate Gels). See also: Industrial Uses of

Soy Proteins–Fibers (Artificial Wool Made from Spun Soy Protein
Fibers) 993, 1046, 1050, 1076, 1176, 1201, 1203, 1218, 1236, 1860
Soy Protein Products (General, or Modern Products). See also:
Nutrition–Protein, Protein Quality, and Amino Acid Composition
331, 906, 910, 911, 945, 958, 976, 1037, 1045, 1050, 1072, 1176,
1224, 1305, 1596, 1650, 1767, 1839, 1939, 2020
Soy Proteins–Concentrates 943, 976, 1045, 1046, 1050, 1176, 1201,
1203, 1305, 1745, 1746, 1759, 1782, 1783, 1865, 1939, 1972, 1997,
2009
Soy Proteins–Detection When Added to Other Food Products (Such
as Meat or Dairy Products, Wheat Flour or Baked Goods) 1556
Soy Proteins–Hydrolyzed and Hydrolysates (General), as in
Flavourings, HVP, Cosmetics, Personal Care Products, Predigested
Milk Replacers, etc.. 1462
Soy Proteins–Isolates–Enzyme-Modified Soy Protein with
Whipping / Foaming Properties Used to Replace Egg Albumen, and
Early Related Whipping / Aerating Agents or Products 1176
Soy Proteins–Isolates–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 331
Soy Proteins–Isolates, for Food Use. Also called Isolated Soy
Protein. See also: Isolates, for Industrial (Non-Food) Use 906, 945,
958, 976, 1045, 1046, 1050, 1061, 1130, 1176, 1211, 1224, 1241,
1305, 1432, 1501, 1523, 1556, 1648, 1649, 1745, 1746, 1759, 1777,
1839, 1861, 1876, 1898, 1935, 1938, 1944, 1947, 1971, 1972, 1990,
2009, 2028, 2065, 2071, 2076, 2090, 2116, 2142, 2143, 2167, 2168
Soy Proteins–Properties (Including Types {Globulins, Glycinin,
Beta- and Gamma-Conglycinin}, 7S & 11S Protein Fractions and
Subunits, Sedimentation Coefficients, Nitrogen Solubility, and
Rheology) 158, 162, 206, 224, 257, 331, 825, 942, 1305
Soy Proteins, Textured (General) 1178, 1217, 1305, 1309, 1839,
1967, 2009, 2012, 2059, 2088, 2116, 2155
Soy Proteins–Used as an Ingredient in or for Early Second
Generation Commercial Food or Beverage Products 1076, 1918
Soy Pudding, Custard, Parfait, or Mousse (Usually made from
Soymilk. Non-Dairy Milk, or Tofu). See also Soy Yogurt–Not
Fermented 664, 726, 774, 936, 957, 1087, 1150, 1164, 1178, 1180,
1181, 1201, 1202, 1203, 1205, 1219, 1246, 1248, 1262, 1377, 1380,
1405, 1427, 1429, 1470, 1478, 1481, 1519, 1594, 1618, 1628, 1634,
1638, 1642, 1644, 1732, 1773, 1781, 1786, 1956, 1966, 2004, 2044,
2072, 2085, 2145
Soy sauce. See Harvey’s Sauce, Hoisin / Haisien Sauce, Tamari,
Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce
Ingredient), Worcestershire Sauce
Soy Sauce and Ketchup: Key Records Concerning the Relationship
between the Two 35, 130, 263, 1982
Soy Sauce and Shoyu–Etymology of These Terms and Their

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 1002
Cognates / Relatives in Various Languages 4, 9, 10, 31, 34, 35, 112,
130, 133, 134, 142, 149, 162, 163, 184, 197, 263, 302, 315, 408,
469, 569, 676, 814, 885, 937, 1009, 1057, 1244, 1260, 1333, 1690,
1960, 2098
Soy Sauce, Chinese Style, Made with a Significant Proportion of
Wheat or Barley 34, 69, 82, 151, 197, 669
Soy Sauce Companies (Asia)–Important Japanese Shoyu
Manufacturers Other Than Kikkoman and Yamasa–Higashimaru,
Marukin, Choshi, Higeta 1066
Soy sauce companies (Asia & USA). See San Jirushi Corp., and
San-J International (Kuwana, Japan; and Richmond, Virginia),
Yamasa Corporation (Choshi, Japan; and Salem, Oregon)
Soy sauce companies (international). See Kikkoman Corporation
(Tokyo, Walworth, Wisconsin; and Worldwide)
Soy sauce companies or brands (USA). See Chun King, La Choy
Soy Sauce, HVP Type (Non-Fermented or Semi-Fermented, Made
with Acid-Hydrolyzed Vegetable Protein; an Amino Acid Seasoning
Solution Rich in Glutamic Acid). Also Called Pejoratively Chemical
Soy Sauce 836, 871, 884, 913, 1201, 1231, 1786, 1855, 1890, 1905,
2030, 2054, 2083, 2121

1248, 1252, 1258, 1259, 1260, 1268, 1270, 1271, 1273, 1278, 1280,
1283, 1285, 1288, 1298, 1299, 1303, 1305, 1306, 1318, 1322, 1323,
1328, 1331, 1333, 1336, 1337, 1339, 1340, 1341, 1342, 1343, 1345,
1347, 1348, 1350, 1353, 1354, 1356, 1368, 1372, 1374, 1375, 1385,
1389, 1392, 1399, 1409, 1411, 1414, 1423, 1429, 1431, 1432, 1433,
1436, 1446, 1451, 1452, 1460, 1463, 1474, 1477, 1478, 1479, 1484,
1486, 1487, 1488, 1495, 1505, 1506, 1509, 1516, 1517, 1518, 1519,
1520, 1526, 1530, 1533, 1545, 1547, 1555, 1556, 1563, 1564, 1570,
1571, 1575, 1578, 1598, 1600, 1601, 1602, 1603, 1604, 1605, 1615,
1618, 1633, 1637, 1638, 1639, 1641, 1643, 1655, 1659, 1660, 1664,
1665, 1675, 1688, 1689, 1690, 1695, 1701, 1702, 1705, 1712, 1723,
1728, 1730, 1738, 1743, 1756, 1758, 1759, 1761, 1771, 1772, 1773,
1786, 1795, 1802, 1806, 1807, 1808, 1811, 1812, 1814, 1824, 1826,
1827, 1830, 1831, 1832, 1836, 1842, 1843, 1846, 1852, 1855, 1861,
1867, 1868, 1870, 1874, 1887, 1888, 1889, 1895, 1896, 1904, 1905,
1912, 1922, 1923, 1930, 1932, 1936, 1937, 1939, 1946, 1951, 1953,
1956, 1957, 1958, 1959, 1960, 1961, 1964, 1965, 1969, 1978, 1981,
1982, 1985, 1986, 1996, 2005, 2006, 2012, 2014, 2016, 2017, 2022,
2028, 2029, 2030, 2031, 2032, 2040, 2042, 2050, 2051, 2053, 2054,
2060, 2067, 2069, 2071, 2081, 2082, 2083, 2086, 2088, 2094, 2095,
2098, 2101, 2106, 2108, 2112, 2116, 2117, 2121, 2125, 2127, 2136,
2138, 2139, 2140, 2144, 2147, 2151, 2153, 2154, 2155, 2157, 2171,
2177, 2182
Soy Sauce, Indonesian Style–Etymology of These Terms and Their
Cognates / Relatives in Various Languages 1248

Soy Sauce (Including Shoyu and Worcestershire Sauce)–Imports,
Exports, International Trade 38, 39, 69, 73, 82, 112, 130, 131, 133,
175, 191, 240, 263, 266, 367, 370, 419, 569, 669, 919, 923, 1063,
1065, 1486, 1509, 1633, 1695, 1807, 1808, 1812

Soy Sauce, Indonesian Style or from the Dutch East Indies (Kecap,
Kécap, Kechap, Ketjap, Kétjap). See also Ketchup / Catsup 35,
37, 130, 197, 250, 359, 1248, 1318, 1322, 1423, 1432, 1758, 1923,
1981, 1982, 2108

Soy Sauce (Including Shoyu), Homemade–How to Make at Home
or on a Laboratory Scale, by Hand 1187

Soy Sauce, Indonesian Sweet, Kecap Manis / Ketjap Manis.
Indonesian Sweet Thick Spicy Soy Sauce / Indonesian Thick Sweet
Soy Sauce 130, 1248, 1303, 1318, 1423, 1432, 1519, 1689, 1826,
1923, 1959, 1960, 1981, 2032, 2050

Soy Sauce (Including Shoyu). See Also Tamari, Teriyaki Sauce, and
Traditional Worcestershire Sauce 4, 9, 10, 12, 13, 14, 27, 28, 31, 34,
35, 37, 38, 39, 55, 61, 65, 69, 73, 75, 82, 93, 97, 107, 112, 119, 120,
129, 130, 131, 133, 134, 142, 149, 151, 158, 161, 162, 163, 166,
170, 175, 176, 178, 179, 182, 184, 191, 197, 198, 206, 209, 219,
224, 234, 238, 240, 249, 250, 256, 257, 258, 263, 266, 270, 271,
290, 297, 302, 308, 309, 315, 338, 353, 359, 363, 364, 367, 370,
392, 394, 397, 408, 414, 419, 431, 432, 435, 439, 441, 454, 457,
469, 478, 488, 495, 522, 523, 524, 534, 542, 557, 568, 569, 570,
574, 584, 591, 592, 596, 614, 628, 636, 646, 647, 667, 669, 671,
674, 676, 683, 687, 689, 690, 694, 700, 704, 710, 716, 720, 722,
726, 727, 728, 731, 746, 755, 766, 779, 781, 793, 794, 800, 805,
811, 814, 815, 828, 830, 836, 840, 848, 857, 871, 872, 879, 880,
882, 884, 885, 887, 912, 913, 919, 923, 926, 927, 934, 936, 937,
938, 944, 946, 949, 952, 957, 962, 967, 968, 969, 971, 976, 978,
979, 980, 983, 988, 991, 996, 1004, 1005, 1006, 1009, 1011, 1012,
1019, 1027, 1033, 1034, 1036, 1040, 1041, 1044, 1047, 1051, 1055,
1057, 1060, 1062, 1063, 1065, 1066, 1070, 1071, 1076, 1078, 1081,
1082, 1083, 1085, 1087, 1090, 1091, 1092, 1098, 1102, 1104, 1105,
1106, 1111, 1114, 1117, 1118, 1120, 1122, 1124, 1125, 1126, 1127,
1129, 1132, 1134, 1135, 1137, 1138, 1139, 1140, 1141, 1143, 1146,
1148, 1149, 1150, 1152, 1153, 1156, 1163, 1164, 1166, 1167, 1170,
1171, 1173, 1175, 1180, 1181, 1182, 1183, 1192, 1194, 1195, 1197,
1200, 1201, 1203, 1212, 1217, 1218, 1223, 1226, 1227, 1228, 1229,
1232, 1234, 1239, 1240, 1241, 1242, 1243, 1244, 1245, 1246, 1247,

Soy Sauce Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 38, 39, 82, 130, 131, 257, 370, 478, 523, 936,
946, 976
Soy sauce–Korean-style. See Kanjang–Korean-Style Fermented
Soy Sauce
Soy Sauce, Pale (Shiro Shoyu). Made in the Mikawa region of
Central Japan near Nagoya. Shiro Means White in Japanese 1641
Soy sauce, price of. See Price of Soy Sauce, Worcestershire Sauce,
or Early So-Called Ketchup (Which Was Usually Indonesian Soy
Sauce)
Soy sauce residue or dregs. See Fiber–Residue or Dregs from
Making Soy Sauce
Soy Sauce–Saishikomi Shoyu (Twice-Brewed) 913
Soy Sauce, Spray-dried, Powdered, or Vacuum Dried 1033
Soy Sauce, Used as an Ingredient in Commercial Products 1095,
1222, 1238, 1250, 1251, 1261, 1263, 1277, 1284, 1293, 1297, 1319,

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 1003
1321, 1326, 1327, 1334, 1338, 1359, 1360, 1361, 1362, 1379, 1382,
1383, 1397, 1400, 1401, 1413, 1421, 1422, 1424, 1426, 1439, 1447,
1456, 1492, 1493, 1494, 1497, 1500, 1508, 1511, 1512, 1513, 1514,
1527, 1538, 1539, 1540, 1543, 1548, 1552, 1553, 1560, 1561, 1576,
1584, 1586, 1587, 1589, 1607, 1616, 1632, 1648, 1649, 1650, 1654,
1655, 1657, 1662, 1676, 1680, 1683, 1684, 1694, 1696, 1711, 1721,
1725, 1726, 1729, 1735, 1744, 1752, 1754, 1755, 1767, 1775, 1776,
1777, 1783, 1789, 1791, 1792, 1813, 1818, 1822, 1839, 1847, 1848,
1862, 1898, 1980, 1994, 2000, 2001, 2019, 2023, 2056, 2057, 2059,
2062, 2074, 2090, 2135, 2142, 2143, 2168
Soy sauce used in Harvey’s sauce. See Harvey’s Sauce–With Soy
Sauce Used as an Ingredient
Soy sauce used in Worcestershire sauce. See Worcestershire Sauce–
With Soy Sauce Used as an Ingredient
Soy Sprouts–Etymology of This Term and Its Cognates / Relatives
in Various Languages 13, 61, 133, 646, 647, 2030
Soy Sprouts, Homemade–How to Grow at Home or on a Laboratory
Scale, by Hand 948, 1349, 1640, 1987
Soy Sprouts Production–How to Grow Soy Sprouts on a
Commercial Scale 710
Soy Sprouts (Sprouted or Germinated Soybeans) for Food Use 2, 9,
13, 61, 133, 258, 315, 318, 320, 614, 636, 646, 647, 669, 690, 710,
726, 755, 779, 805, 811, 815, 826, 836, 840, 864, 869, 882, 899,
948, 971, 1009, 1031, 1037, 1041, 1105, 1114, 1115, 1120, 1124,
1129, 1131, 1141, 1143, 1172, 1173, 1174, 1176, 1178, 1183, 1187,
1199, 1201, 1203, 1205, 1211, 1215, 1218, 1221, 1240, 1241, 1244,
1245, 1246, 1247, 1248, 1254, 1255, 1267, 1268, 1269, 1305, 1318,
1322, 1340, 1342, 1347, 1348, 1349, 1372, 1385, 1411, 1429, 1432,
1479, 1519, 1570, 1598, 1602, 1605, 1636, 1640, 1644, 1645, 1690,
1728, 1758, 1759, 1768, 1786, 1796, 1813, 1825, 1826, 1867, 1868,
1889, 1892, 1922, 1943, 1953, 1960, 1961, 1981, 1982, 1986, 1987,
1992, 2012, 2030, 2031, 2032, 2067, 2097, 2098, 2108, 2116, 2125,
2126, 2127, 2155

Soyastern Naturkost GmbH / Dorstener Tofu Produktions GmbH
(Dorsten, Germany). Acquired by Huegli in April 1991 1446, 1554,
1774
Soyatech (Publisher of Soya Bluebook and Soya Newsletter, Bar
Harbor, Maine. Note: In March 1980 Peter Golbitz and Sharyn
Kingma started Island Tofu Works, a tofu manufacturing company,
in Bar Harbor, Maine) 1829
SoyaWorld Inc. See ProSoya
Soybean archaeology. See Archaeology
Soybean Council of America. See American Soybean Association
(ASA)–Soybean Council of America
Soybean crushers (Asia). See Hohnen Oil Co., Ltd. (Tokyo, Japan),
Nisshin Oil Mills, Ltd. (Tokyo, Japan)
Soybean Crushers (Europe). See Unilever Corp., Lever Brothers
Co., Unimills B.V. (Netherlands)
Soybean crushers (Europe). See Hansa Muehle (Hamburg,
Germany), Harburger Oelwerke Brinckmann und Mergell (Harburg,
near Hamburg, Germany), Noblee & Thoerl GmbH (Hamburg,
Germany), Oelmuehle Hamburg AG (Hamburg, Germany)
Soybean Crushers (Europe)–General 399
Soybean crushers (USA). See Archer Daniels Midland Co. (ADM)
(Decatur, Illinois), Cargill, Inc. (Minneapolis, Minneapolis), Central
Soya Co. (Fort Wayne, Indiana), Procter & Gamble Co. (Cincinnati,
Ohio). Including the Buckeye Cotton Oil Co., Ralston Purina Co.
(St. Louis, Missouri), Staley (A.E.) Manufacturing Co. (Decatur,,
Swift & Co. (Illinois)
Soybean Crushers (USA). See Seed Companies, Soybean–Funk
Brothers Seed Co. (Bloomington, Illinois)–After 1924

Soy whip topping. See Whip Topping
Soy wine. See Fermented Specialty Soyfoods
Soy Yogurt–Etymology of This Term and Its Cognates / Relatives in
Various Languages 1201, 1262, 1594
Soy Yogurt–Fermented / Cultured 786, 958, 1031, 1176, 1201,
1203, 1215, 1241, 1432, 1471, 1601, 1644, 1727, 1855, 1869, 1905,
2012, 2029, 2044, 2054, 2083, 2126, 2145, 2154
Soy Yogurt (Generally Non-Dairy) 1219, 1224, 1262, 1344, 1594,
1668, 1718, 1760, 1786, 1795, 1851, 1858, 1861, 1942, 1956, 1984
Soy Yogurt–Not Fermented. Typically Made with Tofu (Includes
varieties “with active cultures” that are not actually cultured /
fermented) 1436, 1687
Soyana (Zurich, Switzerland) 1411, 1508, 1753

Soyanews: Monthly Newsletter Published by CARE in Colombo,
Sri Lanka (1978-1990) 1332, 1365, 1536

Soybean crushers (USA), Cooperative. See CHS Cooperatives,
Including Cenex, Inc. and Harvest States Cooperatives (Which
Includes Honeymead)
Soybean Crushing–Equipment–Hydraulic Presses 151, 281, 288,
504, 520, 537, 623, 793, 825, 1026, 1203, 1830
Soybean Crushing–Equipment–Screw Presses and Expellers
(Continuous, Mechanical) 810, 825, 891, 904, 946, 975, 997, 1026,
1047, 1096, 1450, 1908, 1957
Soybean Crushing–Equipment–Solvent Extraction 347, 399, 455,
463, 517, 520, 561, 585, 610, 612, 677, 680, 693, 694, 759, 793,
810, 813, 874, 901, 975, 1026, 1047, 1083, 1096, 1300, 1365, 1374,
1450, 1830, 1908
Soybean Crushing–Equipment–Wedge Press and Hand-Turned
Screw Press (Early Technology from China and Manchuria) 14,
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281, 282, 288, 401, 520, 793, 997, 1011, 1450

Soybean oil. See Soy Oil

Soybean Crushing (General: Soy / Soybean Oil and Soybean Meal)
854, 1017, 1026, 1047, 1058, 1069, 1083, 1147, 1480, 1830

Soybean oil constants. See Soy Oil Constants
Soybean paste. See Miso

Soybean Crushing, Including Production and Trade of Soybean
Oil, Meal or Cake, Margarine, or Shortening–Industry and Market
Statistics, Trends, and Analyses–408, 462, 521, 534, 553, 570, 572,
573, 597, 607, 650, 651, 652, 653, 655, 656, 657, 659, 660, 662,
663, 682, 693, 782, 946, 965, 972, 1188, 1240, 1279, 1677

Soybean pellets. See Pellets Made from Soybean Meal
Soybean–Physiology and Biochemistry (Including Photoperiodism,
Photosynthesis, Translocation, Plant Water Relations, Respiration,
Photorespiration) 212, 883, 902, 1218, 1305, 2189

Soybean crushing–solvents. See Solvents
Soybean–General Comprehensive and Basic Important Publications
about Soybeans 1305

Soybean–Physiology–Day-Neutral / Photoperiod Insensitive
Soybean Varieties 1218
Soybean–Physiology–Drought Tolerance 924

Soybean–Growth Regulators / Substances Such as Triiodobenzoic
Acid (TIBA), Gibberellic Acid, Gibberellins, Auxins, Cytokinins,
Dicamba, and Florigen 1218
Soybean koji. See Koji, Soybean

Soybean–Physiology–Photoperiod Insensitivity / Daylength
Neutrality 1218
Soybean–Physiology–Photoperiodism / Photoperiod, Photoperiodic
Effects, or Photo-Thermal Responses 947

Soybean Meal / Cake, Fiber (as from Okara), or Shoyu Presscake as
a Fertilizer or Manure for the Soil or for Fish Ponds–Industrial Uses
21, 22, 23, 82, 107, 112, 147, 148, 158, 162, 176, 238, 252, 257,
297, 320, 347, 367, 370, 373, 401, 402, 408, 410, 441, 478, 486,
520, 522, 534, 542, 557, 584, 592, 612, 681, 694, 697, 699, 745,
767, 793, 805, 851, 901, 1058, 1061, 1080, 1374, 1567, 1730
Soybean Meal–Etymology of This Term and Its Cognates /
Relatives in Various Languages 222, 383, 393, 457, 646, 1758
Soybean meal pellets. See Pellets Made from Soybean Meal
Soybean Meal (SBM) (Defatted). Formerly Called Bean Cake,
Beancake, Soybean Cake, Oilmeal, or Presscake 22, 23, 82, 112,
129, 147, 148, 151, 176, 178, 179, 182, 188, 190, 201, 212, 213,
222, 229, 234, 237, 243, 249, 252, 257, 258, 268, 276, 290, 297,
302, 316, 320, 321, 331, 335, 347, 348, 355, 361, 366, 367, 368,
369, 370, 373, 383, 385, 388, 392, 393, 396, 397, 398, 399, 400,
401, 402, 404, 408, 410, 413, 417, 423, 432, 436, 438, 439, 441,
444, 445, 456, 457, 462, 463, 468, 472, 478, 486, 488, 493, 516,
520, 521, 522, 523, 529, 534, 536, 537, 542, 543, 550, 553, 557,
564, 569, 570, 572, 573, 584, 587, 588, 590, 591, 592, 595, 597,
612, 615, 623, 628, 635, 646, 647, 664, 675, 677, 681, 693, 694,
695, 697, 699, 701, 707, 712, 716, 723, 727, 741, 747, 756, 757,
759, 767, 776, 785, 792, 793, 795, 805, 807, 808, 809, 810, 813,
824, 851, 862, 872, 873, 901, 904, 906, 911, 913, 916, 918, 945,
946, 958, 965, 972, 987, 993, 1011, 1017, 1021, 1030, 1047, 1058,
1061, 1073, 1080, 1083, 1084, 1087, 1115, 1164, 1177, 1197, 1225,
1240, 1270, 1279, 1365, 1374, 1450, 1453, 1523, 1524, 1535, 1567,
1700, 1730, 1758, 1856, 1940
Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds 119, 196, 434, 439, 1218, 1827

Soybean processing. See Soybean Crushing
Soybean production. See–Fertilizers and Plant Nutrition, Crop
Rotation of Soybean Plants for Soil Improvement, Cropping
Systems: Intercropping, Interplanting, or Mixed Cropping, Cultural
Practices, Green Manure, Harvesting and Threshing, Organically
Grown Soybeans, Plant Protection from Diseases, Pests and Other
Types of Injury (General), Price of Soybeans, Soybean Seeds and
Soybean Products–Except Sauces (Which See), Seed Germination
or Viability–Not Including Soy Sprouts, Yield Statistics, Soybean
Soybean production–Farm equipment. See Machinery
(Agricultural), Implements, Equipment, and Mechanization
Soybean production–Farm machinery. See Combines
Soybean production–Farm Machinery. See Tractors
Soybean Production–General, and Amount Produced 5, 22, 23, 165,
214, 232, 297, 314, 320, 401, 402, 431, 445, 472, 517, 534, 619,
686, 697, 701, 714, 716, 748, 757, 800, 805, 829, 842, 843, 851,
855, 856, 870, 876, 947, 973, 1000, 1052, 1058, 1061, 1077, 1080,
1099, 1147, 1214, 1240, 1318, 1322, 1428, 1535, 1574, 1597, 1856,
1859, 1983
Soybean production in tropical and subtropical countries. See
Tropical and Subtropical Countries, Soybean Production in (Mostly
in
Soybean Production–Industry and Market Statistics, Trends, and
Analyses 1177, 1305, 1859, 2024
Soybean production–Marketing. See Marketing Soybeans

Soybean–Morphology, Structure, and Anatomy of the Plant and Its
Seeds as Determined by Microscopy or Microscopic Examination
244, 299, 335, 352, 473, 727, 869, 1254

Soybean production, organic. See Organic Soybean Production
Soybean production–Plant protection. See Diseases (Bacterial,
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Fungal, and Viral / Virus), Insects–Pest Control. See also: Integrated
Pest Management, Nematodes–Disease Control, Pesticides
(General), Weeds–Control and Herbicide Use

397, 434
Soybean–Terminology and Nomenclature–Fanciful Terms and
Names 757

Soybean production–Research. See Research on Soybeans
Soybean Rust (Fungal Disease) 558, 779

Soybean Varieties USA–Agate–Large-Seeded and / or VegetableType 837

Soybean Seeds–Black in Color–Etymology of This Term and Its
Cognates / Relatives in Various Languages 53

Soybean Varieties USA–Aoda–Large-Seeded and / or VegetableType 837

Soybean Seeds–Black in Color. Food Use is Not Mentioned 22, 23,
24, 31, 53, 61, 100, 129, 147, 149, 163, 173, 195, 196, 197, 243,
249, 257, 279, 301, 306, 309, 320, 352, 395, 401, 402, 408, 432,
434, 439, 454, 457, 467, 474, 534, 564, 569, 570, 618, 669, 689,
702, 742, 833, 846, 870, 872, 977, 984, 1011, 1098, 1139, 1205,
1213, 1301, 1463, 1474, 1567, 1730, 1868, 1940, 2147

Soybean Varieties USA–Bansei–Large-Seeded and / or VegetableType 837

Soybean Seeds–Black in Color. Used as Food (Including in
Fermented Black Soybeans and Inyu), Beverage, Feed, or Medicine,
or Their Nutritional Value 9, 14, 21, 28, 43, 44, 134, 161, 206, 224,
250, 271, 308, 359, 470, 636, 690, 706, 714, 837, 848, 926, 927,
978, 1001, 1009, 1019, 1055, 1062, 1063, 1065, 1078, 1091, 1102,
1104, 1114, 1125, 1134, 1146, 1153, 1180, 1181, 1182, 1194, 1200,
1201, 1203, 1229, 1244, 1246, 1248, 1328, 1339, 1348, 1372, 1392,
1412, 1506, 1516, 1555, 1601, 1602, 1618, 1646, 1675, 1688, 1716,
1738, 1798, 1814, 1852, 1855, 1872, 1905, 1912, 1923, 1936, 1939,
1961, 1981, 1982, 2004, 2012, 2030, 2054, 2097, 2108

Soybean Varieties USA–Duggar–Early Introduction 439

Soybean Seeds–Brown in Color. Especially Early Records 163,
195, 196, 212, 222, 224, 243, 352, 434, 439, 467, 569, 837
Soybean Seeds–Green in Color. Food Use is Not Mentioned. Early
Named Varieties Include Aoda, Columbia, Giant Green, Guelph or
Medium Green, Medium Early Green, Medium Green, Samarow,
Sonoma, and Tashing 6, 100, 118, 148, 149, 163, 197, 206, 224,
252, 257, 271, 320, 401, 402, 434, 457, 531, 564, 669, 706, 837

Soybean Varieties USA–Barchet–Early Introduction 439
Soybean Varieties USA–Biloxi–Early Introduction 849, 984

Soybean Varieties USA–Dunfield–Early Introduction 870
Soybean Varieties USA–Early Green–Early Introduction 403
Soybean Varieties USA–Early White–Early Introduction. Renamed
Ito-San by about 1902 564
Soybean Varieties USA–Emperor–Large-Seeded and / or VegetableType 1664
Soybean Varieties USA–Funk Delicious–Large-Seeded and / or
Vegetable-Type 837
Soybean Varieties USA–German Coffee Berry–Early Introduction.
Renamed Ito-San by about 1902 635
Soybean Varieties USA–Haberlandt–Early Introduction 439, 485

Soybean Seeds–Green in Color. Used as Food, Beverage, Feed, or
Medicine, or Their Nutritional Value 224, 470, 690

Soybean Varieties USA–Hahto–Early Introduction. Large-Seeded
and / or Vegetable-Type 614, 849

Soybean Seeds–Mottled, Speckled, Spotted, Striped, Banded,
Flecked, Variegated, or Bicolored 149, 163, 196, 197, 206, 224,
434, 467, 837

Soybean Varieties USA–Hankow–Early Introduction 399
Soybean Varieties USA–Hokkaido–Large-Seeded and / or
Vegetable-Type 837

Soybean Seeds–Red in Color 163, 197, 206, 224, 434
Soybean Varieties USA–Hollybrook–Early Introduction 439, 485
Soybean Seeds–White in Color 6, 14, 31, 53, 61, 69, 82, 148, 149,
162, 163, 196, 197, 206, 224, 252, 271, 320, 401, 402, 454, 470,
570, 636
Soybean Seeds–Yellow in Color. Including Yellowish White, Cream
Colored, and Pale (Pallida). Especially Early Records. See also:
Soybean Seeds–White 6, 14, 21, 22, 23, 24, 34, 61, 100, 118, 129,
133, 148, 149, 153, 163, 173, 191, 195, 197, 206, 212, 222, 224,
243, 249, 252, 271, 279, 301, 306, 320, 363, 395, 401, 402, 408,
432, 439, 457, 474, 497, 501, 522, 523, 531, 564, 569, 577, 618,
636, 669, 837
Soybean–Taxonomy / Classification 41, 53, 61, 63, 119, 138, 196,

Soybean Varieties USA–Ito San–Early Introduction. Synonyms–
Medium Early Yellow, Early White, Early Yellow, Kaiyuski Daizu,
Kiyusuki Daidzu, Kysuki, Yellow Eda Mame, Dwarf Early Yellow,
Early, Eda Mame, Coffee Berry 485, 647
Soybean Varieties USA–Jogun–Large-Seeded and / or VegetableType 837
Soybean Varieties USA–Kanro–Large-Seeded and / or VegetableType 837
Soybean Varieties USA–Mammoth–Early Introduction 439, 553,
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569, 682

1978 in Ann Arbor, Michigan 1294

Soybean Varieties USA–Mammoth Yellow–Early Introduction 564,
569, 849

Soyfoods Center. See Soyinfo Center (Lafayette, California)

Soybean Varieties USA–Manchu–Early Introduction 793, 870

Soyfoods companies (Canada). See Yves Veggie Cuisine
(Vancouver, BC, Canada)

Soybean Varieties USA–Mandarin–Early Introduction 870

Soyfoods companies (England). See Itona

Soybean Varieties USA–Medium Black–Early Introduction.
Renamed Buckshot by 1948 564

Soyfoods companies (Europe). See Albert’s Tofuhaus (Lautersheim,
Germany), British Arkady Company Ltd. (Manchester, England),
Haldane Foods Group Ltd. (Newport Pagnell, Buckinghamshire,
England), Huegli Naehrmittel A.G. (Steinach-Arbon, Switzerland),
Jonathan P.V.B.A. (Kapellen, Belgium), Life Food GmbH
(Freiburg, Germany). Taifun brand, Lima N.V. / Lima Foods (SintMartens-Latem, Belgium; and Mezin, France), Manna Natural
Foods (Amsterdam, The Netherlands), Migros & Conserves
Estavayer (Estavayer-le-Lac, Switzerland), Nutrition et Nature
(Revel near Toulouse, France) Toulouse, France). Founded in
June, Soyana (Zurich, Switzerland), Tofutown.com (Wiesbaum /
Vulkaneifel, Germany)

Soybean Varieties USA–Medium Green–Early Introduction 485,
564
Soybean Varieties USA–Mendota–Large-Seeded and / or VegetableType 837
Soybean Varieties USA–Nanda–Large-Seeded and / or VegetableType 833
Soybean Varieties USA–Otootan / O-too-tan–Early Introduction
833, 977, 984
Soybean Varieties USA–Peking / Pekin–Early Selection (1907) 439,
870
Soybean Varieties USA–Prize–Large-Seeded and / or VegetableType 1235

Soyfoods companies (USA). See Farm Food Co. (San Rafael, then
San Francisco, California), Farm Foods, and Farm Soy Dairy,
Galaxy Nutritional Foods, Inc. and its Soyco Foods Div. (Orlando,
Florida), GeniSoy Products Co. (Fairfield, California), Hain
Celestial Group, Inc. (Uniondale, New York), Lightlife Foods,
Inc. (Turners Falls, Massachusetts), Rella Good Cheese Co. (Santa
Rosa, California). Previously Brightsong Tofu, Swan Food Corp.
(Miami, Florida), White Wave, Inc. (Boulder, Colorado)

Soybean Varieties USA–Riceland–Early Introduction 439
Soybean Varieties USA–Sac–Large-Seeded and / or Vegetable-Type
837
Soybean Varieties USA–Seminole–Large-Seeded and / or
Vegetable-Type 837
Soybean Varieties USA–Stuart–Early Introduction 636

Soyfoods (General Food Uses of Soybeans) 1241, 1376, 1556,
1570, 1716, 1939, 1951, 1957, 1964, 2042, 2044, 2071
Soyfoods Industry and Market Statistics, Trends, and Analyses–By
Geographical Region. Includes per capita consumption of soybeans
1047, 1547, 1707
Soyfoods Industry and Market Statistics, Trends, and Analyses–
Individual Companies 1858

Soybean Varieties USA–Virginia–Early Selection (1907) 849

Soybeans, ground (used as food). See Whole Dry Soybeans

Soyfoods movement. See Farm (The) (Summertown, Tennessee),
Rodale Press (Emmaus, Pennsylvania), Soyatech (Bar Harbor,
Maine), Soyfoods Association of North America (SANA), Soyfoods
Restaurants or Delis, New

Soybeans, whole dry (used cooked or unprocessed as feed). See
Whole Dry Soybeans

Soyfoods Movement in Asia (Traditionally Non-Soy Countries
Such as India) 1926, 1927, 1967, 1970, 1975, 1976, 2003, 2166

Soybeans, whole dry (used unprocessed as food). See Whole Dry
Soybeans

Soyfoods Movement in Europe 1226, 1411, 1446, 1554, 1570,
1747, 1748, 1807, 1808, 2141

Soybeans, wild. See Wild Soybeans (General)

Soyfoods Movement in Mexico and Central America 1581

Soyco Foods. See Galaxy Nutritional Foods, Inc. (Orlando, Florida)

Soyfoods Movement in North America (USA & Canada, General)
1261, 1287, 1297, 1323, 1325, 1326, 1327, 1398, 1400, 1402, 1406,
1413, 1443, 1547, 1564, 1657, 1665, 1666, 1667, 1668, 1779, 1809,
1861, 1862, 1863, 1898, 1913, 1935, 1947, 2040, 2041, 2065, 2074,
2076, 2090, 2131, 2142, 2143, 2149, 2163, 2168

Soybeans, black. See Soybean Seeds–Black in Color

Soyfood products, commercial. See Commercial Soy Products–New
Products
Soyfoods Association of North America (SANA). Founded 30 June
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Soyfoods Movement in South America 1714, 1948, 2166, 2170
Soyfoods Movement–Periodicals, Including Soycraft, Soyfoods,
Soya Foods, Soya Newsletter, Soya International, Soyfoods Canada
Newsletter, etc 1556
Soyfoods Movement–Soyfoods Restaurants or Delis 1314, 1320,
1324, 1377, 1420, 1438, 1441, 1454, 1457, 1466, 1470, 1471, 1546,
1702, 2086
Soyfoods restaurants or delis. See Soyfoods Movement–Soyfoods
Restaurants or Delis

Soymilk fed (or not fed) to infants in China. See Infants or
Recently-Weaned Children Fed (or Not Fed) Soymilk in China
Soymilk, Fermented–Etymology of This Term and Its Cognates /
Relatives in Various Languages 948
Soymilk, Fermented, in Liquid or Viscous Form (Basic Research,
Acidophilus Soymilk or Soy Acidophilus Milk, Soy Viili,
Buttermilk, Koumiss, Lassi, Piima, etc.). See also: Soy Yogurt, Soy
Cheese, and Soy Kefir 428, 444, 493, 770, 800, 818, 850, 948, 958,
1031, 1201, 1203, 1215, 1262, 1267, 1601, 1869, 2126
Soymilk, Fermented–Soy Kefir 786, 1194, 1229, 1890

Soyfoods Restaurants or Delis, New 1377, 1702
Soyfoods Unlimited, Inc. (San Leandro, California). Founded by
John, Valerie, and Gary Robertson. Began Making Tempeh on 15
Feb. 1981. Acquired by White Wave on 1 Dec. 1987 1668, 1678,
1861
Soyinfo Center (Lafayette, California). Named Soyfoods Center
until 1 Jan. 2007. Founded by William and Akiko Shurtleff 1051,
1164, 1201, 1203, 1217, 1229, 1259, 1278, 1294, 1306, 1315, 1318,
1322, 1353, 1405, 1407, 1408, 1410, 1427, 1487, 1501, 1556, 1664,
1665, 1666, 1667, 1712, 1724, 1740, 1846, 1932, 1936, 2043, 2140,
2150
Soymilk Companies (Asia)–Kibun, Marusan-Ai, Mitsubishi, Meiji,
and Saniku Shokuhin in Japan 1556
Soymilk companies (Canada). See ProSoya
Soymilk companies (England). See Itona
Soymilk companies (Europe). See Alpro (Wevelgem, Belgium),
Plamil Foods Ltd. (Folkestone, Kent, England) and The Plantmilk
Society, Unisoy Milk ‘n’ By-Products (Stockport, Cheshire,
England)
Soymilk companies (USA). See American Soy Products (Saline,
Michigan), Vitasoy, WholeSoy & Co. (subsidiary of TAN
Industries, Inc., California)
Soymilk, Concentrated or Condensed (Canned, Bottled, or Bulk).
Also Called Soybase or Soy Base 444, 726, 850, 1124, 1201, 1204,
1219
Soymilk Cream (Rich, Thick Soymilk to Be Used Like Cream). See
also: Non-Dairy Creamer 493, 551, 899, 1786, 2145
Soymilk curds. See Curds Made from Soymilk
Soymilk Equipment 1921
Soymilk Equipment Companies (Europe). See Alfa-Laval (Lund,
Sweden), Tetra Pak International (Lund, Sweden)
Soymilk–Etymology of This Term and Its Cognates / Relatives in
Various Languages 26, 430, 513, 570, 770, 774, 1156

Soymilk, Homemade–How to Make at Home or on a Laboratory
or Community Scale, by Hand or with a Soymilk Maker / Machine
1201, 1203, 1267, 1521, 1634, 1757, 1921, 1987
Soymilk–Imports, Exports, International Trade 1505
Soymilk in Second Generation Products, Documents About 1723
Soymilk Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 1532, 1533, 1624
Soymilk Industry and Market Statistics, Trends, and Analyses–
Larger Companies 895, 976, 1829, 1836
Soymilk shakes. See Shakes
Soymilk, Soy Drinks / Beverages, Soy-Based Infant Formulas, and
Nogs (Liquid, Non-Fermented). Note–For Soymilk Products See
Tofu, Yuba, Shakes, Soy Ice Cream, Soy Yogurt, and Soy Cheese
or Cheese Alternatives 26, 30, 161, 397, 408, 413, 428, 429, 430,
440, 444, 446, 460, 476, 480, 488, 493, 495, 497, 501, 508, 512,
513, 518, 523, 524, 534, 535, 556, 570, 591, 592, 614, 634, 646,
647, 664, 669, 677, 683, 687, 689, 690, 710, 716, 724, 726, 727,
728, 746, 755, 769, 770, 774, 775, 779, 785, 786, 794, 805, 818,
837, 840, 850, 866, 872, 880, 882, 895, 899, 912, 929, 940, 942,
943, 946, 948, 956, 958, 970, 976, 978, 993, 995, 1012, 1018, 1029,
1031, 1041, 1046, 1047, 1050, 1061, 1081, 1082, 1117, 1124, 1129,
1136, 1138, 1150, 1151, 1152, 1153, 1154, 1156, 1164, 1165, 1167,
1172, 1174, 1176, 1178, 1196, 1197, 1200, 1202, 1203, 1204, 1205,
1211, 1212, 1217, 1218, 1219, 1220, 1244, 1247, 1249, 1254, 1262,
1267, 1268, 1273, 1286, 1287, 1291, 1298, 1304, 1305, 1306, 1308,
1311, 1315, 1318, 1320, 1322, 1336, 1337, 1340, 1344, 1348, 1349,
1358, 1376, 1377, 1380, 1384, 1385, 1391, 1404, 1410, 1411, 1429,
1431, 1432, 1436, 1438, 1445, 1446, 1454, 1466, 1471, 1474, 1476,
1479, 1505, 1523, 1532, 1533, 1556, 1564, 1570, 1579, 1581, 1601,
1624, 1625, 1628, 1634, 1640, 1642, 1644, 1660, 1664, 1665, 1666,
1667, 1668, 1675, 1687, 1690, 1693, 1714, 1716, 1718, 1724, 1727,
1731, 1732, 1756, 1757, 1759, 1760, 1773, 1781, 1795, 1802, 1811,
1826, 1829, 1836, 1856, 1858, 1869, 1873, 1874, 1878, 1889, 1890,
1891, 1909, 1921, 1924, 1927, 1928, 1933, 1934, 1939, 1946, 1948,
1951, 1953, 1956, 1957, 1958, 1960, 1961, 1966, 1975, 1977, 1982,
1984, 1986, 1987, 2014, 2017, 2025, 2028, 2029, 2042, 2044, 2071,
2072, 2083, 2085, 2086, 2089, 2094, 2095, 2097, 2107, 2108, 2116,
2122, 2125, 2126, 2144, 2145, 2147, 2154, 2155, 2156
Soymilk, Spray-Dried or Powdered 444, 726, 770, 774, 786, 850,

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 1008
895, 899, 921, 929, 935, 941, 976, 1031, 1038, 1124, 1138, 1156,
1175, 1200, 1201, 1204, 1233, 1328, 1368, 1523, 1668, 1795, 2126
Soymilk, Used as an Ingredient in Non-Beverage Commercial
Products Such as Ice Creams, Yogurts, Cheeses, Desserts, or
Entrees 1284, 1362, 1366, 1371, 1390, 1444, 1485, 1493, 1622,
1627, 1662, 1703, 1990
Soynut Butter, Homemade–How to Make at Home or on a
Laboratory Scale, by Hand 1207
Soynut Butter (Soynuts / Roasted Soybeans Ground to a Paste
Resembling Peanut Butter; May Also Be Made from (Roasted)
Soy Flour Mixed with a Little Oil) 746, 755, 770, 786, 1031, 1105,
1207, 1212, 1614, 1663, 1955, 2012, 2044, 2126
Soynut companies (Europe & USA). See Solnuts B.V. (Tilburg, The
Netherlands; and Hudson, Iowa). Including Edible Soy Products

Statistical Reporting Service of USDA. See United States
Department of Agriculture (USDA)–Statistical Reporting Service
(SRS)
Statistics. See Industry and Market Analyses and Statistics, the
specific product concerned, e.g. Tofu Industry and Market Statistics
Statistics on crushing of soybeans, soy oil and meal production
and consumption. See individual geographic regions (such as Asia,
Europe, Latin America, United States, World, etc.) and nations
within each region
Statistics on soybean production. See Soybean Production and
Trade–Industry and Market Statistics,
Statistics on soybean production, area and stocks. See individual
geographic regions (such as Asia, Europe, Latin America, United
States, etc.) and nations within each region

Soynut companies (USA). See Sycamore Creek Co. (Mason,
Michigan). Before 1993, INARI, Ltd.

Statistics on soybean yields. See Yield Statistics, Soybean

Soynuts–Etymology of This Term and Its Cognates / Relatives in
Various Languages 219, 270, 706, 1031

Stephens, Arran and Ratana. See Lifestream Natural Foods Ltd. and
Nature’s Path (BC, Canada)

Soynuts (Oil Roasted or Dry Roasted / Toasted). See Also Irimame
Used in Bean-Scattering (Mame-Maki) Ceremony at Setsubun
(Lunar New Year) in Japan and Parched Soybeans 12, 28, 219, 270,
646, 647, 706, 726, 746, 755, 775, 798, 837, 914, 936, 1031, 1051,
1082, 1101, 1107, 1110, 1120, 1125, 1131, 1138, 1150, 1153, 1172,
1187, 1200, 1201, 1203, 1205, 1217, 1219, 1221, 1247, 1306, 1318,
1322, 1348, 1358, 1376, 1408, 1412, 1414, 1429, 1478, 1479, 1716,
1889, 1951, 1953, 2012, 2044, 2073, 2082, 2116, 2125, 2126, 2133,
2141

Sterols or Steroid Hormones in Soybeans (Phytosterols–Including
Beta-Sitosterol, Campesterol, and Stigmasterol from Which
Steroids Such as Progesterone, Hydrocortisone, and Cortisone Can
Be Made) 420, 610, 668, 771, 812, 847, 896, 1352, 1781, 1793,
1827, 1968

Soynuts, Used as an Ingredient in Second Generation Commercial
Products Such as Trail Mixes, Granola, Cookies, Candy Bars, etc.
(Not Including Seasoned, Flavored, or Coated Soynuts) 1900, 1998

Stinky tofu. See Tofu, Fermented–Stinky Tofu (Chou Doufu).
Etymology of This Term
Stinky tofu, etymology. See Tofu, Fermented–Stinky Tofu (Chou
Doufu). Etymology of This Term
Storage of Soybean Seeds, Viability and Life-Span During Storage
or Storability, and Drying of Soybeans 320, 401, 402, 573, 837, 924

Sprouts. See Soy Sprouts
Sprouts, Non-Soy. See also Soy Sprouts 864, 1162, 1262, 1272,
1341, 1445, 1454, 1640, 2040

Stow Mills, Inc. Including Llama Toucan & Crow (Brattleboro,
Vermont), and Lama Trading Co.. 1229, 1289, 1857
Straw, soybean. See Feeds / Forage from Soybean Plants–Straw

Spun soy protein fibers. See Soy Proteins–Textured Soy Protein
Isolates
Sri Lanka. See Asia, South–Sri Lanka
Staley (A.E.) Manufacturing Co. (Decatur, Illinois; Acquired by
Tate & Lyle PLC in June 1988) 802

Strayer Family of Iowa–Incl. George Strayer (1910-1981; executive
officer of the American Soybean Association 1940-1967), His
Father Bert Strayer (1880-1941), and His Nephew Dennis Strayer
(born 1938) 954
Subsidies or support prices for soybeans. See Policies and
Programs, Government

Standards, Applied to Soybeans or Soy Products 1224, 1305
Sufu. See Tofu, Fermented
Starch (Its Presence or Absence, Especially in Soybean Seeds) 158,
162, 165, 184, 196, 219, 251, 335, 391, 488, 614, 687, 727, 729,
771, 774, 1124, 1204, 2030

Sugars, complex, such as raffinose, stachyose, and verbacose. See
Oligosaccharides

Starter culture for tempeh. See Tempeh Starter Culture, Spores, or
Inoculum

Sukiyaki–Famous Japanese Recipe and Dish. Its Basic Ingredients
Include Tofu (Usually Grilled) and Soy Sauce 574, 828, 848, 857,
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879, 880, 912, 923, 926, 927, 934, 936, 952, 957, 962, 971, 983,
1004, 1060, 1062, 1082, 1087, 1183, 1201, 1203, 1304, 1522, 1637,
1695

571, 572, 573, 575, 584, 587, 588, 597, 607, 610, 612, 614, 615,
616, 621, 632, 635, 719
Tahini or tahina or tahin. See Sesame Butter

Sunflower Oil / Sunflowerseed Oil / Sunoil 83, 124, 150, 189, 264,
275, 281, 282, 288, 341, 378, 379, 383, 386, 391, 458, 488, 491,
514, 515, 521, 553, 585, 635, 655, 682, 796, 906, 948, 970, 1120,
1161, 1691, 1795
Sunflower Seeds and Sunflowers (Helianthus annuus)–Including
Sunflowerseed Oil, Cake, and Meal. Once called the Heliotrope,
Heliotropion, and Heliotropium 21, 100, 101, 114, 115, 155, 160,
168, 190, 195, 212, 232, 264, 282, 299, 317, 341, 348, 383, 386,
391, 405, 416, 418, 457, 462, 473, 491, 504, 515, 521, 538, 563,
567, 573, 585, 635, 654, 655, 682, 684, 693, 742, 776, 782, 784,
787, 796, 803, 825, 827, 829, 840, 843, 847, 859, 861, 864, 865,
869, 876, 880, 883, 894, 896, 907, 910, 911, 915, 939, 942, 953,
970, 994, 1003, 1014, 1023, 1030, 1031, 1037, 1065, 1084, 1087,
1091, 1105, 1120, 1124, 1129, 1131, 1141, 1161, 1178, 1186, 1188,
1190, 1194, 1195, 1215, 1229, 1256, 1266, 1289, 1291, 1305, 1313,
1317, 1330, 1333, 1335, 1348, 1356, 1368, 1369, 1387, 1406, 1414,
1428, 1443, 1457, 1460, 1500, 1506, 1507, 1523, 1535, 1574, 1596,
1604, 1640, 1656, 1666, 1667, 1675, 1677, 1687, 1710, 1736, 1743,
1745, 1746, 1779, 1785, 1793, 1794, 1795, 1798, 1818, 1828, 1833,
1859, 1886, 1906, 1968, 2024, 2126
Sunrise Markets Inc. (Vancouver, BC, Canada) 1729, 2038, 2057,
2058
Suzuki Shoten (Suzuki & Co.). See Hohnen Oil Co., Ltd. (Tokyo,
Japan)
Swan Food Corp. (Miami, Florida). Started in 1977 by Robert
Brooks and Mary Pung 1262, 1263, 1264, 1281

Taifun-Produkte (Freiburg, Germany). See Life Food GmbH
Taiwan. See Asia, East–Taiwan
Taiwan–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics. See also Trade (International) 572, 607,
650, 661, 782
Tamari, Including Real Tamari (Soy Sauce Which Contains Little
or No Wheat) or the Macrobiotic Word Tamari Meaning Traditional
Shoyu 12, 257, 683, 887, 913, 931, 934, 949, 962, 978, 979, 983,
988, 1012, 1019, 1027, 1028, 1033, 1040, 1043, 1048, 1051, 1055,
1057, 1068, 1071, 1085, 1086, 1091, 1098, 1112, 1114, 1118, 1120,
1122, 1126, 1134, 1138, 1139, 1141, 1149, 1150, 1152, 1153, 1162,
1166, 1173, 1178, 1192, 1194, 1195, 1212, 1226, 1228, 1229, 1258,
1261, 1272, 1274, 1278, 1288, 1306, 1328, 1333, 1336, 1337, 1338,
1339, 1343, 1347, 1348, 1356, 1372, 1385, 1386, 1389, 1414, 1431,
1432, 1436, 1446, 1451, 1452, 1454, 1460, 1463, 1466, 1478, 1486,
1488, 1494, 1500, 1506, 1518, 1521, 1526, 1530, 1563, 1564, 1598,
1618, 1619, 1638, 1641, 1664, 1665, 1666, 1667, 1675, 1738, 1743,
1786, 1795, 1807, 1808, 1811, 1814, 1815, 1816, 1822, 1825, 1826,
1830, 1831, 1832, 1836, 1846, 1855, 1861, 1874, 1890, 1905, 1912,
1923, 1927, 1933, 1939, 1951, 1956, 1959, 1960, 1978, 1981, 2011,
2027, 2028, 2029, 2032, 2045, 2050, 2054, 2060, 2071, 2074, 2083,
2091, 2094, 2112, 2114, 2129, 2138, 2147, 2150, 2151, 2155
Tamari, Tamari Shoyu, and Tamari Soy Sauce–Etymology of These
Terms and Their Cognates / Relatives in Various Languages 257,
931, 978

Sweet Black Soybean Paste (Non-Fermented). Also Called Black
Bean Paste or Sweet Black Bean Paste. Like Sweet Red / Azuki
Bean Paste (An), But Made with Black Soybeans. May Be Used As
a Filling for Chinese Cakes / Pastries 968, 1132, 1307, 1634, 1904,
1960

Tanshi, Tan-shih, or Tan-ch’ih (Wade-Giles). See Fermented Black
Soybeans, Unsalted or Bland

Sweet Oil 20, 70, 106, 300, 726

Tariffs, duties, embargoes. See Trade Policies (International)
Concerning Soybeans, Soy Products, or Soyfoods–Tariffs, Duties,
Embargoes, Moratoriums, and Other Trade Barriers or Subsidies

Swift & Co. (Chicago, Champaign, and Oak Brook, Illinois) 1046,
1050

Taosi or tao-si or tausi or tau-si. See Fermented Black Soybeans–
from The Philippines

Taste Problems. See Flavor / Taste Problems
Sword Bean. Canavalia gladiata (Jacq.) D.C. Also Known as the
Knife Bean, Saber Bean 163, 869
Sycamore Creek Co. (Mason, Michigan). Before 1993, INARI,
Ltd.–International Nutrition and Resources Inc. Purchased by W.G.
Thompson & Sons Ltd. of Canada, Jan. 1999 1408, 1663
Table / Tables in Document 35, 37, 61, 69, 73, 112, 122, 158, 162,
165, 172, 182, 188, 190, 196, 199, 201, 204, 205, 206, 209, 217,
218, 219, 221, 238, 242, 243, 252, 257, 258, 264, 267, 268, 281,
282, 286, 288, 300, 320, 321, 326, 334, 342, 346, 347, 348, 350,
366, 367, 368, 370, 371, 373, 385, 387, 392, 397, 399, 400, 403,
409, 416, 424, 432, 438, 448, 455, 456, 462, 463, 484, 485, 488,
515, 521, 523, 525, 536, 542, 543, 548, 553, 563, 564, 565, 569,

Tauco–Indonesian-Style Fermented Soybean Paste. Also Spelled
Taucho, Tauceo, Tau Chiow, Taoco, Tao-Tjo, Taotjo, Taocho,
Taoetjo 359, 454, 507, 935, 1228, 1231, 1248, 1318, 1322, 1758
Taxonomy. See Soybean–Taxonomy
Tempeh companies. See Tofurky Company (Hood River, Oregon.
Maker of Tofurky and Tempeh)
Tempeh companies (Canada). See Noble Bean (Ontario, Canada)
Tempeh companies (USA). See Appropriate Foods, Inc. (Brooklyn,
New York), Soyfoods Unlimited, Inc. (San Leandro, California)
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Tempehworks. See Lightlife Foods, Inc.
Tempeh–Etymology of This Term and Its Cognates / Relatives in
Various Languages 318, 1411
Tempeh in Second Generation Products (Such as Burgers),
Documents About 1318, 1322, 1443, 1445, 1664, 2130
Tempeh Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 1678
Tempeh Industry and Market Statistics, Trends, and Analyses–
Larger Companies 1553, 1664, 1668
Tempeh, Non-Soy Relatives–Onchom (Oncom, Ontjom)–A cake
of Peanut Presscake or Okara (Oncom Tahu) Fermented with
Neurospora (Monilia sitophila = Oidium lupuli) molds 81, 328,
935, 959, 1124, 1318, 1322, 1419, 1826, 1982, 2108
Tempeh, Non-Soy Relatives–Other Substrates Such as Winged
Beans, Lupins, Velvet Beans, Brown Rice, Cassava, etc.. 947, 959,
1124, 1318, 1322, 1657, 1785, 1798
Tempeh, Non-Soy Relatives–Tempeh Bongkrek–A Cake of
Fermented Coconut Presscake or Grated Coconut 328, 1318, 1322
Tempeh, Okara (Okara Tempeh), Incl. Mei Dou Za, Mei-TouCha, Meitauza from China, and Tempe Gembus (from Central and
Eastern Java) 1318, 1323, 1759, 1785, 1798, 2091
Tempeh (Spelled Témpé in Malay-Indonesian) 308, 309, 318, 328,
359, 454, 711, 840, 882, 910, 921, 935, 940, 943, 947, 958, 959,
1124, 1129, 1176, 1178, 1201, 1203, 1209, 1218, 1221, 1233, 1278,
1287, 1292, 1294, 1305, 1306, 1308, 1311, 1315, 1318, 1320, 1322,
1323, 1328, 1333, 1348, 1349, 1372, 1377, 1385, 1398, 1402, 1405,
1411, 1418, 1420, 1429, 1432, 1437, 1438, 1441, 1443, 1445, 1446,
1459, 1468, 1471, 1474, 1488, 1506, 1518, 1519, 1523, 1546, 1547,
1556, 1564, 1582, 1599, 1601, 1608, 1618, 1620, 1628, 1638, 1656,
1665, 1666, 1667, 1668, 1669, 1670, 1673, 1675, 1678, 1681, 1689,
1693, 1705, 1706, 1716, 1718, 1728, 1731, 1733, 1738, 1756, 1758,
1759, 1760, 1768, 1779, 1784, 1785, 1786, 1795, 1798, 1811, 1826,
1827, 1851, 1855, 1861, 1863, 1868, 1869, 1873, 1883, 1884, 1888,
1890, 1893, 1898, 1905, 1910, 1911, 1916, 1926, 1927, 1928, 1932,
1933, 1934, 1935, 1939, 1951, 1953, 1957, 1958, 1959, 1960, 1964,
1967, 1969, 1970, 1973, 1975, 1976, 1981, 1982, 1984, 1986, 2002,
2003, 2011, 2012, 2014, 2017, 2028, 2029, 2032, 2044, 2047, 2050,
2052, 2054, 2065, 2068, 2083, 2084, 2086, 2087, 2090, 2091, 2094,
2103, 2108, 2116, 2131, 2138, 2142, 2143, 2145, 2147, 2148, 2149,
2151, 2154, 2155, 2159, 2162, 2165, 2166, 2167, 2168, 2177, 2179,
2180, 2181, 2182, 2183, 2184, 2187, 2188, 2191, 2193, 2194, 2197,
2198
Tempeh Starter Culture, Spores, or Inoculum (Called Ragi Tempe or
Usar in Indonesia) 1318
Tempeh, Used as an Ingredient in Second Generation Commercial
Products Such as Entrees, etc.. 1406, 1421, 1424, 1425, 1439, 1465,
1513, 1527, 1539, 1553, 1562, 1595, 1610, 1630, 1631, 1632, 1657,
1662, 1679, 1680, 1726, 1828, 1883, 1898, 1935, 2090, 2142, 2143,
2168

Teranatto or Tera-Natto. See Fermented Black Soybeans from
Japan–Other Names
Teriyaki Sauce and Teriyaki (Soy Sauce is the Main Sauce
Ingredient) 848, 912, 957, 971, 1060, 1062, 1183, 1205, 1246,
1303, 1350, 1389, 1433, 1478, 1484, 1497, 1500, 1512, 1520, 1598,
1639, 1641, 1668, 1689, 1705, 1729, 1789, 1814, 1884, 1916, 1932,
1941, 1958, 1960, 1980, 1981, 1994, 1996, 2000, 2014, 2019, 2059,
2075, 2095, 2113, 2116, 2155
Teriyaki Sauce, Homemade Recipe–How to Make at Home or on a
Laboratory Scale, by Hand 848, 1062, 1389, 1689, 1960, 2116
Terminology for soybeans–Fanciful. See Soybean–Terminology and
Nomenclature–Fanciful Terms and Names
Tetra Pak International (Lund, Sweden) 1505
Textured soy flours. See Soy Flours, Textured (Including TVP,
Textured Vegetable Protein)
Textured soy protein concentrates. See Soy Protein Concentrates,
Textured
Textured soy protein isolates. See Soy Protein Isolates, Textured
(For Food Use Only). Including Spun Fibers
Textured soy proteins. See Soy Proteins, Textured
Thai restaurants outside Japan, or Thai recipes that use soy
ingredients outside Thailand. See Asia, Southeast–Thailand–Thai
Restaurants Grocery Stores Outside Thailand
Therapeutic uses / aspects of soybeans, general. See Medical /
Medicinal-Therapeutic Uses / Aspects, General
Third World / Developing Nations 472, 686, 840, 1050, 1224
Thua-nao / Tua Nao (Whole Fermented Soybeans From Thailand)
1759, 1914
Thyroid function. See Goitrogens and Thyroid Function
Tibet. See Asia, East–Tibet and Tibetans Outside Tibet
Timeline. See Chronology / Timeline
Timor-Leste (East Timor). See Asia, Southeast–Timor-Leste (East
Timor)
Tivall (Tivol), Maker of Meat Alternatives (Ashrat, Israel) 1749,
1782, 1783
Tocopherol. See Vitamin E (Tocopherol)
Tofu (Also Called Soybean Curd or Bean Curd until about 19751985). See also Tofu–Fermented, Soy Ice Creams, Soy Yogurts, and
Cheesecake, Which Often Use Tofu as a Major Ingredient 7, 9, 12,
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13, 14, 21, 22, 23, 26, 27, 28, 30, 61, 100, 107, 112, 120, 129, 133,
142, 148, 149, 151, 161, 162, 163, 166, 169, 174, 182, 197, 206,
209, 217, 224, 229, 234, 249, 257, 258, 290, 315, 320, 328, 334,
338, 353, 363, 364, 370, 397, 398, 401, 402, 408, 432, 439, 444,
454, 457, 460, 469, 470, 480, 495, 522, 523, 524, 534, 542, 550,
570, 574, 584, 592, 614, 628, 636, 637, 646, 647, 669, 674, 681,
683, 687, 690, 694, 700, 710, 714, 716, 722, 726, 727, 728, 734,
746, 774, 775, 779, 798, 801, 805, 811, 814, 818, 826, 828, 836,
837, 840, 848, 850, 857, 871, 879, 882, 884, 888, 899, 906, 910,
912, 923, 926, 927, 934, 935, 936, 937, 938, 942, 943, 946, 948,
952, 956, 957, 958, 962, 967, 968, 969, 971, 972, 976, 980, 983,
991, 995, 997, 1004, 1005, 1009, 1011, 1030, 1031, 1040, 1041,
1046, 1047, 1050, 1051, 1053, 1055, 1060, 1062, 1075, 1082, 1083,
1087, 1101, 1102, 1105, 1111, 1114, 1115, 1117, 1124, 1125, 1126,
1127, 1129, 1132, 1138, 1143, 1149, 1152, 1153, 1156, 1163, 1164,
1165, 1166, 1167, 1172, 1174, 1176, 1178, 1179, 1180, 1181, 1182,
1183, 1193, 1197, 1200, 1201, 1202, 1203, 1205, 1208, 1211, 1217,
1218, 1219, 1221, 1227, 1228, 1229, 1234, 1240, 1241, 1242, 1243,
1244, 1245, 1246, 1247, 1248, 1253, 1255, 1258, 1259, 1260, 1267,
1268, 1270, 1272, 1273, 1274, 1291, 1294, 1298, 1299, 1302, 1303,
1304, 1305, 1306, 1308, 1311, 1313, 1314, 1315, 1316, 1318, 1320,
1322, 1328, 1329, 1333, 1338, 1339, 1340, 1341, 1342, 1343, 1344,
1345, 1347, 1348, 1349, 1350, 1354, 1356, 1358, 1368, 1372, 1374,
1376, 1377, 1380, 1385, 1389, 1391, 1392, 1399, 1404, 1405, 1410,
1411, 1414, 1420, 1422, 1429, 1431, 1432, 1433, 1434, 1436, 1442,
1445, 1446, 1448, 1450, 1452, 1454, 1457, 1460, 1466, 1467, 1470,
1471, 1472, 1473, 1474, 1475, 1476, 1477, 1478, 1479, 1481, 1482,
1484, 1489, 1492, 1495, 1498, 1499, 1501, 1505, 1506, 1507, 1511,
1516, 1517, 1518, 1519, 1520, 1522, 1523, 1528, 1537, 1543, 1545,
1546, 1555, 1556, 1563, 1564, 1565, 1570, 1571, 1575, 1578, 1594,
1598, 1599, 1600, 1601, 1602, 1603, 1604, 1605, 1615, 1618, 1624,
1625, 1626, 1628, 1633, 1634, 1635, 1636, 1637, 1638, 1639, 1640,
1641, 1642, 1643, 1644, 1645, 1651, 1660, 1661, 1665, 1666, 1667,
1668, 1673, 1687, 1688, 1689, 1690, 1693, 1699, 1701, 1702, 1706,
1712, 1713, 1716, 1718, 1722, 1727, 1728, 1730, 1731, 1732, 1734,
1738, 1740, 1743, 1749, 1756, 1757, 1758, 1759, 1760, 1761, 1768,
1771, 1772, 1773, 1774, 1781, 1786, 1787, 1795, 1796, 1803, 1804,
1807, 1808, 1811, 1813, 1824, 1826, 1827, 1836, 1841, 1843, 1844,
1845, 1851, 1853, 1854, 1855, 1856, 1861, 1863, 1869, 1870, 1872,
1874, 1878, 1881, 1882, 1888, 1889, 1890, 1891, 1895, 1904, 1905,
1909, 1912, 1913, 1916, 1917, 1920, 1922, 1923, 1927, 1928, 1932,
1934, 1936, 1939, 1942, 1946, 1948, 1949, 1950, 1951, 1953, 1954,
1956, 1957, 1958, 1959, 1960, 1961, 1964, 1966, 1967, 1969, 1970,
1975, 1976, 1980, 1981, 1982, 1984, 1985, 1986, 1987, 1988, 1995,
1999, 2003, 2004, 2012, 2014, 2016, 2017, 2018, 2025, 2028, 2029,
2030, 2031, 2034, 2035, 2036, 2038, 2040, 2041, 2042, 2044, 2046,
2047, 2050, 2051, 2052, 2053, 2054, 2061, 2064, 2067, 2068, 2069,
2071, 2072, 2082, 2085, 2086, 2094, 2095, 2097, 2098, 2105, 2106,
2107, 2108, 2112, 2115, 2116, 2117, 2122, 2125, 2126, 2127, 2128,
2136, 2138, 2139, 2144, 2145, 2146, 2147, 2148, 2149, 2151, 2154,
2155, 2156, 2157, 2158, 2161, 2166, 2169, 2171, 2179, 2180, 2182,
2183, 2184, 2200

Tofu companies (Canada). See Sunrise Markets Inc. (Vancouver,
BC, Canada), Victor Food Products, Ltd. (Scarborough, Ontario,
Canada)
Tofu companies (Europe). See Cauldron Foods Ltd. (Bristol,
England), Sojarei Vollwertkost GmbH (Traiskirchen, near Vienna,
Austria). Formerly Sojarei Ebner-Prosl, Soyastern Naturkost
GmbH / Dorstener Tofu Produktions GmbH (Dorsten, Germany),
Tofumanufaktur Christian Nagel GmbH (Hamburg, Germany),
Tofurei Svadesha Naturkost Produkte GmbH (Munich, Germany).
Including Byodo Naturkost
Tofu companies (USA). See Azumaya, Inc. (San Francisco,
California), House Foods America Corporation (Los Angeles,
California), Island Spring, Inc. (Vashon, Washington), Legume,
Inc. (Fairfield, New Jersey), Mainland Express (Spring Park,
Minnesota), Morinaga Nutritional Foods, Inc., and Morinaga
Nyûgyô (Torrance, California, and Tokyo, Japan), Nasoya Foods,
Inc. (Leominster, Massachusetts). Subsidiary of Vitasoy, Northern
Soy, Inc. (Rochester, New York), Ota Tofu Co. (Portland, Oregon.
Founded in 1911), Pulmuone U.S.A., Inc. (South Gate, California),
Quong Hop & Co. (San Francisco, California), Rosewood Products
Inc. (Ann Arbor, Michigan), Simply Natural, Inc. (Philadelphia,
Pennsylvania), Tofu Shop (The) (Telluride, Colorado, and Arcata,
California) and Tofu Shop Specialty Foods Inc., Tomsun Foods, Inc.
(Greenfield, Massachusetts; Port Washington, New York, Wildwood
Harvest, Inc.
Tofu, Criticism of, Making Fun of, or Image Problems 1498
Tofu curds. See Curds Made from Soymilk
Tofu–Etymology of This Term and Its Cognates / Relatives in
Various Languages 12, 26, 27, 30, 61, 129, 133, 142, 151, 315, 334,
353, 408, 591, 637, 683, 690, 726, 798, 948, 1127, 1152, 1201,
1202, 1234, 1322
Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu,
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu), Production–How to
Make Fermented Tofu Commercially 1759
Tofu, Fermented (Also Called Doufu-ru, Toufu-ru, Furu, Fuyu,
Tahuri, Tahuli, Tajure, Tao-hu-yi, or Sufu). See also Tofu-yo 27, 34,
249, 355, 368, 432, 460, 503, 524, 637, 676, 690, 704, 722, 726,
774, 779, 801, 811, 826, 836, 840, 857, 871, 937, 938, 968, 969,
996, 1001, 1009, 1041, 1081, 1132, 1163, 1167, 1174, 1180, 1181,
1201, 1202, 1203, 1206, 1218, 1242, 1244, 1268, 1271, 1305, 1329,
1340, 1342, 1345, 1357, 1391, 1415, 1416, 1429, 1432, 1474, 1479,
1517, 1519, 1525, 1601, 1605, 1629, 1636, 1756, 1759, 1807, 1808,
1826, 1856, 1870, 1889, 1892, 1959, 1960, 1981, 1982, 1986, 1987,
2012, 2015, 2025, 2030, 2031, 2032, 2050, 2108, 2116, 2136, 2200

Tofu, baked or broiled at flavored / seasoned/marinated. See Tofu,
Flavored/Seasoned/Marinated and Baked, Broiled, Grilled, Braised,
or Roasted

Tofu, Fermented–Etymology of This Term and Its Cognates /
Relatives in Various Languages 27, 249, 503, 637, 811, 826, 836,
840, 857, 1167, 1181, 1206

Tofu, Braised, Grilled Broiled, or Roasted (Jian-doufu in Chinese).
Chinese-Style, Prepared in the Kitchen or at Home 1974, 2031,
2136

Tofu, Fermented–Imports, Exports, International Trade 726
Tofu, Fermented–Stinky Tofu (pinyin: Chou Doufu (W.-G. Ch’ou
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Toufu). Also Called, Stinking, Smelly or Redolent Tofu / Bean
Curd) 27, 249, 722, 801, 826, 1202, 1268, 1329, 1357, 1474, 1479,
1889, 1960, 1982, 2015, 2108
Tofu, Fermented–Stinky Tofu (Chou Doufu). Etymology of This
Term and Its Cognates / Relatives in Various Languages 249, 722,
1268, 1474
Tofu, Firm (Chinese-Style) 408, 637, 676, 681, 710, 1167, 1206,
1263, 1433, 1601, 1605, 1641, 1665, 1676, 1796, 1845, 1869, 1892,
1920, 1982, 1987, 2012, 2018, 2038, 2058, 2067, 2069, 2071, 2116,
2128, 2136, 2144, 2147, 2155
Tofu, Five-Spice Pressed (Wu-hsiang Toufukan / Wuxiang
Doufugan) 637, 1009, 1201, 1202, 1203, 1244, 1600, 1826, 1870,
1934, 1982, 1987, 1995, 2030
Tofu, Flavored / Seasoned / Marinated and Baked, Broiled, Grilled,
Braised, or Roasted. Including Tofu Jerky and Savory Baked Tofu
1287, 1333, 1372, 1497, 1638, 1653, 1655, 1667, 1729, 1732, 1744,
1754, 1755, 1792, 1901, 1913, 1956, 1994, 1995, 2019, 2056, 2064,
2074, 2161
Tofu, Flavored, Seasoned, or Marinated, but not Baked, Broiled,
Grilled, Braised, or Roasted. Including most Five-Spice Pressed
Tofu (wu-hsiang toufukan / wuxiang doufugan) 637, 1201, 1202,
1203, 1244, 1250, 1263, 1327, 1600, 1665, 1672, 1729, 1752, 1826,
1870, 1885, 1934, 1982, 1987, 1988, 1995, 2030, 2074, 2085
Tofu, Fried (Especially Deep-Fried Tofu Pouches, Puffs, Cutlets, or
Burgers; Agé or Aburagé, Aburaagé, Usu-agé, Atsu-agé or Namaagé, Ganmodoki or Ganmo, Hiryôzu / Hiryozu) 7, 28, 353, 469,
524, 574, 637, 667, 677, 683, 689, 710, 720, 726, 728, 781, 811,
814, 828, 848, 872, 879, 884, 912, 919, 923, 926, 927, 936, 937,
938, 946, 957, 962, 971, 978, 995, 1009, 1030, 1060, 1062, 1078,
1111, 1125, 1149, 1164, 1181, 1182, 1183, 1201, 1203, 1205, 1243,
1244, 1245, 1246, 1248, 1253, 1294, 1303, 1312, 1320, 1328, 1329,
1339, 1341, 1342, 1345, 1350, 1372, 1376, 1389, 1405, 1410, 1429,
1442, 1444, 1446, 1447, 1466, 1469, 1472, 1478, 1481, 1485, 1492,
1510, 1519, 1520, 1522, 1554, 1555, 1575, 1585, 1586, 1589, 1598,
1600, 1601, 1603, 1605, 1606, 1607, 1609, 1610, 1615, 1617, 1622,
1627, 1635, 1637, 1641, 1643, 1650, 1652, 1682, 1685, 1688, 1718,
1741, 1753, 1758, 1761, 1789, 1796, 1800, 1811, 1824, 1826, 1852,
1853, 1857, 1870, 1872, 1885, 1891, 1920, 1932, 1936, 1939, 1959,
1960, 1961, 1969, 1974, 1981, 1982, 1986, 1995, 1999, 2001, 2004,
2012, 2022, 2030, 2031, 2032, 2050, 2095, 2097, 2108, 2116, 2125,
2136, 2139, 2144, 2147, 2155
Tofu, Fried or Deep-Fried–Etymology of This Term and Its
Cognates / Relatives in Various Languages 353, 570, 689, 811, 814,
828, 848, 872, 923, 1111, 1164, 1201, 1203, 1205, 1243, 1245,
1389, 1635, 1758, 1870, 2144
Tofu, Frozen, Dried-frozen, or Dried Whole (Not Powdered) 27, 34,
158, 161, 162, 182, 184, 206, 257, 353, 370, 408, 523, 524, 534,
570, 637, 681, 683, 689, 720, 726, 848, 872, 888, 936, 946, 957,
1043, 1051, 1111, 1126, 1149, 1164, 1182, 1200, 1201, 1202, 1203,
1205, 1207, 1246, 1328, 1339, 1342, 1348, 1350, 1376, 1389, 1426,
1435, 1472, 1481, 1522, 1555, 1556, 1565, 1601, 1603, 1637, 1641,
1643, 1659, 1675, 1688, 1760, 1773, 1774, 1795, 1814, 1826, 1846,

1872, 1896, 1930, 1939, 1961, 1981, 1982, 2012, 2081, 2095, 2116,
2144, 2147
Tofu, Frozen, Homemade–How to Make at Home or on a
Laboratory or Community Scale, by Hand 1201
Tofu, Frozen or Dried-Frozen–Etymology of This Term and Its
Cognates / Relatives in Various Languages 27, 158, 162, 206, 408,
689, 848, 872, 1201, 1202, 1246, 1603, 1641
Tofu, Grilled, Braised, Broiled, or Roasted (Yaki-dôfu in Japanese).
A Japanese-Style Commercial Product 28, 257, 570, 720, 848, 872,
923, 936, 971, 995, 1102, 1124, 1182, 1183, 1201, 1203, 1205,
1246, 1320, 1329, 1350, 1372, 1389, 1466, 1479, 1481, 1522, 1565,
1635, 1637, 1641, 1653, 1744, 1754, 1761, 1770, 1792, 1824, 1826,
1889, 1920, 1934, 1959, 1960, 1961, 1969, 1981, 1982, 2030, 2050,
2067, 2071, 2074, 2085, 2127, 2128, 2144
Tofu, Grilled, Broiled, Braised, or Roasted–Etymology of This
Term and Its Cognates / Relatives in Various Languages 257, 848,
1102, 1182, 1372
Tofu, Homemade–How to Make at Home or on a Laboratory or
Community Scale, by Hand 899, 1031, 1101, 1111, 1114, 1153,
1182, 1183, 1201, 1203, 1217, 1267, 1278, 1328, 1372, 1476, 1521,
1565, 1757, 1824, 1912, 2034
Tofu in Second Generation Products, Documents About 1201, 1203,
1262, 1287, 1320, 1324, 1438, 1531, 1542, 1547, 1580, 1583, 1611,
1613, 1664, 1665, 1666, 1667, 1668, 1720, 1873, 1919, 1931, 1954
Tofu Industry and Market Statistics, Trends, and Analyses–By
Geographical Region 683, 946, 976, 1201, 1203, 1624, 2004, 2021
Tofu Industry and Market Statistics, Trends, and Analyses–Larger
Companies 1511, 1542, 1577, 1583, 1665, 1666, 1667, 1668, 1705,
1748, 2021
Tofu Industry and Market Statistics, Trends, and Analyses–Smaller
Companies 1525, 1576, 1655, 1747, 1774, 1813
Tofu Kit or Press (Kits or Presses Used for Making Tofu at Home)
1278, 1336, 1337, 1356, 1743, 1912
Tofu–Marketing of 1531, 1919, 1931
Tofu, Non-Soy Relatives (Such as Winged Bean Tofu or Peanut
Tofu) 921, 1363, 1651
Tofu, Pressed, Chinese-Style (Toufukan / Doufugan / Dougan) 27,
408, 637, 676, 690, 710, 774, 811, 826, 1127, 1167, 1202, 1203,
1242, 1285, 1329, 1722, 1796, 1892, 1982, 1986, 2006, 2025, 2030,
2097, 2155, 2200
Tofu Production–How to Make Tofu on a Commercial Scale 995,
1203, 2025
Tofu Shop (The) (Telluride, Colorado, and Arcata, California) and
Tofu Shop Specialty Foods Inc. Founded by Matthew Schmit 1304,
1320, 1377, 1378, 1379, 1380, 1438, 1454, 1470, 1502, 1642, 1732,
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2040, 2041

1917

Tofu, Silken (Kinugoshi)–Etymology of This Term and Its Cognates
/ Relatives in Various Languages 1124, 1201, 1246, 1344

Tofutti Brands, Inc. (Cranford, New Jersey)–Soy Ice Cream
Company. Mintz’s Buffet Until Jan. 1982 1547, 1556, 1932

Tofu, Silken (Kinugoshi). Made without Separation of Curds and
Whey 1124, 1129, 1164, 1201, 1202, 1203, 1205, 1234, 1246, 1267,
1306, 1344, 1389, 1410, 1427, 1434, 1467, 1505, 1575, 1603, 1637,
1641, 1787, 1811, 1869, 1920, 1923, 1930, 1934, 1937, 1939, 1946,
1956, 1959, 1961, 1982, 1984, 1987, 2012, 2021, 2029, 2032, 2036,
2044, 2047, 2050, 2071, 2116, 2136, 2144, 2145, 2146, 2155

Tolstoy, Leo (1828-1910). Vegetarian Pioneer in Russia. Also
known as Count Lev Nikolayevich Tolstoy / Lyeff Nikolaevitch
Tolstoi 1436

Tofu, Smoked 26, 27, 30, 460, 524, 637, 683, 690, 774, 811, 826,
840, 956, 1201, 1628, 1748, 1760, 1774, 1796, 1851, 1925, 1939,
1947, 1982, 1986, 2012, 2025, 2069, 2076, 2116, 2146, 2147, 2161,
2200

Tomsun Foods, Inc. (Greenfield, Massachusetts; Port Washington,
New York. Named New England Soy Dairy from 1978-1983) 1294,
1316, 1348, 1547, 1556, 1666, 2167

Tomato ketchup. See Ketchup, Tomato (Tomato Ketchup, WesternStyle)

Tonga. See Oceania
Tofu, Smoked–Etymology of This Term and Its Cognates /
Relatives in Various Languages 30, 460, 826, 1201
Tofu / Soy Cheesecake–Etymology of This Term and Its Cognates /
Relatives in Various Languages 1201, 1203

Touchi or tou ch’i. See Fermented Black Soybeans
Toxins and Toxicity in Foods and Feeds–Aflatoxins (Caused by
certain strains of Aspergillus flavus and A. parasiticus molds) 1169,
1318, 1322, 1621, 2092

Tofu, Spray-dried or Powdered 1435, 1912
Tofu, Spray-dried or Powdered, Used as an Ingredient in Second
Generation Commercial Products Such as Ice Creams, Beverages,
etc.. 1770
Tofu, Used as an Ingredient in Second Generation Commercial
Products Such as Dressings, Entrees, Ice Creams, etc.. 1237, 1250,
1261, 1263, 1284, 1289, 1290, 1293, 1312, 1321, 1325, 1326, 1327,
1334, 1364, 1378, 1379, 1395, 1400, 1413, 1426, 1440, 1444, 1447,
1469, 1485, 1497, 1502, 1508, 1510, 1525, 1529, 1540, 1541, 1549,
1550, 1552, 1554, 1557, 1558, 1560, 1561, 1576, 1577, 1584, 1585,
1586, 1587, 1589, 1590, 1591, 1606, 1607, 1609, 1610, 1612, 1617,
1622, 1627, 1647, 1648, 1649, 1650, 1652, 1653, 1655, 1671, 1672,
1676, 1682, 1683, 1684, 1685, 1703, 1708, 1711, 1721, 1725, 1726,
1729, 1735, 1741, 1744, 1747, 1748, 1751, 1752, 1753, 1754, 1755,
1778, 1780, 1789, 1792, 1799, 1800, 1801, 1809, 1810, 1813, 1819,
1823, 1828, 1838, 1850, 1857, 1862, 1864, 1866, 1871, 1875, 1885,
1898, 1901, 1935, 1938, 1947, 1994, 2019, 2056, 2057, 2058, 2065,
2074, 2076, 2090, 2102, 2113, 2134, 2142, 2143, 2163, 2168
Tofumanufaktur Christian Nagel GmbH (Hamburg, Germany).
Previously Christian Nagel Tofumanufaktur from 1984 to 1 Jan.
1989 1774
Tofurei Svadesha Naturkost Produkte GmbH (Munich, Germany).
Including Byodo Naturkost 1446, 1553, 1607
Tofurky Company (The) (Hood River, Oregon. Maker of Tofurky
and Tempeh). Started by Seth Tibbott in Dec. 1980. Named Turtle
Island Soy Dairy until Nov. 1991. Named Turtle Island Foods, Inc.
until 2 Sept. 2013 1398, 1402, 1406, 1443, 1779, 1898, 1935, 1947,
2065, 2076, 2090, 2094, 2130, 2131, 2142, 2143, 2149, 2163, 2167,
2168
Tofutown.com (formerly Viana Naturkost GmbH) and Bernd
Drosihn (Wiesbaum / Vulkaneifel, Germany) 1554, 1790, 1866,

Toxins and Toxicity in Foods and Feeds–Bongkrek Poisoning,
Caused by Either Bongkrek Acid or Toxoflavin Produced in
Some Coconut Tempeh by the Aerobic Bacteria Pseudomonas
cocovenenans 328, 1318, 1322
Toxins and Toxicity in Foods and Feeds (General) 1434
Toxins and Toxicity in Foods and Feeds–Trichloroethylene Solvent
and the Duren / Dueren Disease or Poisoning of Cattle / Ruminants
759
Tractors 837, 966, 1156, 1458
Trade (International–Imports, Exports) of Soybeans, Soy Oil, and /
or Soybean Meal. See also Trade–Tariffs and Duties 147, 148, 178,
201, 252, 257, 290, 297, 302, 316, 320, 335, 347, 355, 361, 364,
366, 367, 368, 369, 373, 378, 379, 383, 385, 386, 392, 393, 397,
399, 401, 402, 408, 412, 445, 454, 457, 462, 463, 479, 482, 486,
491, 510, 515, 516, 517, 520, 521, 522, 523, 526, 534, 536, 550,
553, 557, 565, 571, 572, 573, 575, 584, 588, 591, 592, 597, 607,
610, 612, 615, 616, 618, 620, 632, 635, 646, 647, 650, 651, 652,
653, 654, 655, 656, 657, 659, 660, 661, 662, 663, 669, 675, 677,
679, 689, 692, 693, 694, 695, 697, 698, 741, 758, 760, 761, 767,
782, 786, 793, 795, 804, 842, 851, 865, 953, 954, 965, 972, 977,
1017, 1021, 1025, 1047, 1069, 1073, 1083, 1119, 1147, 1177, 1188,
1279, 1450, 1535, 1677, 1730, 1736, 1877, 1878, 1899, 1986, 2049,
2191
Trade of Soyfoods (Import and Export, not Including Soy Oil or
Soybean Meal, but Including Lecithin and Margarine) or Soyfoods
Manufacturing Equipment. See also: Soy Sauce–Imports, Exports.
Miso–Imports, Exports 39, 69, 73, 82, 112, 130, 131, 133, 175, 191,
240, 263, 266, 367, 370, 399, 419, 569, 659, 660, 661, 662, 663,
669, 919, 1020, 1063, 1064, 1065, 1091, 1194, 1195, 1229, 1422,
1486, 1506, 1509, 1633, 1660, 1694, 1695, 1696, 1724, 1740, 1807,
1808, 1812
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Trade Policies (International) Concerning Soybeans, Soy Products,
or Soyfoods–Tariffs, Duties, Embargoes, Moratoriums, and Other
Trade Barriers or Subsidies 178, 240, 377, 378, 383, 399, 426, 462,
523, 693, 712, 757, 1135, 1430, 1908
Trade statistics, Canada. See Canada–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Trucks or Carts used to transport soybeans. See Transportation of
Soybeans or Soy Products to Market by Roads or Highways
Trypsin / Protease / Proteinase Growth Inhibitors 951, 1330, 1407,
1408, 1412, 1827, 1868
Turkey. See Asia, Middle East–Turkey

Trade statistics, Central America. See Latin America–Central
America–Trade (Imports or Exports) of Soybeans, Soy Oil, and / or
Soybean Meal–Statistics

Turkey, meatless. See Meat Alternatives–Meatless Turkey

Trade statistics, China. See China–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Turtle Mountain LLC (Springfield, Oregon)–Non-Dairy Frozen
Desserts, Beverages, and Cultured Products Company. Formerly
Jolly Licks, Living Lightly, Turtle Mountain, Inc.. 1439

Turkistan / Turkestan. See Asia, Central–Turkistan / Turkestan

Trade statistics, Korea. See Korea–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Tuvalu. See Oceania

Trade statistics, Manchuria. See Manchuria–Trade (Imports or
Exports) of Soybeans, Soy Oil, and / or Soybean Meal–Statistics

TVP. See Soy Flours, Textured (Including TVP, Textured Vegetable
Protein)

Trade statistics, Taiwan. See Taiwan–Trade (Imports or Exports) of
Soybeans, Soy Oil, and / or Soybean Meal–Statistics

Ultrafiltration. See Membrane Technology Processes

Trans Fatty Acids 610, 717, 847, 1939, 2083
Transcaucasia. See Asia, Transcaucasia (Presently Armenia,
Azerbaijan, and Georgia)
Transportation of Soybeans or Soy Products to Market by Railroad
/ Railway / Rail within a Particular Country or Region. See also
Railroads / Railways and Special Trains Used to Promote Soybeans
and Soybean Production 320, 368, 399, 401, 402, 457, 529, 615,
795
Transportation of Soybeans or Soy Products to Market by Roads or
Highways Using Trucks, Carts, etc. within a Particular Country or
Region 320, 401, 402, 705, 837
Transportation of Soybeans or Soy Products to Market by Water
(Rivers, Lakes) Using Junks, Barges, etc. within a Particular
Country or Region 148, 320, 399, 401, 402, 1058
Tree of Life (St. Augustine, Florida). Purchased in Dec. 1985 by
Netherlands-based Royal Wessanen NV Co.. 1086, 1173, 1194,
1195, 1831, 1833, 2021, 2140
Trichloroethylene. See Solvents–Trichlorethylene, Toxins and
Toxicity in Foods and Feeds–Trichloroethylene Solvent and the
Duren / Dueren Disease
Tropical and Subtropical Countries, Soybean Production in (Mostly
in the Third World / developing countries) 732, 827

Umeboshi or ume-boshi (Japanese salt plums / pickled plums),
Plum Products, and the Japanese Plum Tree (Prunus mumé) from
whose fruit they are made 143, 169, 197, 298, 636, 689, 699, 934,
936, 962, 983, 988, 991, 1019, 1034, 1051, 1055, 1057, 1062, 1063,
1065, 1078, 1091, 1098, 1102, 1120, 1122, 1139, 1141, 1166, 1192,
1194, 1195, 1229, 1246, 1328, 1348, 1356, 1372, 1392, 1414, 1452,
1460, 1463, 1618, 1624, 1625, 1630, 1638, 1661, 1665, 1743, 1798,
1802, 1825, 1830, 1831, 1843, 1846, 1855, 1868, 1874, 1890, 1896,
1905, 1912, 1916, 1957, 1961, 1964, 1969, 1981, 1982, 2054, 2106,
2108
Umeboshi (Salt Plums)–Etymology of This Term and Its Cognates /
Relatives in Various Languages 298, 689, 988, 1019, 1098
Unfair Practices–Including Possible Deceptive / Misleading
Labeling, Advertising, etc. See also: Adulteration 95, 217, 859,
1583, 2001
Unilever Corp., Lever Brothers Co., Unimills B.V. (Netherlands),
and Margarine Union 408, 462, 463, 534, 569, 785, 964, 1483,
1793, 2024
Unisoy Milk ‘n’ By-Products (Stockport, Cheshire, England) 1858
United Kingdom. See Europe, Western–United Kingdom
United Kingdom, health foods movement and industry. See Health
Foods Movement and Industry in United Kingdom

Tropical kudzu. See Kudzu or Kuzu–Tropical Kudzu or Puero
(Pueraria phaseoloides)

United Nations (Including UNICEF, FAO, UNDP, UNESCO, and
UNRRA) Work with Soy 834, 866, 895, 921, 929, 930, 935, 942,
958, 961, 981, 1061, 1124, 1129, 1156, 1204, 1233, 1582, 1597,
1727, 1759, 1914, 2039, 2176

Troy, John. See Miso Products Companies (USA)–Wizard’s
Cauldron Ltd. (Cedar Grove, North Carolina)

United Natural Foods, Inc. (UNFI, Auburn, Washington state).
Formed in 1995. Includes Mountain People’s Warehouse (Nevada
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City, California), Cornucopia Natural Foods (Connecticut) and
Stow Mills (Vermont and New Hampshire), Rainbow Natural
Foods, Albert’s Organics, and Hershey Imports Co.. 1229, 1289,
1544, 1857
United States Department of Agriculture (USDA)–Agricultural
Research Service (ARS, Established 1953). Including Agricultural
Research Administration (1942-1953) 829, 932, 958, 1015, 1045,
1072, 1254, 1256, 1805, 2063
United States Department of Agriculture (USDA)–Bureau of
Agricultural and Industrial Chemistry (1943-1953). Including
Bureau of Agricultural Chemistry and Engineering (1938-1943),
Bureau of Chemistry and Soils (1927-1938), and Bureau of
Chemistry (1901-1927). Transferred to the Agricultural Research
Service (ARS) in 1953 362, 391, 418, 503, 587, 682, 757, 958
United States Department of Agriculture (USDA)–Bureau of
Agricultural Economics (1922-1953). Including Bureau of Markets
and Crop Estimates (1921-1922), Bureau of Markets (1913-1921),
and Office of Farm Management and Farm Economics (1905-1922).
Transferred in 1953 to USDA’s Economic Research Service 697,
698, 758, 760, 761
United States Department of Agriculture (USDA)–Bureau of
Human Nutrition and Home Economics (1943-1953). Including
Bureau of Home Economics (1923-1943), Office of Home
Economics (1915-1923), and Nutrition and Home Economics Work
in the Office of Experiment Stations (1894-1915). Transferred to the
Agricultural Research Service in 1953 504, 509, 786
United States Department of Agriculture (USDA)–Bureau of
Plant Industry, Soils, and Agricultural Engineering (1943-1953).
Including Bureau of Plant Industry (1901-1943), Office of Plant
Industry (1900-1901), and Division of Agrostology (1895-1901).
Transferred to Agricultural Research Service in 1953 439, 503, 618,
637, 641, 696, 699, 705, 706, 707, 708, 709, 710, 711, 712, 829,
837
United States Department of Agriculture (USDA)–Economic
Research Service (ERS) (1961-) 953, 1480
United States Department of Agriculture (USDA)–Foreign
Agricultural Service (FAS, Est. 1953) Including Office of Foreign
Agricultural Relations (1939-1953). Foreign Agricultural Service
(1938-1939) 930, 946, 953, 958, 973, 1047, 1073, 1115, 1147, 1279
United States Department of Agriculture (USDA; Including Federal
Grain Inspection Service [FGIS], and War Food Administration
[WFA]). See also: Agricultural Marketing Service, Agricultural
Research Service (ARS), Bureau of Plant Industry, Economic
Research Service, Food and Nutrition Service, Foreign Agricultural
Service, and Section of Foreign Seed and Plant Introduction 132,
152, 215, 275, 283, 284, 439, 534, 553, 559, 670, 672, 694, 719,
725, 773, 785, 795, 842, 855, 856, 906, 911, 975, 1046, 1050, 1213,
1218, 1374, 2121, 2167, 2172, 2178
United States Department of Agriculture (USDA)–Office of
Experiment Stations (1888-1955). Transferred to the Cooperative
State Experiment Station Service in 1961 353, 473, 636

United States Department of Agriculture (USDA)–Patent Office and
Commissioner of Patents, Agriculture (Forerunners of USDA) 107,
568
United States Department of Agriculture (USDA)–Section of
Foreign Seed and Plant Introduction (Established 1898 within the
USDA with David Fairchild in Charge). Transferred to Bureau
of Plant Industry (1 July 1901). Later Referred to as the Office of
Foreign Seed and Plant Introduction and then the Office of Foreign
Plant Introduction 503, 618, 641, 696, 699, 705, 706, 707, 708, 711,
712
United States Department of Agriculture (USDA)–Statistical
Reporting Service (SRS), incl. Bureau of Markets and Crop
Estimates, BUreau of Crop Estimates, Bureau of Statistics, Division
of Statistics 341
United States of America–Activities and Influence Overseas /
Abroad 77, 316, 388, 445, 468, 648, 677, 696, 699, 705, 706, 707,
708, 709, 710, 711, 712, 722, 724, 918, 964, 993, 1016, 1017, 1032,
1115, 1119, 1136, 1234, 1300, 1450, 1615, 1891, 2129
United States of America–Commercial Products Imported from
Abroad 1020, 1035, 1064, 1235, 1633, 1674, 1694, 1695, 1696,
1734, 1789, 1804
United States of America–Soybean Crushing–Soy Oil and Meal
Production and Consumption–Statistics, Trends, and Analyses
1026, 2024
United States of America–Soybean Production, Area and Stocks–
Statistics, Trends, and Analyses 607, 646, 647, 650, 655, 679, 782,
795, 1305
United States of America, soyfoods movement in. See Soyfoods
Movement in North America
United States of America (USA) 35, 37, 40, 48, 49, 50, 51, 56, 57,
70, 82, 96, 97, 107, 118, 126, 132, 142, 148, 151, 152, 170, 171,
189, 215, 218, 231, 233, 237, 246, 255, 257, 263, 264, 269, 271,
275, 276, 277, 279, 281, 283, 284, 288, 296, 303, 306, 311, 312,
331, 341, 342, 343, 352, 362, 364, 368, 377, 378, 389, 390, 391,
393, 395, 396, 397, 399, 402, 403, 408, 412, 416, 418, 419, 435,
439, 446, 449, 451, 462, 463, 469, 473, 476, 478, 479, 486, 487,
492, 493, 495, 500, 502, 503, 504, 505, 506, 508, 509, 517, 520,
524, 526, 529, 530, 534, 537, 550, 551, 553, 556, 557, 559, 560,
561, 564, 568, 570, 571, 572, 573, 579, 580, 581, 582, 583, 585,
587, 592, 596, 600, 605, 606, 607, 612, 613, 614, 616, 618, 629,
635, 637, 638, 641, 646, 647, 650, 655, 665, 667, 670, 671, 672,
677, 682, 683, 692, 693, 694, 697, 699, 702, 703, 704, 705, 709,
713, 717, 719, 721, 723, 725, 727, 728, 729, 730, 731, 734, 735,
737, 738, 740, 741, 746, 747, 748, 750, 751, 752, 755, 757, 759,
760, 761, 762, 763, 765, 766, 768, 769, 770, 772, 774, 776, 777,
778, 780, 782, 785, 786, 788, 789, 791, 794, 795, 797, 798, 802,
806, 808, 809, 810, 811, 813, 814, 818, 820, 822, 823, 824, 825,
826, 829, 830, 837, 838, 841, 842, 847, 848, 857, 858, 859, 861,
862, 863, 864, 867, 869, 870, 874, 879, 880, 881, 884, 888, 891,
892, 896, 897, 899, 902, 903, 906, 907, 908, 909, 911, 919, 920,
923, 926, 927, 928, 931, 932, 934, 938, 943, 944, 945, 946, 947,
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948, 949, 950, 953, 954, 955, 958, 960, 961, 962, 965, 967, 968,
969, 970, 971, 972, 974, 976, 977, 978, 979, 980, 981, 983, 988,
991, 992, 994, 995, 996, 999, 1002, 1004, 1005, 1006, 1007, 1008,
1009, 1012, 1014, 1018, 1019, 1021, 1027, 1028, 1031, 1033, 1037,
1038, 1040, 1041, 1044, 1045, 1046, 1047, 1048, 1049, 1050, 1051,
1055, 1056, 1057, 1059, 1060, 1061, 1062, 1063, 1065, 1066, 1068,
1069, 1070, 1072, 1073, 1074, 1075, 1078, 1082, 1083, 1085, 1086,
1087, 1088, 1089, 1090, 1091, 1092, 1093, 1094, 1095, 1096, 1097,
1098, 1101, 1104, 1105, 1106, 1107, 1108, 1109, 1110, 1111, 1113,
1114, 1116, 1117, 1120, 1121, 1122, 1123, 1125, 1126, 1127, 1128,
1130, 1131, 1135, 1138, 1139, 1140, 1141, 1142, 1143, 1144, 1145,
1146, 1148, 1149, 1150, 1151, 1152, 1153, 1154, 1156, 1160, 1161,
1162, 1163, 1164, 1166, 1171, 1172, 1173, 1175, 1176, 1178, 1179,
1182, 1183, 1184, 1186, 1187, 1189, 1191, 1192, 1193, 1194, 1195,
1197, 1198, 1199, 1200, 1201, 1202, 1203, 1204, 1205, 1206, 1207,
1208, 1209, 1210, 1211, 1212, 1213, 1215, 1216, 1217, 1218, 1219,
1221, 1222, 1224, 1225, 1227, 1228, 1229, 1231, 1237, 1238, 1239,
1241, 1242, 1243, 1246, 1247, 1249, 1250, 1251, 1253, 1254, 1256,
1257, 1258, 1259, 1260, 1261, 1262, 1263, 1264, 1267, 1268, 1269,
1272, 1273, 1275, 1276, 1277, 1278, 1279, 1280, 1281, 1282, 1283,
1284, 1285, 1286, 1287, 1288, 1289, 1290, 1291, 1292, 1293, 1294,
1296, 1297, 1298, 1299, 1301, 1304, 1305, 1306, 1307, 1308, 1310,
1311, 1312, 1313, 1314, 1315, 1316, 1318, 1319, 1320, 1321, 1322,
1323, 1324, 1325, 1326, 1327, 1328, 1330, 1331, 1333, 1334, 1338,
1339, 1341, 1343, 1346, 1348, 1351, 1353, 1354, 1356, 1362, 1363,
1364, 1366, 1367, 1368, 1369, 1370, 1371, 1372, 1373, 1374, 1375,
1376, 1377, 1378, 1379, 1380, 1382, 1383, 1385, 1387, 1390, 1392,
1393, 1394, 1395, 1396, 1398, 1400, 1401, 1402, 1403, 1404, 1405,
1406, 1407, 1408, 1409, 1410, 1411, 1412, 1413, 1414, 1416, 1417,
1418, 1420, 1421, 1423, 1424, 1425, 1426, 1427, 1429, 1430, 1431,
1432, 1433, 1435, 1436, 1437, 1438, 1439, 1440, 1441, 1442, 1443,
1444, 1445, 1448, 1450, 1451, 1452, 1454, 1455, 1457, 1458, 1459,
1460, 1461, 1462, 1463, 1465, 1466, 1469, 1470, 1471, 1472, 1473,
1474, 1475, 1478, 1479, 1482, 1484, 1485, 1486, 1487, 1488, 1489,
1490, 1492, 1493, 1494, 1495, 1497, 1498, 1499, 1500, 1501, 1502,
1503, 1504, 1506, 1507, 1509, 1510, 1512, 1513, 1514, 1515, 1516,
1518, 1519, 1521, 1523, 1526, 1527, 1528, 1530, 1531, 1534, 1535,
1537, 1539, 1540, 1541, 1542, 1544, 1545, 1546, 1547, 1548, 1549,
1550, 1551, 1552, 1557, 1558, 1560, 1561, 1563, 1564, 1565, 1569,
1571, 1572, 1573, 1575, 1577, 1578, 1579, 1580, 1582, 1583, 1584,
1585, 1589, 1590, 1591, 1592, 1593, 1596, 1597, 1598, 1601, 1604,
1605, 1610, 1611, 1612, 1613, 1614, 1616, 1617, 1618, 1619, 1620,
1622, 1623, 1625, 1626, 1627, 1628, 1629, 1630, 1631, 1632, 1634,
1636, 1637, 1638, 1639, 1640, 1642, 1646, 1647, 1648, 1649, 1652,
1653, 1654, 1655, 1656, 1657, 1658, 1659, 1660, 1662, 1663, 1664,
1665, 1666, 1667, 1668, 1669, 1670, 1671, 1672, 1673, 1675, 1676,
1677, 1678, 1679, 1680, 1682, 1683, 1684, 1685, 1686, 1687, 1692,
1697, 1698, 1699, 1702, 1704, 1705, 1706, 1707, 1708, 1709, 1710,
1712, 1717, 1718, 1719, 1720, 1721, 1722, 1724, 1725, 1726, 1727,
1731, 1732, 1733, 1735, 1738, 1739, 1740, 1742, 1743, 1744, 1745,
1746, 1751, 1754, 1755, 1756, 1758, 1761, 1771, 1772, 1773, 1775,
1776, 1777, 1779, 1780, 1781, 1782, 1783, 1785, 1786, 1787, 1788,
1791, 1792, 1794, 1795, 1798, 1799, 1801, 1802, 1805, 1806, 1807,
1808, 1809, 1810, 1811, 1812, 1814, 1815, 1816, 1817, 1819, 1822,
1823, 1827, 1828, 1829, 1830, 1831, 1832, 1833, 1834, 1835, 1837,
1838, 1840, 1841, 1842, 1843, 1844, 1845, 1846, 1847, 1848, 1849,
1850, 1854, 1855, 1857, 1860, 1861, 1862, 1863, 1864, 1865, 1867,
1868, 1869, 1871, 1874, 1875, 1876, 1877, 1879, 1880, 1882, 1883,
1884, 1887, 1889, 1890, 1892, 1893, 1894, 1895, 1896, 1897, 1898,
1899, 1900, 1901, 1902, 1903, 1904, 1905, 1906, 1907, 1908, 1912,

1913, 1915, 1916, 1919, 1920, 1923, 1925, 1927, 1929, 1931, 1932,
1933, 1934, 1935, 1936, 1937, 1938, 1939, 1941, 1942, 1943, 1945,
1946, 1947, 1949, 1950, 1951, 1952, 1953, 1954, 1955, 1956, 1957,
1958, 1961, 1963, 1964, 1965, 1966, 1968, 1969, 1971, 1972, 1974,
1977, 1978, 1979, 1980, 1981, 1982, 1984, 1988, 1989, 1990, 1991,
1992, 1993, 1994, 1995, 1996, 1997, 1998, 1999, 2000, 2001, 2006,
2007, 2009, 2010, 2011, 2012, 2014, 2017, 2018, 2019, 2020, 2021,
2022, 2023, 2024, 2027, 2028, 2029, 2032, 2033, 2035, 2036, 2037,
2039, 2040, 2041, 2042, 2043, 2044, 2045, 2047, 2049, 2052, 2054,
2055, 2056, 2059, 2060, 2061, 2062, 2063, 2064, 2065, 2068, 2070,
2071, 2073, 2074, 2075, 2076, 2077, 2078, 2079, 2081, 2082, 2083,
2084, 2085, 2088, 2089, 2090, 2092, 2093, 2094, 2097, 2099, 2101,
2102, 2103, 2104, 2108, 2109, 2110, 2111, 2112, 2113, 2114, 2116,
2117, 2118, 2119, 2120, 2121, 2123, 2124, 2126, 2127, 2130, 2131,
2132, 2133, 2134, 2135, 2138, 2139, 2140, 2142, 2143, 2145, 2147,
2149, 2150, 2151, 2152, 2153, 2154, 2157, 2160, 2163, 2164, 2167,
2168, 2172, 2173, 2174, 2175, 2176, 2177, 2178, 2179, 2181, 2182,
2183, 2185, 2186, 2189, 2190, 2191, 2192, 2193, 2195, 2196, 2197,
2198, 2200
United States–States–Alabama 613, 795, 1219, 1259, 1907, 1915,
2149
United States–States–Alaska 1114
United States–States–Arizona 823, 932, 1068, 1114, 1173, 1831,
2052, 2135
United States–States–Arkansas 613, 795, 823, 1005, 1114, 1173,
1194, 1195, 1305, 1401, 1530, 1833, 1912
United States–States–California 148, 479, 529, 572, 693, 705, 721,
729, 738, 746, 752, 755, 770, 785, 788, 789, 791, 794, 798, 808,
809, 810, 823, 830, 847, 857, 861, 863, 864, 867, 888, 896, 899,
903, 908, 919, 920, 926, 927, 928, 934, 949, 950, 955, 962, 967,
968, 970, 978, 979, 980, 981, 983, 993, 994, 995, 996, 999, 1005,
1006, 1007, 1012, 1018, 1019, 1020, 1028, 1033, 1037, 1038, 1040,
1041, 1044, 1048, 1051, 1056, 1060, 1063, 1064, 1065, 1066, 1068,
1074, 1075, 1086, 1087, 1091, 1092, 1096, 1098, 1104, 1105, 1108,
1111, 1113, 1114, 1116, 1121, 1122, 1123, 1125, 1126, 1139, 1140,
1141, 1143, 1146, 1148, 1149, 1151, 1153, 1160, 1161, 1162, 1164,
1166, 1173, 1175, 1192, 1193, 1194, 1195, 1200, 1201, 1202, 1203,
1204, 1206, 1207, 1208, 1211, 1228, 1229, 1231, 1247, 1253, 1258,
1259, 1261, 1267, 1271, 1278, 1283, 1293, 1296, 1299, 1312, 1318,
1322, 1323, 1338, 1339, 1346, 1348, 1353, 1356, 1367, 1369, 1373,
1377, 1378, 1379, 1380, 1392, 1400, 1402, 1407, 1408, 1418, 1420,
1423, 1424, 1425, 1426, 1427, 1433, 1438, 1439, 1440, 1441, 1448,
1452, 1454, 1469, 1470, 1471, 1472, 1474, 1475, 1486, 1487, 1492,
1495, 1497, 1502, 1503, 1512, 1514, 1515, 1516, 1518, 1526, 1528,
1530, 1534, 1545, 1556, 1572, 1592, 1598, 1605, 1610, 1612, 1625,
1633, 1636, 1637, 1638, 1639, 1641, 1642, 1653, 1656, 1658, 1659,
1660, 1662, 1664, 1665, 1666, 1667, 1668, 1674, 1676, 1683, 1684,
1685, 1686, 1697, 1702, 1712, 1717, 1720, 1721, 1724, 1725, 1726,
1732, 1734, 1735, 1739, 1742, 1743, 1754, 1755, 1756, 1771, 1772,
1773, 1775, 1776, 1781, 1786, 1787, 1791, 1792, 1799, 1801, 1802,
1804, 1809, 1812, 1817, 1819, 1830, 1831, 1832, 1837, 1838, 1842,
1854, 1861, 1863, 1864, 1868, 1871, 1876, 1877, 1878, 1880, 1883,
1893, 1894, 1895, 1897, 1899, 1900, 1901, 1902, 1903, 1916, 1920,
1925, 1929, 1932, 1934, 1936, 1938, 1941, 1945, 1949, 1957, 1958,
1961, 1966, 1969, 1971, 1974, 1985, 1988, 1989, 1990, 1991, 1992,

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 1017
1994, 1995, 1996, 1998, 2000, 2001, 2006, 2007, 2010, 2011, 2018,
2019, 2021, 2022, 2023, 2029, 2033, 2035, 2036, 2040, 2041, 2043,
2056, 2060, 2062, 2070, 2071, 2073, 2077, 2079, 2084, 2085, 2098,
2101, 2102, 2103, 2104, 2110, 2113, 2121, 2132, 2133, 2134, 2140,
2145, 2149, 2150, 2151, 2152, 2153, 2157, 2160, 2164, 2167, 2168,
2175, 2176, 2177, 2190, 2193, 2200

contains the earliest date seen for soybeans in a certain U.S. state
246, 1509

United States–States–Colorado 391, 418, 587, 829, 864, 1114, 1120,
1121, 1173, 1287, 1297, 1304, 1314, 1320, 1321, 1323, 1325, 1326,
1327, 1333, 1407, 1413, 1438, 1449, 1466, 1544, 1657, 1665, 1666,
1667, 1668, 1678, 1705, 1824, 1831, 1840, 1841, 1861, 1862, 1863,
1869, 1882, 1913, 2021, 2040, 2041, 2074, 2123, 2149, 2167

United States–States–Iowa 763, 782, 786, 795, 874, 954, 1061,
1114, 1156, 1374, 1666, 1805

United States–States–Connecticut 269, 343, 362, 587, 647, 1114,
1215, 1282, 1404, 1487, 1530, 1564, 1907, 2138, 2140

United States–States–Kentucky 655, 795, 1582, 1915

United States–States–Introduction of Soybeans to. This document
contains the earliest date seen for the cultivation of soybeans in a
certain U.S. state 246, 1509

United States–States–Kansas 246, 795, 815, 1049, 1072, 1254,
1458, 1582, 1785, 1798, 1828, 2149

United States–States–Louisiana 399, 613, 795, 858, 906, 911, 1114,
1141, 1194, 1195, 1229, 1833

United States–States–Delaware 795, 2059
United States–States–District of Columbia (Washington, DC) 152,
233, 505, 596, 618, 637, 641, 693, 707, 709, 710, 711, 712, 786,
795, 837, 958, 988, 1070, 1114, 1116, 1163, 1197, 1286, 1395,
1403, 1556, 1596, 1923, 2047, 2077
United States–States–Florida 35, 37, 40, 416, 613, 655, 794, 960,
1114, 1144, 1173, 1212, 1262, 1263, 1264, 1277, 1281, 1323, 1367,
1436, 1457, 1463, 1537, 1623, 1660, 1687, 1718, 1772, 1773, 1831,
1833, 1863, 1865, 1952, 1963, 1979, 1981, 2140, 2167
United States–States–Georgia 38, 39, 40, 189, 277, 378, 613, 765,
785, 795, 824, 960, 1114, 1173, 1251, 1509, 1582, 1805, 1867,
1897, 1907, 2131, 2149
United States–States–Hawaii 277, 572, 607, 650, 728, 734, 789,
848, 892, 928, 1008, 1108, 1114, 1142, 1173, 1191, 1211, 1323,
1704, 1709, 1733, 1772, 1884, 1942, 2032, 2035, 2174, 2192, 2200
United States–States–Idaho 1121
United States–States–Illinois 257, 296, 362, 500, 517, 587, 694,
737, 757, 766, 782, 785, 795, 802, 806, 818, 820, 841, 864, 945,
975, 976, 1032, 1085, 1086, 1107, 1114, 1117, 1171, 1173, 1184,
1199, 1210, 1213, 1227, 1268, 1275, 1276, 1292, 1307, 1323, 1348,
1354, 1367, 1375, 1393, 1407, 1414, 1460, 1482, 1509, 1582, 1699,
1712, 1805, 1812, 1817, 1830, 1831, 1858, 1897, 1943, 2035, 2099,
2140, 2172, 2178, 2185

United States–States–Maine 1114, 1301, 1367, 1660, 1731, 1921,
2083, 2167
United States–States–Maryland 506, 583, 795, 837, 1114, 1156,
1173, 1189, 1237, 1242, 1351, 1372, 1444, 1485, 1489, 1583, 1613,
1622, 1627, 1647, 1660, 1692, 1783, 1805, 1833, 1879, 2007, 2063
United States–States–Massachusetts 70, 311, 312, 390, 391, 418,
449, 564, 587, 629, 647, 765, 766, 780, 814, 826, 830, 864, 884,
948, 949, 983, 988, 1005, 1027, 1028, 1035, 1040, 1044, 1055,
1063, 1064, 1065, 1086, 1091, 1095, 1096, 1100, 1114, 1123, 1128,
1141, 1161, 1173, 1178, 1186, 1192, 1194, 1195, 1215, 1222, 1229,
1235, 1238, 1316, 1328, 1348, 1367, 1370, 1372, 1421, 1479, 1487,
1490, 1506, 1527, 1530, 1539, 1546, 1547, 1572, 1573, 1585, 1590,
1601, 1615, 1620, 1626, 1660, 1664, 1665, 1666, 1667, 1669, 1670,
1678, 1679, 1680, 1688, 1706, 1708, 1720, 1727, 1777, 1795, 1810,
1817, 1830, 1834, 1835, 1840, 1841, 1861, 1879, 1880, 1887, 1889,
1895, 1919, 1931, 1933, 1949, 1954, 1964, 1979, 2009, 2043, 2068,
2078, 2092, 2093, 2140, 2149, 2167, 2175
United States–States–Michigan 492, 580, 581, 614, 786, 795, 802,
864, 1055, 1093, 1094, 1114, 1120, 1145, 1156, 1173, 1200, 1245,
1280, 1284, 1290, 1291, 1308, 1311, 1313, 1315, 1320, 1324, 1364,
1366, 1390, 1408, 1435, 1445, 1499, 1513, 1547, 1556, 1557, 1558,
1617, 1663, 1666, 1675, 1802, 1817, 1829, 1830, 2089, 2140, 2200

United States–States–Indiana 782, 795, 902, 909, 1114

United States–States–Minnesota 795, 1031, 1114, 1235, 1319,
1394, 1409, 1506, 1571, 1648, 1649, 1794, 1840, 1993, 2022, 2041,
2044, 2126

United States–States–Introduction of Soybeans to. Earliest
document seen concerning soybeans in a certain U.S. state 246

United States–States–Mississippi 48, 49, 607, 613, 650, 655, 782,
795, 949, 975, 1114, 1907

United States–States–Introduction of Soybeans to. Earliest
document seen concerning soybeans or soyfoods in connection with
(but not yet in) a certain U.S. state 35, 40

United States–States–Missouri 277, 782, 795, 1059, 1108, 1114,
1173, 1186, 1362, 1367, 1371, 1462, 1493, 1544, 1596, 1724, 2093,
2189

United States–States–Introduction of Soybeans to. Earliest
document seen concerning the cultivation of soybeans in a certain
U.S. state 246

United States–States–Montana 735, 1005, 1121, 1141
United States–States–Nebraska 786, 795, 1194, 1195, 1229, 1666,
2149

United States–States–Introduction of Soybeans to. This document
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United States–States–Nevada 762, 1114, 1781, 1854
United States–States–New Hampshire 1114, 1131, 1178, 1665,
1666, 1857

United States–States–Tennessee 118, 277, 613, 730, 750, 795, 862,
864, 1108, 1116, 1173, 1203, 1204, 1348, 1367, 1382, 1383, 1409,
1437, 1556, 1582, 1673, 1867, 1869, 1890, 1907, 1908, 1969, 1984,
2028, 2070, 2167

United States–States–New Jersey 785, 795, 813, 949, 992, 1002,
1006, 1040, 1114, 1172, 1194, 1195, 1229, 1243, 1270, 1294, 1301,
1310, 1315, 1348, 1367, 1368, 1504, 1510, 1531, 1542, 1577, 1580,
1583, 1613, 1614, 1629, 1634, 1694, 1695, 1696, 1744, 1782, 1812,
1815, 1816, 1904, 1916, 1932, 2039, 2121

United States–States–Texas 613, 795, 822, 824, 841, 1114, 1141,
1153, 1173, 1192, 1194, 1195, 1198, 1257, 1288, 1305, 1348, 1367,
1451, 1556, 1619, 1745, 1746, 1817, 1830, 2140, 2149
United States–States–Utah 1114, 1121

United States–States–New Mexico 1114, 1334, 1720, 1795, 1934,
2061, 2077
United States–States–New York 126, 170, 277, 279, 331, 389, 419,
469, 473, 486, 503, 551, 561, 568, 570, 605, 606, 671, 713, 737,
748, 761, 762, 769, 772, 774, 776, 777, 778, 795, 802, 811, 820,
825, 830, 838, 864, 869, 926, 927, 931, 934, 944, 949, 955, 961,
962, 967, 969, 983, 988, 991, 1004, 1005, 1006, 1009, 1012, 1040,
1041, 1057, 1078, 1085, 1086, 1088, 1106, 1114, 1123, 1127, 1131,
1135, 1151, 1152, 1173, 1178, 1194, 1195, 1218, 1229, 1242, 1243,
1246, 1247, 1249, 1258, 1285, 1286, 1294, 1298, 1320, 1328, 1331,
1341, 1367, 1385, 1429, 1459, 1472, 1484, 1486, 1519, 1540, 1541,
1549, 1550, 1551, 1552, 1561, 1563, 1572, 1578, 1579, 1582, 1583,
1613, 1616, 1634, 1652, 1660, 1664, 1678, 1719, 1738, 1740, 1758,
1761, 1806, 1807, 1808, 1830, 1833, 1834, 1847, 1848, 1855, 1863,
1875, 1880, 1904, 1905, 1916, 1923, 1937, 1946, 1953, 1979, 1987,
2014, 2020, 2024, 2043, 2054, 2060, 2110, 2116, 2117, 2121, 2149,
2154, 2157, 2167, 2176
United States–States–North Carolina 56, 118, 607, 613, 650, 655,
694, 730, 782, 795, 822, 824, 949, 1114, 1173, 1367, 1548, 1584,
1618, 1619, 1623, 1720, 1814, 1822, 1823, 1843, 1844, 1846, 1896,
1907, 1912, 1965, 1978, 2081, 2083, 2112, 2123, 2149
United States–States–North Dakota 702, 1114, 1256

United States–States–Vermont 1114, 1367, 1432, 1756, 2055, 2149
United States–States–Virginia 389, 607, 613, 650, 655, 730, 765,
795, 1114, 1211, 1395, 1461, 1500, 1654, 1907, 2027, 2045, 2114
United States–States–Washington state 408, 534, 561, 579, 600,
618, 699, 857, 864, 1005, 1068, 1078, 1141, 1173, 1250, 1331,
1367, 1402, 1589, 1720, 1779, 1805, 1898, 1935, 1947, 1980, 2041,
2064, 2065, 2076, 2077, 2090, 2142, 2143, 2167, 2168
United States–States–West Virginia 795
United States–States–Wisconsin 486, 786, 795, 1031, 1114, 1151,
1560, 1583, 1591, 1710, 1788, 2126, 2149, 2197, 2198
Urease. See Enzymes in the Soybean–Urease and Its Inactivation
U.S. Regional Soybean Industrial Products Laboratory (Urbana,
Illinois). Founded April 1936. Analytical Section Merged into
Northern Regional Research Lab. (Peoria) 1 July 1942 757
USA. See United States of America
USA–Food uses of soybeans, early. See Historical–Documents
about Food Uses of Soybeans (or recipes) in the USA before 1900

United States–States–Ohio 635, 738, 782, 795, 825, 1114, 1138,
1367, 1630, 1631, 1632, 1665, 1666, 1682, 1860, 1897, 1939, 2035,
2118

USDA. See United States Department of Agriculture
USSR. See Europe, Eastern–USSR

United States–States–Oklahoma 246, 613, 795, 864, 947, 1114,
1173, 1830, 1979
United States–States–Oregon 152, 694, 738, 857, 864, 1031, 1108,
1114, 1173, 1301, 1331, 1398, 1402, 1406, 1443, 1655, 1779, 1898,
1935, 1947, 1972, 1997, 2041, 2065, 2076, 2090, 2094, 2120, 2126,
2130, 2131, 2142, 2143, 2149, 2163, 2167, 2168, 2181
United States–States–Pennsylvania 35, 37, 40, 189, 218, 524, 582,
795, 824, 881, 948, 988, 1065, 1075, 1114, 1150, 1173, 1218, 1221,
1269, 1286, 1289, 1367, 1385, 1442, 1465, 1488, 1494, 1509, 1521,
1544, 1582, 1583, 1665, 1666, 1671, 1672, 1751, 1780, 1799, 1833,
1850, 1890, 1897, 1907, 1955, 1956, 1977, 2119, 2173, 2186, 2195,
2200

Van Gundy, Dorothea. See Seventh-day Adventists–Cookbooks and
Their Authors
Van Gundy, Theodore A. (1874-1935), and La Sierra Industries (La
Sierra, California) 746, 755, 785, 2200
Vanaspati (Vegetable Shortening, Vegetable Ghee, or Vanaspati
Ghee) 422, 717, 821, 868, 889, 900, 904, 930, 964, 974, 990, 993,
1032, 1220, 1279, 1300, 1388, 1430, 1483
Vanuatu. See Oceania
Varieties of soybeans–Earliest document seen... See Historical–
Earliest Document Seen

United States–States–Rhode Island 1114
United States–States–South Carolina 40, 96, 613, 730, 795, 824,
908, 1114, 1461, 1509, 1867, 1907, 2124, 2149

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

© Copyright Soyinfo Center 2022

SESAME (100 CE to 2022) 1019
Varieties, soybean–Chinese. See Chinese Soybean Types and
Varieties

(High Blood Pressure) 1772
Vegetarian Diets–Medical Aspects–Miscellaneous 1256

Varieties, soybean–Japanese. See Japanese Soybean Types and
Varieties

Vegetarian Diets–Medical Aspects–Skeletal System Including
Calcium, Teeth and Osteoporosis 1953

Variety Development and Breeding of Soybeans (General,
Including Varieties and Seeds) 742, 805, 837, 846, 849, 865, 1265,
1381, 1597, 1677

Vegetarian Diets–Nutrition / Nutritional Aspects–Minerals 1256,
1501

Variety Development, Breeding, Selection, Evaluation, Growing, or
Handling of Soybeans for Food Uses 2005

Vegetarian Diets–Nutrition / Nutritional Aspects–Protein Quantity
and Quality 910

Variety development of soybeans. See Breeding of Soybeans and
Classical Genetics, Germplasm Collections and Resources, and
Gene Banks

Vegetarian Diets–Nutrition / Nutritional Aspects–Vitamins 948
Vegetarian / Meatless Burgers–Etymology of This Term and Its
Cognates / Relatives in Various Languages 1164, 1302, 1692, 1865

Vegan cookbooks. See Vegetarian Cookbooks–Vegan Cookbooks
Vegetarian / Natural Foods Products Companies. See Imagine
Foods, Inc. (California)

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

Vegetarian or Vegan Restaurants or Cafeterias 683, 937, 1034, 1138,
1162, 1175, 1201, 1202, 1203, 1244, 1258, 1286, 1347, 1457, 1667,
1932, 1969, 1991, 2028

Vegetable soybeans. See Green Vegetable Soybeans
Vegetable-type or edible soybeans. See Green Vegetable Soybeans–
Large-Seeded Vegetable-Type or Edible Soybeans, General
Information About, Not Including Use As Green Vegetable
Soybeans
Vegetable-type soybeans. See Green Vegetable Soybeans–
Vegetable-Type, Garden-Type, or Edible or Food-Grade Soybeans
Vegetarian and Vegan Diets–Nutrition / Nutritional Aspects–
Children and Teenagers 910, 994, 1431, 1844
Vegetarian Celebrities–Noted or Prominent Personalities and
Famous People 994
Vegetarian Cookbooks–Pseudo. Includes the Use of Fish, Poultry,
or Small Amounts of Meat 1478

Vegetarian pioneers. See Gandhi, Mohandas K. (“Mahatma”)
(1869-1948), Graham, Sylvester (1794-1851), Seventh-day
Adventists–White, Ellen G. (1827-1915), Tolstoy, Leo (1828-1910)
Vegetarianism, Athletics / Sports, and Athletes 798, 970, 1942
Vegetarianism–Concerning a Diet and Lifestyle Free of Flesh
Foods, But Which May Include Dairy Products or Eggs. See also:
Veganism 13, 234, 457, 473, 514, 664, 720, 794, 814, 825, 859,
884, 890, 910, 937, 942, 948, 988, 994, 1041, 1061, 1074, 1075,
1087, 1113, 1145, 1151, 1156, 1185, 1197, 1201, 1202, 1203, 1215,
1228, 1249, 1270, 1273, 1286, 1291, 1294, 1302, 1318, 1322, 1330,
1346, 1349, 1370, 1391, 1396, 1411, 1416, 1420, 1446, 1466, 1482,
1489, 1521, 1537, 1608, 1628, 1635, 1665, 1666, 1667, 1749, 1761,
1796, 1845, 1858, 1863, 1868, 1872, 1910, 1930, 1932, 1939, 1946,
1952, 1961, 1963, 1964, 1967, 2053, 2061, 2077, 2078, 2085, 2086,
2130, 2190

Vegetarian Cookbooks. See also: Vegan Cookbooks 524, 899, 1082,
1089, 1101, 1105, 1130, 1138, 1143, 1148, 1152, 1175, 1179, 1180,
1181, 1211, 1219, 1239, 1244, 1258, 1267, 1306, 1347, 1385, 1429,
1431, 1433, 1475, 1519, 1563, 1564, 1571, 1598, 1599, 1600, 1604,
1639, 1640, 1722, 1757, 1795, 1888, 1904, 1934, 1953, 1957, 1958,
1966, 2012, 2068, 2071, 2095, 2112, 2116, 2179

Vegetarianism–Efficiency of Plants Much Greater Than Animals in
Producing Food from a Given Input of Energy, Land, or Water. Also
Called Political Economy 1151

Vegetarian Cookbooks–Vegan / Plant-Based Cookbooks–Do Not
Use Dairy Products or Eggs 1031, 1154, 1172, 1212, 1255, 1368,
1436, 1481, 1638, 1644, 1673, 1687, 1718, 1760, 1773, 1786, 1794,
1811, 1855, 1869, 1890, 1905, 1969, 1984, 2014, 2028, 2029, 2047,
2054, 2094, 2126, 2138, 2144, 2145, 2154, 2180, 2182

Vegetarianism–Flexitarian or Pseudo. Includes or Favors the
Occasional Use of Fish, Poultry, or Meat 864

Vegetarian Diets–Medical Aspects–Cancer 1537, 1868, 2011
Vegetarian Diets–Medical Aspects–Cardiovascular System,
Especially Heart Disease and Stroke, But Including Hypertension

Vegetarianism–Evidence from Comparative Anatomy and
Physiology 524, 1151

Vegetarianism for Children and Teenagers 1074
Vegetarianism–Fruitarianism–Concerning a Fruitarian or
Frugivorous Diet Consisting of Fruits, Nuts, and Seeds (Such as
Cereal Grains or Legumes). Includes a Vegan Diet or Lifestyle Free
of All Animal Products 1154
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Vegetarianism–Raw / Uncooked / Unfired Foods and Diet 970,
1215, 1330, 2035
Vegetarianism–Religious Aspects–Judeo-Christian Tradition
(Including Trappists, Mormons). See also: Seventh-Day Adventists
899
Vegetarianism–Religious Aspects–Religions of Indian Origin–
Buddhism (Including Zen), Hinduism, Jainism, Yoga, and Ayurveda
104, 683, 926, 927, 937, 978, 994, 1012, 1051, 1057, 1074, 1102,
1145, 1148, 1244, 1267, 1436, 1481, 1598, 1660, 1665, 1795, 1869,
1936, 1999
Vegetarianism–Seventh-day Adventist Work with 859, 899, 948,
1031, 1138, 1156, 1197, 1201, 1203, 1219, 1660, 1868, 2126
Vegetarianism–Statistics and Analyses on the Number of
Vegetarians or the Size of the Vegetarian Products Market 1749
Vegetarianism, the Environment, and Ecology 1087, 1151, 1172,
1644, 1749, 1772, 1809, 1811, 1868, 1956, 1964
Vegetarianism–Veganism–Concerning a Plant-Based or Vegan
Diet and Lifestyle Free of All Animal Products, Including Dairy
Products, Eggs, and in Some Cases Honey and Leather 683, 1034,
1154, 1186, 1286, 1457, 1501, 1537, 1600, 1718, 1772, 1809, 1844,
1845, 1847, 1848, 1868, 1887, 1925, 1936, 1939, 1956, 1999, 2014,
2020, 2138, 2154, 2190
Vegetarianism–Vegetarian or Vegan Meals Served at Institutions
(Colleges, Main-Stream Restaurants, Cafeterias, Fast Food Outlets,
Hospitals, etc.). See also Vegetarian Restaurants 1999

Vigna unguiculata or V. sinensis. See Cowpea or Black-Eyed Pea
Vilmorin-Andrieux & Co. (France). In 1975 Vilmorin joined the
Limagrain Group (Groupe Limagrain) and is now officially named
Vilmorin s.a.. 100, 101, 114, 115, 164, 173, 197, 279, 301, 306,
395, 474, 577
Vitamin B-12 (Cyanocobalamin, Cobalamins) 910, 1211, 1249,
1349, 1405, 1431, 1582, 1868, 1911, 1958
Vitamin E (Eight Forms of Tocopherol, Natural Powerful
Antioxidants) 798, 847, 889, 896, 948, 970, 985, 1096, 1120, 1408,
1524, 1793, 1827, 1868
Vitamin K (Coagulant, Needed for Normal Clotting of the Blood;
Fat Soluble) 812, 847, 896, 1868
Vitamins (General) 514, 614, 635, 690, 728, 746, 771, 774, 794,
818, 825, 891, 921, 976, 986, 998, 1013, 1024, 1124, 1169, 1201,
1204, 1233, 1305, 1322, 1407, 1417, 1501, 1639, 1699, 1914, 1915,
1953, 2007, 2097, 2187
Vitamins in a vegetarian diet. See Vegetarian Diets–Nutrition /
Nutritional Aspects–Vitamins
Vitasoy International Holdings Ltd. (Hong Kong Soya Bean
Products Co. Ltd. before 24 Sept. 1990), and Vitasoy (USA) Inc.,
(Brisbane, California–south of San Francisco). Including Nasoya
Foods (from Aug. 1990) and Azumaya Inc. (from May 1993).
Founded by K.S. Lo (Lived 1910 to 1995), in Hong Kong. Started
in March 1940 840, 942, 976, 1046, 1050, 1201, 1203, 1204, 1547,
1556, 1810, 1919, 1931, 2018, 2019

Velvet Bean. Mucuna pruriens (L.) DC. Formerly: Mucuna utilis.
Formerly called Banana Bean (Rarely) or Velvetbean 81, 471, 829,
840, 911, 959, 1124, 1129, 1318, 1322, 1387

Voandzeia subterranea or Voandzou. See Bambarra groundnuts

Vereenigde Ost-Indische Compagnie. See Dutch East India
Company

Walnut Acres (Penns Creek, Pensylvania). Grower of Organic
Foods. Miller of Stone-Ground Flours and Cereals. Seller (in Store
and by Mail Order) of Natural Foods. Founded about 1946-1949 by
Paul and Betty Keene 1173, 1385, 1488, 1830, 1955, 1977

Vestro Foods, Inc. See Westbrae Natural Foods
Viability and life-span of soybean seeds. See Storage of Seeds

Walnut ketchup. See Ketchup, Walnut (Walnut Ketchup, WesternStyle)

Viana Naturkost GmbH. See Tofutown.com

War, Civil, USA. See Civil War in USA (1861-1865)

Victor Food Products, Ltd. (Scarborough, Ontario, Canada).
Founded by Stephen Yu in 1978 1556

War, Russo-Japanese. See Russo-Japanese War (1904-1905)–
Soybeans and Soyfoods

Videotapes or References to Video Tapes 1877

War, Sino-Japanese. See Sino-Japanese War (1894-1895)–Soybeans
and Soyfoods

Vietnamese Overseas, Especially Work with Soy 2053
Vietnamese restaurants outside Vietnam, or Vietnamese recipes that
use soy ingredients outside Vietnam. See Asia, Southeast–Vietnam–
Vietnamese Restaurants Grocery Stores Outside Vietnam
Vigna mungo. See Black gram or urd

War, world. See World War I–Soybeans and Soyfoods, World War
II–Soybeans and Soyfoods
Water Issues and Vegetarianism 1087
Waterproof goods or cloth. See Linoleum, Floor Coverings,
Oilcloth, and Waterproof Goods

Vigna sesquipedalis. See Yard-Long Bean or Asparagus Bean
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Websites or Information on the World Wide Web or Internet 1898,
1912, 1952, 1971, 2018, 2037, 2065, 2073, 2090, 2104, 2109, 2142,
2143, 2168
Wedge press. See Soybean Crushing–Equipment–Wedge Press
Weeds–Control and Herbicide Use 16, 23, 24, 44, 259, 557, 800,
837, 1524
Weight of soybean seeds. See Seed Weight / Size (Soybeans)–
Weight of 100 Seeds in Grams, or Number of Seeds Per Pound
Well (The), Pure & Simple, and New Age Distributing Co. (San
Jose, California) 1164, 1194, 1195, 1200, 1229, 1280, 1556, 1831,
1832, 2140
Wenger International Inc. See Extruder / Extrusion Cooker
Manufacturers–Wenger International Inc.
Westbrae Natural Foods, Inc. (Berkeley, California). Founded in
Feb. 1971 by Bob Gerner. Later in Carson. Subsidiary of Vestro
Foods, Inc. Acquired by the Hain Food Group of Uniondale, New
York, 14 Oct. 1997 1005, 1164, 1278, 1338, 1356, 1414, 1445,
1460, 1463, 1488, 1526, 1584, 1633, 1674, 1742, 1743, 1791, 1833,
2140, 2149
Wheat Gluten and Seitan Industry and Market Statistics, Trends,
and Analyses–By Geographical Region 1660
Wheat Gluten and Seitan Industry and Market Statistics, Trends,
and Analyses–Individual Companies 1277, 1487, 1494, 1660
Wheat Gluten. Chinese–Pinyin: Mianjin / Mian-jin. Wade-Giles:
Mienchin / Mien-chin 13, 61, 71, 82, 97, 159, 174, 184, 206, 217,
224, 257, 286, 324, 362, 365, 391, 418, 488, 564, 614, 634, 636,
669, 674, 690, 727, 728, 746, 755, 770, 814, 825, 848, 864, 879,
884, 905, 912, 957, 1031, 1041, 1062, 1076, 1102, 1138, 1143,
1149, 1182, 1183, 1201, 1208, 1219, 1244, 1245, 1246, 1247, 1344,
1350, 1387, 1389, 1429, 1431, 1449, 1456, 1479, 1481, 1488, 1496,
1519, 1555, 1600, 1635, 1641, 1688, 1739, 1777, 1782, 1783, 1796,
1809, 1812, 1826, 1839, 1862, 1870, 1887, 1889, 1896, 1898, 1913,
1930, 1935, 1944, 1947, 1969, 1981, 1982, 1984, 2009, 2020, 2065,
2076, 2083, 2090, 2096, 2108, 2126, 2142, 2143, 2163, 2168

Wheat Gluten or Seitan–Etymology of These Terms and Their
Cognates/Relatives in Various Languages 1055, 1063, 1182
Wheat used in Chinese-style soy sauce. See Soy Sauce, Chinese
Style, Made with a Significant Proportion of Wheat or Barley
Whip Topping (Non-Dairy–Resembles Whipped Cream or
Whipping Cream and Contains Soy Protein) 899, 1031, 1152, 1164,
1201, 1203, 1601, 1855, 1890, 2004, 2126
Whip Topping (with or without Soy)–Etymology of This Term and
Its Cognates / Relatives in Various Languages 899, 1201, 1890
Whipped Topping. See Whip Topping
Whipping or foaming in soy proteins. See Soy Proteins–Isolates–
Enzyme-Modified Soy Protein Isolates with Whipping / Foaming
Properties Used to Replace Egg Albumen
White, Ellen G. (1827-1915). Co-Founder of Seventh-day Adventist
Church 899, 1031
White soybeans. See Soybean Seeds–White
White Wave, Inc. (Boulder, Colorado). Founded in Sept. 1977 by
Steve Demos. Including Soyfoods Unlimited. Owned by Dean
Foods Co. since 8 May 2002 1287, 1294, 1297, 1314, 1320, 1323,
1325, 1326, 1327, 1333, 1413, 1547, 1657, 1665, 1666, 1667, 1668,
1678, 1705, 1809, 1861, 1862, 1863, 1882, 1913, 1935, 1977, 2021,
2040, 2065, 2074, 2149, 2167
Whole Dry Soybeans Cooked with Plenty of Water for a Long Time
to Make Soybean Congee or Gruel 14
Whole Dry Soybeans–Etymology of This Term and Its Cognates /
Relatives in Various Languages 864, 1201
Whole Dry Soybeans, Ground or Mashed to a Paste After Boiling,
or Ground Raw with Water to a Fresh Puree or Slurry (Including
Japanese Gô) 864, 880, 935, 1076, 1105, 1150, 1178, 1201, 1203,
1211, 1217, 1247, 1307, 1368, 1412, 1479, 1889, 2010

Wheat Gluten–Historical Documents Published before 1900 13, 61,
71, 82, 97, 159, 174, 206, 217, 224, 286

Whole Dry Soybeans, Ground to a Paste, Puree, or Slurry, Then
Used as an Ingredient in Commercial Food Products 1359, 1360,
1361, 1397

Wheat Gluten, Homemade–How to Make at Home or on a
Laboratory Scale, by Hand 1600

Whole Dry Soybeans, Used as an Ingredient in Commercial Food
Products 1319

Wheat Gluten Made into Seitan (Including Wheatmeat, Tan Pups,
and Tan Pops) 1019, 1033, 1055, 1063, 1065, 1078, 1098, 1111,
1125, 1149, 1182, 1222, 1238, 1274, 1275, 1276, 1277, 1302, 1328,
1339, 1343, 1348, 1360, 1370, 1372, 1446, 1463, 1472, 1477, 1487,
1494, 1511, 1543, 1546, 1615, 1618, 1660, 1675, 1688, 1693, 1711,
1720, 1731, 1739, 1756, 1786, 1811, 1813, 1814, 1815, 1816, 1831,
1834, 1836, 1840, 1841, 1842, 1847, 1848, 1851, 1855, 1863, 1868,
1874, 1887, 1890, 1905, 1912, 1933, 1939, 1956, 1964, 2011, 2014,
2028, 2052, 2054, 2055, 2068, 2086, 2088, 2094, 2112, 2116, 2122,
2140, 2145, 2147, 2149, 2154, 2155, 2177, 2182

Whole Dry Soybeans (Used Boiled but Otherwise Unprocessed
as Food) 2, 182, 206, 238, 320, 399, 401, 402, 408, 534, 646, 647,
690, 716, 726, 746, 753, 755, 770, 775, 786, 791, 794, 826, 837,
864, 879, 899, 905, 926, 934, 940, 946, 966, 970, 971, 978, 983,
994, 1012, 1031, 1051, 1065, 1078, 1082, 1087, 1091, 1097, 1101,
1118, 1124, 1125, 1126, 1130, 1137, 1138, 1141, 1143, 1148, 1150,
1151, 1152, 1153, 1170, 1172, 1173, 1175, 1178, 1179, 1182, 1183,
1187, 1194, 1195, 1201, 1203, 1205, 1211, 1217, 1218, 1219, 1221,
1223, 1229, 1252, 1258, 1267, 1296, 1298, 1306, 1318, 1322, 1328,
1346, 1349, 1358, 1376, 1385, 1409, 1412, 1431, 1433, 1436, 1475,
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1478, 1481, 1506, 1555, 1565, 1570, 1575, 1598, 1601, 1639, 1643,
1687, 1688, 1712, 1713, 1716, 1731, 1795, 1811, 1834, 1872, 1888,
1953, 1986, 2097, 2107, 2125, 2126, 2147
Whole Dry Soybeans (Used Cooked or Unprocessed as Feed) 14,
22, 23, 206, 222, 224, 257, 297, 320
Whole Foods Market. Founded in 1978 in Austin, Texas, by John
Mackey and Renee Lawson 1619, 2149, 2157, 2177
Whole Soy Flakes (Flaked Soybeans), Grits, Granules, or Textured
Products, Made from Whole Dry Soybeans (Not Defatted). See
Also: Soy Flour: Whole or Full-fat 1153, 1478, 1766
Wholesome and Hearty Foods, Inc. See Gardenburger, Inc.
WholeSoy & Co. (subsidiary of TAN Industries, Inc.), Modesto
WholeSoy Co. (California), and Aros Sojaprodukter (Örsundsbro,
then Enkoeping, Sweden; Founded by Ted Nordquist. Started Feb.
1981) 2083
Wild Annual Soybean (Glycine soja Siebold & Zuccarini, formerly
named G. ussuriensis Regel & Maack, and G. angustifolia Miquel)
61, 138, 165, 434, 531, 688, 707, 780, 837
Wild, perennial relatives of the soybean. See Neonotonia wightii

Worcestershire Sauce–With Soy Sauce Used as an Ingredient 394,
397, 469, 667, 938, 1081, 1474, 2012
World 530, 568, 607, 650, 679, 692, 694, 695, 697, 698, 782, 797,
837, 953, 976, 1053, 1069, 1305, 1340, 1376, 1387, 1474, 1524,
1535, 1572, 1982, 2108, 2118, 2155, 2200
World problems. See Hunger, Malnutrition, Famine, Food
Shortages, and Mortality, Nuclear Power, Weapons, War, Fallout,
or Radioactivity, Protein Resources and Shortages, and the “World
Protein Crisis / Gap / Problem” of 1950-1979
World problems–Environmental issues & concerns. See
Environmental Issues, Concerns, and Protection (General, Including
Deep Ecology, Pollution of the Environment, Global Warming, etc.)
World–Soybean Production, Area and Stocks–Statistics, Trends, and
Analyses 679, 1305, 1524
World War I–Soybeans and Soyfoods. Also known as the “First
World War” and “The Great War” 468, 473, 477, 482, 516, 520,
523, 548, 553, 554, 565, 571, 572, 634, 646, 647, 651, 652, 654,
655, 657, 658, 660, 663, 683, 773, 784, 789, 900, 993, 1908, 1964
World War II–Soybeans and Soyfoods. Also Called the “Second
World War” 802, 803, 804, 825, 868, 880, 889, 908, 910, 930, 966,
977, 993, 1047, 1453, 1908, 1964, 2035, 2121

Wild Soybeans (General) 119, 690
Wildwood Harvest Foods, Inc. Formed on 24 Aug. 2001 by the
merger of Wildwood Natural Foods, Inc. (Santa Cruz and Fairfax,
California; started Nov. 1977) and Midwest Harvest, Inc. (Grinnell,
Iowa; started Jan. 1999) 1261, 1293, 1334, 1400, 1413, 1418, 1503,
1514, 1584, 1653, 1656, 1686, 1720, 1721, 1754, 1755, 1771, 1792,
1863, 1901, 1902, 1903, 1949, 2021, 2056, 2149, 2167
Wildwood Natural Foods, Inc. See Wildwood Harvest, Inc.
Winged Bean (Psophocarpus tetragonolobus) (Also Called FourAngled Bean, Goa Bean, Goabean, Asparagus Bean, Asparagus
Pea, Segidilla, Seguidilla or Seguidillas Bean, Square Podded Pea,
Square Podded Crimson Pea, Botor tetragonoloba, Dolichos-, or
Lotus tetragonolobus, Pois Carré, Kecipir or Ketjeper, Calamismis
or Kalamismis) 53, 77, 104, 108, 114, 118, 119, 176, 180, 308, 309,
318, 568, 641, 779, 840, 942, 1124, 1129, 1213, 1318, 1322, 1387,
1758, 1855, 1905, 1906, 1981, 1982, 2054, 2108

Worthington Foods, Inc. (Worthington, Ohio). Including Battle
Creek Foods (Michigan) from 1960, and Madison Foods
(Tennessee) from 1964. A subsidiary of Miles Laboratories from
March 1970 to Oct. 1982. Including Loma Linda Foods from Jan.
1990 1138, 1236, 1348, 1367, 1611, 1860, 2037
Yamasa Corporation (Choshi, Japan; and Salem, Oregon) 1495
Yamato Tofuhaus Sojaprodukte GmbH. See Huegli Naehrmittel
A.G. (Steinach-Arbon, Switzerland)
Yamei Kin (1864-1934). First Chinese Woman to Take a Medical
Degree in the United States. Also Miss Y. May Kin and Mrs. Kin
Eca da Silva 503, 618, 683, 709
Yard-Long Bean or Asparagus Bean–Vigna sesquipedalis (L.)
Fruw.. 1124, 1129
Yellow soybeans. See Soybean Seeds–Yellow

Wizard’s Cauldron, Ltd. (Cedar Grove, North Carolina). Formerly
Linden’s Elfworks, then Elf Works, Ltd., then American Natural
Foods. Founded by John Troy 1548, 1619, 1694, 1814, 1822, 1823,
1843
Woodworth, Clyde M. (1888-1960, Plant Breeder, Univ. of Illinois)
806

Yield Statistics, Soybean 92, 153, 204, 221, 239, 257, 290, 320,
323, 370, 408, 439, 534, 607, 648, 655, 659, 660, 661, 662, 663,
718, 775, 782, 785, 786, 795, 803, 882, 898, 907, 915, 924, 939,
973, 977, 984, 993, 1058, 1061, 1083, 1084, 1188, 1428, 1677,
1878, 2191
Yogurt, etymology. See Soy Yogurt

Worcestershire Sauce (Soy Sauce Was the Main Ingredient before
the 1940s). Including Lea & Perrins in England 79, 257, 394, 397,
469, 667, 722, 770, 791, 828, 923, 938, 967, 1081, 1231, 1432,
1474, 1638, 2012, 2116

Yogurt, soy. See Soy Yogurt
Yuba as a Step in the Tofu- or Soymilk-Making Process 184, 2032
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Yuba–Dried Yuba Sticks or Rolls, and Sweet Dried Yuba–ChineseStyle. In Chinese (Mandarin): Fuzhu (pinyin; zhu = “bamboo”). Fu
Chu (Wade-Giles). In Cantonese Chinese Foo Jook / Fu Jook / Joke
or Tiem Jook / Tim Jook / Tiem Joke. Also: Bean Curd Sticks, Bean
Curd Bamboo 786, 811, 836, 968, 1009, 1174, 1202, 1242, 1244,
1245, 1340, 1376, 1479, 1600, 1796, 1824, 1889, 1986, 2030, 2032,
2116, 2155
Yuba–Etymology of This Term and Its Cognates / Relatives in
Various Languages 184, 206, 408, 836, 968, 1009, 1041, 1156,
1202, 1242, 1479, 1519, 1824, 1889, 1986, 2030
Yuba, Homemade–How to Make at Home or on a Laboratory Scale,
by Hand 1201, 1203
Yuba made into meat alternatives. See Meat Alternatives
(Traditional Asian)–Made from Yuba
Yuba Production–How to Make Yuba on a Commercial Scale 2157
Yuba (The Film That Forms Atop Soymilk When It Is Heated).
Fresh or Dry. In Chinese (Mandarin): Doufu Pi (“Tofu Skin”) or
Doufu Yi (“Tofu Robes,” pinyin), Toufu P’i or Toufu I (WadeGiles). English-Language Chinese Cookbooks and Restaurants:
“Bean Curd Skin” 149, 162, 184, 206, 271, 353, 408, 534, 643, 681,
689, 690, 708, 720, 726, 786, 811, 814, 826, 828, 836, 850, 871,
872, 879, 884, 912, 934, 962, 968, 983, 1009, 1041, 1102, 1124,
1127, 1129, 1156, 1164, 1167, 1174, 1180, 1181, 1201, 1202, 1203,
1205, 1218, 1242, 1243, 1244, 1246, 1303, 1305, 1318, 1322, 1328,
1329, 1340, 1342, 1344, 1372, 1376, 1389, 1429, 1432, 1481, 1519,
1555, 1600, 1601, 1603, 1605, 1635, 1641, 1688, 1759, 1796, 1824,
1826, 1870, 1872, 1892, 1904, 1938, 1959, 1960, 1961, 1981, 1982,
1986, 1987, 1999, 2025, 2030, 2031, 2050, 2085, 2095, 2108, 2113,
2116, 2136, 2144, 2155, 2157
Yugoslavia. See Europe, Eastern–Serbia and Montenegro
Yves Fine Foods (Founded by Yves Potvin, Feb. 1985, Vancouver,
BC, Canada). Renamed Yves Veggie Cuisine in 1992. Acquired by
Hain Celestial Group in June 2001 1839, 1918, 1944, 1962, 2167
Zaire. See Africa–Congo (formerly Zaire). Officially Democratic
Republic of the Congo (DR Congo). Also known as CongoKinshasa
Zea mays. See Corn / Maize
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